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SECTION I
INTRODUCTION

A.  Purpose
Standard Medical B Ration is planned for subsisting
patients in Armed Forces medical treatment facilities
when semiperishable food is required.  Patients are
exempt from theater ration policy and will receive three
(3) hot prepared meals per day.  Use of the Meal Ready-
to-Eat, Individual (MRE) is authorized only in
emergency situations when other rations are not
available.  Perishable supplies should be included in the
menus as soon as they are available.  Staff assigned to
medical units will be fed according to the Service
theater ration policy.  To simplify procurement, menu
preparation and service, when hot meals are served to
medical personnel, they will be served the Regular Diet
from the Medical B (MB) Ration.  In unusual
circumstances (i.e.  facility relocation/movement),
operational rations may be required for staff.  In no case
shall sole use of operational rations exceed ten days.
Special subsistence requirements (Unique Items) to
support the Medical B Ration menu are listed in Section
II; subsistence requirements for the Standard B Ration
which is the basis for the Medical B Ration are listed in
Section III.  Both the primary foods and menu items and
their alternates are listed in these sections.  Each
Service will decide whether the regular menu item or the
alternate will be used.

B.  Meals
To support 24-hour patient care, medical treatment
facility kitchens must prepare four (4) meals per day:
breakfast, lunch, dinner and a night meal.  The night
meal may utilize a breakfast or lunch/dinner menu
according to local procedures.  Patients requiring late
meals will be served as complete a meal as possible
with items from the preceding meal.  The late meals  will
be served in accordance with dietary constraints, local
procedures, and preventive medicine sanitation
guidelines.  Once late tray service from the preceding
meal's menu has terminated, late meals will consist of
the nourishment for each diet listed on the daily menu.
Diet order changes will become effective at the following
meal, given adequate notice.  Diet order change
procedures will follow local medical treatment facility
policy.

C.  Types of Field Diets
Subsistence and personnel constraints plus quad-
service operational procedures and philosophy have
necessitated deviation from the typical dietary practices
used in fixed facilities.  The Quad-Service Clinical
Review Committee has approved the types of diets and
MB Ration foods.  The ration includes a ten-day menu
for the Regular Diet (with supplementation for the High
Calorie-High Protein Diet), Dental Liquid, Full Liquid and
Clear Liquid Diets.  The beverage for Forced Fluids is
listed on the daily menu.  Tube Feedings are discussed
in Section IV-C.  Specific menus or preparations
required for Dental Soft Diets will be determined at the
individual medical treatment facility.  In rare instances
an unplanned diet may be ordered.  If the patient will be
evacuated shortly, an available diet should be used, if
its use is not life-threatening.  Sodium restricted foods or

diets are not provided.  To enable the dietitian to plan
Sodium Restricted Diets, the sodium content of selected
foods is provided in Section VII.  For planning purposes,
it is assumed that 100 % of the staff and 77 % of the
patients will be subsisted on the Regular Diet.  23 % of
the patients are expected to subsist on a Liquid Diet.
These percentages were derived for the total theater
requirements.  Facilities may need to adjust accordingly.

D.  Weight and Cubage
Total weight and cubage includes all menu components,
accessory foods and condiments for regular and
alternate menus.

Gross
Weight

Net Weight  Gross

1.  Patients Per Ration Per Ralion Cubic
(lbs) (lbs) Feet

Per
Ration

REGULAR MENU ITEMS 4,087 3.058 0.131
(w/o bread or bread ingredients)
ALTERNATE MENU ITEMS 4.882 3.766 0.145
(w/o bread or bread ingredients)
REGULAR MENU ITEMS 4.280 3.174 0.131
(including bread ingredients)
ALTERNATE MENU ITEMS 5.077 3.881 0.152
(including bread ingredients)
2.  Staff
REGULAR MENU ITEMS 4.164 3.448 0.137
(w/o bread or bread ingredients)
ALTERNATE MENU ITEMS 4.618 3.876 0.127
(w/o bread or bread ingredients)
REGULAR MENU ITEMS 4.279 3.560 0.139
(including bread ingredients)
ALTERNATE MENU ITEMS 4.821 4.074 0.132
(including bread ingredients)

E.  Supply
Stocks of Standard MB Ration components are
available through the Defense Logistics Agency.
Requisitions will be in accordance with existing supply
procedures of each Service.  National Stock Numbers
listed in the table, "Requirements for 1000 Rations Per
Day", Section VI, identify the specific style and package
size of items which will be used.  The quantity of each
item to be stocked will be determined by each Service
based on the staff and patient census, multiplied by the
number of days before resupply.

F.  Nutritional Analysis
Nutritional analysis of selected recipes and components
of the Medical B Ration have been computed using the
University of Massachusetts' Nutrient Data Bank.  This
data bank is based upon the USDA Composition of
Foods, Agriculture Handbook No.  8, 1984, and data on
ration components provided by the U.S.  Army Natick
Research, Development and Engineering Center.
Nutritents of Medical B Components are calculated for
100 gram portions, and Analysis of Selected Recipes
use portion measure rather than weight.

1-1/1-2 BLANK
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SECTION II
LIST OF MEDICAL B RATION- UNIQUE ITEMS

NATIONAL STOCK NUMBER ITEM DESCRIPTION UNIT OF ISSUE
1.  8905-01-132-7909 Beef puree w/beef broth 15-16 oz can
2.  8940-01-173-4840 Breakfast, instant, dry, chocolate, 1.23 oz pg 60 pg/box
3.  8940-01-173-4841 Breakfast, instant, dry, strawberry, 1.23 oz pg 60 pg/box
4.  8940-01-173-4842 Breakfast, instant, dry, vanilla, 1.23 oz pg 60 pg/box
5.  8920-01-079-1583 Cereal, wheat, farina, quick-cooking, enriched 28 oz box
6.  8905-01-133-1421 Chicken puree w/chicken broth 15-16 oz can
7.  8955-01-035-5612 Coffee, instant, freeze-dried, decaffeinated, 1.5-1.9 gm pg pg
8.  8955-01-305-1180 Coffee, instant, freeze-dried, decaffeinated 8 oz jar
9.  8955-00-616-5473 Coffee, instant, powdered, 2.5 gm pg 200 pg/box
10.  8920-00-559-6864 Crackers, soda, salted, 4 per pg, 0.43 oz per pg lb
11.  8940-01-304-0780 Creamer, nondairy dry 35.3 oz co
12.  8940-00-641-8961 Dessert powder, gelatin, cherry No.  2 1/2 can

or
12a.  8940-01-173-4861 Dessert powder, instant, raspberry-flavored, quick jell 24 oz can

or
12b.  8940-01-173-4862 Dessert powder, instant, strawberry-flavored, quick jell 24 oz can
13.  8940-00-641-8%962 Dessert powder, gelatin, lemon No.  21/2 can

or
13a.  8940-01-173-4861 Dessert powder, instant, raspberry-flavored, quick jell 24 oz can

or
13b.  8940-01-173-4862 Dessert powder, instant, strawberry-flavored, quick jell 24 oz can
14.  8940-00-641-8964 Dessert powder, gelatin, orange No.  2 1/2 can

or
14a. 8940-01-173-4860 Dessert powder, instant, orange-flavored, quick jell 24 oz can
15.  8940-00-641-8966 Dessert powder, gelatin, strawberry No.  2 1/2 can

or
15a.  8940-01-173-4862 Dessert powder, instant, strawberry-flavored, quick jell 24 oz can
16.  8910-01-178-5890 Eggnog mix, dry 2 lb bag

or
16a. 8910-00-%965-1553 Egg mix, dehydrated No.  3 cyl can

and
16b. 8940-00-131-8761 Dessert powder, pudding, instant, vanilla No.  10 can
17.  8910-00-126-3436 Ice cream mix, dehydrated, vanilla No.  10 can
18.  8950-01-079-4568 Pepper, black, ground, 0.18 gm pg, 3000 pg/bx mx
19.  8905-01-132-7908 Pork puree w/pork broth 15-16 oz can
20.  8950-01-008-7560 Salt, table, iodized, 1.13 gm pg, 1000 pgs per intermediate con- mx

tainer
21.  8925-01-059-4083 Sugar, refined, granulated, 1/7 oz pg, mx
22.  8905-01-210-6458 Veal puree w/veal broth 15-16 oz can
23.  8940-01-304-3620 Dietary supplement, Therapeutic cn
24. 7360-00-935-5409 Dining packet, containing individual size pgs of 2 sugars, salt, bx

pepper, straw and napkin, 500 packets per shipping box

2-1/2-2 BLANK
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SECTION III
LIST OF MEDICAL B RATION- UNIQUE ITEMS

NATIONAL STOCK NUMBER ITEM DESCRIPTION UNIT OF ISSUE

1. 8915-00-584-1660 Apples, dehydrated No.  10 can
or

1a.  8940-00-616-0226 Pie filling, prepared, fruit, apple No.  10 can
2.  8915-00-655-5718 Applesauce, instant No.2 1/2 can

or
2a.  8915-00-127-8272 Applesauce, canned No.  10 can
3.  8905-01-086-0395 Bacon, precooked, sliced No.  10 can
4.  8950-00-125-6333 Baking powder 1 lb can
5.  8915-00-151-6566 Beans, green, dehydrated, compressed No.  2 1/2 can

or
5a.  8915-00-616-4820 Beans, green, canned No.  10 can
6.  8915-00-616-4820 Beans, green, canned No.  10 can

and
6a.   8915-00-634-2436 Carrots, canned No.  10 can

and
6b.   8915-00-257-3947 Corn, canned, whole grain No.  10 can

or
6c.  8915-01-039-8808 Vegetables, mixed, dehydrated, compressed No.  2 1/2 can
7.  8915-00-577-4526 Beans, lima, canned No.  10 can

and
7a.   8915-00-257-3947 Corn, canned, whole grain No.  10 can

or
7b. 8915-01-039-8808 Vegetables, mixed, dehydrated, compressed No.  2 1/2 can
8. 8915-00-184-5601 Beans, white, canned, in tomato sauce w/pork No.  10 can
9. 8905-00-926-6196 Beef chunks w/juices, canned 29 oz can
10. 8905-00-965-1681 Beef, diced, dehydrated, uncooked No.  10 can

or
10a. 8905-00-926-6196 Beef chunks w/juices, canned 29 oz can
11. 8905-00-823-7559 Beef patties, dehydrated, uncooked No.  10 can
12. 8905-00-753-6536 Beefsteak, dehydrated, uncooked No.  10 can

or
12a. 8905-00-926-6196 Beef chunks w/juices, canned 29 oz can
13. 8960-00-965-4764 Beverage base, powdered, cherry 5 gal yield pg
14. 8960-01-069-6661 Beverage base, powdered, fruit punch 5 gal yield pg
15. 8960-00-965-4765 Beverage base, powdered, grape 5 gal yield pg
16. 8960-01-069-6662 Beverage base, powdered, lemonade 5 gal yield pg
17. 8960-00-965-4768 Beverage base, powdered, orange 5 gal yield pg
18. 8920-00-926-6016 Biscuit mix No.  10 can
19. 8920-00-935-3263 Brownie mix, butterscotch No.  10 can
20. 8920-00-935-3262 Brownie mix, chocolate No.  10 can
21. 8915-01-035-4116 Cabbage, dehydrated, uncooked, compressed No.  2 1/2 can
22. 8920-00-823-7221 Cake mix, devil's food No.  10 can
23. 8920-00-823-7229 Cake mix, yellow No.  10 can
24. 8915-00-634-2436 Carrots, canned No.  10 can
25. 8915-01-095-9308 Carrots, dehydrated, shredded, compressed No.  2 1/2 can
26. 8950-00-127-9789 Catsup, tomato No.  10 can

3-1
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NATIONAL STOCK NUMBER ITEM DESCRIPTION UNIT OF ISSUE
27. 8920-00-253-1163 Cereal, rolled oats 20 oz can
28. 8910-00-823-6880 Cheese, American, processed, dehydrated No.  10 can
29. 8910-00-082-5734 Cheese, cottage, dehydrated No.  10 can
30. 8905-00-118-8588 Chicken, dehydrated, cooked, diced No.  10 can

or
30a. 8905-00-753-6106 Chicken, canned, boned 29 oz can
31. 8940-00-126-3394 Chili con carne, canned, w/o beans 6 3/4 lb can

or
31a. 8940-00-151-6462 Chili con carne, dehydrated, w/beans, cooked No.  10 can
32. 8940-00-151-6462 Chili con carne, dehydrated, w/beans, cooked No.  10 can

or
32a.  8940-00-126-3394 Chili con carne, canned, w/o beans 6 3/4 lb can

and
32b.  8915-00-926-6793 Beans, kidney, canned No.  10 can

and
32c. 8915-00-227-1387 Peppers, green, dehydrated, sweet, diced, uncooked No.  2 1/2 can
33. 8950-00-170-9573 Cinnamon, ground 3 to 4 oz can
34. 8960-00-216-6131 Cocoa beverage powder 600 1 oz pg/box
35. 8955-00-286-5372 Coffee, roasted, ground 20 lb can

or
35a. 8955-00-081-0862 Coffee, instant, freeze-dried 8 oz pg
36. 8920-00-168-3296 Cookie mix, chocolate No.  10 can
37. 8920-00-935-3264 Cookie mix, oatmeal No.  10 can
38. 8920-00-175-0429 Cookie mix, sugar No.  10 can
39. 8920-00-435-4918 Corn bread mix No.  10 can
40. 8915-00-257-3947 Corn, canned, whole grain No.  10 can
41. 8920-00-252-3838 Crackers, soda, salted 1 or 2 lb box
42. 8915-00-851-6564 Cranberry sauce, canned, jellied or strained No.  10 can
43. 8940-01-074-4922 Creamer, nondairy, dry 100 3 gm pg/box
44. 8940-00-131-8693 Dessert powder, pudding, instant, chocolate No.  10 can
45. 8940-00-131-8761 Dessert powder, pudding, instant, vanilla No.  10 can
46. 8910-00-965-1553 Egg mix, dehydrated No.  3 cyl can
47. 8905-00-823-7095 Fish squares, dehydrated, uncooked No.  10 can

or
47a. 8905-00-935-3161 Tuna, canned 4 lb can
48. 8920-00-165-6863 Flour, wheat, bread 10 lb bag

or
48a. 8920-00-165-6864 Flour, wheat, bread 50 lb bag
49. 8920-00-140-7748 Flour, wheat, general purpose 10 lb bag

or
49a. 8920-00-140-7749 Flour, wheat, general purpose 50 lb bag
50.  8920-00-140-7748 Flour, wheat, general purpose 10 lb bag

and
50a.  8910-00-965-1553 Egg mix, dehydrated No.  3 cyl can

or
50b. 8920-00-926-6016 Biscuit mix No.  10 can
51. 8915-00-286-5482 Fruit cocktail, canned No.  10 can

3-2
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NATIONAL STOCK NUMBER ITEM DESCRIPTION UNIT OF ISSUE
52. 8915-00-149-1571 Garlic, dehydrated 12 oz jar
53. 8915-00-132-7786 Grapefruit, canned No.  303 can
54. 8905-00-023-8284 Ham chunks w/juices, canned 29 oz can
55. 8920-01-079-1585 Hominy grits 24 oz container
56. 8950-01-074-4918 Hot sauce 2 to 6 oz bottle
57. 8925-00-935-3260 Icing mix, chocolate No.  10 can
58. 8925-00-935-3261 Icing mix, vanilla No.  10 can
59. 8930-00-240-0055 Jam, peach No.  2 1/2 can
60. 8930-00-559-8307 Jam, strawberry No.  2 1/2 can
61. 8930-00-543-7608 Jelly, blackberry No.  2 1/2 can
62. 8930-00-543-7607 Jelly, grape No.  2 1/2 can
63. 8915-00-753-6430 Juice, grapefruit, instant 15 1/2 oz can

or
63a. 8915-00-085-1650 Juice, grapefruit, canned No.  3 cyl can
64. 8915-00-530-3414 Juice, orange, instant No.  2 1/2 can

or
64a. 8915-00-241-2800 Juice, orange, canned No.  3 cyl can
65. 8915-00-616-0204 Juice, tomato, canned, concentrated (3+ 1) 36 oz can
66. 8905-00-126-4020 Luncheon meat, canned 6 lb can
67. 8920-00-067-6146 Macaroni 10 lb box
68. 8945-00-222-0567 Margarine No.  10 can
69. 8910-01-091-7209 Milk, dry, nonfat, general purpose, Style C No.  10 can
70. 8950-00-543-7698 Mustard, prepared No.  2 1/2 can
71. 8915-00-128-1179 Onions, dehydrated, chopped No.  10 can

or
71a. 8915-00-151-6568 Onions, dehydrated, compressed No.  2 1/2 can
72. 8920-00-782-6353 Pancake mix No.  10 can
73. 8915-00-577-4203 Peaches, canned, quarters or slices No.  10 can
74. 8915-00-577-4203 Peaches, canned, quarters or slices No.  10 can

or
74a. 8940-00-616-0228 Pie filling, prepared, fruit, peach No.  10 can
75. 8930-00-543-7602 Peanut butter No.  2 1/2 can
76. 8915-00-616-0223 Pears, canned, halves No.  10 can
77. 8915-00-127-9282 Peas, canned No.  10 can

or
77a. 8915-00-401-8480 Peas, dehydrated, cooked, compressed No.  2 1/2 can
78. 8950-00-127-8067 Pepper, black, ground 1 lb can
79. 8915-00-227-1387 Peppers, green, dehydrated, sweet, diced, uncooked No.  2 1/2 can
80. 8950-00-616-5469 Pickles, cucumber, dill, whole No.  10 can
81. 8940-00-616-1227 Pie filling, prepared, fruit, cherry No.  10 can
82. 8915-00-127-7262 Pineapple, canned, crushed No.  10 can
83. 8915-00-170-5148 Pineapple, canned, slices No.  10 can
84. 8905-00-935-6395 Pork chops, dehydrated, uncooked No.  10 can

or
84a. 8905-00-023-8284 Ham chunks w/juices, canned 29 oz can
85. 8915-00-161-8912 Potatoes, white, dehydrated, uncooked, diced No.  10 can
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NATIONAL STOCK NUMBER ITEM DESCRIPTION UNIT OF ISSUE
86. 8915-00-164-6876 Potatoes, white, instant, granules No.  10 can
87. 8915-00-286-5487 Raisins No.  10 can
88. 8920-00-530-2185 Rice, parboiled 10 lb bag
89. 8950-01-079-6943 Salt, table 5 lb bag
90. 8945-00-080-9396 Shortening compound, general purpose 5 gal can

or
90a. 8945-01-066-8210 Shortening compound, general purpose 3 lb can
91. 8905-00-753-6432 Shrimp, dehydrated No.  10 can
92. 8905-01-065-9955 Salmon, canned 15 1/2 oz can

or
92a. 8905-00-543-7941 Salmon, canned 15 1/2 oz can
93. 8935-00-082-5588 Soup and gravy base, instant, beef flavored 200 7 gm pg/box
94. 8935-00-234-6217 Soup and gravy base, instant, beef flavored No.  2 1/2 can
95. 8935-00-543-7789 Soup and gravy base, instant, chicken flavored No.  2 1/2 can
96. 8935-00-149-1359 Soup, dehydrated, beef flavored w/noodles and No.  2 1/2 can

vegetables
97. 8935-00-753-6422 Soup, dehydrated, chicken flavored w/noodles No.  2 1/2 can
98. 8935-00-222-0570 Soup, dehydrated, onion No.  2 1/2 can
99. 8935-00-577-4680 Soup, dehydrated, tomato-vegetable w/noodles No.  2 1/2 can

100. 8920-00-926-4917 Starch, pregelatinized No.  10 can
101. 8925-01-059-4084 Sugar, refined, granulated 10 lb bag
102. 8925-00-682-6705 Syrup, imitation maple No.  10 can

or
102a. 8925-00-682-6708 Syrup, imitation maple No.  2 1/2 can
103. 8955-00-753-6332 Tea, black, individual bags 100 bags/box

or
103a. 8955-00-823-7016 Tea, instant 3/4 oz pg
104. 8915-00-582-4060 Tomatoes, canned No.  10 can
105. 8950-00-577-5990 Vinegar, dry, synthetic (1 qt yield) 4 oz pg
106. 8950-01-059-5269 Worcestershire sauce 5, 6 or 10 fl oz bottle
107. 8950-01-057-1559 Yeast, baker's, active, dry 2 lb foil bag

3-4
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SECTION IV
MEDICAL B RATION MENUS

A.  General
The menus are designed to use components of the
Standard B Ration, and to promote acceptability and
nutritional adequacy.  Other menu items can be
prepared from the B Ration components, in addition to
those specified in the menus.  The alternate menu items
should maintain or increase acceptability.  Changes in
the menus or recipes need to be reflected in the
quantitative allowances.  The ten-day menus should be
repeated as required.  In the patient population, the
following diet distribution is expected to occur.  Exact
percentages may vary with scenario and location of
engagement.

REGULAR DIETS MODIFIED DIETS
Regular .....................................65% Dental Liquid ................... 07%
High Calorie-High Protein .........09% Full Liquid........................ 04%
Dental Soft .................................03% Clear Liquid..................... 11%
Tube Feeding.............................01%
TOTAL ....................................... 77% TOTAL ........................... 23%

B.  Tube Feedings
Depending on the Service, powdered commercial tube
feedings are standard subsistence (National Stock
Number 8940-01-304-3620) or medical supply items.
(When tube feedings are a medical supply item they are
ordered through the pharmacy.) The nutritional analysis
of these feedings is not included in this document due to
the frequency of formulation changes.  The commercial
product will be reconstituted by dietary personnel.  If
commercial tube feedings are unavailable, prepare the
feedings using the recipes in Section V-11.  The
ingredients for 1200 cc are listed on page 4-85.  For
either preparation, all equipment must be properly
sanitized and the product refrigerated immediately after
preparation.   No more than 500 cc of tube feeding
should be placed in each I.V.  bag.  Due to limited ward
refrigeration, prepare and deliver tube feedings to the
wards three times per day.  The nutritional analysis for
noncommercial tube feeding formulas is listed in
Section VII.
C.  Forced Fluids
An estimated 40 to 50 per cent of all patients will have
forced fluid orders of 4000 to 5000 cc per day.  The
fluids on the tray provide approximately 2200 cc.  The
remaining fluids will be provided through nourishment’s
and drinking water.  Nutrition Care will provide half of
the remaining fluid requirement, primarily in fruit-
flavored ades which is specified on the daily menu.  It
will be prepared each day and the ingredients
recapitulated with the breakfast meal.  The other half
will be provided on the ward through drinking water.
D.  Nourishments
Nourishments are required for all modified diets and
some the regular diets.  They will be served three times
per day, midway between meals and in the evening.

Nourishments are calculated with the preceding meal in
the recapitulations.

E.  Juices
Dehydrated instant orange and grape fruit juice are pulp-
free and allowed on Clear Liquid Diets.  If canned fluid
Juices are substituted, they must be strained before
serving to Clear Liquid Diets.
F.  Issue Frequency
Issue requirements have been calculated for each daily
menu.  Those items listed in "Italics" on the daily
ingredients charts are tabulated only in the
Recapitulation of Menu Issues (Section IV-N).  Dining
packets containing 2 sugars, salt, pepper, straw and
napkin are planned for all patient feeding (Remove the
pepper packet prior to serving patients on Clear and Full
Liquid diets.) Daily Ingredients for Meals and Issue
Chart quantities are based on 100 staff and 100
patients.
G.  Meal Beverages
Coffee, tea, and decaffeinated coffee are planned for
each meal.  Individual packets of coffee and nondairy
creamer are used for patient feeding.  Coffee, bulk,
roast, ground is used for staff dining hall service.  Cocoa
is served to patients on Dental Liquid and Full Liquid
Diets and is optional for patients on  Regular Diets at
each breakfast meal.  A fruit-flavored beverage is
served at each lunch and dinner meal, in addition to
coffee and tea.
H.  Milk
Milk provides essential nutrients and enhances meal
acceptability.  On the Regular Diet, either milk or a soup
is served with each meal.  When fresh or UHT milk is
available, it will be served in its original container.  If
neither one is available, reconstitute non-fat dry milk
and serve it as a beverage.  A vanilla-flavored milk
recipe is provided as a variation when consumer
acceptance is low.  Sanitize the bulk milk containers
prior to and after use.  Reconstituted milk must be
refrigerated at all times.  Discard unused reconstituted
milk after each meal.
I.  Bread
If prebaked bread is unavailable, use the alternate
products and ingredients included in the menus, issue
charts and recapitulations.  Crackers may also be
substituted.  When prebaked bread becomes available,
the issue rate of 16 pounds of baked bread per 100
persons provides for a portion size of two slices per
meal, based on 24 to 25 slices per two-pound loaf.
J.  Crackers
Crackers are planned as a soup accompaniment and for
late meals at an issue rate of approximately 2 1/2
pounds per 100 persons.  If bread is unavailable,
substitute crackers at the rate of 5 pounds of crackers
per 100 persons.
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K.  Water Requirements for Food and Beverage
Preparation
The supply of potable water in the theater of operations
is critical.  Refer to Section V-12-i for a detailed
assessment of specific water requirements.
L.  Modifications
Prevailing climate may affect the acceptability and rate
of consumption of certain items changing the specified
quantitative requirements.  Follow the general
guidelines listed below when modifications are
indicated.

1.  Considerations in High Altitude Areas
(a) General effects of altitude on food

preparation.  As altitude increases, atmospheric
pressure decreases and affects cooking in several
ways.

(1) Water and other liquids boil at
lower temperatures.  At sea level, water boils at 212°F.
For each 500 foot increase in altitude, the boiling point
decreases about 1°F.

(2) Leavening in breads, cakes and
cookies expand more, and the requirements for baking
powder or baking soda decreases.  (See High Altitude
Baking.)

(3) Starch begins to hydrate and
thicken at 125-145 °F.  Therefore, gravies, prepared at
high altitude may not attain the thickness desired.

(4) Pasta has a tendency to become
gummy or pasty as the boiling point of water decreases.

(5) Rice can be used at high altitudes.
It may take longer to cook, but if water boils, rice will
cook.

(6) Fried foods may become over-
browned on the outside before the food is done
internally, since the boiling temperature internally is at a
lower temperature.  Foods may have to be fried more
slowly for correct browning and doneness.

(7) Cooking food at lower boiling
temperatures may take longer.  It is not possible to
predict the additional cooking time.  In general, cooking
time must be increased from 4 to 11 percent for every
1000 feet of elevation.

(8) Due to lower temperatures of
cooking, serving temperatures may not seem hot
enough.

(b) High Altitude Baking (1) Bakery mixes
are formulated for use at sea level air pressure.  A
reduction in the soda content of mixes at higher
altitudes is easily accomplished with mixes containing a
separate soda packet.  If the soda packet is not labeled
with instructions for the amount of soda to be used at
different altitudes, use the following table as a guide:

2000 feet- use 80 percent (4/5 of package)
4000 feet- use 66 percent 2/3 of package
6000 feet- use 50 percent (1/2 of package

8000 feet- use 33 percent 1/3 of package

(2) Cakes have a tendency to stick to
pans at higher altitudes.  Therefore, the pans should be
greased and dusted with flour more heavily than those
used at sea level.

(3) Oven temperatures should be
increased 25°F at elevation of 3500 feet or more.  The
baking time is generally the same as sea level.
However, care should be taken to avoid over baking,
since the evaporation rate increases at higher altitudes.

(4) Baking powder or baking soda in
recipes for cakes, hot breads and drop cookies prepared
at higher altitudes should be decreased as follows:

AMOUNTS OF LEAVING AGENTS
TO BE USED at HIGHER ALTITUDES

Amount in Basic 2000 feet 4000 feet 6000 reet 8000 feet
Recipe
1 tbsp 21/2 tsp 2 Isp 12/3 tsp 1 tsp
1 2/3 tbsp 5 tsp 4 tsp 1 tbsp 2 Lsp
2 tbsp 5 tap 4 tsp 4 tsp 2 1/2 tsp
2 1/2 tbsp 2 tbsp 5 tsp 1 1/3 tbsp 2 2/3 tsp
3 2/3 Ibsp 3 tbsp 2 2/3 tbsp 2 tbsp 1 1/3 tbsp
4 tbsp 3 1/3 tbsp 2 2/3 tbsp 2 1/3 tbsp 1 2/3 tbsp
3 2/3 tbsp 3 2/3 tbsp 3 tbsp 2 2/3 tbsp 1 2/3 tbsp
5 2/3 tbsp 4 2/3 tbsp 3 2/3 tbsp 3 tbsp 2 1/3 tbsp
6 2/3 tbsp 5 2/3 tbsp 4 2/3 tbsp 3 2/3 tbsp 2 2/3 tbsp
1/2 cup 6 2/3 tbsp 5 2/3 tbsp 4 1/3 tbsp 3 1/3 tbsp
8 2/3 tbsp 7 1/3 tbsp 6 tbsp 4 2/3 tbsp 3 1/3 tbsp
9 tbsp 7 2/3 tbsp 6 1/3 tbsp 5 tbsp 3 2/3 tbsp
11 tbsp 9 1/3 tbsp 7 2/3 tbsp 6 tbsp 4 1/3 tbsp
3/4 cup 5/8 cup 1/2 cup 6 2/3 tbsp 5 tbsp
1 cup 7/8 cup 11 1/3 tbsp 8 2/3 tbsp 6 1/3 tbsp
1 1/2 cups 1 1/4 cups 1 cup 13 1/3 tbsp 5/8 cup

2.  Considerations in Tropical and Semitropical
Areas

(a) The consumption of coffee may
decrease while the consumption of cold beverages may
increase.  The following issue quantities for 100 persons
per day will provide one full issue of coffee for breakfast
and a partial issue of coffee for dinner, a full issue of
beverage base for lunch and dinner and a partial issue
of iced tea for dinner.

ITEM UNIT B L D
Coffee, roasted, ground lb 3.75 - 1.88
or
Coffee, instant 8 oz pg 1.50 - 0.75
Creamer, nondairy, dry 3 gm pg 40.00 - 20.00
Sugar, granulated lb 4.00 - 1.00
Tea, black, individual, bags,
100 size 0.08 oz bgs/bx box - - 50.00
Tea, instant 3/4 oz pg - - 1.67
Sugar, granulated lb - - 2.00
Beverage base powder,
unsweetened 5 gal yield

pg 2.00 2.00
Sugar, granulated lb 8.00 8.00

(b) Reduce the frequency of serving of
soups to three or four meals in ten days.  Decrease
cracker requirements accordingly.

(c) Alter meal patterns to provide fewer
heavy meals (e.g., eliminate potatoes for breakfast).
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3. Considerations in Arctic and Subarctic
areas

(a) Coffee consumption will increase,
especially when used extensively in "warming stations",
etc.  Adjust nondairy dry creamer and sugar issues
accordingly.

(b) Increased servings of biscuits may be
desirable.

(c) Increased use of tea, cocoa, bouillon
(soup and gravy base, beef, individual package), and
beverage bases may also be desirable.

(d) Increased use of jam, jelly, and
peanut butter may be required if difficulty is encountered
in the use of margarine as a spread.

(e) The following issue quantities per 100
persons per day will provide approximately 500
additional calories:  one full issue each of cocoa, soup,
crackers, jam or jelly, and one-half issue of biscuits.

ITEM UNIT QUANTITY
Cocoa beverage powder 1 oz pg 100
Soup, dehydrated
Beef flavored w/noodles No.  2 1/2 can 4
or
Chicken flavored No.  2 1/2 can 4
w/noodles
or No.  2 1/2 can 4
Tomato-vegetables
w/noodles
Crackers, soda, salted lb 5
Jam, peach or strawberry No.  2 1/2 can 4
or
Jelly, blackberry or grape No.  2 1/2 can 4
Biscuit mix No.  10 can 1.75
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M.  MENUS, INGREDIENT & ISSUE CHARTS DAYS 1-10
MEDICAL B RATION MENU- DAY 1
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ISSUE CHART FOR MEALS- DAY 2
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SECTION V
RECIPES AND RELATED DATA FOR THE STANDARD MEDICAL B RATION

The recipes have been carefully tested by the Armed
Forces in cooperation with specialists at the U.  S.  Army
Natick Research, Development and Engineering Center.
In the development of these recipes, attention was given
to field conditions and cooking equipment, as well as to
the palatability of finished products.  Recipes specifically
developed for the Medical B Ration are in increments of
1, 5, and 10 servings or 5, 10 and 25 servings.  These
recipes and those that have been adjusted from the

Standard B Ration are designated by the letter "M" in
the recipe number.  Careful application of the recipes
will increase the palatability of the meals and reduce
food waste.  The recipes used in the menus are
referenced in the daily Composite List of Food Items
(Section IV) and indicated in this section by an asterisk.
Supplementary recipes are included which can be used
to vary the basic menu.

1. BEVERAGES
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2.  BREADS AND BATTERS

5-6



SB 10-495-1/NAVSUP PUB 436/MCO P10110.26B/AFMAN 41-121

5-7



SB 10-495-1/NAVSUP PUB 436/MCO P10110.26B/AFMAN 41-121
3.  CAKES, ICINGS, COOKIES, COBBLERS, PUDDINGS AND SAUCES
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5.  EGGS
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6.  FRUITS AND JUICE
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7.  MEAT, POULTRY AND FISH
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i. WATER REQUIREMENT FOR MEDICAL FOOD SERVICE MB RATION MENUS

Water requirement tables include all water needed per day for meals and beverages.  Water needed for preparing the
field garrison bread is not included in the water requirement tables, but may be found in Section VI, Requirements for
1000 Rations per day.

WATER USAGE TABLE FOR FOOD AND BEVERAGE PREPARATION
PATIENT MENU

(Gallons Per Meal Per 100 Portions)

MENU MENU
B L D TOTAL B L D TOTAL

Day 1 52 29 31 112 47 27 34 108
Day 2 50 39 39 128 44 39 32 115
Day 3 47 37 31 115 40 38 34 112
Day 4 55 39 35 129 47 34 32 113
Day 5 48 42 35 125 47 41 33 121
Day 6 50 33 35 118 32 33 31 96
Day 7 40 35 31 106 35 38 27 100
Day 8 43 38 36 117 40 34 31 105
Day 9 50 34 34 118 44 33 34 111
Day 10 51 35 38 124 51 31 31 113

TOTAL 2384 1094
Note: Per 100 patients an additional 30 gallons of water per meal is required to preheat insulated food and beverage
containers for decentralized ward service.

WATER USAGE TABLE FOR FOOD AND BEVERAGE PREPARATION
STAFF MENU

(Gallons Per Meal Per 100 Portions)

MENU MENU
B L D TOTAL B L D TOTAL

Day 1 36 27 28 91 34 25 32 91
Day 2 35 39 38 112 29 39 30 98
Day 3 31 32 30 93 25 34 33 92
Day 4 42 39 35 116 34 32 31 97
Day 5 32 44 32 108 31 43 31 105
Day 6 38 32 34 104 32 32 31 95
Day 7 35 34 34 103 29 38 30 97
Day 8 25 38 35 98 24 33 29 86
Day 9 35 32 33 100 29 32 34 95
Day 10 36 33 38 107 36 28 30 94
TOTAL 2064 1900
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SECTION VI
REQUIREMENTS FOR 1000 RATIONS PER DAY

The ration factor is a subsistence supply factor which
denotes the average daily number of "units of issue " or
"pounds of issue" of each food item required to support
1000 persons per day.  For example, 5.85 cans of
Bacon, precooked, sliced, No.  10 can, are required for
100 staff for the 10-day menu (See page 6-3).  For 1000
staff 58.5 cans are required for the 10-day period.  The
average daily requirement for 1000 staff for 10 days is
5.85 cans (58.5 cans divided by 10 days).  The total
units of bacon required for 5000 staff for the 10-day
menu is 292.5 cans [5.85 multiplied by 5, (staff fed in
1000s) multiplied by 10 days].  The weight of each can
is 4.500 pounds (conversion factor); therefore, the
average number of pounds required for 1000 staff for
each day is 26.33 (5.85 cans multiply by 4.500).

To facilitate the computation of requirements for 5-day
increments, ration factors in units are provided for days
1 through 5, and 6 through 10.  The ration factor should
be multiplied by the number of persons subsisting
(adjusted to thousands) and the resulting figure
multiplied by the required number of days.

For example, the total units of bacon required for 5000
staff for days 1-5 is 7.20 (the ration factor for days 1-5),

x 5 (the staff fed in 1000s) x 5 (number of days) = 180
cans.

If requirements are to be computed for any portion of
the 10-day menu other than days 1-5 or 6-10, ration
factors for each item must be computed based upon
total menu requirements for the specific days desired.
To compute ration factors for days other than 1-5 or 6-
10, the Recapitulation of Menu Issues, Section IV-N,
page 4-87 must be used.  For example, to compute a
ration factor for days 1-3 for bacon for staff, determine
the total quantity required for days 1-3 from the
Recapitulation of Menu Issues (2.60 cans is the total
requirement for days 1-3.)  Multiply 2.60 by 10 (to
increase the total quantity for days 1-3 per 100 persons
to that for 1000), and then divide by the number of days.
The result is the quantity required per day for 1000 to be
fed (8.67 units).

To compute the daily requirement for 5000 persons to
be fed, multiply 8.67 (1000 fed) x 5 (staff fed in 1000s),
which equals 43.35 cans of bacon per day.  Multiply by 3
to get the total requirements for staff for days 1-3 days
(130.1 cans).
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RECIPE INDEX

Page No. Page No.

Bacon, G-1 5-20
Beef

Barbecued Beef (Sloppy Joe), G-2 5-20
Beef and Gravy, G-3-2 5-20
Beef and Gravy with Biscuit Topping (Canned Beef), G45-20
Beef and Gravy with Vegetables (Canned Beef), G-6 5-21
Beef and Gravy with Vegetables (Dehydrated Beef), G-55-21
Beef Gravy, G-3-1 5-20
Beef Macaroni and Tomato Casserole, G-7 5-22
Beef Patties Jardiniere, G-14 5-24
Beefsteak and Gravy, G-9 5-22
Beefsteak in Tomato Sauce, G-10 5-23
Beefsteak with Fried Onions, G-11 5-23
Cheeseburgers, Gilled, G-18-2 5-25
Chiliburger, G-16 5-24
Creamed Ground Beef, G-17 5-24
Hamburger, Grilled, G-18 5-25
hamburgers Baked in Gravy, G-19 5-25
Hamburgers with Fried Onions, Grilled, G-18-1 5-25
Roast Beef Hash, G-8M 5-22
Spanish Beef Patty, Baked, G-12 5-23

Beverage, Fruit Flavored. A-1-M 5-1
Biscuits, B-2 5-6
Bread, Field Garrison, B-1 5-6
Brownies (Chocolate, Butterscotch), C-4 5-8
Cake

Coffee, Quick, B-6 5-7
Devil's Food, C-1-1 5-8
Yellow, C-1-1 5-8
Marble, C-1-2 5-8

Cereal, hot Breakfast
Farina with Milk, D-6-M-1 5-16
Hominy Grits, D-GM-2 5-16
Oatmeal with Milk, D--M-3 5-16

Cereals, Thin Breakfast (Farina, Grits, Oatmeal), D-7-M 5-16
Chicken

Chicken and Macaroni, Baked, G-21-2 5-25
Chicken and Rice, Baked, G-21-1 5-25
Chicken Pot Pie, G-22-M 5-26
Chicken with Bread Dressing, G-23 5-26
Creamed Chicken, G-24 5-27
Creole Chicken, G-25 5-27

Chili
Chili Con Came (Canned), G-27 5-28
Chili Con Carne (Dehydrated), G-26 5-27
Chili Macaroni (Canned), G-29 5-28
Chili Macaroni (Dehydrated), G-28 5-28

Cocoa, Hot, A-8-M 5-2
Coffee

Decaffeinated, Instant, A4-M 5-1
Instant, (Freeze Dried), A-3-M 5-1
Instant, A-3-M-1 5-1
Roasted and Ground, A-2-M 5-1

Cookies
Chocolate, C-S 5-9
Chocolate Cookie Bars, C-5-3 5-9
Chocolate Cookie Roll, C-5-2 5-9
Oatmeal, C-6 5-9
Oatmeal Cookie Bars, C6-2 5-9
Peanut Butter Bars, C-7-2 5-9
Peanut Butter, C-7-1 5-9
Raisin, C&l 5-10
Raisin Chocolate, C-5-1 5-9
Raisin Oatmeal, C-1 5-9
Sugar, C-8 5-10
Sugar Cookie Bars. C-8-3 5-10
Sugar Cookie Roll, C-8-2 5-10

Cobbler
Apple, C-9-1 5-10
Cherry, C-10-1 5-10
Crust, C-13 5-11
Peach, C-11-1 5-11
Pineapple, C-12-1 5-11

Corn Bread, B-3-1 5-7
Crisp

Apple, C-15-1 5-12
Cheese Apple. C-15-2 5-12

Crunch
Cranberry, C-18-1 5-13
Cherry, C-18-2 5-13

Custard, Baked, C-22-M 5-14
Custard, Thin Baked, C-22-M-1 5-14

Eggnog (Egg Mix)
Chocolate, A-14-M-1 5-5
Coffee, A-13-M-1 5-4
Mocha, A-13-M-2 5-4
Orange (Canned Orange Juice), A-13-M-3-A 5-5
Orange (Instant Orange Juice), A-13-M 5-4
Strawberry, A-14-M-2 5-5
Vanilla, A-13-M 5-4

Eggnog (Eggnog Mix)
Vanilla, A-12-M 5-4
Coffee, A-12-M-1 5-4
Mocha, A-12-M-2 5-4
Orange (instant Orange Juice), A-12-M-3 5-4
Orange (Canned Orange Juice), A-12-M-3-A 5-4
Chocolate, A-12-M4 5-4
Strawberry, A-12-M-5 5-4

Eggs
Scrambled, E- 5-17
Baked Scrambled, El-l1 5-17
Scrambled with Bacon, -1-2 5-17
Scrambled, Western Style, E-1-3 5-17
Scrambled with Ham, E-14 5-17

Fish
Fish Squares, Fried, G46-1 5-34
Fish with Cornbread Coating, G-46-2 5-34
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French Toast, B4 5-7
Fruit

Applesauce (Meat Accompaniment), F-1 5-17
Applesauce (Fruit Dessert), F-2 5-17

Fruit, Thin
Applesauce (Canned), F-5-M-1-A 5-18
Applesauce (Canned) with Cottage Cheese, F-7-M-1-A 5-19
Applesauce (Instant) with Cottage Cheese, F-7-M-1 5-19
Applesauce (Instant), F-5-M-1 5-18
Fruit, Cocktail, F-5-M-2 5-18
Peaches, F-5-M-3 5-18
Peaches with Cottage Cheese, F-7-M-2 5-19
Peaches with Cranberry Sauce, F-6-M-1 5-19
Pears, F-5-M4 5-18
Pears with Cottage Cheese, F-7-M-3 5-19
Pears with Cranberry Sauce, F-6-M-2 5-19

Gelatin (Lemon, Raspberry, Strawberry), C-20-M 5-13
Gelatin (Quick Jell)(Orange, Raspberry, Strawberry), 5-13

C-21-M
Griddle Cakes, B-5 5-7

Ham
Ham and Pepper Hash, G-31-M 5-29
Ham and Potatoes, Scalloped, G-33-M 5-30
Ham Chunks with Pineapple Sauce, G-32 5-29
Ham Macaroni and Tomatoes, Baked G-30 5-29

Hush Puppies, B-3-2 5-7

Ice Cream Mix (Dehydrated), C-19 5-13
Icing

Chocolate, C-2 5-8
Vanilla, C-3 5-8

Instant Breakfast, (Vanilla, Chocolate, Strawberry).  A-9-M 5-2

Juice
Orange, F-3-M-1 5-18
Grapefruit, F-3-M-2 5-18
Grapefruit and Orange, F-3-M-3 5-18
Tomato, F-4-M 5-18

Luncheon Meat
Baked Luncheon Meat with Mustard Glaze, G-34 5-30
Baked Luncheon Meat with Pineapple Sauce, G-36 5-31
Grilled, G-37 5-31
Grilled Luncheon Meat and Cream Gravy, G-37-1 5-31
Luncheon Meat Sandwich, G-38 5-31
Mustard Grilled Luncheon Meat, G-37-2 5-31
Scalloped Luncheon Meat and Potatoes, G-35 5-30

Meat, Thin
Beef, Chicken, Pork, Veal, G49-M-1 5-35
Thin Meat, Creamy, G49-M-2 5-35

Macaroni, D-1 5-14
Macaroni and Cheese, D-2 5-15
Milk

Hot Milk for Farina and Oatmeal, D-M-4 5-16
Chocolate, A-8-M 5-2
Milk For Beverage and Cereal, A-M-1 5-2
Vanilla Flavored (100 portions), A-M-2 5-2

Vanilla Flavored (1, 5, 10 servings), A-7-M 5-2

Milkshake
Apple Cinnamon (Canned Applesauce), A-10-M-1-A 5-3
Apple Cinnamon (Instant Applesauce), A-10-M-1 5-3
Chocolate, A-10-M-2 5-3
Orange (Canned Orange Juice), A-10-M-3-A 5-3
Orange (Instant Orange Juice), A-10-M-3 5-3
Peach, A-11-M 5-3
Peanut Butter, A-10-M4 5-3
Strawberry, A-10-M-5 5-3
Vanilla, A-10-M 5-3

Omelet
Cheese, &2 5-17
Ham, E-2-1 5-17
Bacon and Cheese, E-2-2 5-17

Pork
Chops and Cream Gravy, Breaded, G41-1 5-32
Chops and Cream Gravy, Grilled, G41-2 5-32
Chops in Tomato Sauce, G-39 5-31
Chops with Mustard Sauce, Baked, G40 5-32

Potatoes
Au Gratin, J-18-M 5-44
Diced, J-14-M 5-43
Hashed Brown, J-15-M 5-43
Hot Potato Salad, J-16-M 5-44
Lyonnaise, J-15-M-1 5-43
Mashed, J-17 5-44
O'Brien, J-15-M-2 5-43
Oven Brown, J-15-M-3 5-43
Potato Cakes, Grilled, J-17-M-1 5-44
Potato Cakes with onions, J-17-M-2 5-44
Scalloped, J-19-M-1 5-45
Scalloped Potatoes and Onions, J-19-M-2 5-45

Pie
Apple, C-9-2 5-10
Cherry, C-10-2 5-10
Peach.  C-11-2 5-11
Pineapple, C-12-2 5-11

Pudding
Chocolate, C-16 5-12
Vanilla, C-16 5-12
Fruit Cocktail, C-17 5-12

Pudding, Thin, (Chocolate, Vanilla), C-23-M 5-14

Rice
Baked, D-4-1 5-15
Lyonnaise, D4-2 5-15
Orange, D-5-2 5-16
Pilaf, D-5-1 5-16
Spanish, D-3 5-15
Steamed, D4 5-15

Salmon
Salmon Loaf, G47 5-34
Salmon and Peas, Scalloped, G-43-2 5-33
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Salad
Cabbage and Green Pepper Salad with Pickle Dressing, 5-35
H-I-M-1
Cabbage and Carrots Salad with Cooked Salad Dressing, 5-35
1-1-M-2
Carrot and Raisin, H-3 5-36
Carrot, Cabbage and Pineapple Slaw, H-2-M 5-36
Garden Cottage Cheese, H-6-M 5-37
Peach and Cottage Cheese, H-4-2 5-36
Pear and Cheese, 11-5 5-36
Pineapple and Cottage Cheese, 114-1 5-36

Shrimp
French Fried, G-42 5-32
Shrimp and Peas, Scalloped, G-43-1 5-33
Creole, G-44 5-33

Soup
Beef Noodle, I-1 5-37
Broth, Beef, Chicken, I6-M 5-37
Chicken Noodle, 1-2 5-37
Onion, 1-3 5-37
Potato, 14 5-37
Tomato Broth, 1-7-M 5-38
Tomato Vegetable Noodle.  I-5 5-37

Soups, Strained (Beef Noodle, Chicken Noodle, Tomato- 5-38
Vegetable), I-M

Soup, Thin
Cream, (Dehydrated Soup Bases) 1-9-M 5-38
Cream of Cheese, 1-10-M 5-38
Cream of Chicken, I-11-M 5-38
Cream of Corn, 1-12-M 5-39
Cream of Pea (Canned Peas), 1-13-M 5-39
Cream of Pea (Dehydrated Compressed Peas) I-13-M-A 5-39
Cream of Potato, 1-14-M 5-40
Cream of Tomato, 1-15-M 5-40

Streusel Topping, C-14 5-12

Tea, A-5-M 5-2

Tube Feedings
Beef, K-1-M 5-48
Beef (Dehy Comp Beans) (Canned Juice), K-1-M-A 5-48
Chicken, K-2-M 5-48
Chicken (Canned Juice) K-2-M-A 5-48

Tuna
Tuna and Macaroni, Baked, G-45 5-34
Loaf, G48 5-35

Vegetables
Baked Beans, J-1 5-40
Cabbage, Piquant, J-7-M 5-42
Cabbage, Bavarian, J-5-M 5-41
Cabbage, Creamed, JN-M 5-41
Carrots, Buttered J-8 5-42
Carrots and Peas, Buttered J-9 5-42
Corn, Buttered J-10 5-42
Corn, Sautéed, J-12 5-43
Corn Relish, J-11 5-42
Green Beans, Savory (Dehydrated Compressed), J-3a 5-41
Green Beans, Buttered (Dehydrated Compressed), J-2a 5-40
Lima Beans, Buttered J4 5-41
Peas, Buttered J-13 5-43
Succotash, Buttered J-20 5-45
Tomatoes, Stewed, J-21 5-45
Vegetable Medley, J-22 5-45

Vegetables, Thin
Baked Beans, J-23-M 5-46
Carrots, J-25-M 5-46
Carrots and Peas (Canned Peas), J-26-M 5-46
Carrots and Peas (Dehy Comp Peas), J-2&-M-A 5-46
Green Beans (Canned) J-24-M 5-46
Green Beans (Dehydrated Compressed), J-24M-A 5-46
Peas (Canned), J-27-M 5-47
Peas (Dehydrated Compressed), J-27-M-A 5-47
Potatoes, J-28-M 5-47
Potatoes with Cheese, J-29-M 5-47
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The Metric System and Equivalents

Linear Measure Liquid Measure

1 centiliter = 10 milliters = .34 fl. ounce
1 centimeter = 10 millimeters = .39 inch 1 deciliter = 10 centiliters = 3.38 fl. ounces
1 decimeter = 10 centimeters = 3.94 inches 1 liter = 10 deciliters = 33.81 fl. ounces
1 meter = 10 decimeters = 39.37 inches 1 dekaliter = 10 liters = 2.64 gallons
1 dekameter = 10 meters = 32.8 feet 1 hectoliter = 10 dekaliters = 26.42 gallons
1 hectometer = 10 dekameters = 328.08 feet 1 kiloliter = 10 hectoliters = 264.18 gallons
1 kilometer = 10 hectometers = 3,280.8 feet

Square Measure
Weights

1 sq. centimeter = 100 sq. millimeters = .155 sq. inch
1 centigram = 10 milligrams = .15 grain 1 sq. decimeter = 100 sq. centimeters = 15.5 sq. inches
1 decigram = 10 centigrams = 1.54 grains 1 sq. meter (centare) = 100 sq. decimeters = 10.76 sq. feet
1 gram = 10 decigram = .035 ounce 1 sq. dekameter (are) = 100 sq. meters = 1,076.4 sq. feet
1 decagram = 10 grams = .35 ounce 1 sq. hectometer (hectare) = 100 sq. dekameters = 2.47 acres
1 hectogram = 10 decagrams = 3.52 ounces 1 sq. kilometer = 100 sq. hectometers = .386 sq. mile
1 kilogram = 10 hectograms = 2.2 pounds
1 quintal = 100 kilograms = 220.46 pounds Cubic Measure
1 metric ton = 10 quintals = 1.1 short tons

1 cu. centimeter = 1000 cu. millimeters = .06 cu. inch
1 cu. decimeter = 1000 cu. centimeters = 61.02 cu. inches
1 cu. meter = 1000 cu. decimeters = 35.31 cu. feet

Approximate Conversion Factors

To change To Multiply by To change To Multiply by

inches centimeters 2.540 ounce-inches Newton-meters .007062
feet meters .305 centimeters inches .394
yards meters .914 meters feet 3.280
miles kilometers 1.609 meters yards 1.094
square inches square centimeters 6.451 kilometers miles .621
square feet square meters .093 square centimeters square inches .155
square yards square meters .836 square meters square feet 10.764
square miles square kilometers 2.590 square meters square yards 1.196
acres square hectometers .405 square kilometers square miles .386
cubic feet cubic meters .028 square hectometers acres 2.471
cubic yards cubic meters .765 cubic meters cubic feet 35.315
fluid ounces milliliters 29,573 cubic meters cubic yards 1.308
pints liters .473 milliliters fluid ounces .034
quarts liters .946 liters pints 2.113
gallons liters 3.785 liters quarts 1.057
ounces grams 28.349 liters gallons .264
pounds kilograms .454 grams ounces .035
short tons metric tons .907 kilograms pounds 2.205
pound-feet Newton-meters 1.356 metric tons short tons 1.102
pound-inches Newton-meters .11296

Temperature (Exact)

°F Fahrenheit 5/9 (after Celsius °C
temperature subtracting 32) temperature
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