COMNUNITY NUTRITION SDUCATION IN SISILY *
Suabgadow
Senlor Nutritionist
’ UNRRA Italian Mission

Friends:

Thie Conference, representing the cooperative effort of the
Italian Govermment and UNKRA, 48 the result of the recomition
of the faet that the science of mutrition is so important in
leying the foundation stones for the future welfare of ithe nation,
that no tine ean ve loet in bringing before the public, represe-
enting every men, women and ¢hild, the most recent knowledge
which has heen gained as the mysteries of this seience have been
unfolded, Large sums of money are being epent all over the
world in feod md nutritien lsboratories, in an sffort to dis-
cover what elements are lurking in food which can benefit human
nutrition. The important contribution of nutrition toward human
welfare is now 2o widely recognised all sver the world that
governmenis are concerned not only with quantitative production
of food, but with the preduction of such foods as will furmnish
the necensary nutrisnts required %o benefit the health of the
population,

The Conference being held im Peloruo thie week is the fourth
which has been held in Italy since UNRRA has arrived here te
bring to Italy, mot only food, but also the servicee of its
experts in helping to iuprove the condition of the peopls., Tha
other Conferences have begn held in NWgples, Rome snd Florence,
and have bgen attended by the Public Heslth Nurses of all*the
provinces from the southermmost part of Italy to Florence.
Additional Conferences will be hald until the nurees from all
the other provinces have had en opportunity %o gather together,
Just 8 you are here today, to lsayn how they can be of most
help to the people whom they servé. In this way, we hope to
ereate an awareness and stimulste national interest in one of
the meat pressing problems in Italy today. A cowntry whose
maximun energies for years have been devoted to the prosscution
of a war, thus out of comtact with the rest of the world, has
been denied the opportunity of keeping in touch with the more *
regent discoveries, as for example, in the science of nutrition.
Since nutrition s baeic in terms of life and human welfare,
UNRRA offers it a8 one of the most impertant services to help
in the rehabilitation of Italy. There can be no doubt of the
dmportant place which the visliting murses-have in this part of
the reconstruetion program of the country.

During my recent Jjourney throughout S4vily, visiting each of the
nine provinces so well representel here today, I have learnsd a
great deal sbont some _of your problems, your focd production,
and your NEeES, There is eo much that we can leayrn from one
enother By pooling our information and sharing our kmowledge
and our experiences we should be able %o look forward to the
improvement in soeial conditions for the maximum benefit for
&lls FNa$iocn? have a regponsibdility for lesrning from each other

the most recent developments in all fields for the goedial and

* T read a¥ First Nutrition Confersnge for Public Heal th
m:.- 0 Sioi];, held in Falexmo Decsuber 9-13, 1945,




economic welfare of ite people, and of making available and
sseminating  true informetion eo that it will be put o
ractical use.

The e elence of nutrition - ite research and discoveries - is

of practical value only ingofar as it relates to health of human
beinge. The work-in the laboratories must be used for this
Ppractical purpose. As a result of years of research and study,
soientific groups have determined and made recommendations for
the anounts of each of $the nufrients that are netessary to meet
body requirements. These are given in numbers of calories, grams
of protein, fate, carbohydrates, minerals andmsounte of each of
the lkmown vitamins,

The figures must be related 4o types of food and guantities in
Kilos that will provide these nutrients which will mean adeguate
nourishment for all age groups., The foods must be thoas,
dnsofar as possibls, which can be produced in the individual
eountries.

With the kiowledge of what is rgquired to maintain good health

of each individual, plus the knowledge of what the country ean
produce, nuiritioniste and food experts gan estimate the
guantities and types of food which are mecessary to provide the
nutrition standard adopted by the country. These experts have
responsibtility for constanily sftudying and evaluating the nationsl
production and transporiation protlems sc that the foods that

are producsd will provide as much nourishment as’ possidle and
reach various coumunitie? so that they will be availadle to the

Peoples These food experts have responsibility for recommending
what food and in what quantities they may be exported and im-
ported 1o provide for an adequate diet. Obviocusly, these recome
mendations will differ in different countries,

Some people will say "Good nutrition is dependent upon the
ability of people to pay for the kinds and amounts of foal which
seience declares is necessary." Thie is true. To & great extent
the economie situation of a family will determine the condition
of health, * For national health, then, we must recognize all
factors, 1., econemic; production, transportation, exportation
and importation of food. However, in order that no time be

lost and while governments are struggling with thess gruve

- problems, thoese of us who work directly with the people can begia
and continue our wrk of disseminating infomeation to the publie,
Ve, as the gducstors, whether it be as doctors, nurses, dietitians,
social workers or temchers, have responsibility for giving thie
information, in such fom that it will be understog by all
groups of people. To a mother who is overburdened with the

many problems of the homsehold, there is little value in telling
her‘how many calories or grams of protein are required esch

day, DBut there is real value in teachingher what foods are
necessary =nd how much and how'to cook them properly t¢ preserve
al mueh food value a2 possible.




We have agreed that the smount of meney & fauily has to spend
for food is a very important factor in determining whether the
,.;Emily will have the necessary foods to build and maintain
autrivional health. A study made in America im 1938 proved
that monsy wa® not the omly factors We learned through this
study that asong our peeple with good incomes an appreciazble ¢
number were suffering from malnutrition and dietary d eficiencies,
A study of thelr diets of the food they consumed day by day
showed that actually they were wating poor diets. This means
that they were eating sufficient to satisfy hunger but that
actually certain body tissues were not receiving from the food
that wae sabten, those nutrients whioh were required to acurish
them., Ve have called this "hidden hunger."

The resulls of this nation-wide study in the United States
shocked many people. A€ & result, our late President Rooseveld
ealled %o Vashington in MNay, 1941, nutrition experts fivu all
over the country to » eview this problem. This was lmowi as the
"First National Nutrition Conference." One of the most important
decisions of this Conference was that the public should be given
dnstructicns about food wideh individuals must eat to provide

and maintaln good nutrition, and also how to cook them o
preserve as much food value as poss ble.

How, then, can this vast bedy of information be made available
to the publie? What means can we use to convey to the psople
the information which will have & bearing upon their heal th?

In the United States many different methods are employed at
this time., Ve have pet for ourselves the task of malking
Solentific information on nuirition practical - and suitalble
for all sconomi¢ groups, and to spread this information far
and wide o reagh the entire populations Ve Have organized
elasses in mutrition all over the country of fathers and
mothers, working girls and many other gmups. We have tied up
nutrition education with t he sehool lunch program so that our
¢hild ren are learning about the food# they must eat and why,
We have introduced nuitrition education in the fmctories, where
meals are servad to workers. We have introduced rutrition
education in restaurants and cafeterias, sc that the general
public will be exposed to this Informatiom.

Out of this widespread and intensive interest in nutrition we
are learning day by day, the'most effective methods of convey ing
this imowledge to our people.

The leallsts instructing pregnant and nursing wmothers about
thelr diet and those of infants and ohildren to adudthood, which
I left with your Provineisl Sub Cormittees on Nutrition, is one
mathod of disseminating knowlelge, Then there are the visual
alds such as posberss The cinema, radio and-newspapers afford
an excellent opportunity for reaching people.




Regardless of the food habite of 2 country, regardless of the
'cqnomic conditione, one basic faect holds true all over the
world, and that is that the human body is d ependent upon food

to provide its tissues with what 1s needed for emergy, zrowih,
maintenance snd repair of tiesues. 'Food is & subject of primary
concern all over the woride Dach country is more conearned than
ever before with the problem of how to prooure enough food %o
provide at leagti an adagquate diet for its population. A Vorld
Food Confersnce was held in the United States in 1943 to review
this tremendous probvlam! In Ogteber of this year, represeniatives
met again in Canada to sstablish & World Food and Agriculture
Organization. 7The director of {hie new organization made this
important statement: "If the nations can agree on food, it is
posaible Ior them to agree on other matters. " Let us not 2
underestimate the importance of food in terms of world sscurityl -

Is it going tee far to say that cne of the great contritbutions

to a lasting peace will be good nmutrition among all peopls? Does

not hunger and physical weakness breed discontentment? The desiructive
elements of discontentunent do not point the way toward building

humsn welfare, Blinded by these clements men plot waye® and means

for self-preservation and revenge against those who seemingly enjoy
the benefits which have been depied themi

It i» time to sort out the twisted network of fed dngs and ideas
which have piled up these many unhappy years and study carefully
what each one's contridution ecan be foward preventing a repetition *
of a disaster which was nearly succegsful in laying waste the world.

We are assembled here today, professionel pedple, with specialised
training &nd experience,.faced with a grave yet challenging re-
spongibility. Ours is the Jjob to help fashion the futurs by
beginning at once the job of contridbuting to the putritional welle
being of those foundation stones of the future, i.e., the childrem
of this nation. FMow they are cared for, taught, influeneced,
nourished, will result in the gquality of the gensration that
arises from this war-torn world, Therefore, let us fecus owr
attention upon the child rén, with-the full realization ¢f the ree-
sponsibility which rests upon uss Let us consider and weligh
their needs now against & future which geems uncertain and
unsteady in so many respects, and let ws do-all we can %o fulfill
at least the knmown and obvious reguirements. e recognize that
nutrition is only ony of the reguirements, We cannot de experts
in all ficlde; but those of us who are concernad primerily with-
health problems can and must coneern owrselves with this funda=-
mental problem. To be well nourished, it scems o me, should
beevery child 's right, To see that encugh of the right kind and
amount of foed to provide for vhis condition 18 every nstion's
obligation.




in conclusion, I wish to congratulate this Conference and all

@Pthe people who contribduted to make it possible, and for the

- interéest and serse of responsibility which has been developed
by your very attendance. I appreciate the smcrifice it iz on
your part to leave your work during these busy days when every
bit of time and strength must be used for the reconstriction of
your country. I wish youw every success in your work and I hope
-that this Conference will work toward establishing this on a
permanent national basis, so that mowledge and experience from
all over Italy can be éxchanged and uped for the nutritional
welfare of all. I hope this is only the bveginning of &
permanent nutrition education program and that the spirit of
UNEA, reflected in the serxrvices to you, will remain permanently
in youwr besutiful countyry as a‘symbol of what i essentisl feor
establishing a permanant phace.
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Izenslation frem Italian

PANEL DISCUSSTON:

e DI-ORPANGE OF SG700), LONGHES IN SIOTLY
+ Preof, Igmszie Gatte - Directer of Matermal A.sfistance
Sufjeet: Contrilution of Schesl Iuunghes in the Preventien of Infsetiocus Disesses.

The particulur seonomis eonditisms iz which we sew find curselves, giwe
Sghosl-Lanches & greater i=portance thanm that whish =ight hawve besn songeded
$0 them ia the past., Iy experisaces resind se of the resarkadle bemofits
:u:.ﬁommm:‘u:&:rumlmuxmmm

] >
. 5 mmd mum et provinee; eompequently, I am very familiar

one's stature, and 1t sertuinly dees resuld
ganis defenses ageiist germs whish sause infestious
Consequently, the result is 2 higher ingrease in infesctious discases
comstitute a evusiderable :ensee to hamas 1ife itaelf,

This is met the Plase, seither does the time at our dispesal allew us %o
quote the experissntal, eclinis and statistis data which ge %0 {llustrete the
most striking tendensies that anisals and homan beings have towand infectious
dissases vhile being in the state of undernourishment, As far as anioals are
eoneerned, I will say in brief, that in sy experimental sxperiences we have
been showa that pigeens, mies, rebbits and dogs whish have been Rept om dieta
esntaining insuffieient protein, fat or vitamin substances, all get isfestisus

+ Speseh givem at the NMutrition Conferenee for Publie Nealth larses of Sielly,
Palerms, Deecsber 135, 1945.




diseanes, and abeove all, tubersulosis mere essily, and thad
some animals sush as pigewns, which are usually imwwme to
carbuneles, are apt to entoh that disense whem underssurished.

It is known, feor lmstanse, that in Tedla, oholers
agsunes higher srepertions &lrdag perieds of famine apd that 2urepe
L1382l underwent the resalts of 2 period of ualerncurishment
the first world war and after it. A1l those whe them deslt with the
subjeet amd with the ample pathologisal material furaished by the
undernourished masses of pssple in the sentral Burcpean esuntries,
in Rusaias, Wt psrtieniarly iz Cormeny nad Austria, dpew attentics
o the feollity with whigh these digeases bepare epifenis in matura,
I sssure you that we physiolans, whese wminds are asguntomed to limis
the stady of sedisine ln the orbits of eulture and eritisies, are
still of'ten pained through the reading of these chapters,

I wish ¢® stress, before I am thowugh, the resmrviable lupertanee
whish undernsurisheent has in the developmuat of tubereulesis, It is
kpown thet the beat mothod of curiag this disease eunzists in the best
of Ryglonio and feeding eonditiona. We muss, to this offeet, t

renaritable part ohigh underssurishesnt clays in 4% with its

proteing, of fats and of vitaning A and D, all of sush remrkable
in isersssing the organis resistanee agalust tubereulesis.
faet, it is koown that this disesse affects in greater the
elasses and that it is the disesse of the poer, I e re-
oall here that whisch Wasserwann said in regard te the lnerense in this
after the firat world wvare *The death rate resulting frem
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Franee Corena ~ Docter for sehools in the Palerme Provinee
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Urgent negessity of reerganizing sehosl lunehes in Sieily

nesessity, dut, at the sane time, & very diffisuit and couplisated cue o be
solved, The nece:sity and @iffisulty of arrenging sehool lumshes are as & matter
of fast two sspests of the serisus sevnamic and seclal conditisns of our cowntxy,
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UNITED NATIONS (,' - "*'s-. Lf ] { ?\
RELIEF AND REHABILITATION ADMINISTRATION
ITALIAN MISSION

ey T
|

Ref No.
November 19, 1945

¢~ My, George W. Rabinoff
Director Welfare Division, E.R.0.1l, Portland Place,London Wl

Sue Sadow, Senior MNutritionist, Welfare Division

In accordance with our discussions in London, I

am sending you samples of various pieces of education material
which we have found useful in our work here in Italy. I am sor-
ry about this delay in sending all of this to you, but in the
three weeks since I have r-turned, we have had a Welfare Confer-
ence for the total Field Staff, and I have plunged into the or-
ganization of a Nutrition Conference for Public Health Nurses to
be held in Sicily. I am leaving for Sicily tomorrow, to follow
through a program similar to what was done for the Florence Con-
ference, which will include an organizational tour to all of the
provinces of Sicily.

This material represents the beginning of what I shall
send to you, and when I return I will gather together the balance
and thereafter keep you'up to date with meterials which we find
useful, Complete reports on the Narles and Florence Nutrition
Conference have already been sent out, and poesibly there will be
hints in those reports which will be of some practical use to mut-
ritionists and welfare officers in other missions.

The complcte material from various governmental depart-
ments is used by us for the various suggestions we can draw from
them. Frequently we have some of the material translated into It~
alian and during meetings which we have held with the doctors and
mrses for the purpose of organizing sub-cémmittees on nutrition,
I have made these available to them as basic material from which
to draw suggestions. In such cases I have always emphasized that
the material cannot be used "as is" for any locality since the in-
formation does not apply specifically. However, the information
can be adapted to suit local conditions. It is anticipated that
these sub-committees will soon make awvailable to us the work which
they have done to date., Pamphlets dealing with school Tunch prog-
rams offer many suggestions for the developments of such programs
abroad, Here we are occupying ourselves with the development of a




school lunch mamial which will contain suggestions and methods

of work to fit in with the facilities which exist here, The

other materials are useful in connection with developing mater-

jal for the comminity education programs in nutrition, The Pub-
lic Health Nurses are most interested now in this aspect of the
work and are searching for information to help them. As I have
duplicates of a great deal of this ma terial, I am sending copies

to you and have attached to each how it seems {0 me the individu-
al leaflets can best be used, The typed material which I have
included in one batch, labelled Nutrition Education Material Pre-
pared for Field Staff, represents what we in the Nutrition Section
have produced to date as a guide to our staff. You will note that
some of the material was included among that for the Public Health
Nurses attending the Nutrition Conference arranged for them. These
leaflets have proved useful to ocur staff in a varietly of ways. Their
use will depend upon the individual,

e Saa&»\r—-

Sye Sadow, Senior Mutritionist
UNRRA - TItalian Mission




From:

f’.;.d Qf./ 5’;,5,

This set of material represents the individual
leaflets sent to our Field Staff for their information and use,
Some of these are already incorporated in the Nutrition Conference
material for use of the murses.

Novenber 1, 1945 S S

Sue Sadow,
Senior Nutritionist




FOOD DEMONSTRATION USING UNRRA FOODS

DRY SKIM MILK

. SUBJECT MATTER

Dry Skim Milk, or milk powder, is mamufactured by removing the cream and
practically all of the water from fluid milk. Dry Skim Milk is made from
cow's milk, Since only the cream has been removed, all of the remaining
food value of milk has been retianed. Dry Skim Milk contains protein, mi-
nerals, vitamins and sugar. Dry Skim Milk is valuable food.

USE OF DRY SKIM MILK

It may be used wherever fresh milk can be used. In making many products,
Dry Skim Milk can be used in the dry formas fritters, pizza and puree of
peass In such recipes the powder is mixed with the other dry ingredients
and water is used as the liquid.

CARE OF DRY SKIM MIIK

If properly stored Dry Skim Milk can be kept for several weeks. It should

be kept in a dry cool place. It absorbs odors readily and therefore should
be kept tightly covered at all times. If left uncovered Dry Skim Milk absarbs
moisture, becomes lumpy, and the flavor changes. If the milk becomes hard
and lumpy, pound it into a smooth powder so that it ean be readily used for
preparing ligquid milk. Since milk readily absorbs odors of other foods, it
should be kept in a place away from other foods.

Milk requires very special care as it becomes contaimined easily. Make up
only the quantity of milk necessary to be used at one time. It is not neces-
sary to boil this milk. If the ligquid milk is allowed to remain for several
hours, it may become soug erefore, unless it can be kept in a very cold
place, it is best to make/the quantities which will be used immediately, If
the liquid milk should become sour, do not throw it away as it can be made

into cheese.

The 2 recipes in this demonstration show ways to use Dry Skim Milk, These
are reconstituted Dry Skim Milk and sweet fritters. These have been worked
out using only UNRRA foods, and bearing in mind that many people have limited
household equipment and that some do not have ovens, These foods using these
recipes can be cooked on the top of the stove,




RECIPES USING UNHRA FOODS

RECONSTITUTION OF DRY SKIK MIIK

Proportion of Dry Skim NMilk to the smount of water

For srtifiocially fed infants - Follow the dogtors instructions. Foi
others - theproportion is usuzlly 1 part of milk to 8 parts of water.
To prepsre 1 liter of milk
125 grems dry skim milk (11 tgeblespoons)
1 litexr of water

liethod for recomnstitution of Dry Skim Milk.

Boil the water =snd let it ocool until it is lukewsrm. LVNeasure the milk
acourately. 1 level tablespoon contains 11 grs. Dry Skim Milk,

Place the correot quantity of Dry Skim Milk in bowl. Measure the correct
quantity of lukewsrm weter, Add a small guantiiy of the water %o the
milk powder, snd stir well with a spoon to prevent lumps from forming.
Continue to add the water little by little, stirring constaently, until
the required amougt of water hss been used,

The milk is now resdy to be used, It is not necessary to boil this milk.

To make up guantifties less than 1 liter, the sazne propa tions of Dry Skin
Nilk to water may be used,
For example: to make up 1/2 liter of milk
5 1/2 tablespoons Dry Skim Milk
1/2 liter water

SWEET FRITTERS FOR 5 PERSONS
Recipes makes 1 2_ fritters

Ingredients Household Measures Quantity in grams

Dry Skim k4lk 4 tablespoons 49

Flour 20 " 150

Cold water 3/8 cup 125

Sugsar 3 tablespoons 50

Salt 1 teaspoons 5

Lard 1 teaspoong 25
2 tablespoons

ME THOD

Mix the flour gnd dry s.im milk., Graduslly add the cold water, mix-
ing thorougrly. Add 1/2 the sugsr. Hest the fst in a smallf rying pan,
till a faint blue smoke arises. Do not overheat the fast. Put the
mixture in the pan by spoonsful, and flatten each spoonful, so that the
fritters cook through. Turn tiem when brown undernesih, to ceoock on the-
other gide. Remove the fritters from the pan. If clean paper (not
newspaper) is available it is best to drain off surplus fst by plaocing
fritters on the paper.
S8prinkle fritters with the remaining helf of the sugar®




METHODS OF USING ANY PHE THE I7PrS OF MILE DISTRTBUTED BY UNRRA

arien L'

All of the water and cream his been rémoved, Keep it closely covered and store
dry cool place,

To Make up-l Liter of Milk for Drinkins

dry skim milk (J1 tablespoons)
of water,

ex 173y s

tablespoon contains 11 gra. Dry skim milk),

Boil the woter and let it cool until it is lukewarm, Measure the milk accuratiely.
Place the correct guantity of dry ekim milk in a bowl. Measure the correct quantit

of lukewarm water, Add a small guantity of the water to the milk powder, and stir with
spoon Lo prevent lumps from forming. Continue to add the water little b little,
stirring constantly, until the reguired amount of water has been used,

The milk is now ready to be used., It is not necessary to boil this milk,

EVAPCRATED MITK

This is whole milk, with half of the water removed,

To uspe :the Milk
—

Mix milk as it pours from the can with an egual amount of water. Use for d inking or
cooking,

SWEETNEED COIDENSED MILK

This is whole cow's milk from which 2/3 of the natural water has been removed and to
which sugar has been added. Over one half of the contents of a can of condensed milk

is sugar, DBecause it is so sweet, it is necessary to dilute one part of condensed milk
with 5 parts of water., This u.L].L. €d milk is then inferior to other types of milk be-
cause it is low in body-building food and minerals, It is best used as a substitute
for sugar in beverages, cooking and s a spréad on bread, Where infants formulas

are prepared Irom evaporated or dry askim milk, it is possible to use sweetened condensed
milk in place of sugar,

UNRRA Ttalimm Mission
Welfare-lutrition Section
October 9, 1945

M. BAILEY/fT




EVAPORATED MILK

WHAT IT IS

Evgporated milk is good whole cow's milk from which half of the
natural water has been removed., Therefore, evaporated milk
contains twice the food value of the original milkf rom whioch it is
prepared, The method of preparing evaporated milk results in an
even distributicn of cream throughout the milk so that every drop
of milk is equally rich,

Evaporated milk is safe, It has been sterilised with heat after
the milk is sealed in the can 80 no harmful bgoteria can be
present., It dces not need to be boiled to make it safe tor
drinking. The heat of sterilisation rakes the evaporasted milk
easy to digest.

Evaporated milk like fresh milk, supplies good gquaglity protein
essential for growth and to repair the daily wear and tear on
body tissues. It is gn important source of the minerals, calcium
and phosphorus, needed for bones and tooth. It is an excellent
source of vitamins A and Riboflavin needed for growth and health
protection. Milk also supplies calories for body warmth and

energy.

HOW TO USE IT

Mix milk as it pours from the can with an egual amount of water.

It is then ready for drimking or cooking. To make one cup of

whole milk, miw 1/2 cup of evaporated milk with 1/2 cup of water.
It may be used hot or cold. It may be used in Weverages as tea,
coffee, or cocoa, in cakes and any food to which milk is ordinarily
added. ;

To open a can of evaporated milk, punch two small holes on

opposite sides of the top of the can., The milk will then pour

easily.

HOW TO TAKE CARE OF IT

Evaporated milk keeps indefinitely in the unopened can without
refrigiration. Once the can is opened it should be stored in a
clean place. Cover the can with a oup of clean cloth. The
milk should be left in the open can as it is perfectly sate. 1In
the can there is less exposure to air and dust, MNilk absorbs odors
from other foods very readily. Therefore it should be stored away

from any strong smelling foodse
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DEMONSTRATION USING UNRRA FOODS
DEMONSTRATION USING DRIED PEAS

SUBJECT MATTER

Peas and beans are body-building foods, and are good substitute
for meat, fish, eggs, milk and cheese, when these foods are

not plentiful. Besides containing proteins, they contain
valugble vitsmins and minerals.

STORAGE OF DRIED PEAS

Peas and beans keep well, They shoull te kept in a cool, dry
place, preferably in a covered tin to keep out dusi, insects
and mice,

USE _OF DRIED FEAS

They must be soaked before cooking, in order that they will be
tender when cooked, Pick over the peas before cooking and throw
out the bad ones. Wash in cold water, twice if need be, 10 get

out all the dirt,
Soagk the peas over night. Cook them in the water in which they

are soaked to save vitamins and minperals.

Keep the heat low as you cook the peas, and simmer rather than
boil. Cook them in the least possible water. Add water from
time to time to keep the peas from burning. Dried peas take
up a lot of water,

The two recipes in this demonstration show ways to use dried
peas, Thesge are Puree of Peas and Creamed Pease. These have
been worked out using only UNRRA foods, and bearing in mind
that many people have limited household equipment and that some
do have ovens. The foods using these recipes can be cooked

on the top of the stove.

UNRRA Italian Mission
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ORTED _ LEGUMES

PEAS, . BEANS, GARBANZOES

WHAT THEY ARE:

Peas and Beans and Garbanzoes have a high protein content
and are body-bullding foods. They are therefore a good substitute
for protein foods as meat, fish, eggs, milk and cheese when these
are not plentiful. Besides containing protein, peas, beans, and
garbanzoes contain vitaming and minerals.

Garbanzoes distributed by UNERA are grown in Brazil ( they are

a variety of pea)., Sometimes they are whole and sometimes oracked,
The cracked garbanzoes cook more quickly than the whOle oOnes.

HOW TO USE THEM:

Peas; beans, and garbanzoes are hard and must be soaked before
eotking, in order that they will be temder when cooked, They should
be picked over before soaking so0 that all the bad ones can be thrown
away, Wash in cold water, twice if need be, to get out all the dirt.

Peas and beans and garbanzoes should be sosked over night or
longer if they are very hard. Cook in water in which they are soaked
to save vitaming and minerals, They should be cooked in’ just enough .
water to prevent them from sticking, Xeep the heat low as they should
be simmered and not boiled. Add a small amount of water as necessary
to prevent burning.

Garbanzoes require about 3; hours of simmering with constant stir-
ring when they are nearly cookeds They cook to a creamy consistency,
and therefore all the water has been absorbed when they are properly
co0ked,

HOW T0 TAKE CARE OF THER:

Peas, beans, and garbanzoes keep well. They should be kept in
a cool dry place, preferably in a covered tin 1o keep out dust, in-
sects, and mice.
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FOOD DEMONSTRATION USING U.N.R.R.4. FOODS

DRIED SALT CODFISH

SUBJECT . MATTER

Dried salt codfish is an excellent food because i% contains
2 large amount oi protein. Foods containing protein are
essentiagl Tor growtn, 10 whe mainvenance or i1ife, ana for
building and repairing the tissues of the body.

Foodas containing protein are very important for everyone, but they
are especially imporignt for children, and expeciant and nursing
motherg, Almost gll foods contain some proteins. Foods which
contain the largest amounts of protein gre milk, cheese, ©ggs,
fish, meat, poultry, peanuts, dried peas, beans, and lentils.
Cereals and bread alsc contributes a substantial amount of protein
to the diet when eaten'in sufficient quantities.

Dried salt codfish has always been a very popular food in Italye.
There are many excellent recipes for using dried fish and those
which are included in this demonstration may be well known to
many persons. These recipes have been chosen to suggest ways

of preparing dried salt codfish so that all the nutritive value
is preserved.

The dried salt codfish included in the UNRRA foods has had 2/3
of the water removed and therefore requires soaking for 24 hours
before cooking. The skin and bones have not been removed in this

fish and therefore great care must be t gken in the cooking to
make sure that gll bones have been removed.

STORAGE OF DRIED SALT CODFISH

Dried salt codfish has a vs:y etrong odour and should be kept
away from other foods. Xeep in a covered container until ready to use,

USE OF DRIED SALT CODFISH

This fish must be soaked before cooking in order to remove
surplus salt and so that it will be tender when cooked,

Wash the fish in cold water, sosgk in fresh cold water for

24 hours. After soasking, pull off the skin, cut off the

fins, snd remove the back bone and the larger bones. Put

the fish in a pan, cover fish with cold water, and cook slowly
for about 15 mimutes., Remove from pan and take out all the

remaining bones.




e fish may be used in a variety of ways. The two recipes
in this demonstration show ways to use dried salt codfish
and dried peas. These are Dried Fish with Peas, and they
are planned so, that persons willbe, able to prepare them who
have only limited household equipment and who may not have

ovens., The foods using these recipes can be cooked on top of the
stove,

UNRRA Itglian Mission
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FOOD DEHONSTRATION USIND UNRERA FQODS

Proctical demonstration as a method of teaching the preparation of foods is
suggested in connection with the distribution of UNRRA foods. While it is under-
stood that many mothers calling for the food are excellent cooks and are familiar
with the products, it is known that at a certain number some of the foods will
be new, The total group will benefit in same way by attendance at the food de=
monstration, because not only will the lesson show the preparation of specific
dishes, but will include practical mutrition information which will stimlate
interest in nutrition.

Public health mirses can play an important part in the distribution of food,

They are familiar with the Pamily problems, economic situation, home conditions
etc. A friendly relationship has already been established with a mumber of house-
makers who are in attendance at the clinic or have been at One time or another,

or whose infants are presently under care. Teaching food preparation may be re-
garded simply as information which is in addition to other subjects ordinarily
discussed with families by the murse.

It is expected that the nurse will study the material and give the demonstration
to goups of mothers on the days when UNRRA food is distributed.

The four demonstrations which have been planned for the purpose of showing sams
ways to prepare foods made awailable by UNRRA, will serve as a basis for planning
further demonstrations. Since food tastes vary in different parts of the country,
a1l of these dishes may be acceptable to everyone. The recipes attached o each
demonstration may therefOre serve as a guide., The nurse may wish to test other
recipes utilising UNRRA foods, and prepare foods which she knows will be suit-
able in the commnity in which she works.

Important points to keep in mind in working out new recipes are:

1. palatability
2. whether ingredients are available ox can be afforded
3, whether families have eguipment required
Ex. there is no value in demonstrating beked dishes if families do
. not have ovens or if it is not practical to use the commnity oven.

The following notes have been prepared to assist nurses in preparing for
Jdemonstrations. As nurses gain in experience they may find it necessary 10
modifly the material to conform with local conditions. It is hoped t}}at such
changes and suggestions as develop out of the use of this material will be
recorded and referred to the Nutrition Comnittee, The written material will
be reviewed and revised time to time as necessary.




Demongtration will find the following hints of walue:

.Px-:-rsonal Appearance

The demonstrator may give a practical lesson of hygiene, by the neatness and
cleanliness of her person. A clean washable apron or overall be worn, The air
should be neat, and secured by a band or cap. -Finger-nails should be carefully
trimmed and the hands spottlessly clean, - The knowledge -that she has a neat busi-
ness-like appearance will Redp to give the demonstrators the composure and self

confidence that she needs, to be on good tems wiih her audience.

Relationship to Audierce

If the demonstrator has mastered her subject matter, she will be able to give her
attention to her audierce. She should choose simple larnguage that is readily under—
stood, and use a patural itone of voice. She should watch the audience t0 see every-
one is sble 10 see and hear and is interssted. A simple anecdote will often help
to make a point clear. 4n example from everyday life will of'ten stimulate the au-
dience to relate their own expsrience on that point, and a valuable discussion and
exchange of ideas arises.

Tf the demonstrator learns the recipes thoroughly, she will find it a great help
in the preparation of food at the demonstration. Thordough kuowledge of the reci-
pe will epable her to pay attention to her audience and to her own demonstration
table. This should be well set out at the begimning of the demonstration, and all
articles should be returned to their gppropriate place as they are used.

An audience should never be kept longer then One hour and a half., This includes
the time for preparation of the f£ood, discussion, and tasting. It i is observ
ed that the audiemce is restless or inattentive, the demonstrator should note the
lenght of time and modify the matérial for subsequent demonstrations. ILong wingd-
ed discussions b a member of the audience should not'be permitted as this uses
valuable time and shifts the dntersst of the audience from the subject at hand,

Preliminary Preparation

In order that the final product may be cooked within the time of the demonstra-
tion, it is very important o do the necessary preliminary preparation of food.
Peas and fish mist be soaked for 24 hours before cook and if peas are 1o be
used in the demonstration, they must be put on to cook 1-2 hours before the de-

monstration begins.

Household Utensils

Knives, spoon, bowls, pans efc. of & suitable size should be selected and put
ready beforehand on the demonstration table. A serving dish or other receptable
should be ready to put cooked food im, as ii then looks much more attractive.
For equipment try to use as nearly as possible, the type of equipment ordinarily
found in the homes. For measuring the foods used at the demonstration, use a
tablesppon and a large cup. Do all the measuring so that the audience can see
it, The following is a list of household measures of foodstuffs and their ap-
proximate equivalent in grams. IT the demonsirator has scales available, she
may like to test these out with the utensils at her disposal.




tablespoon of flour weighs about

tablespoon of dry skim milk weighs about

tablespoon - of sugar welighs about

cup of dried peas, before soaking, weighs about

cup of water contains about

Prepared by Welfare Division Nutrition




DEMONSTRATION ON.THE USE OF UNRRA FOODS

Summary and review of practical home oookipg problems

Many of the gudience at the demonstraticns will be working ander =
great difficulty at home, so that the recipes given here are of

the simplest kind, No oven is needed to cook any of them, although
if any of the zudience have ovens, they may like to bake the pizza
in the oven instead of frying it, or to put any of the dishes made
with a white sauce into the oven to heat for 15 minutes after
cooking. The audience will have solved many of their difficulties
due to lack of equipment, in their own way, and if they are given an
opportunity to make suggstions or to bring examples to the
demomstrations, many valuable ideas will be exchanged.

The recipes have been planned so that the food will be acceptable
to children. The particular methods of preparation have been
geleoted for the purpose of preserving all the food value. The
valy:foods that have been used in the recipes other than HNRRA
foods are salt, lemon, parsley and onion, Members of the audisnce
may be able to suggest improvements in the recipes, by the
addition of easily abtainable local commodities.

In order to keep food in good condition, it shoudd be stored
under the best conditions possible, Store in separate olean
covered contairers, Whenever possible, store in c00l place,
Dricd f.sn and dried peas should always be picked over washed,
and soaked for 24 hours before cooking., T is will save fuel
and mske them more palatable. h

The two recipes in this demonstration show ways to use dried fish
and dried peas., These are fish fritters and pizza. They have
been worked out using only UNRRA foods, snd bearing in wind vaai
nany people have limited household equipment and lthat some do
not have ovens. The B ods using these recipes can be cooked

on the top of the stove.

UNRRA Italign Mission
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HEALTH HABITS COLTRIBUTING TO COUD NUTRITICN

the babies of to-day are the men and women of to-morrow, Their health and
happiness lie in the hands of the adults who care for them'. Children are
people! They map not always be able to express themselves so0 that they are cor-
rectly understood, but they have the same feelings as adults - a fact often BOr-
gotten by those taking care of them! When they are tired they are uncomfortable
if forced t0 sit up; when they are hungry they are umhappy if they must wait to
be fed; when they are hot they are irritable and cranky because of hot weather
and often being compelm to wear too many clothes.

Many factors responsible for contributing to good mtrition, are often faken for
granted and consequently little attention pdid to the far-reaching effect upon
the child's health. The process of good mutrition is a contimious one, the nu-
trition of a child at any period of life is dependent on that of all proceding
ones. It is true that there are great individual difference emong children,but
certain factors are basic. While it is undesirable to apply these rigidly, never-
theless, experience has already illusirated the benefits to child health and wel=-
fare when thése basic principles are followed.

The foundation of good health habits should be laid early in life and then should
be strengthened throughout the years of growth. Important as food is, it alone
carmot by itself make a well hourishe® child. A child's body must be in a condi-~
tipn to make the beat use of that food. Sleep, fresh air, sunshine, exercise,
eliminating body wastes, proper clothing, cleanliness regnlar hours far eating and
sleeping, all contribute in developing a strong body.

FOOD

The proper amount of correctly selected and well prepared food is essential for good
mtrition. Exactly what shall be included to supply the daily body requirements
may depend upon the country's food supply. The daily diet may differ in different
parts of the country because of locally grown products, transportation and other
problems. A knowledge of what the body needs for energy, growth and develpment and
what foods are available o supply these needs will be necessary in making plans
for any basic diet which will provide all essential mitrients. The mutrients and
where they are generally found in food are given below as & very general guide in
making food selection,

Protein - essential for building and repair of tissues and furnishing energy

Milk, cheese, eggs, Tish, meat, poultry
Dried peas and beans, lentilds, soy benas, mts.

- Calojum and phosphorus essential for tcoth and bones
Iron essential for blood

Wilk, cheese, eggs, vegetables
~ generally essential for good health of all tissues
Vitemin A, Thiamine, Riboflavin, Nicotinie acid, Ascorbic acid,Vitamin

Milk, cheese, eggs, fruits, vegetables, meat-especially organs liver,
heart fatc.

- easential for energy for work

starches as bread, pasta, rice, flour, ckkes, etc.
Sugar, Jjams, sweeis.




Foods and Cils = essential for energy

o Batter, meat fzts, olive oil,

A diet which supplies daily - whole grein bread and cereals, fresh fruits and
vegetables, milk or cheese, and some eggs, meat or fish or dried peas and
beans will furnish the nutritients necessary for good health,

SLEEP

Long hours of sound undisturbed sleep are essential, Children need more sleep
than adults. Iack of sleep make a child irritable. A fatigued, irritable child
cammot make good use of food. Small children require a map after the noon meal,
Make the children, comfortable by removing outer garments and shoes, loosening
clothing and having them lie flat rather than relaxing in a chair.

PRESH _ATR AND EXSRCISE

Every young child should spend as much time out of doors in the fresh air and
sunshine as possible. A% night keep the windows open to ventilate the sleeping
room, . A certain amount of exercise is essential., Encourage a certain amount of
active play.

SUNSHINE

Growing childreit benefit by sunlight all the year round.  Sunlight enables the
child's body to grow properly byf helping it to make the best use of the minerals
in his food. The child not yet 2 years old needs plenty of direct sinlight.Sun-
baths may be given when it is warm enough for the baby to be comfortable in the
sun without clothes. The ultra violet rays of the sun do not penetrate clothes
or window glass. Therefore let the child play out of doors in the sunshine wear-
ing only a sun suit.

HYGIENE

Children should learn to brush their teeth morning and night. Tooth paste is not
easential., Use plain water. A full bath several times a week should be encouraged.

CLOTHING

A echild's clothes are for the child's comfort and not to satisy the mother's desire
for frills. Frequently mother overdress little children. This interferes with the
child's comfort. Children's clothing should be simple, large enough to allow plen-
ty of room for free movement of bending and squatting easily. In warm weather :
children of all ages need t0 be dressed lightly. On hot days a dia or sunsuit
i sufficient. Tight fitting clothes and 00 mainy clothes prevent %reedom move=
ment and make the child uncomfortable,

REGULARITY

Regular hours for eating, sleeping should be encouraged. ZEating between meals
should be discouraged or limited to a piece of fruit or a plece of bread,
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PURPOSE OF THE NUTRITION CONFERENGCE

The Nuirition Confefence for Publie Health Nurses of Central
Italy has been organized for the purpose of bringing together those
persons in each conmunity, who, By the very mature of their work are
more aware perhaps, than any other group of persohs, of the feediniy
and nutrition problems confronting that large proportion of the popul-
ation i,e, those having to live on low incaome,

Nurses from seventeen (17) provinces of central Italy are repres-
ented at this Conference. These include assistenti sanitarie provineia-
1i and prefetture, assistenti sanitarie dell'ONMI, assistenti sanitarie -
medico consorzio anti=tubercolare, assistenti sanitarie di fabbrica,and
vigilatrici scolastiche, and assistenti sanitarie della Croce Rossa.This
is the first opportunity for many years since these groups have been able
to come together to become acquainted, exchhnge experiences, and learn from
each other. It is hoped that pooling knowledge and experience a common
basis may be formed upon which t0 build constructively for the future.

Leaders in their particular fields of endeavor, have contributed gen-
erally of their time and knowledge to give the mrse the newest and most
practical information to make her a betier equipped and consequently more
useful person,

The practical food demonstrations comorising sach affernoon session
have been specially planned to acquaint the murses with UNRRA foods and
some of the ost practical and economical ways they can be used. The recip-
es have been formalated by the dietitians of the Rome hospitals with the
co-operation of UNRRA, After each recipe was tested the food was eaten
by the children in a Nido, In this way, the food tastes and acceptability
of the new dishés were studied. All of the recipes are those foods which
the children preferred.

It is expected that the nurses, upon returning to their commnities
will take an active part in the feeding program and make available to the
whole commnity the information acquired at this Conference. The orphanag-
es, the Asili, the Schools can all bemefit by this knowledge with improved
results in child health, Since it is not possible to meet with all these
groups, we look to the furses to reach out t0 them in their own commnities
and help them as much as possible. The knowledge that is gained at this
Conference is intended for the benefit of the people. Therefore the nurs-
es have the responsibility and not only for learning, but for taking this
knowledge back to their communities for developing the methods for making
this information available to all groups in the most practical way.

As the UNRRA food is distributed, the mirse could arrvange to give similar
practical demonsfrations for groups of mothers with such variations as seem
fitting in her partieular loecality. Not only would these mothers leamn about
the best use of UNRRA foods and how to prepare them most advantageously, buf
while they are gathered together, the nurses have an excellent opportunigy
0 start an educational program mutrition.
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The foods distributed to date have heent

dry skim milk
condensed milk
evaporated milk
flour

sugaxr

semnlino

'he attached includes the recipes which have heen accented

and demonstrated for teaching purposes from mewmse a large no,
of recipes which have been formulated and tested,
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EVAPORATED  AND COUDENSED MIIK

SEMOLTNA PUDDING

tabléshoons
m,_.JJ. S rf ons

N=~J P\

1 =J \n

porated milk
Water
or' Semolina
L-"..Lu, 1sed milk

Hate

USTHG DRY BETM VTR
' 3 s ML

Hest the water cl_-,l It is Jukewarm. Sprinkle il y Skim Milk, Litéle by

on the surface of the lukewarm walter amd at the same time beat well with a \'l

5.6

until all the milk powder is incorporated, -Add the margsrine if it dis avail

Bring the mimcture $6 the boil, and whils stirping it briskiy with 2 sdoon
1t hand, pour The ‘dry .,...-_ﬂ ina in; if w thin stream with the left hand.
stirring, and boiling ntly till the mizbure has thickened, and the grains

semolinarare cléar and STl parent, -Add the : and stir well to'dissclve

i d

L=

If the-bolleris not a fthick Hoavy one, the mixk: may burn, - In that case,
e Ain a douvble bailer, If gne s notl av : :-;d t.:e vam;el in

mixture is o be coocked ins nother v : boiling water,
on the fi: The mixture will take a litil e e le L] The puddir
or ‘cold: When cold ‘turn E.'.‘.s ng out on to & digh, IT it

nay oe

served ve old, the ehildren like ®o thir 1t 18 lce=cream

METHOB, U311 \HL:’U_'”";.;J LK
lace the waler and evaoorated milk in the boi '.‘ ‘-*:3'.‘*'? z gut-the tins with Scae
71 = wal X 1 = 1
ol the mixture to rémgve the thi ¢ from the Tink and add it to the

L

m mixture, Tiie metheod

METHQD i iDET
The nethod is the same as when using evapor: med. mli
i : Ihe sugar is already cob -

RECGHST ITUTTON OF

Proportions of Dry Skim Milk To the amoumi

For artificially.fed ififants - Follow the doetors instructions, ¥For others -
the proporticn is usually 1 oart of wilk to 8. part of waters
Tec prepare 1 Liter af'milk
125 gpams dry. skim milk (11 tebléspedns)
1 Liter ol' water
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RECIPES USIIG UNRRA FOODS

BISCUITS FOR 5 FERSONS
Quantities for

Ingredients Household Measures 5 Persons

Flour 20 tablespoons 150 gr.

Fat 3 tablespoons LO

Sucar Sy 2

Dried milk L " LO

Salt 1 teaspoon 3

Lukewarm water 1/6 cup 50

Lemon peel 1 teaspcon 3

Method =~
Cut the fat into small pieces and rub it i to the flour with the finger tips
till it is like fine breadcrubs. Add the dried m 1k, grated lemon peel
nearly all the sugsr and enough water 4o make a firm dough., Knead well and
turn out on to a boamd sprinkled with flour., Reoll out thinky. Cut into
rounds with a glass, or cut into marrow strips with a knife, Brush the
biscuits with a 1little reconstituted milk, and sprinkle them with the rest
of the sugar, Place on a greased tin and cook for 10-15 minutes in a
moderate oven, . =

BLANCMANGE JOR 5 PERSONS
Quantities for

Ingredients . Household Measures 5 persons

Dried milk 7 tablespoons 80 grs,

Flour 12 tablespoons 90

Sugar 3 tablespoons 25=10

Lard 1,1/2 - 3 tablespoons 20

Warm water 2 1/k cups " 625

Lémon peel 1/2 teaspoon 2

Method

Melt the fat. Mix the flour and dried milk and add to the fat,
with a spoon, Gradually add the warm water to the mixture., Stir continucusly
Boil for sbout 10 minutes, stirring well. Add the lemon peel grated or chopped
finely, Add the suger and lemon juice. Have ready 5 small moulds, or cups, or
cne large mould, rinsed with cold water. Fill the moulds with the prepared
mixture and leave to set in a cold place, Twn out the blancmanges,




EVAPORATED AND CONDENSED MILK
CHOCOLATE BLANCMANCE

Ingredients Household Measures _Quantity for 5 persons

Dry Skim Milk 8 tabsp 80 grs.
Water or 2 1/2 cups 625
Bxaporated milk 3/k tin 35
1 2/5 cups 350
lensed mlilk 3/ ti 320
' 2 cup 380
thap 90
25
2 tbsp. 20
Cocoa 2 tsp. 12

-~y - ITNRR

The pudding may be made equally successfully using any of the milks supplied by UKER
METHOB USING DRIED SKIM MIIK

Mix the flour, dry skim milk and 1 8 Add a little of th

tc a cream. Boil the rest of the wate the J:-.-.t and pour on to
mixture in the bowl, stirring all the tim stuwrn the mixture to the .3-;"'.';1“, and
boil gently for 10 minutes, stirring a he tii dd the sugar and stir well to
dissokve it. Pour into moulds rinsed out wi y1ld water, When cold twrn out on

to a dish, If the boiler is not a thick heavy cne, the mixture may burn, In that
case cook the m.xture in a double boile f one is not available stand the

vessel in which the mixture is to be cocked inside another vessel 1/3 full of
boiling water, on the fire. The mixture will take a little longer 1o cook.

METHOD USING EVAPORATED MILK

Mix the flour and cocoa in a owl, Add sufficient cold water to mix %o a cream.

Boil the rest of the water with the fat. Add the evaporated milk to the boiling
water, and bring the m xture to the b¢ i1, Pour sufficient of the boiling liquid into
the flour :.-aix* ure to thicken it, stirring all the time. Pour the flour mixture

back into the cepan ’rhooﬂ aml return it to the fire, Boil gently for 10

B il L2 - y b g g, = x - A a3 Ela arisrc vl - 4= -
minutes, [ g all the © ime {0 prevenv DUTrninge. add Gthie 8 ‘b._al’, ana stxY to

disso¥ve

METHOD USIEG
_T_i;-- method is the same > when using ewaporated milk. No sugar is added

I i . : %, £a4
ecause 1T Lreac e mill,




COCOA MADE WITH

2 l,/d tablespoons
l/i_ 'T..J...-l

mater, MLXx

all into the aducepu.n or ‘ooiler.

£iy

stirring from time to time,

O
COCOC

ADE WITH EVAPORATED NITK

Ingredients =S Quantities for 5 persons

Cocoa
Sugar
Boiling water

e o . =
myvaporated IMLLKe

bi.e;u:"f.-_.;_
cocoa and sug wly add I of the boiling water, Li:'_‘:_ ing well
to mix, Add the rest of the water Coolt this mixture over a low flame ['or 10

minuLves, S  ap My T Ol I 0 LAl T MiLlX and DIing -..«J.U'HJ.:)‘ O TNC

boil, stirrings i

Quantities for
5 personss

or Uru. o ML LIC

wat cer
or Condens. Milk
wacer

Powdered eg
or Fresh e‘r‘ﬂ;
Chopped lemon
ousar

on follewing




successiully using any of the milks supplied

--r, and

the lemon :',-._‘el
boil gently for 5 minute stirring all the time, add the suger and stir well to
dissolve it Pour into moulds that have been rinsed in cold wa ater, Turn out on
to a dish when cold the boliler is not a thick heavy ane, the mixture may burn,
In that case ccok the mixture in a double boile one iz n % ;mhm;l', g
tl;ﬂ. ve ssel in whi the mixtu is to be cooked inside .u“-.t:ti..—:r vessel J./3 full

)u’.L \..n.l.__

the flour and dried egg in a t move the lumps and mix well.
aporated milk and wat in a suaucepans Rince the tins with some of the
mixture to remove the thi mi and add it to the mixture, Add some of the milk
and water mixgbre to the flour and egg, and mix it to a smooth cream. Boil the
reat of the milk, and pour' it on to the flour mixture, stirring briskly all the
time, Add the lemon peel, retur he mixture t¢ the saucepan and bell gently for
5 minutes, stirring : the time, A Add the sugar, and pour into moulds as for the

previocus mixture.

METHOD USING COIDENSED MILE

m

ihe method is
ailded in this recive,

Quantities for
1r [

Ingredients Iousehold Me:ssw 5 persons

Flour abasy 150 or‘s.
Sugar 3 50
Fat

Dried millk

Water

Salt

Leaven

L
n

Method
To prepare the lcaven,
Mix 4 tablespoons of flour with enough warm water to make a very soft dough.
Cover, and leave it to ferment fc .c-j a.,-lus in a warm place,
To prepare the ciambella, - Warm a big bowl. Mix -L'ﬂ.e flour and dried milk,
Melt the fat and put it in the warm bowl. Add the flour and milk to the sugar.
Add the leaven To the mixture, and lmead well. Make into a ring and place on
a gressed tin, Cover with a clean cloth, and leave it to rise for 2-3 hours
in a warm place, Mix 2 tablespoons of reconstituted milk with 1 tablespoon
of sugar. Brush the ciesmbella with this, Cook for about 1/2 hour in a
moderate oven.




Quantitiea for
_5 persons in grams,

AT 0OAIIZ0Ees
CIATOoes

VATTOW O otlnar ve

Dry Skim Milk
Water

or evaporated Milk

Water

Salt tablespoon
DI‘JL.LL SEs if available 2 |....).|...-.. oons

1/2 cup

fet! O\l
and throw away 'u;le b- CL ones, Soak {for 24 howrs and
then cook until temder ( about 3 _'L/
Wash the other vegetables and remo e ba disccloured portions, Cut them
i 1] Just cover the botiom of saucepan or pan with water and
Add all of the raw vegetables except the tomatoes, Place a lid

1 and cook very gently wuu tJ.l tender, e liquid shoudl all be
sections, and the cocked garbanzoes,
i flour and dry skim milk in a bowl, Add eanough of the water to make a
cream snd stir well, Boil the rest of the wa er and péuwr it on the flour mix-

ture stirring .u_-l the time, Return the mixture to the saucepan and boil for

4 — . - - -
Adil the tamatoes cut 1

5 minutes, stirring all the time, Mix all the vegetables with this asuce,
without breaking them. Put the mi xture into a bl"c;x’if:iﬁ‘d mould that bhas been
£ kled with breadgrumbs, Aprinkle the top with crumbs, The nixture may
be baked in the oven, or steamed in & bain-marie, A bain marie may be
improvised by standing the mould eontaining the mixbure zide another vessel
j.q, witl iling water coming half way up the sid > the mould,
the mould ' e covered h pap a lid plate,

..1_1‘; the mixture may be eaten

Jeas or beans may oe roanzoes,

= is available, it should be reconstituted and added to the

Lor_ b ]

ixture aite has cooked a little.

reconstitute dried egg: = Remove : Add 1/ 2 the lukewarm water and
t to Jv._: Y -.a.u.C.l..1¢ '-..LS.' Mix in the est of the walter.




BEAN LOAP - EVAPCRATED MILK

Quantity for

Household Measurea 5 perscons in grams.
et . : i SR L

/8

)

ab
alh]

13

;}b(ﬁi

Dreadorumbs CUE
Salt teaspoon

l/i-r tin

3 tablespoons

J/I.;. Cun
L teaspoon

Dried egg &f avail, 1/ 2 tablespoon

Method
#azh tlhe beans throw away the bad ones, soak {or 2i. hours, Boil the beans till
tender in the water in which they were soaked, keeping them ,'_]L.;t covered with
Drain the beans while hot, Mash the beans, Melt fat, f'ry the chopped
! I breaderumibs and milk, If dry skim milk is
lied first and then the i.L.: in powdcr form, Place
graased tin, sprinkled with bread crumbs, Sorinkle the top
mixture may be baked in oven cor steamed in a bain
be improvised by standing the mould faingdpm the
other vessel with a 1id, wi ‘;11 boiling water caming half way up the
the sides ¢ the mould, The top ol the mould shoudd be covered with paper, a lid
on a plate. If necescary, the mixture may be eaten without baking,
VARIETIES
Peas or garbanzoes may be substituted for beans,

‘;n..dﬁ_réu AND PEA SC

Quantity for
Ingredients __Household Measures 5 persons in grams.

Peas 12 cup 100
Garbanzoes | 1 cup ' 200
Fat 3 tablespoon L5
Onion 2 tablespoon 25
Vege ables in ssason 1/2 cup 100
alt 3 teaspoons 1
Pasta 200

Water 8 cipa 2 litres

Method
Wash the garbanzoes thoroughly. Cover w ith fresh cold water and scak for 24 hours,
Wash the peas, snd throw away the bad ones, Cover m.th fresh cold water and soak.
Anount of water im included in the recipe. If they ar: scaked with the
gaxbanzoes and cooked for the same length of time, they will cook to a pulp, Chop
the onion and fry in the fat, Add the garbanzces and the water in which they were
soaked, Keep the surface of the garbanszoes just covered with water, and replace

the water that boils away by adding hot water, After cooking for 1/2 hour, add the
soaked peas, Cook for anoth er 2 hours, Wash and prepare the vegetables
according to kind, and cut into small piec:s, and add them to the soup, Cook
till the vegetables are nearly temder, add the pasta and ccok for 15 minutes,
fotal cooking time 3 1¥2 hours, -1l -
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GARBANZOES SOUP

Quantity for
Ingredients ; Household Measures 5 persons in grams,
Garbanzoes 1 1/3 oups 300
Water L cups 1 litre
Fat 4 tablespoons L5
Onion 2 tablespoons 25
Parsley 1/2 Tablespoons 10
Salt 3 tablespoons 5
Bvaporated milk 1 tin d tin
or Dry skim milk 8 taplespoons 80
Water X 143 cup 350
Method

Wash the garbanzoes and throw away the b.d cnes, Soak them for 2 hours, Chop
the onion and fry it gently in the fat, Add the garbanzoes and the waler they
were scaked in and cock gently till tender, Stir to prevent themfrom sticking
to the bottom of the pan, especially when tlhey are nearly cooked, A d the
evaporated milk and heat the mixture, Add the salt and chopped parsley.,

If dxry skim milk is used, place it in & bowl and add enough 'of the water to mix
it to a smooth cream, Add the remcindar of the waler, Pour the reconstituted
milk into the soup and heat,

&
COLD VEGETABLE SQUP
Quantity for
Ingredients Household Measures 5 persons in grams
Water 12 cups 3 litres
Carrots 6 large 600 grs
Turnips 3 medium 300 grs
Leeks 2 medium 300 grs
Onion 1 large 100 grs
Garlic 1 clove 5 grs
Salt 3 teaspoons 15 grs,
011(if availabide) 4 tablespoons 60 grs.
Method
Scrub the vegetables and peel or scrape according to kind, Wgsh in fresh
water, Cut them in small neat pieces and vlace them in the water with the salt,
Boil till the vegetables are tender, add the oil if available and serve cold,
If a sieve is available, the vegetables may be left in lErger pieces for cooking
and passed through the sieve when tender,
VARIATIONS

Pasta in the proportion of 40 grams per person may be added 15 minutes before the
soup is ccoked., Serve hot, The vegetables are nct sieved in this case,

- 15 =

e




e Inanzoes

<4 o e
LaDATOeS

nours. Cook

B o AT

E Lf:&‘_}'
covered with water and

water. Mash

carbang mixing

Add the cliopped

JEIS0i,
1t. Gently

ve ‘t:'.\.'.'q.")\-j. to

the seeds and

lLavire O Ireplace T o L

he waer,
Place 1in a greased balking

Tavoes,

VARTATIONS

m S S . - - i g S i ~ A
&he recipe may b rie by SD ng : e cn a greased baldin
- = : 4 . = -l y £ - T - 4~} - ¥ Ty S o - = 1 - =

\ ovel LILLS Case ‘_-d.lO\r

TET 1thH =149¢
oVeri . £ e
) AIACL 2 e gquancliity ol

be s.rved hot aceompanied b ¥

avallable, the pizza mixture m

aea
LLUCSOS g




Wash thoroughly,.

g P 1= NN - = g
WOOK the peas 1n the
- -
'nim_tl].

d mix w cnion. Add dried milk powder, Mix
ly add the hot water, stirring all the time, ore or less

:-.-'.L'l.h';l.:.__.}'
added to suit the censistency of individualg tastes.

PEAS FOR 5 PERSORE

Household Measures

white Sauce
Lard
Flour
Dried milk
i Salt

Method

Pick Wash

Cock neas

T e
senaer 3

stirring

uves




Quantitiea lor
Ingredients ___Jiwsehold ‘sasures 2 persons in prunbe

Boons P 200
Pag Lo up 200
dalt 30
Union ablos oons 25
at sbles oons 45
Tomnto Pupte ablesoons 30

Hethod
Wash the bDesns and throw sway the bad cnes, Oover with water and soak for 2i hours,
Gook the beans in the water in which they were souked with 1/2 the salt = time about
3 hows, lelt the fut, and fry the chopped onion in it, Add 1/2 the fat and oniom
to the beuns, and mix well,

Throw the sesta into boiling salted water and cook for 15 minutes, Drain the peata.

To the remcinder of the fat and onion in the frying pan add the tamto .aste. Cook

gutly for 5 minutes, A4 250 groms of the water in which the pasta was bolled

to the tamto paste., Boll the mixture and add to the pasta,

& the b

Ma.;;'ﬁ;iti&s for
S sersons in jpens

ipried ogg o
Fresh egg
Salt

Ory Sicim Milk
Lard

dntur

H'.-% ihe murdow snd out it iuto mmell cubes, In a bosl place the flour, dried
oG, salt and dry akim wilk, Oruah oub the lun 8, snd mix well, HNake a hole in
the centre of the mixture and sour in half the ligquid stirring all the time,
oot woll to pemove ary lumps , Stir in the remainder of the water, and odd the
oup Of morrowe leat the fat in frying pen wntll & very faiat blue smoke ricec.
Avoid heating.it too much, Drop the mixtwre in b, spoonfull snd fry till goldem
brown. Twmm over the fritter, snd fry on the other side,

If freah egps are used, drop them into the hole in the d&ry flour, but do not
attempt to mix them wntil the first helf of the water is being added, otherwise
lumps are formed in the flour,




~ Quantify for
Ingredients Household Measu 5 per.oons in grams

Dr_k.ct salt cod fish 1 ediun sized fish 300
2 tablespoons 50

n L5

med.sized tom, 500
2/_; Ci-.‘. veains l—;O

1/2 oup 125

Wash the fish, and soak for 24 hours, Wash the beacn, throw away the bad ones,
and soak for 24 hours,

Cook the beans in the water they were sosked in - about 3 hours., Drain the
beans when jender, If the liguid is very dark do not use it in this recipe, add
it to a dark coloured soup instead,

Remove the skin and bones from the fish, flour lightly and fry in the fat till
golden brown, Remove the fish from the pan, and fry the chopped onion,

Return the fish to the pan, together with the cooked beans, and the

tomatoes cut up small and the water., Cook gently for 15 minutes,

—— —————metet

1 STEW, USING DRIED SALT CODFISH, OR CANNED
MACKERET,

> Quantity ior

Ingredients Household Measures D persons in gmrems.

tin 4150 or

medium sized fish 300

h:J.UJ..‘d-.‘I*JUUilS 100

med, tomatoes 100

teaspoon 3

tableapoons L5

potatoes 200

teaspoons 10

cups or 500 if camned

cups mackerel is used
(1L 1lit, if dried salt fish
is used.

Mackerel or Brkesbcxaiicomiifixh
ried Codf'ish

Onion

Tomatoes

Parsley or celexy

Fat

Potatoes (

.

avail,)
Salt(if necessary)
Weter

oMM WE oW

If dried salt cod-fish is used, wash the fish and soak for 2l hours, Remove

the ‘skin and bonea, If timned mackered is used, open the tins and twm the

fish into a bowl, one tin at a time, Remove the bones and bweak the fish

into medium sized piecesa, Save the liquor from the cans, and add it to the

vegetables at the same time as the water.

Melt the fat, chop the cnions snd fry them in the fat till brown, Add the
shed tomatoes and potatoes cut up small, and the water, Cook gently in a

comered vessel until the vegetables are tender, Add the fish, Cook gently

imfor 20 minutes. Just before serving add the chopped parsley, and the salt if

necessary.
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LLT‘ ‘le T

Method
Wash the i cover

-

gy v e 3 A L.
YUAINTL v“f & \,'lﬂl
hole Me . E a7
IBSenoLa Jeas S ) perscl

250
tablesooons ' 0
tablespcons
Milk 53 tablespoons
8 cup

Method =to prepare the
Wash f{ish, cover with cold w and soak for 24 hours. Remove the ;3;-'._‘_;'., fins and
backbone and cut in small pieces
Drain the fish. Remove the bones

) Cover ith water d. cock for 10 minutes

prepare the peas
Pick over peas removing any bad ones, Wash thoroughly.

o, =k 17 ey v mmevn) e L ) r +ha = 3
fresh c-.‘J.L-_ ater and scak for 24 hours ok the peas in

41 - e w e ' o is y — - T
Ll 1__, e Deenl S048XKe en -.;.C L o Lenoer » adralll

add tc the

the 1'1(:' and dried milk togeth and add to the melted

<llild

the hotwater, stirring continuously., Add the

Lils

sauce, and cook gently for 10 minutes,

-9 -




Ingredients

Carmed Mackerel
Potatoes
Carrots or marrow
Cnicn

Tamatoes

HnaEHEY

ot
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&
i_.
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&

@
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\un

Method
Clean the vegetables and cut them into small pieces, Bupty the liguid foom the
can ish into a saucepan, Add the cut. up vegetables, and enough water to cover
1/3 of the way up the Wwegetables. Cook the vegetablcs gently with the 1id one
Hmpty the fish into a bowl and remove the bones, Place the fish on the top of the
vegetables to heat through,

of i

MAYONNATSE TO USE WITH RAW CABBACE OR CARROT

~

Quantity for
Ingredients Household Measures 5 persons in grams,

Salt 1 teaspoon
Sugar(optional) teaspoon 5
Bvaporated milk tin 1/8 %in
Lemon Jjulce

or vinegar 1/2 tablespoon 15

n

&

TO PREPARE THE MAYOINA .
Place the salt, sugar and evaporated milk in a bowl, Whisk with a fork, and while
whisking add encugh lemon juice to turm the milk thick, Pour on to the prenared
vegetables, and bess lightly to blend,

TO PREPARE THE VEGETABLES
Any fresh raw vegetable may be used, according fo taste, Cabbage ani carrot are
cheap and wholesome although they may seem umusual,

Cut up the stump discard the bad leaves, Separale the leaves of the cabbage, and
wash them well, Soak for 10 minutes in cold salted water. Do not discard the sound
dark leaves, Pull them of'f, place flat on a board and cut out the thick stem, Place
) several leaves on top of each other and cut very thinly, Cut up the more tender
leaves in the s me way. Flace the finely sliced leaves in a bowl, and pour the

mayonnaise over. Toss lightly to blend,

CARROTS
Serub and scrape the carrots, wash them., They may be grated on a coarse grater, or
cut into sirips, They may be s erved alone with the mayonnaise, or mixed with the

Y OTHER VECETABLE MAY BE SUBSTITUTED FOR THE AAOVE,
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: TField gtaff
Sue Sadow

Charts Giving Ration Scale of UillRA Recipients
Chart A - Ration Scale According to Age Groups
Chart B ~ Ration Scale According to Categories
Chart C = Revision of Chart II of Field Kit Material

Attached are 3 choarts which have been prepared for the field staff
as a basis for computing allocations,

Chert A
“This chart is a copy of the "Modified Tentative Ration Scale
for UNRRA Recipients" on p. 5 of Temporary Instructions for the Actuation
of the Program of UWWIRA Assistance in Italy, It includes amounts per
person per day, per week, and per month,

This chart includes substitutions of canned foods for dried
foods.

Chert A may be used whenever food distribution is made on the
basis of age groups. In such cases this chart will be useful for computing
allocations.

Chart B
This chart has becn developed for the purpose of faciliting
computations of allocations whon food iz distributed on the basis of groups
i.e. institultions for school lunches, for nursery schools ete. The amounts
included per pcrson per week and per month have taken into considerstion
the various agcs.

Chart C (substitution for Chart TI in fiecld workers kit material)
This chart has been prupared to serve as a guide for estimating
the number of persons which current allocations will provide on basis of
figurcs on "Modif'ied Tentative Ration Scalc",

Prepared for Field Staff
Welfare Division - Nutrition Section

SSADOW /T




CHART

el i)

A !

£ 4

Jile)

LW

x MODIFIED TENTATIVE RATION SC.LE FOR UNRRA RICTPIENTS

NG TO .GIE GROUP3

ALL FIGURES ARE IN GRAMS

p N I b K Peas #ir TSR
§ AGE GROUPS | | Dry |or Cond. | or Evap.] Semolino | Sugar | Flowr | Fat or Dried jor Canned
Skim or Rice Beans Mackerel
PER PER3SON PER DAY
0~1 yr 65 260 325 50 33 — — - g e
1-3 yrs 60 240 300 50 a0 62 10 30 v ol
4-8 yrs 30 120 150 - 15 62 10 30 30 40
9-15 yrs 4O 160 200 - ¥ 5 104 20 30 30 L0
Exp. Nurs.lpther| 60 2,0 300 - Mio| 104 20 30 30 40
PER PLRSON PER WEEK
-1 yr 555 1820 2275 550 251 - - - - —
1-3 yrs 420 1680 2100 350 I L3 70 210 - -
® L-8 yrs 210 840 1050 - 195 34| 43L 70 210 210 280
9-15 yrs 280 1120 | 1400 - w53 728 | wo 210 210 280
® ExXpe lirs. MOthers| 420 1680 2100 - 108 7d 728 1.0 210 210 280
PER PERSON PER MONTE
0-1 yr 1950 7300 9750 1500 T - - | - — -
1-3  yrs 1800 7200 9000 1500 750 1860 300 900 -- -
4-8 yrs 1500908 3600 4500 - 501590 1860 300 200 900 1200
9-15 yrs 1200 4300 6000 - k50150 3120 600 900 900 1200
B Nurs, Mothers {1800 7200 3000 _— 45040 3120 600 900 900 1200

Evap., Milk
Cond., Milk

se.anon

1.+ oz can
15 oz can
Can. Mackerel - 15 oz can

L10
Lol
L2

Preparecd for Field Staff
Welfare Division - Nutrition Section

gX'5e
ETSe
EXlSe

100 grams dry skim milk

100 grams dried fish

= 153 zrs

40O grs. condensed millk
500 grse. cvaporatcs milk

canned fish

June 1945
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MODIFIED TENTATIVE RATTION SCALE FOR UNRRA RECIPIENTS
BASIS FOR COMPUTING ALLOCATTONS ACCORDING TO GROUPS
ALL FIGURES ARE TN GRAKS
PER PERSCIN P ER WEEERE

Peas 5 AT (g
Cond,| Semoli- Sugar |(Flour | Fat or or Canned Mackerel
3 no or Rice Beans
Fhildren's Inst. 1176 Bl 56 6] 552 | 9B 1% 0%
Bchool Iaunches 1008 -- 19§ %| 602 |112 210 280
hsili Municip. 1148 128 53 13 43k 70 210 237

ili Nido 1708 350 6 166] 308 49 W7 -
n-Nurs. Infeats 1820 350 231 e
EE.N.,Mothers 1680 — 70l 728|140 210 280

S L e

— - ——

PER PERS ) . MONTH

MILEK Peas 3 'H
7 GROUP br Evap. Cond.| Semoli- g or Canned Mackerel
i no or Rice : Beans
Childrents Inst. 6300 5040 370 : 828 875
Beheol Lunches 5400 1,320 —— 9 900 1200
RKsili Municip. 6150 4920 540 186 900 930
Asili Nido 9150 7320 1500 640 = ——
Un-Nurs, Iihnts 9750 7800 1500 j - -
[Exp. N. Mothers 9000 7200 — ' { 900 1200

CANS Ph2 PIRSON (when_cazmcrl food s substitutcd for aried)
PER VWEEK PR MONTH
L NI LK loried fish - o} R TiR Dried Iish
CROUP |Evap. | or Cond. ivap. | or Cond,
0-1 yr 6 : - 2l
1-3 yxs - 22 17
L8 yrs 2 cans per 345 1 9
9-15 yrs person evay |14 12
Exp.Nurs. 3 weeks 22 17
Mothers

Preparel for Field Staff
We].f‘arei.vision - Nutrition Section




CHART C (Substitute for Chart II)

Nu_nbe.r of' In”lvn.th.._ls in Each Age Category which 1 Ton of

fOO%L u)w ¥ _per Ly for 1 month. Amounts are those
Mo _flL <2t ive Ration Scalc for ULRRA I‘LCL.-.L:)J.\..ILtb"

1 Net Ton will supply the nusbers in one of' the follewing grouns:

M. E L K
AGE GROUP Dry |r Cond, or Livope | Semolino
Skim : or Rice

Sugzor Flour

1=-3 ¥ 550 110 135 €50
48 3 1100 220 275 -
9-15 ¥z 800 165 205

|
1
|
5=1 510 100 125 650 |
Exps No Mothers 550 110 135 l

Prepared for Ficld 3taff §ietg)
Welfare Division - Nutrition Section : June 1945
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U sdi e il
Ttalian ]
Welfare D .

We 61{ 118 gset of leaflets from the Nutrition Division
of thepfepvarthent of Health has been translated into Italian, cop-
ies of which have been given to the verioas provincial sub-com-

mittees on mutrition, This is supposed to serve only as a guide

and the irformation adapted to sait the individual localities,

November 1, 1945 Sue Sadow
Senior Nitritionist




ABOUT EATING
BEFORE THE
BABY COMES — —

This is a period when food is most important. Before the
baby is born all the materials needed to build a strong body for
him must come from his mother. Certain foods are particularly
important both for the baby and for you.

1f you get the following protective foods every day, your baby
will get a fine start in life, and you will keep well and strong.

Milk..........1 quart (1 tall can evaporated milk plus the
same amount of water equals 1 quart of whole
fresh milk).

12X e . X 1, for breakfast, lunch, or dinner, or in cooked
foods.

weeee¥g cup cooked whole grain cereal, oatmeal or
whole wheat, or kasha (buckwheat); or 1 cup

dry whole grain cereal with added wheat germ.

oo 46 slices (at least half should be dark bread).

Fruit.............34 to 1 cup orange, grapefruit, or tomato juice,
fresh or canned; 1 or more servings of raw or
cooked fruit for dessert.

Vegetables 2 or more servings green and yellow vegetables,
canned or fresh, 1 raw often.

Potato 1 or more medium ones, boiled or baked in the
skin.

Butter 2 tablespoons, or vitamin A margarine.

1 serving lean meat, fish, firm cheese, or soy-

Meat beans. Dried peas or other beans or lentils may

Fish } be used occasionally. Liver should be eaten once

Cheese a week, if available. If unavailable, use other
organ meats.

4-6 glasses, or as directed by physician.

Cod Liver Oil....As directed by physician.
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These suggestions should not make much difference in you
daily meals, unless you have not been eating the most healthful
foods. After you have eaten these protective foods, you may eat
others for desserts, or, if you are still hungry, you may eat more
than the amounts stated in this list.

You will not want fo gain too much weight or too quickly
before the baby comes. Your normal weight should not increase
more than about 20 to 25 pounds during the whole nine months.
The baby gains more weight during the last weeks before birth.
You may need extra food during the last three months. If so,
eat more of the foods on page one. These will protect you and
help the baby.

Do not eat too many foods rich in fat. Some of these are
gravies, mayonnaise, olives, cream, fat meats, pies, pancakes,
and foods fried in fat such as French fried potatoes, doughnuts,
and potato chips.

Foods to Omit if You Gain Weight Too Rapidly:

Candy, nuts, popcorn,

Rich desserts such as cakes, pies, and pastries.

Sugar.

Between-meal foods such as sodas, sundaes, and soft drinks.
Cream in coffee, on cereals and desserts ; use milk instead.

Between-meal Foods:

If you get hungry between meals, plan to drink the extra milk
that you need. A glass of milk during the morning, afternoon,
and just before you go to bed will help you get the full quart
that you should have every day.

Fruit is another valuable between-meal food. Fresh or cooked
fruit, to which little or no sugar is added, can be eaten (without
cream) in the middle of the morning or during the afternoon.
These foods should not be eaten too close to mealtime because
the appetite for regular meals may be spoiled.




NUTRITION 1 4
LEAFLET

FOOD FOR THE FAMILY

The right food to keep your family well must be
chosen with care.

The simple, plain foods contain the vitamins and
other nourishing materials needed daily by adults
and children.

The wise homemaker will plan her meals around
these foods important to health:

Milk to drink and in cooked foods ; dark bread
and cereals; green or yellow vegetables;
potatoes; f[ruit, including oranges, grapefruit
or tomatoes, and bananas; eggs, cheese, meat,
fish, dried beans, peas or lentils.

A PLAN FOR GOOD FAMILY MEALS
FOR BREAKFAST:

Orange, grapefruit or tomato juice

Hot Cereal and Milk

Glass of Milk

Bread with Butter or fortified oleomargarine
Coffee, tea or cocoa for adults

(add fresh or cooked fruit some days)

THE LIGHT MEAL OF THE DAY:

Hot soup or a cold juice made from left over vegetable
juices

Sandwich on dark bread, or a salad

Dessert (use fruit often)

Milk

CITY OF NEW YORK—DEPARTMENT OF HEALTH




THE MAIN MEAL OF THE DAY:

A main dish of meat, fish, cheese, beans, or eggs
Potatoes, Green or Yellow Vegetable

Raw Salad, Bread

Milk, Dessert

IN 1 DAY USE AT LEAST 1 PINT OF MILK FOR
EACH PERSON

HOW TO STRETCH YOUR FOOD DOLLAR:

Unsweetened evaporated milk may be used in
cooking, It is milk with half the water removed.

When oranges or grapefruit are expensive, use
tomatoes. 1f available, use ripe bananas, too.
Buy ripe or green-tipped bananas and ripen at
home.

Buy brown eggs, Grade B. They are cheaper.
Use egg dishes or dried beans, peas or lentils,
cheese or fish instead of meat some days.

Use beef, lamb or pork liver. Cook pork thor-
oughly. Buy inexpensive cuts of meat such as
chuck, flank, kidney, heart, neck, chopped meat,
lamb breast, and liver. Buy by the pound or
measure and not by the “10c worth.”

Plan to use fish at least one or twice each week.
Cover and cook vegetables in small amount of
water for shortest possible time. Save vege-
table water for use in soups, gravies or a vege-
table drink.

Cook food carefully and serve on clean neat
table so that the children and the family will
enjoy their meals.

Use the foods that give you the most food
value for the money spent, such as milk, eggs,
cheese, dark whole grain breads and cereals,
citrus fruits, dried fruits, and fresh green and
yellow vegetables.
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2TO 6 YEARS

You may continue to feed your child 3 times a day. If he
has a fine appetite, and is hungry between meals, you may
give him a little fruit, or milk, or a cracker several hours
before the next meal. Your child’s appetite may guide you
in the amounts he needs.

He should taste some of each kind of food served, but do not
force him to eat more than he needs.

The main part of his daily meals should be made up of these
simple, easily digested foods:

3 to 4 cups milk daily to drink and in cooked foods.

1 to 2 servings daily of whole grain or enriched cereal.

1 serving of potato daily.

1 to 2 servings daily of green or yellow vegetables.

1 serving of orange, grapefruit or tomato daily.

2 to 3 tsp. cod liver oil or equivalent, daily.

1 egg at least 4 days a week, and 1 serving of pot
cheese, sieved split peas, or chopped liver, meat,
or fish on other days,

SEE MEAL PLAN ON OTHER SIDE

TO THE PUBLIC HEALTH WORKER:

The smallest amounts of food in meals suggested on the other
side of this leaflet yield daily about:

1040 Calories 8000 I. Units Vitamin A
45 Grams Protein 9 Mg. Vitamin B: (thiamin)
1 Gram Calcium 54 Mg. Vitamin C (ascorbic acid)
1 Gram Phosphorus 2 Mg. Vitamin G (riboflavin)
7 Milligrams Iron trace Vitamin D (without fish oil)

To insure sufficient vitamin D in the child’s diet, it is customary
to add a vitamin D preparation in the form of C.L.0., C.L.O. con-
centrate, percomorph fish oils, or their concentrates in capsules,
so that from 900 to 1200 I. Units of vitamin D are included daily.
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A DAY’S MEALS — 2TO 6 YEARS

Your young child still needs to eat simple foods like those
suggested in the 3 meals below. The 2 year old is better
off with a light supper.

You may prefer to have the 3 to 6 year old child eat with
the family at the evening meal. If you do, give him a lighter
noon-day meal. The foods suggested under SUPPER below
will serve this purpose. In any case leave off rich sauces and
offer simple desserts. And second helpings are better than
large portions.

BREAKFAST: (between 6:00 and 8:00)

About these amounts

ONE WHOLE ORANGE, or

TOMATO JUICE .
CEREAL, cooked kinds.....occvsenvssns oa v i 10D thae
WARM MILK in cup and on cereal 1% cups (12 0z.)
TOAST (enriched bread) %4 to 1 slice
COD OR OTHER FISH LIVER OIL 1to 114 tsp.

DINNER: (between 12:00 and 1:00)

POTATO, baked, boiled, or mashed 2to 5 ths.
VEGETABLES or tomatoes 2 to 6 ths,
COOKED EGG, MEAT, or substitute 1 egg, or

(see page 1) 2 to 3 ths. substitute
BREAD (use dark kinds) 1to 2 slices
WARM MILK 1 cup (8 0z.)
STEWED FRUIT OR BANANA 2to 6 ths.

SUPPER: (5:30 to 6:00)

CEREAL (or bread) with milk.. 3 to 6 ths.
MILK (warm) to drink and on cereal

(or milk-vegetable soup) 1to 1% cups
BREAD AND BUTTER (or simple

sandwich) % to 1 slice
COTTAGE CHEESE, if wanted (or egg

if none earlier)
CUSTARD or light pudding, gelatine, fresh

or cooked fruit, if wanted 1to 6 ths.

1to 1% tsp.

(When you serve white bread, serve “Enriched”)
(“tbs.” means level tablespoon)
(“tsp.” means level teaspoon)
(“o0z.”" means liquid ounce)
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1 TO 2 YEARS

You may now feed your child three times a day. His meals
may be prepared with the family meals.

Your child’s appetite may usually guide you in the amount he
needs.

He should eat some of each kind of food, but do not force him
to eat.

If he has a fine appetite at meals, and is hungry between
meals, give him a little fruit juice and cracker two hours
before the next meal.

THESE FOODS ARE ESPECIALLY IMPORTANT:

3 to 4 cups of milk daily to drink and in cooked foods.
1 serving of orange, grapefruit or tomato juice,

1 to 2 servings dark cereal daily.

1 serving of potato daily.

1 to 2 servings of green or yellow vegetables daily.

1 serving of fresh or stewed fruit daily.

2 or 3 tsps. cod liver oil daily, or equivalent.

1 egg, or yolk, at least 4 days a week, and serving of

pot cheese, sieved split peas, or chopped liver,
meat, or fish on other days.

SEE MEAL PLAN ON OTHER SIDE

TO THE PUBLIC HEALTH WORKER:

The smallest amounts of food listed on the meal plan on the
reverse side yield daily about:
1000 Calories 6000 1. Units Vitamin A.
40 Grams Protein 0.8 Mg. Vitamin B, (thiamin)
1 Gram Calcium 45 Mg. Vitamin C (ascorbic acid)
1 Gram Phosphorus 2 Mg. Vitamin G (riboflavin)
7 Milligrams Iron trace Vitamin D (without fish oil)
To insure sufficient vitamin D in the child's diet, it is customary
to add a vitamin D preparation in the form of C.L.O., CL.O.
concentrate, percomorph fish oils, or their concentrates in capsules
so that from 900 to 1200 1. Units Vitamin D are included daily.
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A GOOD MEAL PLAN FOR CHILD
1 TO 2 YEARS
YOUR CHILD WILL EAT ABOUT THESE AMOUNTS DAILY

BREAKFAST: (between 6:30 and 8:00)

ONE WHOLE ORANGE or

14 GRAPE FRUIT or

TOMATO JUICE ....... Wi, oI 4 0z.

CEREAL, dark, cooked and strained.. 3toS5 thsp.
(unstrained after 15 months)

WARM MILK in cup and for cereal.. 1tol% cups

TOAST 14 to 1 slice

COD or OTHER FISH L[\*LR OIL 1to 1% tsp.

Offer a drink of water or fruit juice during morning.

DINNER: (between 12:00 and 1:00)

POTATO, baked, boiled or mashed... 2to4thsp.
VEGETABLE, green or yellow, cooked 1 to5thsp.
EGG YOLK, or Meat dish if doctor leggor2tod
allows (see page 1).. thsp. of substitute
BREAD (use dark kinds) 14 to 1 slice
BUTTER 14 tsp to 1 tsp.
MILK 5 tol cup
STEWED FRUIT or BANANA
or MILK PUDDING 2 to 6 thsp.

AFTERNOON LUNCH: 3:00 P.M.

(if eats supper well)
MILES (B )it rmrrts oo ethris= b8 1cup

SUPPER: (6:00 or 6:15)

COOKED CEREAL or J to 5 thsp.
CREAMED SOUP or ¥ to 1 cup
MILK TOAST 1 slice
WARM MILK to drink and on cereal 1tol% cups
BREAD (use dark kinds) or cottage

cheese sandwich ¥ to 1 slice
BUTTER 1 tsp.
MILK PUDDING or
STEWED FRUIT 2 to 6 thsp,
COD or OTHER FISH LIVER OIL.. 1tol1% tsp.

(“tbsp.” means LEVEL tablespoon)
(“tsp.” means LEVEL teaspoon)
(*oz.” means liquid ounce)
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The Doctor wants your baby to add meat to his

diet. Start with teuspoons ufai aana ...
and gradually give more until he

eatBu inina tablespoons times a week.

TO PREPARE:
LIVER

Buy thin slice of beef, lamb, or calf's liver. Heat
small pan; turn gas low. Put liver in pan and sear,
turning liver constantly. Cook only long enough to
change the color. Take out and grind or cut up
very finely and mash. Remove stringy fibre. Feed
alone or with mashed potato or vegetable.

SCRAPED BEEF

Buy beef chuck or round or any cut of beef.
‘Scrape meat off with spoon. Shape meat into small
flat cake; turn in hot pan until seared ; use no fat.
Or sear meat first and scrape off into ball after-
wards.

GROUND BEEF

Have butcher grind a piece of chuck or round, or
a piece of any lean beef. Shape meat into patties
and cook in hot pan 2 or 3 minutes, turning meat
often. Use no fat.
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CHICKEN

When you have a chicken for the family, give baby
a piece of white meat cut fine. Chicken is no better
for baby than other meats. Give him one of large
bones to chew on.

BEEF JUICE OR LIVER JUICE

This is expensive but is occasionally necessary.
Ask your Doctor about possible substitutes such as
scraped beef or ground meat or mashed liver.

One Method: Cut off fat from ¥ pound round
steak, or take 14 lb. piece of beef liver. Warm
meat through, in pan, about 1 or 2 minutes, turn-
ing constantly. Remove and cut in small pieces
and press out juice in potato ricer or with hands
and a fork. This makes about 4 cup. Warm by
putting in a cup and setting in hot water.

Another Method: Chop finely % pound round
steak (no fat), or take small pieces of neck meat
or cut up % pound beef or lamb liver; add 3
ounces (6 tbsps.) cold water, and pinch of salt.
Place in jar and put in deep pan of cold water.
Heat slowly until juice comes out of meat. Warm
juice; serve the amount ordered for baby by
Doctor.

The meat left may be seasoned and used in dishes for the
family.

For free recipes send for pamphlet, MEAT DISHES AT LOW
COST, Misc. Pub. No. 216, U, S. Department of Agriculture,
Washington, D. C.

FISH: Any white fish may be used. Broil or bake.

COOKING MEAT: Remember that high heat toughens
meat. Sear meat by having heat high at first; then turn
heat low, For soup, put meat in cold water and cook
slowly. Pork must be cooked thoroughly.

BUYING GUIDE FOR CUTS OF MEAT
FOR POT ROASTS buy piece of beef or veal weighing 3

to 5 pounds, from chuck, shoulder, rump, or round.

FOR STEW OR RAGOUT buy beef or veal neck, plate,
brisket, flank, or shank; or lamb breast, shoulder, neck,
or flank. 1 or 2 pounds with vegetable make a stew.
(Cook vegetables for stew only a short time.)

FOR SWISS STEAK buy a thick piece of beef from chuck,

rump, or round, or a slice of veal.

FOR ROASTS buy a plump shoulder of lamb or fresh pork
weighing 3 to 5 pounds; or a lamb breast, or a pork
picnic or long-cut shoulder.

FOR GROUND MEAT you may buy mixture of beef,
lamb, veal, and pork. Cook meat-cakes well if they con-
tain pork.

FOR MEAT LOAF buy ground meat as above,
FOR LIVER DISHES buy beef, or lamb's liver.

Liver, tongue, brains, sweetbreads, heart, kidneys, and hazlet
of lamb are rich in food value. Use often.

(SEE CHART—PAGE 4)




BEEF CHART

1,

HIND SHANK
Soup Bones

FLANK

Flank Steak
Stews or
Hamburger

12.
PLATE

Stews, or Boned
and Rolled Roasts
Short Ribs

11.

BRISKET

Stews, or Boned
and Rolled Roasts

10.

FORESHANK

Soup Bones
Stew

2.

ROUND
Round Steaks
Swiss Steak

3‘
RUMP

Steaks or Roasts

4.

LOIN END
Sirloin Steaks

8.

SHORT LOI

Club or Delmonico
Steaks

Porterhouse Steak

y &
RIB

Rib Roasts
Short Ribs

8.

TRIMMED
CHUCK

Chuck Roasts
Top Chuck Roasts
Chuck Rib Roasts

9.

NECK
Boneless Roasts
Stews or
Hamburgers

BUY MEAT BY THE CUT AND BY WEIGHT
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NUTRITION I 0
LEAFLET

WEANING

THE DOCTOR will tell you when to wean your baby, Plan
to wean him gradually. This is important since he will be
happier at the change if it comes slowly.

The baby may rebel, but continue to offer just a little milk in
his cup until he accepts it. Do not force nor urge. He may
enjoy drinking through a straw. You may cook cereal in some
of his milk and make custards.

FOLLOW THIS PLAN:
1. Omit 10 P.M. feeding when Doctor orders.
2. Begin by discontinuing one feeding on 1st day. Offer
warm milk in a cup instead.

Continue to omit 1 breast or bottle feeding every
3rd or 7th day until baby is weaned. Always offer
warm milk in a cup. When older, he will like to
pour milk from a small pitcher.

He will now be satisfied with a somewhat later
breakfast, and can also give up his 10 A.M. feeding.
His 2nd meal will be at noon.

Thus you will gradually change him from a 4 hour
schedule to 3 meals a day,

See our plan for First Three Meals on reverse side
of this leaflet.

TO STOP BREAST MILK FLOW:

Cut down liquids. Sleep away from the baby.
Ask the Doctor’s advice about other ways.
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A SUGGESTED FEEDING SCHEDULE
FOR THE FIRST THREE MEALS

PLAN TO ALLOW AT LEAST 3 HOURS
BETWEEN FEEDINGS

CHILD WILL EAT ABOUT THESE ANOUNTS

BREAKFAST: (between 6:00 and 8:00)

Cooked cereal .......... SRR, g S
Milk to drink from cup d.Il(l on cereal 8oz
1 small piece of hard stale bread.

8:00 or 9:00 A.M. (or before breakfast)

Orange juice or strained tomato....... 3-6oz.
Cod or other fish liver oil... _tsp.
(May be given just before a uu.a.l or at b alh nme)

DINNER: (between 12:00 and 1:00)
Whole egg or yolk, as ordered 1 ;
Vegetable ........... 2-4 tbsp.
Mashed potato with / tap butter.... 2-4 thsp.
Stewed fruit pulp, milk puddmg or

banana ..... 2-4 thsp.

Milk to drink in cup (wanne:l) 6-8 oz.
Stale bread 14-14 slice
Piece of celery or strip raw carrot
to chew on.
You may use some of milk in making soups or
puddings for the baby.

Afternoon (between 2:30 and 3:00)

Milk to drink in cup... WRT— 7 A
(Ask the Doctor about gnmg ths Iuml:}

SUPPER: (between 5:00 and 6:00)
Cooked cereal or
baked potato
Milk toast or
creamed SOup ........
Milk to drink from cup and on cereal
Stewed fruit or milk pudding.
Cod or other fish liver oil .
(“tbsp.” means level tablespoon)

("“tsp.” means level teaspoon)
{(“0z.” means fluid ounce)

USE SOME DARK COLORED CEREALS AND BREADS
1SM-70144 gl 114




BARLEY WATER
RICE WATER

The Doctor examining your baby wants him to have barley or
rice water. Directions for making them are given below. The
Doctor will write in the time and amounts to be given your
baby.

FIRST STERILIZE BOTTLE CONTAINER:

Place clean bottle in pan and cover v-ith cold water.
Put over flame and boil 5 minutes, Pour water from
pan and out of bottle just before using.

TO MAKE BARLEY WATER:

Allow 1 level tablespoonful of barley flour to each pint
of water. Put water over flame to boil. Put barley

flour in bowl and mix with a little extra cold water to
make a thin paste. Stir paste into the boiling water
and cook 20 minutes over a rather low flame, adding
water from time to time to keep the quantity up to
1 pint. Pour mixture in sterile bottle. Cover with
sterile cup or cork.

TO MAKE RICE WATER:

Put 1 level tablespoonful of washed rice in 1 pint of
boiling water. Boil gently for 1 hour, adding water
from time to time to keep the quantity up to 1 pint.
Strain through clean muslin or wire strainer and use

as directed by the Doctor. Pour mixture into sterile
bottle. Cover with sterile cup or cork.

CITY OF NEW YORK—DEPARTMENT OF HEALTH
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You may add fruit pulp to your baby’s diet. Give
a tiny amount at first and gradually give more.
Baby may have 1 teaspoon of fruit pulp and grad-
ually amount may be increased to 2 or 3 table-
spoons daily.

FRUIT SAUCES:

Wash apples. Cut in quarters; cover with
water and cook until tender. Mash through
sieve. Add 2 tablespoons of sugar* to each
cup of apple. Make pear, peach and plum
saice the same way. A little lemon im-
proves the flavor. Canned apple sauce may
be used. Canned pears, peaches and plums
may be mashed and used.

TO PREPARE PRUNE OR APRICOT PULP:

Wash fruit. Soak several hours in just
enough water to cover. One pound prunes
or apricots requires about 2 cups water.
Cook until soft in the same water they
were soaked in. Remove pits. Press prunes
through strainer and add juice. Feed warm
(not hot) prune pulp to baby. Apricots are
cooked in the water they have soaked in.
Beat with fork and mash through sieve if
not entirely soft. Prune and apricot pulp
may be mixed.
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BANANA PULP:

If available you may select yellow bananas b3
with green tips and let them ripen by keep-

ing in warm room until they have brown
freckles on skins and peel easily. Just be-

fore using, peel banana, and, on a saucer,

mash and whip fruit with fork. Serve right

away. At about 1 year of age, baby may

have a piece of banana to hold and eat.

HARD FOOD TO CHEW:

At about the 8th month, you may give
your child a piece of celery or raw carrot
strip or a piece of hard crusty bread to
chew and exercise his gums and jaws. Well
toasted bread or Zwieback may also be
used.

FRUIT IS GOOD FOR THE WHOLE FAMILY

* Instead of 2 tablespoons of sugar you may use:
114 tablespoons of honey
or
4 tablespoons of corn syrup.
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You may add egg yolk to your baby’s diet.

TO PREPARE COOKED EGG YOLK:

Place a clean egg in a pan and cover egg
with cold water (about 2 cups of water).
Heat. Allow to come to a boil; remove pan
from fire and let egg stand in water 15 to
20 minutes. Remove shell and white of egg.
You will find the yolk firm and yet not

tough. Mash the yolk with fork or through
a strainer before serving.

SOFT-COOKED EGG:

Put a clean egg in cold water and bring to
a boil. Turn off heat. Let the egg stay in
water 3 minutes. Remove. Break open.

EGG YOLK COOKED SEPARATELY:

With Doctor’s permission, egg volk may
be cooked separately so that family may
use the egg white. Place the egg yolk in a
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cup and set in water. Heat 3 to 5 minutes. »

Feed warm to baby.

For variety, the egg yolk may be heated in
the hot vegetable.

FEEDING EGG YOLK TO THE BABY:

At first give 1% teaspoon of egg yolk with a
feeding, increasing slowly as baby learns
the taste, until the whole egg yolk is given
at the month the Doctor wants him to have
it all.

It is important at first to feed egg yolk
alone unmixed with any other food to find
whether egg agrees with the baby and to
acquaint him with the taste.

Eggs with brown or with white shells
have the same food value.

18M-70144 e 114




NUTRITION

VEGETABLES

You may add vegetable pulp to vour baby's diet. Start with
one vegetable at a time to see if it agrees with the baby. Then
add other vegetables from the list below, as indicated by the
doctor. In general all greens may be used and are highly
nutritious.

Carrots String Beans Chard

Spinach Squash Broccoli

Green Peas Tomatoes Kale

COOK VEGETABLES THE BEST WAY:

After you wash the vegetable, drop it immediately
into a little boiling water, cover and cook. Cook five
minutes or only until it is tender. Season with salt and
a little butter or enriched oleomargarine, if you wish.
Cook in a small amount of water to save all the food
values, especially the minerals and vitamins.

At first, mash cooked vegetable for your baby through
a fine sieve. Ask your Doctor when the haby may eat
fork-mashed vegetables.

The liquid from the cooked vegetable contains valu-
able iron and vitamins. Serve it with the vegetable,
or save it for soups, stews, or gravies.

Potatoes may be used frequently. Do not peel them.
Bake or boil in the skins. Remove skins and mash.
Season to taste.

HOW MUCH TO GIVE

Bl innan o dally, Teol BabY oo table-
spoons vegetable. Feed little more each day until by
the ............... month ._....._..... tablespoons of vegetable
are given daily. It is important to start with small
amount and feed the vegetable slowly and pleasantly
to your baby,

CANNED VEGETABLES

Any good brand used for the family is satisfactory.
When the baby eats only the fine, soft pulp of the
vegetables especially canned for babies, it is usually
hard for him later on to take the coarser fork-mashed
vegetables, which he will need.

CITY OF NEW YORK—DEPARTMENT OF HEALTH
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" CEREAL

YOU MAY ADD CEREAL TO YOUR BABY’S
DIET

The Doctor or Nurse will cross out those you should
not give your baby at present.

Oatmeal

‘Wheat cereals, white, enriched

Wheat cereals, dark whole grain kinds

Corn meal

Pre-cooked cereals — Dr. will give you names,

USE MORE THAN ONE KIND OF CEREAL.

COOKING CEREAL

Follow directions on package, but lengthen the cook-
ing time. Longer cooking time makes the cereal more
digestible for the baby or young child.

There are two ways of cooking cereal:

Direct Boiling: For the baby it is suggested that the
cereal be boiled at least 10 minutes, stirring all the
time. Add more water if you see the mixture is get-
ting thicker than you want it. It prevents scorching
to stir and to turn gas low.

Double Boiler Cooking : Boil cereal over direct flame
a few minutes according to directions on package or
in cook book, In addition, cook in double boiler for
20 minutes. When a double boiler is used, it is
not necessary to stir and all danger of burning is
avoided.
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COOKING CEREAL IN MILK

Boil cereal in ¥4 amount of water the directions call
for. Then add same amount of milk or evaporated
milk or part of your formula to the thickened cereal.
Cook as directed.

Cereal cooked with milk gives it a creamy appear-
ance and delicious flavor. This is a good way also
to add milk to a child’s diet.

THE WAY YOU FEED THE CEREAL IS
IMPORTANT

The first time the baby gets cereal, be careful to
have it just warm enough. The first few times, give
your baby only a little cereal on the tip of the spoon.
Let him learn to like it slowly if necessary.

Gradually give him more until you offer him........... =

tablespoons of cooked cereal at each feeding at

..(time).

Some days he will not eat all the cereal, and that need
not worry you. Never try to force him to eat more
than he wants.

Heat cereal before serving. Be careful to have it just
right ; a burnt tongue may cause baby to dislike cereal.
If too thick, thin with boiled water or with formula.

Try small servings. Then give him more as he needs it.

Try using other cereals since the baby appreciates
variety,

It is a good idea to cook cereal for all the family.
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SUN BATHS

HOW TO GIVE AN OUT-OF-DOORS SUN
BATH

Sun baths may be started when a baby is 3 or 4
weeks old. You may start sun baths in spring
or in summer.

1. On the first sunny day, put the baby in
direct sunlight, and let it shine on his
cheeks and hands for two or three
minutes. Turn him so that the sun will
not shine in his eyes. Before putting him
in sun, rub on a little mineral oil.

The next day expose his cheeks and hands
five or six minutes. Tan him slowly. A
baby’s skin is tender; do not allow him
to become pink and therefore burned.

When the cheeks and hands are slightly
tanned, expose the arms and next the
legs. Again be careful about burned pink
skin. Rub on mineral oil if burned.
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4.

When legs and arms are showing a tan,
and weather is warm enough, remove
shirt and diaper and expose him to sun-
shine two or three minutes. The next day
expose him five minutes. Continue to in-
crease the time gradually until the baby is
tanned all over his body.

On hot days when temperature is above
85°, sun baths should be given before
11 A.M. and after 3 P.M. Cover the baby’s
head if he is out during the hot part of
the day.

These sun bath directions are for well
babies. Babies even slightly sick need to
be seen by yoeur Doctor so that he may
advise you what changes in care the baby
needs to get well.
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FISH LIVER OIL AND
CONCENTRATES
FISH LIVER OIL OR BOTTLED SUNSHINE:

You should now add fish liver oil to your
baby’s diet. Cod liver oil, or its equivalent,
contains vitamins A and D and prevents
rickets and helps to build strong bones
and teeth.

Give only a drop or two the first time so
that the baby can learn the taste and feel
of this new food. After he gets used to it
your baby will probably like the fish oil.
Most babies do.

Give your baby this fishoil:................_;
teaspoons times daily at
or this prep'lratlon

Keep oil in a cool, dark place. Some chil-
dren prefer the cold oil served in a cold
spoon while others take it better when it
has been slightly warmed. Simply warm
the spoon by dipping it into hot water be-
fore pouring oil. Be sure spoon is not too
hot.

Give the oil slowly and with a smile.
Read the label on the bottle and buy tested
oil with at least 85 units Vitamin D per
gram and 850 units of Vitamin A.
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ORANGE-TOMATO JUICE

You should add orange or tomato juice to
your baby’s diet. These foods are given to
prevent scurvy and promote the healthy
development of your baby. Give few drops
first; slowly increase amount.

It is best to fix juices just before using. If
you have to prepare more than one feed-
ing at a time keep what is left in a covered
jar in the ice box.

TO PREPARE:
ORANGE JUICE:

Wash an orange under running water.
Dry and cut in half. Squeeze juice and
strain. Be sure that juice has no seeds.

TOMATO JUICE:

Use fresh ripe tomatoes or canned toma-
toes. Open can of tomatoes and strain
through a fine sieve to remove seeds.

TO FEED BABY:

Add 1 teaspoon of orange or strained
tomato to 1 teaspoon of boiled water which
has been cooled. Give at Increase
gradually to tablespoons of juice.
Gradually decrease the amount of water
added until the juice is given plain.

You may feed the juice to babyv from a
bottle or with a spoon.
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FORMULA MAKING
THE DOCTOR ORDERS THIS FORMULA

52 SR MU eI 0 )13V B o) oSt et st A ARSI 5 1] | -
ceceeremenniOlinees of water from the faucet ;
creesn—ae-lEVE] tablespoons.... ... . _.sugar,

i Feedings of

(Directions for Making Formula are Given Below)

OTHER FOODS FOR BABY
BoldedWater " .00 i 8t .
Ca Liver Ol i s Uas nd Ao e s
Orange or Tomato Juice . . at
& o [ RS o e (e Y T d e St g sl | =

BEFORE FEEDING BABY

Stand bottle in pan of water; warm gently until luke-
warm. Test by dropping a little of formula on forearm.
When feeding, hold baby as though nursing him.

UTENSILS NEEDED FOR MAKING FORMULA

A large kettle with a measuring tablespoon

cover to hold all uten- knife

sils jar with screw cover
Eight ounce bottles for nipples

nipples saucepan (2 or 3 gts.)

1 bottle brush rubber caps or corks
1 glass measuring cup Orange wood stick
1 funnel One 10c. “oven forceps”
1 strainer with tiny holes (tongs) or a fork
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HOW TO MAKE THE FORMULA

With clean warm soapy water and a bottle brush, wash
the bottles for formula, juice, and water, jar for nipples,
and funnel. Rinse. Scrub caps and nipples with soapy warm
water. Squeeze water through holes so that no milk will
remain to clog nipple. Rinse.

Fill up each bottle and jar with water and place in a
large kettle along with strainer, funnel, caps or corks, jar
top, clean orange wood stick, and nipples. Put “oven
forceps” (tongs) on top so that you can take out first to
handle other hot utensils.

Fill kettle with water, cover and boil for 5 minutes to
sterilize utensils. Count 5 minutes after the hard bubbling
of water has started. (This amount of water, if cold, takes
about 15-20 minutes to come to boil.) Place kettle lid upside
down on your table to serve as a clean (sterile) place to put
funnel and strainer. Remove oven forceps (tongs) from
kettle (they should be on top) using suitable protection for
hands to avoid burn. Using oven forceps, remove smaller
items except nipples from kettle placing them on cover top;
then empty water from jar. Pick up nipples with forceps
and place in jar. Put orange wood stick through jar cover
being careful not to touch pointed end of stick.

Pour hot water from bottles and set on tray or pan.

Place funnel in one bottle. Hold strainer over it, and pour
in required amount of formula. Stopper bottles and place
in refrigerator,

NOTE: It will make washing easier if you fill the

bottles with cold water and rinse nipples right after the
baby has been fed.

MIXING THE FORMULA

Mix formula while utensils are boiling. Put down clean
towel or paper on your work table. Put out saucepan,
measuring cup, tablespoon, knife, milk and sugar. Wash off
top of milk container, Shake well. Open. Measure out milk,
water and sugar, and mix in saucepan. Put over direct
flame, turned low, and actually beil for 5 minutes. Stir all
the time milk is boiling to prevent burning and boiling over.
If, after boiling, you do not have number of ounces ordered,
put same amount formula in each bottle; then add enough
boiled water to make the required amount in each bottle.
The next day add necessary extra water when you mix the
formula.

REMEMBER THAT CLEANLINESS IS
URGENT WHILE MAKING FORMULA
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® BREAST FEEDING

MOTHER’S MILK IS THE BEST FOOD FOR
A BABY

Nursing your baby gives him the best
chance to grow.

“Human milk was meant for babies” is
an old rule and still a good one.

Breast milk is clean, inexpensive, takes
no extra time for preparation and is
easily digested. It is a distinct advantage
to a baby to be nursed.

Never wean a baby except with the ad-
vice of your Doctor. If you think you are
losing your milk, see him and he will
advise you what to do.

Breast feeding also helps the mother
since the suckling is thought to aid the
reproductive organs to return to normal.
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THE FIRST MILK

Usually at birth there is no milk in the
mother’s breast. The first liquid is
COLOSTRUM and it is good for the
baby. The milk comes after two or three
days. Even one ounce of breast milk at
a feeding is worth having, and more
breast milk usually comes in later. The
stimulation of sucking and the complete
emptying of the breast at each feeding
are important factors in bringing the
milk. The supply of milk may be irreg-
ular for the first four weeks.

NURSING THE BABY

A mother should nurse her baby in a
comfortable and restful position and
should feed him at regular hours.

Utmost cleanliness in the care of the
breasts is necessary. A doctor should be
consulted if the nipples are cracked,
sore or otherwise abnormal.

After feeding, the baby should be held
up to rid him of any swallowed air.
Feeding time is a good time to love and

pat the baby and to let him feel your
care and support.

EVERY-DAY CARE OF THE MOTHER

Successful nursing depends largely on
the mother’s health and on her attitude
toward nursing. The mother will find
these simple practices helpful to her milk
supply, as well as to her own health:

Visiting her doctor and dentist regu-
larly.

Planning her day so that the important
tasks are completed, omitting the unim-
portant ones.

Getting away from the baby a little
while each day, if suitable arrangements

for the baby can be made.

Resting each day and avoiding strain
and fatigue as much as possible.

Sleeping eight hours each night.
Drinking water, eating vegetables and
stewed and fresh fruits to encourage

elimination (bowel movement).

Eating and enjoying simple meals.




FOOD FOR THE NURSING MOTHER ®

Should include three hearty meals plus
mid-meal lunches if wanted. She will
need extra fruit juice and water, and
also daily:—4 glasses of milk, plain or
flavored, or cocoa made entirely with
milk. The nursing mother should take
generous helpings of green and yellow
vegetables, orange, grapefruit or toma-
toes, an egg, dark or enriched breads and

oD}

cereals, and cod liver oil or other fish oil.

THIS IS A GOOD MEAL PLAN TO FOLLOW:
BREAKFAST

Orange, Grapefruit or Tomato Hot Cereal
Bread and Butter Milk or Cocoa
Egg (Coffee if desired)

DURING MORNING
1 Glass of Milk or Cocoa
(At least 2 hours before luncheon)
LUNCHEON OR SUPPER

Milk Soup A Hot Dish or Salad
Bread and Butter Milk or Cocoa
Dessert
(Use fresh or stewed fruit often)

DURING AFTERNOON
A Fruit Drink, or Fruit, Milk or
Tea with Bread and Butter
DINNER

Meat or Fish, Cheese or Egg Dish,
or Cooked Dried Beans
Potato Green or Raw Food Salad
Cooked Leafy or Yellow Vegetable
Dessert Milk or Cheese
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. Check your daily food by this plan. Let your nurse
or doctor help you to choose or improve your meals.

Kind of Food Amount

BREAKFAST:
Fruit or juice
Cereal, whole grain
3read, whole grain
Butter, or forti-

fied margarine
Egg, poached, etc.
Milk
Coffee or tea

LUNCHEON:

Nenndish (soafetes o ot ol minon..
Vegetables

Bread, whole grain

Butter or substitute

Milk

Fruit

DINNER:

Meat or substitute
Potato

Vegetables

Bread, whole grain
Butter or substitute
Milk

Fruit

BETWEEN MEALS:
Milk

Fruit

Cod Liver Qil
Water




If you don't like to drink milk, you can still get a quart wit{p
your meals in the following ways:

. Cook cereal (¥4 cup) in 1 cup milk, or in ¥4 cup water and
34 cup milk.
Eat cereal with 4 to 34 cups milk instead of cream.

Eat milk toast, made with whole grain bread, for breakfast
or lunch occasionally.

Have cream soup, such as cream of tomato, cream of split
pea, or chowder made with milk, borsch or shav with sour
cream for lunch often. Eat cooked vegetables in white sauce
frequently.

Eat cheese, American or other firm kinds that are made with
whole milk, as a substitute for some of the milk. A 2-inch
cube of American cheddar cheese is equal to about 134 cups
of whole milk. Cottage, farmer, and cream cheese have less
calcium.

Use milk in making gravy and desserts, such as cornstarch,
tapioca, or rice puddings; in custards too.

Drink hot chocolate as a beverage, or flavor milk with a
little hot coffee.

HELPFUL BOOKLETS YOU SHOULD GET

Write to: The Children's Bureau, U. S. Department of
Labor, Washington, D. C., for single copies of :

Infant Care.
Out of Babyhood Into Childhood.
Prenatal Care.

Be sure to talk over with your physician any troubles
or problems that may happen during your pregnancy.

Published by

NUTRITION DIVISION DEPARTMENT OF HEALTH
125 Worth Street New York 13, N. Y.




Froms

U.N.R.R.A.
Italian Mission
Welfare Division

This is an excellent swmary of processed milks,

It is ready reference material for use of mitritionists
and welfare officers.

November 1, 1945 Sue Sadow
Senior Mutritionist
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FROCEHS D MILES IN THE RELIEF PROGRAM

Jdis information is intended for physieiuns and other menbers of relief missions
responaible { r the distribution of processed gilks, It mey be found desirable

to issue pamphlets, in the langusge of the country, relating o ths use of pro-
cessed milks, This bulletin, may be helpful In the preparatiun of such pamphlets.
It is suggested that local advisory camittees be ¢ nsulted beilcre such education=
al material is prepared for ilssumnce. It may be preferable for local ccummittess
to prepare the educaticnal material themselves, using the factual information proe
vided b, the relief micaion.

Since the milk is provided primarily for the feeding of infants and childrem and
preganant and nursing 'r.nt:‘dra, this statement '.lt:BGI‘lu.LnE the t pes of milk and
their vse in infsnt mdriiion in the United States, has baun repared with the
a proval of pedietricisns and matermal and child health expertis.

Breast feeding, of cowurse, whenever jpossiblep in to be preferred to artificial
feeding of infants, When articielal feeding is necessary cow's milk, sheep's
milk, or L;oat':s milk, safely produced and hendled, are all satisfaglory, In the
sbaence of fresh fluid wmilk however, processed mills may serve as well, and in
sane circimstasces, may even offer advantagea over fresh milk,

The tixreec types of processed milk are: evaporuted, ¢ ndensed, and dried,
poreted Jilk (Unsweetenad)
Bvaporated milk is whole cow's milk concentrated by the removal of approximately

60~ of the water, Notiing is adled to the milk, and ii is sterilised by heat in
sealed tins.

Bvagorated milk provided b, the United States is packed in cans of 13 fluid ounces
(390 c.c.) or 145 avoirdupois owces (412 grams). BHach ean pepresents an original
volume of 28,6 fluid cuwnces of whole cov's milk (0.86 liters)., Irradisted evapo-
rated milk ccntalns approximately 135 Internationsl Units of vitamin D per can
(0,16 I.U, per c.c,)e

Evaporsted milk lormulas for inlaut feeding ere widely used in the United Slates,
For infants in the first m nth or two of life o dilution of approximiffely ocne part
of evaporated milk to two parts of water, and {or older Lifants equal partas of
eveporated milk and water are generslly presarived, PFive to 10 percent of sugsr
is generally added to the formula., Approximately 100 calories per kilogram of
body weight per 24 houras, is required. Fur younger 1 fants the allownge must be
scmewhat greater, The composition of ewnporated milk and of usual dilutions are
showm in the Tollowing table:
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[ T 3 r
LABLE I

bvaporated Bvaporated Milk B Evaporated Milk Fresh Whole
LR Milk _ and Water 1:1 _and water 1:2 Cow's Milk

Protein 105 N 2e 35

Fat T8 4,0 2.0 3¢5 = 4a0
Sugar 10.0 5.0 ,.3 L5
Minerals 1.6 0.8 0.5 0.75
Calories per fl,0z. L3.0 21.5 145 20
Calories per 100 ce, 140 72 48 67

Bvaporated milk is aterile, the fat is finely divided as a result of homogenig=
ing and the protein is altered in the course of preparation of the milk so that the
curd formed duwring digestion is extromely fine,

Af'ter a can is opened, evaporated milk is subject to bacterial contamination and
spoilage. Souring of the milk can e delayed if certain precuuticas are chbserveds

(1) The end of the can to be o;:-,xwrl should be thoroughly cleaned and if pousible
scaled with boiling water, (2) The tool uscd to puncture the can should be clean

and preferably boiled, (3) The holes punched in the ean should be small, approximates
1y Zmme diameter. (4) The ean should be kept in a ¢ ¢l place since the milk sours more
rapidiy at 37 degrees C, than at 30 degrees @, or 25 degrees C,

Dried Skim Millks

The preferred type of dried skim milk is prepared bybpraying skimmed cow's milk into
a chamber through which & stream of heated air is passed, The composition of dried
sicim milk and of dilutions with 6 and 10 parts of water, are shomn in the following
table:

Dried Skim iari.ed. wicim Milk Dried Sicim ¥Milk —‘I:esh Whole
et e e e e e e BRS04 Naker 136 and Water 1210 Sow's i1k .

Protein JB- g X : 5' 25

Fat 1.> 0.1 3¢5 = 40
Lactose 3¢ .0 ' 5.0 Le5
linerals 8.C 0.8 Oa 75
Calories/oz 100 : i | 20
0al/100gas, or ce. 360 _36 i s

Becauge of the removal of a large proportion of fat, dried skim milk in equiymecalorie
portions provides substantially more protein and caleium than do whele milk prepara-
tions, Bkim milk preperations are particularly useful in the feeding of premature
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nfants who have a fat intolersnoe, in the feeding of infanta who are suffering from
@iarrhes, snd for children with hypoproteinemia, They my alsc be used quite satis-
factorily for the nmutrition of well infants. The lower fat oo tent and consequently
the lower vitamin A content must be borne in mind and sdequate fish liver oll or
otlwr source of vitamin A provided,

Litihd dry whole milk is available for shipment in the relief program, Moreover,
dry whole milk tends to became rancid if held for considerable period after paciking.
However, should dry whole milk be available in any relief food shipments, it may be
used, when reconstituted, as one would use fresh whole cow's milk.

Roller dried m 1k will be available m.‘l.yaaa.oanpanentgurt of other processed foods
such as dry soup mix,

Sweetened Condensed X .1k,

Sweetmned condensed milk is repared b, evaporating whole cow's milk wntil approximate-
1y 605 of the water has been removed. OCane sugar is added witil the total sugar cone
tent is over 50i. The high concentraticn of sugar inhibits bacterial growth and pre-
serves the milk, Condefnsed m 1k is n t sterile. The camposition of ecndensed milk
and of dilutions with 3 and 5 parts of water are shown in the following table:

> -

Milk Milk & Yater NiJk & Water Milk
i3 L5

8.0,'. 2.&:5 1.6?' 3.5 s
9.0 340 1.8 305=4Y
5l 0 18,0 10,8 45
1‘8 0.6 00’ Uo 75
100 33 20 20
360 109 67 67

Condensed milk diluted agproximately one pmrt to five parts of wuter provides the same
caloric value as whole milk., Deesuse of the high sugar comtent, however, equiscalorie
portions are quite low in rctein and calelm o ntent, For purposes of comparisons
the follwoing teble (attached~) shows the protein and ealeium content of various milk
mixtures -repared to contain approximately 500 ealories, that ls lormulas suitable
for infants weighing agproximetely five kiloa, It is o parent {ram tils table that
the coniensed m 1k formula orovides cnly two thirds as much jrotein and calchun as
equivalent feedings of whole milk or evaporated milk, Aserican pediatriclians eonsider
this to be an imadequale protein intuke which results in excessive vater retention

in the tiusuves,

During the jost tso decndes condensed milk has almost disappesred as infant feeding
in the United States., Prodioticn ligures for 1942 show that only two poundis per
capita of econdensed milk was produced as conpered with twelve pounis per capita of
evaporated milk,

o B
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A oertain smownt of ocodensed ndlk ey be available Qwring the seriod of relief, and
Lt may wall be used a8 o sowrge of aded & roolydrate (or infwit foraflas grepared
frem ove orated or dried milk, Hx mple Nos 5 in the table belor shows that the e
of swectomsd condensed milk to repl-oe one sugsyr in an ovapcanted wilk foremils adds
) wml,y 405 to the avtein and caloiumpvynlues, Sweotenod o sdensed milk may
aloc uaed or children and pregeat and masing mothers, As mn addition to dricks
(m and ooffes) or as & sgread for bread, it will provide added mutritive wal es,
e total avmilable to ench inddvidusl from th o snres, however, will nt be great,

To samarize, 1t is reous-ended thot evapomated r dried milk be uwsed oo the basis
of infant foeding < th se i Luats whe oumot receive metermel milk or safely proe
duged und  repaved Cresh cow's, shoep®s, or goet's milk, “ondensed m 1k (ir
awilsble) may be used as a muoplement to chher milk forwmdos, For chilidven and
adults, it may be used Lubther drinies and as o Goreads dpoclal propristary milks
are not essentiasl in inlant feading; d&ried akim milk s wsefid in the feoding of re-
mature infunts and those with  astro-lutestinel Lstabances,

{L‘ “l-!&d N
All formulag Gl ted to ieight “rote.n Calelum

e SRR 25 o8 (730 0ge) Quendity Gowaw Calories Gmwss s,

1 "“hole milk 19 fividoz 580 405 19 690
Supr _ o dbEp, 26 10 - =

- 0 S U —
815 ﬂ-mo ﬂ ’77

9«5 ave.oz,

—fedTompe, X3 125

3 Dried skim milk 3.5 av,om, 96

fu L3 Teep. B 150 ‘ 2!
ot 1 0 Sy 2
W:M;:—ﬂ&ém
Sroetaned o ndansed 2.3 f,0m,
Sa3 ave0m. 150 500 12.1 Lok
71 fA.0m,
8 OVeing a m

1.5 Fl.oz,
" ) (1Y rra .

———
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Functions of Food in Nutrition published by the

National Iive Stock and Meat Board, Chicago, Illinois,

Useful for mitritionists and welfare officers as basic
information, Useful for nutrition edication programs, Should
be adapted to suit food Supplies and food habits in different
countries, i.e,, substititions of local foods under the dif-
ferent headings.

November 1, 1945 Sue Sadow
Senior Nutritionist




CARBOHYDRATES
SUGARS

flour and llour producis j,
bread
crackers
cereals
= potatoes .
butier other starchy vegetables
lard and lard subsmuhs 3 "
margarine
meat lats
bacon
oils
nuts

cream

milk

potatoes :
whole grain or enmriched products

g @
fat fish =] d
liver

milk [fortified) Publishid in the tnterust of the
. s

Natienal Nutition Program

fish liver oil

wl. 4 by the
- sk — - NATIONAL LIVE STOCK AND MEAT BOARD
407 South Desrbotn Street, Chicege 3, Tiinels )
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THEIR FUNCTIONS AND

NUTRIENT BEST SOURCES
a

2% variety meats
<

lard and lard substitutes
margarine

meat fats

bacon

oils

nuts

cheese

IMPORTANT SOURCES

FUNCTION

build, repair, and maintain
body tissues

furnish body heot ond energy

furnish body heat and energy

corry fat soluble vitomins

supply essential unsaturated
acids

spare thiamine (vitamin B,)

essential for:
normal development and main-
tenance of bones ond teeth
regulating body processes
clotting of the blood
normal action of the heart
iron wtilization

functioning of various glonds

output of nervous energy
normal octivity of the muscles

essenticl for:
formation of red blood cells

essential for:
formation of red blood cells

DEFICIENCY SYMPTOMS

poor physical tone
slow mental reoctions

kidney disease

lowered resistance to disease
tissue degeneration
premature old age

loss of weight

loss of weight
retarded growth
abnormal skin

dental decay
rickets, characterized by:
soft bones

geon breast
e abdomen

ng
nockknees and bowlegs
contracted pelvis
slow clotting time of blood

retarded growth
brittle bones
rickets (see colcium)
dental decay

anemia, characterized by:

dizziness

loss of weight
gastric disturbonces
pallor

onemia (see lron)

THEIR FUNCTIONS AND IMPORTANT SOURCES

VITAMIN

Zi
A VITAﬂlﬂ K-
& ‘mr—u_

BEST SOURCES

[ fish liver oils

liver and kidney

bles (green ond yellow)
fruits (yellow)
tomatoes

butter

margarine (fortified)
cream

dlm

egg yolk

pork

VN"B‘}" meats

meat

soybeans

oysters

potatoes

melons

milk

whole grain or enriched products

vegetables (greens)
| fowl

" variety meats

meat

soybeans

milk

oysters

vegetables (greens)
eggs

fowl
.

" variety meats

peanut butter
potatoes
whole grein or enriched products

g meat (muscle tissve)

voriety meats

fish

whole groin products
milk

liver
meat
milk
whole grain products

1
citrus fruits

melons
berries

vogdubin (especially row)

[ fish liver oil

fat fish
liver

mllk (fortified)
Irradlchd foods

| sunshine

seed germ oils

3\ vegetables (greens)

[ vegetables (greens)
bbage

ca
cauliflower
soybean oil
tomatoes

| orange peel

FUNCTION

essential for:
growth
f\lnd‘loninu of the » eyes

e solle o tln skin
and mucous me

essential for:
growth
carbohydrate metabelism
functioning of the heart,

essential for:
growth
heclth of the skin
cell octivity
functioning of the eyes

essential for:

9
utilization of sugar
health of the skin
functioning of the stomach
and intestines
functioning of the nervous system

specific function unknown
probably essentiel for:

B

Ith of the skin

functioning of the muscles and
nervous system

protein metobolism

specific function unknown
probably essential for:

Ith of the skin
normal hair production

essential for:
growth
cell octivity
mainteining strength of the blood
vessels

development of the teeth
formation of supporting tissues

essential for:
growth
regulating calcium and
metabolism
bullding end maintaining normal
bones and teeth

specific function unknown
probably essential for:
growth
normal reproduction
normal functioning of the muscles
and nervous system

essential for:
normal clotting of the blood

DEFICIENCY SYMPTOMS

retarded growth

night blindness

gross anatomical chenges in
the eye

lowered resistance

changes in skin ond membranes

retarded growth

loss of appetite and weight
nerve disorders

retarded

lesions at corners of the mooth
dimness of vision

cotaract-like symptoms
intolerance to light

inflomation of the tongue

glossitis ( h of the tongue)
skin eruptions

digestive disturbances

mental disorders

pcmihlo symptoms:
skin eruptions

vogue symptoms:
insomniec
irritability
muscular rigidity

undetermined

sore gums
hemorrhoges around the bones
tendency to bruise easily

soft bones

poor tooth development
dental decay

undetermined



VITAMINS 7 @&
Common Foods as Sources of Vitamins &2

Selected [
Seruing Measure A

| fraw s

ot | Eaten Thiamine/Riboflavin| Niacin |
= jriterratt Units| Milligrams | Milligrams | Milliqrams | Milljgrams [internat] Units|
LIVER R\ 402523100 4 3.2 184 20 | 36

HEART XY 4ot % | B /11 |73

WK'DNM e 402055 1133 423 99| 8
V 4ozf5H

4oz tzf'ﬁfﬁ

N 4oz 6hn

»
(%]

65 | 156

NS

l
4oz {S?:i’?f{}
: -
Gozisi5

(X

slice

(5%33%)

U3 &

e cup
OYSTERS (2L lemedi 225
COD LIVER o '

4440

520
385

| 199
BREAD’ _ =

{Enriched) " Islice [
CHEESE ) ' I" cube 6005 =
OATMEALY' 2 07lcons 1

() APPLES — | GozGdia)| QO
b 12§ dia) 3]01

=5

BN 4rnedium .4,68I
SP'NACH -.‘ - r:-; “.1; 3 : . %CUP ISqu
POTATOES . anrer i s 2

TOMATOES 41 oo 23
.Iéci%j_ 713 2
26010000 .1
_}CUP _ f‘B °

Figures in heavy type represent the amount of the vitamin retained ofter cooking by standard methods.

i
1
i
1]
13
1
1

*(Asterisk) no! determined but present in small amounts.

—(Dash) present but in negligible quantity (too little to appear on thjs table].

Abbreviations: oz. = ounce, dia. =diameter.

! Minimum required by U. 5. Pharmacopeia.

2 Evaporated milk diluted with an equal amount of woter has the same food value os pasteurized whole milk.

iWhole wheat bread is higher in niacin than enriched bread; other vitamins are opproximately the same.
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"How to Feed Children in Nursery Schools"
by Mary E. oweeny and 1, 5, Rreckenridge of
the Merril=Palmer School.

This pamphlet contains material useful in marsery
schools as a guide to those responsible for prepar-
ing their food and contains many-useful suggestions.

Su-uS-o-de‘

November 1, 1945 Sue Sadow
Senior Nutritionist
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PHONE CENTRAL 9197

FRANRY® qice, oh. 0 EVAPORATED MILK ASSOCIATION
307 NORTH MICHIGAN AVENUE

CHICAGO 1,ILLINOIS

The years between babyhood and the time the young child goes
to school have come to be recognized as an important period

of his life -- even having a telling influence on his well-

being in later life.

Meals served out of the home are as important as those served
at home. The nursery school provides adequate food for at
least one of the day's meals ~-- in many instances two or even
three meales may be served. Thus these meals help to maintain
the child'e health and at the same time help to cultivate in
him desirable attitudes toward food and give motivation to
good food habits for life.

"How to Feed Children in Nursery Schools" by Mary E. Sweeny
and Marian E. Breckenridge of The Merril-Palmer School sug-
gests sound, practical ways of planning meals wherever two to
five year olds eat together. Since milk is accepted as the
foundation on which to build meals for the growing child,
these authors have recognized the value of using evaporated
milk in feeding children. Thus they have included it in most
recipes given in the booklet.

Evaporated milk is good whole cow's milk with half the water
removed, sealed in canes and sterilized for safety and safe-
keeping. It supplies all the nutrients -- protein, minerals
and vitamins -- which good whole milk is depended upon to
supply. Most evaporated milk has an extra supply of vitamin D
added. Vitamin D 1s especially essential for all growing
children., Their bodies need it for proper utilizetion of the
minerals, calcium and phosphorus, in building strong bones and
teeth. Adding vitamin D to evaporated milk has materielly in-
creased its efficiency as a food for the young child as well as
for the other members of the family.

We are sure you will find this publication of definite help
in your work with groups of young children. Additional copies
are avallable for personnell end for use with child care classes,

Very sincerely.
\wm.) iu‘.\\ﬁ&m\ﬁ“o

Marietta Eichelberger, Ph.D.
Director, Nutrition Service




On His Majesty’s Service
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Mr. G V. Rabknoff.

Director, Welfare Division E.R.O,

United Nati-ns Relief and Rehabilitstion Administrotion
11 Portland Place,

Iondon, W.1
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Mr, S M, Eeeny - Chief of UNARA Miss=ion to Italy
lire. G. W. Rabinoif - m. Yelfare Division ERO,

the purpose nentioced above and sending it forward to us for review and cir-
oulation? Ve would appreciate having this swmmrisation by February 15th,
in oxder that it can be distributed for use by the other missions for the
greater portion of their 1946 operations,

For the purposes mentioned it appears to us that yowr material lends
itselfl Co sumsarisation in the faollowing formi=

1) Introductory statement including a brief historical statement
on the Italian Mutrition situation, practices -if myy; in making
Nutrition Education available to any or all of the population,

2) Purpose of wndertaiking with the Italian Delegation this comtry
wide Nutrition program.

ag on the activities of the Italian delegation,

b) on the role of the WNERA district offiices and the

J general sessions

b) practical demonstrati-n periods

¢) reference materials used in preparing demonstrations,
including bibliograpghicel services and adaptations
of these sowrves for Italisn usage

d) relationship of this program to the feeding progrem.

Fians for local foilow up of these regional Nutrition Conferences
and implemsntation of these plans, Illustretive material on how
this implementation is taking place would be helipful in this section,




6) Evaluative statement on the swrent success of the program
in relation to its original plemning and to its fubure

potentialities.

We recognize that at long distance:
in detail how your statement should :
that the statesent inalude the

subject of Futrition.
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UNITED NATIONS
RELTEF AND REHABILITATION ADMINISTRATION

ITALTAN MISSION

November 15. 1945

TO : Phoebe Bannister

FROM ! BSue Sad

SUBJECT : Complete Report on First N,trition Conference for
Public Health Nurses of

CENTRAL ITALY

Held in FIORENCE, August 20=23, 1945

Attached are four copies of the complete renort on the
Florence Nutrition Conference with attach:ents including copies of
all the speeches, panel discussion, and the set of written materi-
al and recipes given to each delegate attending the Corference.
All the material has been translated from Italian into English for
the convenience of the home offices.

Copies of the above in Italian have been given to the
Italian Governmental Sub-Comuission on Nutrition, to Dr., Fileti
as basic material to be used in the c¢ourse in Nutrition she is plan-
ning to give in February, and to the Florence University School of
Medicine Library as reference material,




?////0
Nov. 1, 1945

T0 ¥iss Bannister - Director of Wwelfare.

UNRRA = ITALIAN ¥ISSION

FRO} Sue Sadow - Senior Nutritionist

SUBJECT REFORT ON NUTRITION CONFERENCE FOR PUBLIC HEALTH NURSES
HELD IK FLORENCE AUG. 20-23, 1945,

Attached is the report of the Nutrition Jonference Jfor
Fublic Health Nurses held in Florence Aug. 20 to 23 inclusive. Thisg
has been written in detail so that it may serve not only ss a record
but so that nutritionists assigned to other missions wishing to
introduce siwilar progrsms nay profit by our experience. The
discussions held in Vashington and london dwring my visit to the home
offices in Ootober at whioh time I wes told about the plan to keep
all missions informed of work accomplished, has prompted me to include
the details.

The experience gained throughthe nutrition conferences
held in Rome a2nd Naples suggested the idea of an organizsiional tour
1o Lthe vrovi.noes which were to be represented at the conference to be i
held in Florence. Conferences of this kind had not been held in Italy
before, and it cccurred to re that attendance at the various sessions
would prove to be a far wore profitable experience if the nurses knew
what wes intended through advance interpretation. 1In addition @
personal visit to the various provinces would. sequaint us in Erester
detail with food production, boeal dietary habits, snd the gotual
feeding programs which had been established for the purpose of dis-
tributing UNRRA food.

The welfare officers assigned to specific provinces
arranged nveetings in advance of ny visits on designated dates and
were w onderfully co-operstive in revising their own busy schedules to
conneet up and accompsny ue on all of these visits. The trips took
over three weeks and in spite of the bouncing about in the jeep, the
intolerable reat, the dust, and the pitiful sight of the farm laznds
victimized by one of the worst droughts which had ever gripped the
country, one was refreshed by the interest, enthusissm, and apprecistion
expressed at the provineisl meet .ngs.

My visits had been snticipated not only becasuse the
welfare officer had msde the arrangerents, but slso hecsuse egch
medico provincigle hsd received a telegram from FProf, Bergamin,
Director of the Vinistry of the Interior.In sddition letters to the
medico provinciale snd director of BDNMI of esch province, authorizing
thex 10 send thelr nurses to the conference at govern.ent expense '
haed been given me to deliver personslly. This advanoce preparation
proved to be tive saving and avoided misunderstanding often resulting
from poor telephone gonnections and gEreatly delayed peostal service'
There is much to be said in favor of delivering the letters and j
interpreting the plans, for it permits an opportunity to have questions
raised, and clarify any misunderstandings . that cight arise. Present
al each of the provincial meetings were the medico provineisle, GENI
Director, sssistenti senitaria di prefettura, sssistenti sanitaria
del"0ORi I, assistenti sanitaria anti tuberoulare. In some provinces
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the meetings were timed to coincide with the regular UNRRA Frovincial
Comrittee meetings so that the entire group hed the opportunity of
articipating. In the province of Teramo the group took advantage

of the ocecgsion by calling in the heads of institutions and cthers

receiving UNRRA food so that they might have the advantage of having

their questions amewered in conncotion with the recipes which had been

distributed giving instructions in preparation of UNRRA foods.

Qrganiza=tion of sub-oommitises on nutrition.

Advantage was teken, since the doctor snd nurses were assembled,
to organize sub-committees on nutrition, as a sub-committeee of tihe
Provinciel Committee in epch of t.e provinces visited.Anticipating this
possibility as & result of interest demonstrated ot the HNasples Nutrition
Conference,both the Englieh and Italian translations of selected
pemphlets and legflets on nutrition, food habits, snd feeding problems
were circulated svong the rroup. These represented educstional
materisl currently in use in the U.S.A. in the nuirition sdacstion
programs for various groups. There was considerable discussion
regsording the introduotion of methods of nutrition education which
had been tested in other countries and regsrding the nevcessity.
of weviving in Italy what had been started before the war. It was
emphatically pointed out that the leaflets on display were not
applicable as such in Italy, but were given solely to serve as
suggestions and for purposes of adaptation. Also they contained & god
desl of practicsl informative nutrition material. At each one of the
meetings held, the group wes intensely interested. Counsequently, copies
of the seversl pamphlets, translsted into Italian,w ere left with each
group. Sub-cormittees on nutrition were formed with the Nedico-fro-
vingigle ss chairman and committee members consisting of the ONKI
direotor, Director of Anti 2.B., snd one nurse from each of these
groups. It wss considered adviseable to have dootors and nurses working
together singe the doctor wouldd evaluate technically what was prepared,
while the nurses would see to it that only suggestions which were praoti-
gel for the housewife were included. It is the responsibility of these
gomrittees to study t e naterial, and prepare lefiflets for educational
purposes which will be suitable for the particular locality taking into
gonsideration local food production., These leaflets would be reviewed
by the newly organized Italian Govern:ental Sub-comcission on
nutrition and if epproved, would be printed and used as a basis for
disserinating nutrition information logally.

The or snizstion tour ended in ¥lorence where Dr, Fileti joined
up with me. A conference pla: ning com ittee was organized and several
peetings were held for the purpose of drawing up the prograt. bl of
The plenning com:ittee worked out Lhe program, suggested the topics and
the speaskers. To wpke avsilable as wuch of our personal éxperience as
pogsible, 1 offered the suggsstion of a panel discussion for one of
the worning sessions. This met with great amusenment and the doglors
on the gommittee considered this as a wonderful opportupity to express
their differences publiocly! They accepted the idea, limed up the
speakers, end studied csrefully the written instruotions whioch were
left with the doctor chosen to be the leader of the panel,

Each of the speakers selected to participste in the gunference
were visited by Dr, Pileti snd me, st which line the purpose ol the
peetings was explained and the ocutline of the cgontent of their
speeches to be given, dimussed, The panel group was ssseubled
separastely snd suggestions given regarding the content of the




‘{ndividual speecghes.

Since s large delegation wes expected to attend the conference the
problem of lodging was oonmplicated as wmost of the holels were re-
guisitioned by the allies. After much searching, a vacant doruitory
in one of the oldest and largest homes for the aged was found and the
director agreed to accomodate 100 nurses and prepare and serve their
food providing the rations were furnished. Arrangements were made
to sccomodate the balance of the group at another institution. The
total quantity of food to be furnished from supplies reoesived from
UNHRA was ebtile ted asnd directions given regsrding the dste of delivery
snd the specific quantities to be sent to each lodging.

Transportation of the nurses to Florence was a most gowplicated
progedure, due to the faot that the delegotées were goning from so many
different pluaces and and from devastpted areas where transport did not
exist, and also begsuse arrangements had to be m de with the form (4)
welfare officers in charge of the respective provinces, This problem
wes sdmirszbly hendled by Marjorie Bailey who took full responsibility
and saw 10 it that all the nurses arrived and left on schedule. UNRRA
provided transpa tation in those aress where there were no trein or bus
connegiions.

Feeting rooms to accoxodate the numbers anticipated presented anothe
difficulty as the university baildings were in use for classes for the

U.8. Arny students. Finglly arrengesents were nade to borrow the use of
the opening session, and the Aula lagns Magisterc for the other
rorning uweetings. Kitchens which were large enough and suitably
arranged for demonstrstion purposes were finally found in one of the
hospitals and in the Howe of the Aged.

Thus with all prelivinary arrangeczents completed snd with the

planning committee in ¢lose tcuch with the Florence UNRRA office, we
returned to Rome 10 couplete preparations.

The written material (Sée attsohumentd No.ll) was written the
following week in Rome, iranslsted into Italisn, mimeographed,
sgsepbled into sets ready for distribution Lo esch person in attendanoce
at the oconference.

In the formal end dignified setting of the Aula Magre dell'Univer-
sity di Firenze over 250 persons gathered to listen and pertiocipate
in the nutrition conferenge., The gsudience was occnposed primsrily of
publii¢ health nurses, but in addition were Itsllian Red Cross nurses,
voluntary workers, Heands of institutions, and governmneni officials,

The opening session set the tone, which preveiled throughout all the
meetings, of inspired interest, serious sttenti-n 1o the task at hand,
end obvious gpprecistion of an opportunity to thus gethexr together in
freedom to express views frankly, to exchange ideas, and disouss local
problems. Dottore Guido Paterno, Prefetto di Firensze opened the
Conference., The content of all the speeches at the opening session
were intended not only as informative, but rather to oreate an aware-
ness of the responsibility now faocing this professional group of
bending all efforts in the reconstruction of the gountry through their
specialized services. Uee attscheents Ne.l to Ko.7 inclusive for trans+4.
lations info English of speeches all of which were given in Itaglian®

The second session deslt primarily with genersl problems of '
nutrition. Frofessore Dottoxre Gino Simonelli diocussed the fundamental
principles of nutrition. See Attachment No.8 Dr. EBdwige Fileti
interpreted the Food Exhibit on display showing rhe foods sllowed in the
sdult ration in force st the time and the additional Ioods neasded to
provide adequately for the nutritional requirements of en adult,
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The third session was dewoted to ohild nutrition. Frof, Cesare Coechi
gave an inspired and challenging talk on the fundamental prineiples

of nutrition as related to aarrent problems. Marjorie Bailey discuased
the school lunch as s faotor in ohild nutrition, Dr. Fileti prepared
and interpreted the food exhibit which aimed to teach the foods and
amounts required for sdeguate nourishment of children, The exhibit
was divided into three (3) parts i.e. the foods included in the
regular ration, the supplecent of UNRRA foods, the additional foods
necessary t o oomplete the diet. The food exhibits were well
arranged, the foods neatly displayed on appropriate dishes with cards
behind esch stating the quantity snd food value of esch., See
attachments NO.9 and 10 for content of discussions.

The panel disoussion, a new ides and the first to be introducged
in Italy took place »t the 4th snd lsst worning session. The subjeot
"How to Improve the Nutrition of Italy for the Future™ was chosen
by the planning committee as timely, Doctors, a public health nur se,
and & social worker were seleoted as the spe akers on the panel, consid-
®ring *B8% nutrition must necessarily be an integral part of heslth
and welfare services.

The speskers took their plsoes on the platform, and Dr. ROATTA,
the leader of the panel, presented to an audience which filled the
room almost beyond capaoity, the new ides snd begged indulgence in
case it was not a success. He desoribed the purpose and challenged
the sudience to be prepared with guestions to be addressed to
individusl speakers. The sudience was obvicusly stimulated by the
spirited and eloquent speeches which were excellently presented,
and by the ensuing discussion which took place between the panel
discussants. The moment it was announced that the sudience would
now have an opportunity, hands were raised, each person having a e
question and there was a frank disoussion on the particular point.
This meeting wes the most lively of all, was well contirolled by the
leader, Dr. Roastta, who required everyone to stick to the subject and
everyone seemed L0 be having a very good tige) The translations
of each of the presentations and the questions and discussion is
attached. See attachment No.l1l2.

The four afternoon sessions were devoted to the practical food
demonstrstions when the various recipes using UNRRA focds were
followed in the preparation of dishes suited to the Italisn palette*
Two hospital dietitisns from the Roume hospitals were the demonstrators |
having been trsined for the work st the previous conferences by
¥arjorie Bgiley. Florence, unfortunately, does not have any
dietitians. The nurses participated in the preparaticn and the
dietitians instructed them not enly in the methods of cooking, but in
the type of information to pass on to the mothers who would be the
recipienits of UNRRA foods. The nurses ccnsidered the information pr ac-
tical and useful, and it is hoped that this initial introduction of wmt
nutrition edugation will have a beginning and be reflected in their
work with families.

The Florence Nutrition Conference was the third of the series
which is planned for Itauly, the first one having been held in Rowme
in May and the second in Naples in June. The experience gasined at the
first two conferences contributed considerably toward the success
of this one, The reaction to the conferences has been entirely
positive as reflected in the participation and interest, not only of
the delegation, but also of dogtors, representatives of voluntary and
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,overnment agencies, and privale individusls in the gities where ihey
hsve been held.

The sttendance at all sessions, of delegates whose éxpenses
are paid by the governueni was 1004, While the gonference was open
to interested professional groups in the community, public health
nurses in official sttendance were =23 followss

Provinges between Rone gnd Florenoe PP,
Province of PlOYreno®...ccsscsvveecs cssassdV
S0ho0]l NUYrSeS..secesssnssssssstssce PRI & |
Itelian Red OrosSSiscsccsssecnsssnancns o |

e
Potalecsosss 163

the meetings held in the various provinces prior 190 the
gonference were of inestinable value as preparation for what
the nurses were expected 10 get out of the meellings and what lney
sontributed. The prelicinary meetings crested an opportunity for
interpretation of putrition sducational programs and ihe tie up
with general heglth education, for t he organization of gub-gomuittees
on nutrition thus fixing responsibility for completing special
asuignonents, and hopefully has opened the door for estgblishing Cn a
permanent basis, a method for dealing with loo~1l putrition problems.




A TR SR

1 LACHEMENENTS
The following give complete information reffered to in the main Report on
First Nutrition Conference for Public Health Nurses held in Florence, August 2$-23,1945

Program of Conference.

Welcoming Remarks -
Dott.Guido Patermo
FMlorence Prefect.

Openting Remarks -
Prof.Alberte Furno
Provineial Doctor,

Interpretation of U.N,R.R.A.
Miss Phoebe Bannister
Directidbr of Welfare Division UNRRA

Commnity Nutrition Education -
Miss Sue Sadow
senior Nutritionist UNRRA

lieed T Training Courses in Nutrition in Italy -

eed for Tra g Co n trition Italy

Dr.Edvige

Nutrition Consultant and Supervising Dietitian of Italian Hospitals.

Public Health Nurses Part in a Community Nutrition Program =
fiss Bona lercenaro
Tspettrice Capo Zona Florence Frovince
Public Health larse
thild Nutrition
Prof,Cesare Cocchi
Director of the Pedriatic Clinie
of the Florence University.

Foundamental Trinciples of Community Mutrition in Italy.
Prof.Gino Simonelli
Professor of Clinica Biologica

Foundamental Principles of Child Nutrition -
Prof.Cesare Cocechi

Contribution to Cchild Nutrtion of School Iunches =
Miss Marjokie Bailey
FPeeding Specialist - UNRRA

Panel Discussion =
wHow t0 improve the nutritional status of Italy for the future"
Chairman: Dr.G.B,Roatta
Hygiene Professor -at the Florence University.

Set of Material given to each delegate containing Program, Information regarding use
of UNRRA foods,Instructions on conducting food demonstrations,and Recipes using UNRRA
foods.




7 FIRST NUTRITION CONFERSICE FOR PUBLIC HEALTH ITURSES OF CENTRAL ITALY
HELD I FLORENCE 4UG. 20,21,2%,23, 1945
UNDER JOINT AUSPICES OF UNRRA AND THE HIGH COLIISSIONER OF PUBLIC HELLTH & HYGIZE

20 jugust - 10 A.ll.~ OPENING SESSION

Aula liagna dell'Universita' di Firenze
Piazza San ldarco

Presiding Chairman: Prof. Alberto Furno

liedico Provinciale

WELCOI NG R:I1L.RKS
Dottore Guido Paterno
Prefetto di Firenze

INTERPRETATION OF UNREL
Miss Phoebe Bannister
Director of Welfare Division UITREA

COLIMUTTITY NUTRITICN EDUCATION
liss Sue Sadow
Senior Maitritionist UINTRRA

THZ N2ED FOR TRL.TVIIG COURSES I IUTRITION IN IT.IY
Dr. Edvige Fileti
Nutrition Consultant and Supervising Dietitian

of Italian Hospitals

THE PUBLIC HE/LTH MURSES PaRT IN A COLE{UNITY NUTRITION PROGRAM
kiss Bona llarcenaro
Ispettrice Capo Zona Firenze Provincia
Assistente Sanitaria

HILD NUTRITION
Profy Cesare Cocchi
Direttore della Clinica Peliatrica
dell'Universita' di Firenze

FOOD DELIOIISTRATION = DRY SKIII HILK
Demonstrators - Rome Hospital Dietitians

21 August - 10 [, M,- SECOID SESSION

dula liagna liagistero
Universita' di Firenze
Via Pairone, 7

FUNIVMERTAL 2PRIMNCI LS OF COMNTITY ITUTRITION IN ITALY
Professore Dottore Gino Sinonelli
Docente di Clinica Bioligica

TH. PUBLIC He  LTH ITU.SES ROLE TN INTERPRETING ITUTRITION
Iiss Ines Scalerone
Capo OMUT d'Italia - Assistente Sanitaria Visitatrice

FOOD EXHIBIT - AN LDEQU.TE DIET FOR 4 WORKTLIIG DULT
Dr, Edvige Pileti

* 3 P, FOOD DEMONSTR.TION - EV.POR.LTED uILK

Demonstrators = Rome Hospital Dietitians




22 [upgust - 10 ,.lI,= THIRD SESSION

Aula Magna Mogistero
Universita' di Firenze
Via Pairone, 7

FUIDAMENTAL PRIVCIPLES OF CHILD NUTRITTON
Prof, Cesare Cocchi

COMTRIBUTION TO CHILD NUTRITION OF-SCHOOL-LUNICH:S
lliss Marjorie Bailey
Feeding Specialist -~ UNR:A

FOOD EXHIBIT - AN ADEQULTE DIST FOR [ CHILD
Dr. Edvige Fileti

00D DEHONSTRATION - GARBAITZOES
Demonstrators - Rome Hospital Dietitians

P.aITSL DISCUSSION
Aula Magne lMagistero
. Universita' di Firenze
Via Pairone, 7
Subject: HOW TO LRIPROVE THZ NUTRITION.LL ST.TUS OF IT.LY FOR
THS FUTURE
Chairman: Dr. G,B. ROATTA
DOCEITE D'IGIZNS R. UIIVERSIT..!

Speakers
FPROF, FORTUIL.TO P/LAGGIO - DIRETTORE DI 3EZR:AL
Food Problems Relating to Supplies and Rationing and

Necessity for Educating the Nation in Correct Eating.

MISS ELZ. S.ILV.DORE - ASSISTENTE SANIT.RI: DSL
DISPENS, RIO . JITI-TUBERCOL/LRE
The Nurses Contribution townrd Improving
Hutritional Health of the Population

PROP, GIUSEPPE MECCA = DIRETTORE DELL'OIN/I DI FIRENZE
Child Nutrition at Present and future Requirements
for Improving Nutrition of Children

DOTT. MARI: CAPE - #SSISTIITE SOCL.LE UFFICIO
PROVINCL LS DEL L.VORO
The Social Workers Contribution toward Improving
the Nutritional Health of the Nation

PROP, B, BORGHT - .ASSESSOE ALL'IGIENE B S/NIT.'

* 3 P.li,- FOOD DEMONSTR..TION - DRIEZED PiiS
Demonstrator - Rome Hospitnl Dietitians

FOOD DEMOIISTRATIONS will be held each afternoon at 3 ?.il. as follows:
Group I and IT - Pia Casa del Lavoro - Via Malcontenti, 6
Group ITI - Istituto @épli Innocenti - Piazza Santissima Anmunciata, 12




« THE PUBLIC HEALTH NURSES’ PART IN COMMUNITY NUTRITION
PROGRAM -

The Sitting will be opened by His Excelleney the
Prefeet of Florence with the following speechs

To the representatives of U.N.R.R.A.y
to the town suthorities, to the employees, to the
exponents of the sheltering and relief institutions of
Florence, to the Professors of every order and grade

here present, to the numerous willing and courageous

phalanx of the Sanitary Visitating Assistants, the
Governments’ xooﬁ wishes.

Florence is delighted, 1adiu and
gentlemen, to have you as her guests and is grateful
to the Ministry for having chosen this praiseworthy and
tortured city to become the seat of this econvention.

Your purpose is a high idesl of &
practical nature -~ assistance and economy at the same
timey end your work will bring to light & system, whiech
will restore the dietistic boards and medical preecriptions




to & more practical and a more hygienic and pleasing form.
For this, U.N.R.R.A. will contribute greatly through
studies and experience.
All our sppreciation and all our highest
praises would fall ghort of her deserts in this superiorly
Civilized Work of Assistance.
U.NeReReA. does not limit itself to
bringing to our succour, provisions and means, but also

offers us the suxiliary of her counsel and advice,
inspired by & fraternal and humen solidsrity. But
gside from the ;&racti.ul purpose, we wish to spesk of

the spiritusl snd moral significance of this convention.
The sssistants will be led, convinced and
guided in the practical dietetic asaistence, whiech
means that a new brench of studies will be inaugurated
- also a8 to preperstion and training, with a serious
purpose end with pre-arrenged technical directives
and which consequently discards, end let us hope for
ever and in every section of public and eivilian life,
the (empiricism) feke improvisations which were a
typical charscteristiec of the banished regime, which




sacrificed the specific competence of each individual’s
task to favouritism for the earliest members of the
regime.

Study, preparation snd training in fevour
of the non privileged and unfortunate is our scope and
it is to labour, to misery, to sufferings, that the New
Italy gives her care and her asttention. It is in the
homes where suffering dwells that she penetrates with
her tecnicians, with experimented asystems, so that
suffering can be as much as possible attenuated and so
that their spirit will not wesken. All this is to be
done silently, without the crestion of offices or
"Enti" -~ without speculstion from the different
political parties, without flashing sdvertisements and
with no obligstory thanks or demonstraztions of gratefule
ness on the part of the asesisted of which demonstrations
the Italian people have had over 20 years experience,
ending now in unspeskable tregedy.

These spiritusl considerations must underline
the purpose for which we are here gathered and emlighten

your sgouls, ladies and gentlemen, to pledge your love
and to enliven your genius and your bodily strength,




for when you shall be called upon to prepsare the meals

for the sick, for the echildren, for lying~in mothers,

for nursing women or for when you will be called upon
to soothe the suffering or to relieve the ones in pain.

Talk given at first U.,N.R.R.A. Hutrition Conference
for Public Health Nurses of Central Itely.

Florence, August 20th 1945
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Professor Furno Alberto (Presgident of this reunion)

now speakss

Ladies and gentlemen,
28 the Provineial Doetor I am greatly honoured in
underlining the welecome initiative undertsken by the
High Commissioner for hygiene and Publiec Sanity of the
Italian demoeratic Government, whieh in accord with
UsNeRoeReAs and with the O.N,M.I. wants this dietetie
gourse with the purpoge of special education in the
preparetion of food, which point ias not to be overloocked
if we are to obtain the efficacious mutrition of human
beings eerpecially when thelﬁ are children and sick
people., Almost everyone knows in what wey these particular
gubjects sre almoat alweys fed in reliff Institutes.
For these people a good nutrition ia the fundemental

element of life, of growth and of rational thersapy.
Food which 1s cooked well or badly, in one way or




another, is either accepted with Joy and pleasure

or else inexorably refused with disgust or if eaten,

is not digested properly. In bospitals, CMI end
even in certain private homes, such badly prepared

food is often offered to sick peopley when it would

éven cause & normal person nsuses - whereas with a
1ittle care and trouble and a little cooking ability,
these foods might be partaken of witk a better snd
larger appetite. The waste of food material which

occurs under the unfavoursble conditions above mentioned
is enormous, so grest that the Hospital administration
could very well stend the extre expenses of a more
mumerous and competent personnel, raying the extra
éxpenses out of the economy which they would reelize,
merely by diminishing the wasting snd careless discarding
of good food. The purpose of this gourse in dietetie

is to educate a certsin category of sssistance persomnel
to the good end carefully planned preparation of the
foods destined to the babies snd the gieX. For intelligent
women and ones alreedy initiated to the ecere of the sick,




even @ few days are enough to lesrn theoretically and
practically that which is indispensable. I greet and
thank U.N.ReRsA. Iin the name of the Florentine Doctors.
Thips International Relief Organization to the unhappy

eountries, which by reason of the wer, and in the

actual war iteelf have suffered losees and destruction,
and in some couniries the humiliation of a defeat that
was deserved.

We will never forget the sight offered
to us by the Allies, unique in the hisgtory of peoples
and of wars. Trucks loaded with floury sugar, soap,
medicines, immediztely following the armoured tanks
which were chesing the enemy in retreat.

Only the Peoples who have always breathed
an atmosphere of liberty and of true Democracy are
capable of similar acts of humen solidarity, because
they are guvided by men for which war has been & hard
and painful necessity and who bave wanted immediately
to mitigate with menifestations of brotherly kindness
all bumsn beinge who are victims of this Teroecious war.
U.N.R.R.A. i8 the great and compeassionate vanguard of




the Peace which is drawing near and the international
symbol of good whieh comes to the hopeless and terrified
peoples, It uplifts them and encourages them, it helps

them to rise, showing them by its luminous deeds, that

in the International law of the free peoples is born
the true human eivilization, for which men’s duty is
to fight and their right is te win.

Talk given at first U.N.R.R.As Nutrition Conference
for Publie Fealth Wurses of Central Italy.

Florence; Auguet 20th 1945


































Paper read in Italian at the First Nutrition Conferemce for Public Health
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and to go on spending our monsy in the wrong way, es we'used %o do".
We must lesrn how to ehoose the neeesasary foold, to make the best use
of it, to make it more sppetizing snd more digestidle, with the most
rationel methode. Food must nourish.

One of the main eauses of Aisesse ies wrong mutrition. When you don't

know how t0 ehoose the proper food for your body you have sn {rrational

nfitrition; prejudices and wromg hablite are unhap ily very often the
csuse of serious disturbences, Aisesse and moptality. Ke must shoose
the food whieh will give us the really neeessary substances.

Well, you kumow what food is made of: that 1is, protein, earbo=hydrates,
scoessory substences and minersl salts, and water. To be able to ehoome
the food whish eontmine most of these gubstances we must know where ve
een £ind them. Protein is eomtailned ia: meat, milk, dalrys=produces, eges,
beans, almonds; mmk carboshydrates in: farinaceous food, carealo, veget=
ables. The fats we use most are oil, butter and lard. We find socosprOYy
substanees in fraits and vegetables. Onee we know whigh is the nourishe=
ing and neeessary food, we must draw a nenu every day in order to give
8 simpls and healthy diet, whieh ean rlesase everybody and be suffieiently
veried. This 12 mo easy task, We must teke into meecount the age of the
individual, his mmxik kind of work, the region snd what is avellsble On
the uarket, aud sleo there should Ye & eertaln harmony tx of foods.
During thir eourse you will have an opportunity for drawing such varied
menue for children, for grown=ups and boarding=houses (or any plaes
where people live and eat together). To be able to buy food commodities
rightly it 1s necessery to know them and their eharseteristies, sartie=
‘ulsrly their freshness whieh guarantees a healthy food and prevents
waste, A very ususl mistake of people entrusmted with the tesk of buying
food eommodities 1s thet of zivimg the preference to vegetables with
white leaves rather then green ones, whersss it's Just the latter whieh

are full of vitamine.
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Spiees, parsley, selt and pepper should be used in order to make fodd

more tasteful and more sppetizing; persley eontsins s good proportiom of
Vitemin A. But we must not sxsxzxxxiz overdo their use, There is 30 such
& denger at prement, but we must lesrn for the future as well,

Food should =ot be too fet. In nmormel times the ik daily eonsumption
of fepts shouléd mnot exmeed 50=70 gramuee (2=2 1/2 oze,) We must also re=
member thet it'e most important to present ikm food im the best possible
way., One could say thet we sat first with our eyes. The aprearanee, tha
smell, the taste and the variéty must satisfy the person who lie going
to eat, Chinas snd zwvszz silverwsrs, sad if possible table=linen should
be sbsolutely elean, I At home we like to see flowers on the table,
Siek people too would be pleased by a good presentation, The very table
in the ward, whieh is used for lumeh and supper, should be kept imn good
order. There is mueh more to say on the subject, Many problems will be
dealt with &x duringz the praetiesl demomstrations which will take place
every afternoom and will be given dy the assistant dietitians froam Rome,
Misses Berardi and Torenzetti. In these demonstrations you will learm
how to prepare rationally the food whieh iz distributed by UNRRA. A3 a
first help %o our ehildren, our mothers and expeetant mothers, oup Gov=

necessary
gt erament has been able, thanks to UNRRA, %o gilve a,food supplemsnt.
It 13 most important thet we learnm how to get the maximum value out of
these foodatu”fas, It is ecompulsory to attond the praetical demonstrations.
I nope you will attend ths course with the greatest interest and do your
best to mmmk reach the objestive of the High @ommissiomer for Heslth,

and to obtain the same zood results we have obtaimed in Rome and Kaples.




- THE PUBLIC KEALTH NURSES? PART IN COMMUNITY NUIRITION
FROGEAM .~ Bona Mercenaro, Chief Nurse Flecrence Provinee.

In 1919 by suggestion and encouragement of
American purses, The Italian Red Cross in Rome, in the
person of Emma Bertoli, well known &8 a Sanitary
Assigtant in Florence, founded the first two achools
Tor "Visiting Sanitary Assistants".,

In 1920 the first gradustes of the school
were set to work im the Province.

Twenty six years after U.¥.R.R.A. in sccord
with the Ministry of the interior offers its help end its
collaboration to resolve one of our most serious rroblems.

Ve sre very grateful to our Americsn colleagues
for baving faciliteted our start and of their desire to
help us efficiently im this arducus tesk of to day.

Yo one better then we, in our contimicus daily
contaot with the people ¢am value their individual snd
collective necessities.

Yo mhtwthmnmmbhdtodavuup
a vast task of hyglenic propagenda of Senitary asssistance,




of signalling, of coordinated assistance, -

Our activity must tend azbove all on prevention,
sure and unique way to save human lives; suffering and waste
of wealth,

So the prevention of diseases and social disasters
is intimately related with the course that is inaugurated

to day.

The actual difficulties are very serious, The

culinary problem, on account of the scarsity of primery
elements presents greast difficulties. The diet of the children,
the sick, of the adolescents snd of the aged is insufficient
because of the lack of the basic elements of nutrition., We
are beginning to find them again, but at prices thaf are as
yet inaccessible to the greater part of our population.

Only by resolving this problem that has
afflieted Italy for so long, will it be possible to remedy
to the ﬁrnwt congequence of a sanitary and soecial character,

We are therefore very grateful to U.N.R.R.A.
who is coming to our assistance in a practical and efficacious
weyy with teachings that will render possible and profitable
our campaign for the healthy mutrition of our people.

A good and healthy nutrition is necessary for




the healthy to maintain their health, For the sick to get
well and recover completely, It is necesgary to meintain
united and harmonic the family eirele, How many diseords,
how meny desertions from homes have their origin in the
lack of a good table,

Vomen in this field have grest socisl poegibilities
maintaining the equilibrium of the individuals in the family,
Do not let us forget to insist on this while teagching | This
courge will complete our dietetie knowledge, Let us bring

- into.the homes of our people what we have learned in our
sphere of work end let us apply it in & practical mermer,
It is no good presching, It is necessary to act and show
them the way to prectise what we teach them,

The dietetic propaganda is more than ever
necessary in moments such as these, in which one must sharpen
ene’s intellect in order to remedy to so much that is lacking,

So let us gather all our energy to utilise in
the most proficucus way what is being offered us,

| Qur propaganda will siost certainly have the
attentive collaboration of our housewives,

Each one of us knows by experience what miracles,
that only love can inspire, have been accomplished by even
the most ignorant women of our nation in the field of




rutrition during these very difficult years.
Fow many of these women have for long periods
gt & time given up their retion of breéead te their childrem.
Likewise their small raticn of sugar in favour of babies
and sick people.
Thus demostrating,notwithstanding nunberliess
privations and sufferings, a strong moral force of equilibrium
On this strength of abnegation we know we can
count to obtain that they follow us in ocur teaching. Let
us remember thet the meamwre of ouwr success depends on

cur being led by love, for our profession; for the ones

we assiste A love that must be strong,alive and active,

without sentimentzlism end backed by patient perseverante.

Talk given at first UJM.R.R.A. Nutrition Conference

for Publie Health Nurses of Centrsl Itely.

FlorencesAugust 20th 1945
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Professor Cesare Cocchi, Director of the Pediatrie
Clinie of the University of Florence.

Child Futrition

Ladies,
I am scqueinted with your activity, we have worked together
and 1 know the good j'w can do, especielly at the present
time.s I am heppy that U.N.R.R.A. Las gatlered you here,

I will give general factsy insisting particulsrly
on Infant Teeding, | 3

We have a difficult tesk and you must graduslly
widen your knowledge to reach the goal.

A year ago in August 1944 the mutrition problem
was reduced to the minimum, so as to keep alive, however
the problem was faced and we owe it to you that in Florence
it was possible Lo orgenize tle sssistence to our children,

The importance of the nutrition of the e¢hild
is connected:

(1) to the conpulsory diet
(2) to the augmentation of weight,
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