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President’s Commission on Veterans’ Pensions.  n.p., 195?  251 p.  UC20.R6. 
 
Still, Jay.  "Safe Food Preparation in the Desert."  Army Logistician  (Jul/Aug 1991):  pp. 36-37.  Per. 
 
Symons, Arthur.  Food Service for the Army and Air Force.  Harrisburg, PA:  Mil Srv Pub, 1953.  388 p. 

UC723.S9. 
 
Taylor, Bill.  “Food Service Mobile Training Team Visits Afghanistan.”  Quartermaster Professional 

Bulletin  (Summer 2006):  pp. 13-16.  Per. 
 
U.S. Army Forces, Far East, & Eighth Army (Rear).  HQ.  Logistics in the Korean Operations. 

Vols. I, III & IV.  Camp Zama, Japan, Dec 9155.  DS920.5.L6.L63. 
See Vol. IV, Chap VII, pp. 65-68. 

 
U.S. Dept of Army.  Commander's Guide to Dining Operations:  Training Circular 10-16, 

dated Feb 1976.  87 p.  MilPub-Circ. 
 
U.S. Quartermaster Sch.  Military Subsistence and Food Management.  Ft. Lee, VA:  By the School, 

1959. 245 p.  UC703.M54. 
 
Whitman, John W.  "Decision that Starved an Army."  Army Logistician  (Mar/Apr 1995):  pp. 36-39. 

Per. 
MacArthur & logistical complications, viz, not stocking supplies on Bataan. 

 
 
 
 
ANECDOTES/PERSONAL EXPERIENCES 
 
Carson, Jamie.  “Culinary Masters.”  Soldiers  (Jun 2002):  pp. 4-5.  Per. 

27th Annual Army Culinary Arts Competition, Ft. Lee. 
 
"Diary of an Unidentified Soldier", 1 May-12 Sep 1864.  Photocopy, 170th Ohio Infantry.  CWTIColl. 

Arch. 
Recorded his experiences as a cook. 



Rations/Food Management         p.12 
 
Dodge, Griffin N.  "Lessons from a Mess Sergeant Encourage Dedication, Caring."  Army  (Jan 1986): 

pp. 16-17.  Per. 
Resourceful NCOs. 

 
Koch, Arthur.  Papers.  Arch. 

An Army cook. 
 
Totten, Ruth E. P.  The Rolling Kitchen.  Cambridge, MA:  Riverside, 1960.  98 p.  TX715.T67. 
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