Rations of the Red Army and Their Use in Reenacting

(1999, 2001 by Brian Weathersby. 


As reenactors, we strive to have the details of our uniforms and weapons as correct as possible.  It is essential, indeed a sine qua non, that these be correct because without them, all else is irrelevant.  There is, however, more that can be done to improve historical accuracy at both private reenactments and public displays.  An excellent example of one area where more work can be done is rations and foodstuffs.  Indeed, this may be an area where anachronisms are even more galling because much like an ambush, they are usually hidden until sprung on one’s fellow reenactors.  Many, maybe even most reenactors have ‘horror stories’ about events where some person pulling out modern foodstuffs ruined an excellent period atmosphere.  This is a situation that can easily be remedied with a little research. 

When dealing with what items can be used in a reenacting situation, it is first necessary to determine three things:

1) What the troops were supposed to have,

2) What the troops actually had, and

3) What can we use in a reenacting situation?

Determining what troops were supposed to have is accomplished by consulting primary sources such as technical manuals, intelligence estimates, or journalistic accounts.  Secondary sources such as scholarly works on the subject should also be used, and serve to verify the accuracy of primary accounts.  It is important to remember that at this stage we are dealing with what was supposed to be not what was.  For this reason, accounts of veterans are not as important as the sources previously mentioned.  When we get to step two, then the memories of those involved can be used.  Indeed, when we start to determine “how things really were,” the memories of veterans become essential because it is these memories that will provide a corrective to the ideal of the manuals.  Having said this, it should be remembered that memories can be mistaken and should be backed up with research as well.  After performing steps one and two, we can then go to our local grocery store and find out what we can use in the field.  Simply going to the store and plucking items off the shelf is not enough however, because packing and labels have definitely changed over the last 50 years.  This is even truer when dealing with a different culture such as German or Russian, which may have never used the same packaging and labels that we are familiar with. 

While it may seem somewhat silly to expend so much effort on something like foodstuffs and packaging because it is basically a ‘throwaway’ item, these small details separate living historians from mere ‘cap poppers.’  If we claim to honor those who served, then it is incumbent upon us to reproduce that experience right down to the material culture of the country they served.  Furthermore, it is important to remember that we are not striving for the same level of accuracy that would be found in a Ph.D. dissertation.  Basic library skills are usually sufficient to find this information, and as living historians we should be spending time in the library doing research anyway.

The gap between what should be and what was is never more apparent than when studying the Worker Peasant Red Army, or RKKA.  In an ideal situation, the rations issued to troops were thorough, if not extravagant,  and the amount of food in the ration varied based on the season.  According to the US Army’s Handbook on USSR Military Forces, a soldier’s ration consisted of all the items listed below.

Product

                       

         Lbs.       Oz.

Bread:

October-March
1
15.5

April-September
1
12.0     

Wheat flour of 2nd grade
----
    .7

Grits
----
 4.9

Macaroni, vermicelli
----       1.05

Meat
----
 5.25

Fish
----
 3.5

Deodorized soy flour
----
   .52

Fats
----
 1.05

Vegetable oil
----
   .7

Sugar
----
 1.22

Tea
----
   .035

Salt
----
 1.05

Vegetables (regimental and divisional 

trains carry 5.74 ounces of grits

 instead of vegetables)
1
12.7

Tomato paste
----
    .21

Bay leaf, pepper, vinegar, mustard powder
----
    .098

Tobacco
----
    .7

Totals:

Winter:

With vegetables
5
  1.2

Without vegetables
3
10.24

Summer:

With vegetables
4
13.7

Without vegetables
3
6.74

Additional monthly rations
Soap for toilet needs
----
7.0

Matches (boxes)
----
  .105

Cigarette paper (booklets)
----
  .245

Along with these items, the soldier was issued an emergency ration as well.  The emergency ration consisted of:

Product




Quantity in oz.

Biscuits




17.5

Concentrates for the first coursea

  2.62

Concentrates for the second course
                7.0

Smoked sausageb
    


 3.5

Sugar




 1.2

Tea                                                                     .07

Salt                                                                     .35

Total                                                              32.24

In dealing with the two menus above, two apparent omissions should be noted.  First, the type of vegetables and meat in the daily ration are not listed because, “[m]eat, vegetables, butter, and hay are obtained locally by the agricultural products procurement group of the army rations and fodder division.  These supplies are sent to divisional food supply dumps.” Second, the conditions under which the emergency ration was issued or consumed is not discussed.  Dmitriy Loza’s book Fighting for the Soviet Motherland mentions only that the emergency rations (which he refers to as the ‘untouchable supply’ or neprikosnovennyy zapas) were unpacked and eaten “in exceptional circumstances….”  His description of the emergency ration does dovetail nicely with the above breakdown, since he states that it contained, “canned items, sausage or suet, sugar, and dried bread.”
  The Handbook of the Russian Army, 1940 published by the British War Office does state that one day’s reserve rations are carried on the man.  For our purposes, it may be presumed that the “reserve ration” mentioned by the British handbook is the same as the emergency ration of the American publication and Loza’s recollections. 
   Along with the rations outlined above, the RKKA also tried to provide its soldiers in the field with a hot meal in the morning and at night.
  

It should be remembered that the ration scale listed above is taken from a late-war source, and was not the only ration scale in the RKKA.  Depending on the source consulted, there were up to 13 different ration scales based on duties within the military.  Walter S. Dunn’s work The Soviet Economy and the Red Army 1930-1945 briefly lists “standard” rations from two different sources.
  Both of these rations are reasonably close to the one listed in the Handbook on USSR Military Forces.  For that reason, and for its completeness, the Handbook ration will be our standard for purposes of comparison.  

As mentioned earlier, after determining the ideal we must then attempt to discover the reality.  How did food for the frontovik compare to the ration scale listed on page 3 of this paper?  Based on my research, it would appear that almost no frontline soldier in the Red Army received anything near the official ration.  


In looking at the foodstuffs of the Red Army, it should be realized that the German invasion did not suddenly cause a shortage of food.  Instead, it exacerbated a condition that already existed inside the country.  In his book Behind the Urals: An American Worker in Russia’s City of Steel, John Scott speaks of food shortages and describes the meals served in the cafeteria as, “large wooden trays with plates of soup and large chunks of bread on them.”  The soup is described as having “some cabbage in it, traces of potatoes and buckwheat, and an occasional bone.”
  While Scott’s description is circa 1933, there is evidence that the shortages continued up to 1941.  For the RKKA there were shortages not only of food, but also of equipment and trained personnel.  David Glantz’s Stumbling Colossus: The Red Army on the Eve of World War points out that:

Existing shortages of foodstuffs and fodder led to the introduction of ‘vegetarian days’ to economize on supplies and to create necessary wartime food reserves.  Food deficiencies were accompanied by shortages in food service support for Red Army units, and by a lack of the requisite number of trained cooks and field kitchens.

Clearly then, the German attack in June 1941 brought a bad situation to the crisis point.  The enormous captures of men and equipment during the early months of Operation Barbarossa meant an army already short of food, cooks, and field kitchens would now be even more deprived.  “By November [1941], only 30 to 40 percent of the army units were equipped with mobile kitchens, and there was a shortage of thermoses, making the goal of providing soldiers with two hot meals a day a pipe dream.”
  

Along with capturing equipment, the German advance occupied a huge amount of the USSR’s productive lands.  By the end of 1941, “grain output declined by two-thirds; crops for cloth manufacture, and cattle and milk, by almost half; potatoes, sheep, and goats, by one-third; eggs and hogs, by three-quarters; and sugar by almost nine-tenths.”
  Even as the Red Army liberated the USSR, the above percentages came up very slowly and by 1943, “the number of cattle was sixty-two per cent of the low pre-war total; that of horses, thirty-seven per cent; that of pigs, twenty per cent.”

Studying the Red Army’s food supply is further complicated by the fact that what applies to one area of the front may not apply to another area.  Indeed, the amount of rations available could vary widely even within armies on the same front, as seen in the table below:

	Average number of days of rations per soldier (Stalingrad front)

	                                                 Army

	
	64th
	57th
	51st

	Flour, bread, dried bread
	2.6
	  7.6
	12.0

	Cereal grains
	0.8
	  6.6
	  3.7

	Sugar
	0.5
	28.4
	  0.0

	Meat
	3.5
	  9.8
	  8.1

	Fish
	0.0
	  5.8
	  0.0

	Fats
	0.0
	  4.8
	59.0


Although Moskoff does not give a date for the data above, the Stalingrad Front (1st formation) was in existence from mid-July 1942 until about mid-February 1943, a total of 218 days. While there was a second formation of the Stalingrad Front, its existed for only 147 days, and that time was concurrent with the first formation. 
  It therefore stands to reason that the above figures are taken from the period between the third quarter of 1942 and the first quarter of 1943.  

The imbalances examined above are probably due to the fact that the Red Army did not have large amounts of food available to it during this time.  While the overall situation would improve somewhat with the widespread use of Lend-Lease foodstuffs, the Red Army soldier would remain underfed in comparison to American soldiers throughout the war.  For example, the ‘average’ Red Army soldier consumed .042 long tons (approximately 94 pounds) of rations per month compared to .0837 long tons (approximately 187 pounds) per month for the ‘average’ U.S. soldier.
  

Not only did Red Army soldiers have less food than soldiers of other nations did, but it appears that the food was of a lower quality as well.  Sarah Davidovna Molokhovets, a RKKA veteran living in Houston, Texas told this author that the standard joke about army soup was, “This soup is so thin, you can see Moscow through it!”  At the time of this joke, it was 1945 and her unit was inside Germany.
  An émigré interviewed for Moskoff’s book remembered how:  

he and his army comrades foraged for nettles to make soup and also picked goosefoot, which they cooked with potatoes to make green cabbage soup….  They also hunted for garlic and onions, their intuitive belief being that they could get important nutrients from those two foods.

A recipe for nettle soup is included later in this paper.

So we know that the food was bad and poorly delivered, that the types and amounts of food varied within armies in the same front, and that it was common for soldiers to forage for vegetables and the like.  The question then becomes, can we as reenactors ever determine what we should be eating?  The answer is yes we can, and some examples of what we should be using are given below.  The information is categorized by year.  

For a 1941 scenario, we should probably be carrying nothing more than a few pieces of bread.  Moskoff provides an example of this when he reports that in late October/November 1941, “the 235th Infantry Regiment…had no hot food for twelve days and they were eating only 200 grams [about 7 ounces] of bread a day.”
  As stated earlier, during this time there were enormous casualties and loss of equipment so the hot meals were obviously few and far between.  Also, the great flow of Lend-Lease foodstuffs was not yet coming to the USSR.  Unfortunately there is a dearth of detailed information about the 1941 campaigns of the RKKA.  While it would be nice to have more information about foodstuffs during those times, I have not yet found many accounts.

There were improvements in food during 1942, but they were small improvements at best.  During this time Lend-Lease supplies from the Western Allies begin to arrive in noticeable amounts.  Anthony Beevor notes in his Stalingrad the Fateful Siege: 1942-1943 that in August 1942, the 16th Panzer Division captured an entire trainload of Lend-Lease supplies including jeeps.  Of all the Lend-Lease supplies however, “the most important in 1942 was probably food, which (in dehydrated and canned form) absorbed 14 percent of Lend-Lease tonnage.”
  Even with the imported foodstuffs things could still be grim for the poor old Krasnoarmyets.  Another account regarding the early war period comes from a doctor who served with the Volkhov Front from 1942 to 1943.  The doctor remarked that, 

when there was actual combat, the soldiers did not get food regularly and sometimes they would not have food for two days.  Food supplies were more regular when there was no fighting and soldiers had rations for three or four days, in most cases dried bread and a piece of sausage.

An excellent source for putting the early war period into focus is Vladimir Lemport.  A lieutenant of artillery during the Stalingrad campaign, he has this to say about his experiences: “The general frontline masses were deprived of everything: food, drink, sleep, soap, baths, respite, and illusions about surviving.  No makeup, no artistic metamorphosis is capable of reproducing the emaciation that distinguished the populace of the front lines.”
  It should be remembered that he is talking about 1942, but his comments can apply to Red Army soldiers throughout the war.  Although very few accounts have been found of the 1941 campaigns that mention foodstuffs, it is no great leap to assume that conditions must have been considerably worse.  

Given the pre-war atmosphere of shortage, the German attack, and the widely varying stocks within armies, it is clear that there can be no simple answer to the question of early war rations.  However, Walter Dunn gives us a general ‘rule of thumb’ that can be followed without being terribly unrealistic.

Before large quantities of American preserved food arrived, the Russian soldier lived on two pounds of bread, some dried fish, and whatever vegetables could be obtained by the company cooks.  The main meal was soup and bread.  On occasion, the soup contained some meat.

It is from 1943 to the end of the war that the diet of the Red Army soldier undergoes the greatest changes, both in both quantity and quality.  By this time the Lend Lease supplies from America included large amounts of foodstuffs.  Other than machinery, shipments of food grew the most from 1942 to 1943.
  Food also arrived from England and Canada, but in insignificant amounts compared to the U.S. effort.  During this time, the Red Army also reorganized its supply system so as to emphasize the acquisition of foods such as vegetables from local sources.  Ultimately the RKKA would consume a mixture of State produced products, U.S. Lend Lease goods, and foraged items, with Lend-Lease and forage becoming more important as the war progressed. 

According to U.S. intelligence sources, by mid-1943 the Red Army was eating 900 grams of bread a day plus two hot meals that included soup, butter, sugar and salt.  Vodka was also issued to the troops, but was apparently a seasonal treat as soldiers got 400 grams in the winter, 200 grams in the spring, and none in the summertime.  A sailor in the Black Sea fleet noted that after 1942, his food was mainly U.S. Lend-Lease.  He also stated that the worst year for food was in 1943, due to the German capture of Novorossisk.  Even then though, he had enough meat and bread although there was no milk or butter.
  

In the last year and a half of the war the food supply of the Red Army improved even more.  It is known that macaroni and noodles were being issued to troops on the advance into Hungary and Romania in 1944.  This was apparently done as a change from the barley and corn that was commonly available during the liberation of the Ukraine.  Although 1944 is the first time that these items are mentioned, it should be noted that macaroni products have always been popular in Russian/Soviet society.
  Also by 1944 the use of canned American meats such as SPAM had become widespread.  Although sometimes derided as “second front” SPAM is widely and warmly remembered by veterans.
  The transport service of the Red Army liked SPAM as well.  Since it was packed in cans it was easy to transport, easy to store, and impervious to rats.  Furthermore, “[b]ecause of its high calorie content, Spam satisfied hunger far better than dried fish.”  Dunn even goes so far as to say that by 1944, a can of SPAM was included in the daily ration of the soldier.
  While that may be a bit of an overstatement given the vast nature of the wartime RKKA, there is no doubt that SPAM was a widely appreciated product in the Soviet Union.

Another type of canned meat popular with soldiers was tushonka.  Made of either pork or beef, this is sometimes considered to be a ‘Russian SPAM.’  It is perhaps better described as shredded stew meat, canned in its own juices.  While traditionally a Russian item, both types were made for the Soviet Union by at least one U.S. company during the war.
  Other types of canned meat such as corned beef were also sent to the Soviet Union under the provisions of Lend-Lease.

Even though the food supply did improve we should not assume that all the problems of the Red Army commissariat suddenly vanished under a wave of SPAM.  Even as late as 1943-44, hunger was still a widespread phenomenon within the RKKA.  Speaking at a symposium on wartime operations of the Red Army, former private L. Tarassuk recalled “the perpetual state of hunger among common soldiers while his division was in the reserve and the improved conditions among front-line units.”  Tarassuk, who began his service in 1943, was also careful to state that at no time did the army’s hunger match that of the civilian sector.  Another man, who entered the army in November of 1943 stated that, “I had no meat, but I got potatoes.  You were lucky if you got to peel potatoes.  You could keep the skins.  To go to the kitchen was like a holiday.”
  Even the introduction of canned meats did not stop the requisition of local resources.  Alexandra Orme, a Polish refugee living in Hungary makes this very clear: “The cows, which yesterday the soldiers would not even milk . . . had now vanished . . . .  Now I understood why the Red army was not hungry, as the Cossack Colonel had assured me that first day . . . .”
  As Ms. Orme was decrying the theft of her cows in late 1944, the ration of a front-line soldier at this time was a kilogram of black bread, 400 grams of kasha (buckwheat) and 500 grams of meat.  The bread of this period is described as a low moisture product that could be carried for an extended time, but was so hard that the soldiers usually soaked it in hot water or tea to soften it.

Given the above information, it appears possible to devise an individual ration for the later period of the war too.  If our ‘rule of thumb ration’ for 1941-42 is brown bread, occasional dried fish or sausage, and soup then for 1943-45 it should be brown bread, canned meat (usually SPAM), some form of milled grain, and occasional soup.  This appears to be the most common foods for soldiers in the field during the latter portion of the war.  The fact that no sources other than the US Army Handbook even mentions the various spices would seem to be significant, and the reenactor is probably best off doing without them. Troops in an area where the lines were static would probably be able to eat better than troops on the move due to increased opportunities for foraging.  The opportunities would be short-lived though, since a stationary army will rapidly denude the countryside of foodstuffs.  Given the general poverty of the rural USSR, they might be able to obtain some of the other items from the chart on page 3, but overall we can say with reasonable certainty that no front-line soldier in the RKKA ate well.

Now that we have to some extent determined what was available to the Red Army soldier, what modern equivalents should we use in preparing our reenacting rations?  While many items are available in our grocery stores that might work, what can we find there that is as close as possible to being correct?  It is best to break the study of these items down by category.  Since bread is such a mainstay of life for the RKKA, let us first examine it.

Traditionally, there are four types of major types of bread dough in Russian society: black, which is mostly rye flour; gray, which is part rye and part wheat flour; white dough that is made from wheat flour; and a white bread dough with added fat and sugar.  While the darker breads are considered less elegant, they are the ones that should be used for our purposes since none of the accounts cited previously mention anything other than black bread.  The two most common shapes of black bread are shown below.
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Bread number 1 above is referred to as буханка or кирпичик (“loaf” or “brick”).  Number 2 is called круглый, столовыйб or подовый хлеб (“round,” “table,” or “soda bread”) 
.  Although there is no proof, it is not unreasonable to suspect that bread baked in military ovens was similar to type 1 above.  It is clear that bread was sent to the unit without being sliced.  Not only was this done in the civilian world (see Scott, 38) but conversations with veterans here in Houston confirm this as well.  According to Sarah Molokhovets, two persons distributed the bread ration.  One person turned his back to the bread while the second person cut it.  The second person would then ask, “who gets this piece,” and the first person would call out a soldier’s name!

Tea is another standard of the RKKA ration throughout the war.  Any teas that are used in the field by reenactors should be loose teas, not tea bags.  As Zita Dabars says, “individual tea bags . . . are not considered real tea.”
  Black tea is the standard, and if the amount listed on page 3 seems small (.035 ounces), it should be remembered that first a very strong infusion is made, and then hot water added to cut it.  The actual method used in modern society is as follows:

Loose tea is placed in a scalded teapot, hot water is poured over it, and a tea cozy placed over the teapot.  After the tea has steeped for a few minutes, a little of the strong mixture is poured into teacups…and boiling water is added to taste.

Although the exact method above may be impossible to follow in the field, this does provide us with an excellent guide to follow.  While a samovar is the preferred method of making tea and does figure in many period photographs, it is probably easier for us to prepare our tea without this piece of equipment.  According to Gerhart, teas are drunk mostly with “egregious amounts of sugar…” and in modern society milk is only used in Siberia or the Far East.

Soup also played a major role in feeding the Red Army.  While the different types of soup are almost endless, our goal is to focus on authentic Russian dishes.  For that reason, two recipes for popular Russian soups are included on the next page.  They are nettle soup (as mentioned on page 7 of this paper), and borscht.  Certainly these are not the only Russian soups in existence but they are very common, which makes them excellent examples for our purposes.  As always, it should be remembered that these are modern recipes that ask for things the soldiers may not have had available.

Nettle Soup

½ lb. fresh young nettles

salt and pepper

5 tbsp. chopped fresh chives

2 tbsp. butter

3 tbsp. flour

5-6 cups of beef stock.

Rinse the nettles thoroughly in cold water.  Boil them for about 15 minutes until tender in lightly salted water.  Drain and finely chop the nettles with the chives.  Melt the butter, add the flour, and cook for 2-3 minutes, stirring continuously.  When golden brown, add the beef stock and boil for 10 minutes.  Add the nettles and chives to the soup.  Season with salt and pepper.

Borscht

1 ½ lb. small beets with tops

1 onion, chopped

3 ¼ cups, beef, chicken or vegetable stock, or water

1 tsp. salt

freshly ground black pepper

3 tbsp. fresh lemon juice or cider vinegar

2tbsp light brown sugar, or to taste

sour cream for serving

chopped fresh chives and dill for garnish

Cut tops from beet, leaving 2-3 in of stalk attached.  Scrub beet thoroughly under cold running water, being sure to remove all grit and sand.  If tops are young and tender they may be added, well washed.  In a large saucepan, over medium heat, place beet and chopped onion and cover with stock or water.  Bring to a boil, then simmer, partially covered, until beet is tender, 20-30 minutes.  Carefully strain liquid through a sieve into a large heatproof bowl; rinse saucepan.  Remove beet and peel off skin.  Quarter beet and add to a food processor fitted with metal blade.  Add onions (and tops, if using) from sieve to the beet, process until finely pureed.  Return beet and onion puree to washed saucepan 

and add reserved cooking liquid, being careful not to add any sand or grit which may have settled on bottom  Over medium heat, bring soup to a boil. Season with salt, pepper, lemon juice or vinegar, and brown sugar.  Simmer 5 minutes and serve hot with a swirl of sour cream.  Sprinkle with fresh chives and dill.  Alternatively, cool and chill to serve cold.

Meat, when available, should be mostly beef, pork, or dried fish.  Much more common would be American canned meat such as SPAM, corned beef, or even tushonka but only later in the war, say from 1943-1945.  As an interesting aside, while period SPAM labels are available the design of the can has changed somewhat since the war.  The large flare at the top of a modern can means that the period label does not fit as well as it should.  The solution to this is to use one of the ‘store brand’ types of canned meat.  This author has found that the luncheon meat sold under the Albertson’s brand tastes about the same, and the period label will fit their container.  Almost all modern tins have the pull-tab top, which is not correct. Perhaps the easiest way to correct this problem is to turn the can upside down when mounting the label, thereby placing the offending pull-tab on the bottom.  Should meat or canned meat not be available, some consideration could be given to meat substitutes such as cheese, eggs, sausage, or canned hot dogs.

Vegetables are another area of foodstuffs to which we should pay close attention.  As of 1995, potatoes were considered the “backbone of the vegetable trade” due to their supply of calories and vitamins and their ability to keep in root cellars.  When choosing potatoes, it should be remembered that the most common kinds are the red and white potato and that there is no specific baking potato such as the russet.  Cabbage would be the second most popular vegetable, and the white and red kinds are most familiar.  Other common vegetables in the Russian diet include carrots, turnips, and beets.  Beans are generally not popular, but several types of peas are.  These include green peas, sugar peas, and field peas.  Corn is quite common in the Ukraine.

Another item that should be considered is the use of captured foodstuffs.  Clearly the Soviet Union had trouble feeding its army, and so captured food could certainly be in common usage.  It is not the purpose of this paper to deal with German foodstuffs.  Excellent information on German field rations can be found at the following website:

http://www.geocities.com/Pentagon/Quarters/1943/portions.htm
Besides the ‘official’ rations explained on the website above, the Wehrmacht had also requisitioned food from all of occupied Europe.  However, field ration were probably the most likely foodstuffs to have been captured under normal conditions.  Therefore, the majority of any captured foods we use should probably be standard German rations like those explained on the website.

Packaging of Soviet rations is probably the area about which there is the least knowledge.  Reproduction labels are available from various sources for German items, American items, and even British items.  What did the Russians use?  In researching this paper, I have found only two references on this topic.  In Stalingrad, Beevor speaks of German soldiers searching Russian corpses, “for a crust of bread or a bag of dried peas….  Their greatest hope was to find a twist of paper containing salt….”
  John Fischer, touring a grocery store in Kiev describes the bread there as, “square, unwrapped loaves of black rye bread, weighing just over two pounds each….  There are also a few loaves of whole-wheat bread….  Finally you buy a few ounces of peanut butter, wrapped in a scrap of paper….”
  What type of bag and paper is Beevor referring to?  What type of paper is Fischer speaking of?  At this point, we simply do not know.  It would probably be best to use simple brown wrapping paper, or perhaps pages from a Russian newspaper.  At least it can be assumed that the fresh vegetables mentioned earlier have been foraged and no packaging for them is needed!

In closing, it should be clear that no short paper such as this can be expected to cover an item as complicated as rations, and packaging.  This author has been forced to rely mainly on written sources, and most sources are not interested in things such as how bread was wrapped.  Even veterans tend to remember food or the lack thereof, and not how it was packaged when they received it.  Hopefully, this paper will encourage others to do research along these same lines, almost certainly uncovering sources that this author has missed.  At any rate, it is my hope that this work will serve as a stimulus for further discussion on this topic.

a Instead of the two concentrates, 5.25 ounces biscuit and 2.80 ounces lard may be issued.


b Instead of smoke sausage, one of the following may be issued:  2.45 ounces hard smoke sausage, 2.45 ounces bacon, 2.45 ounces lard, or 5.25 ounces fish.
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