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GENERAL SOURCES

Army Veterinary Photograph Collection. 13 Boxes. Photo Arch.
Includes images of food inspection & preparation, 1917-1971.

Berenbaum, Esai. "Food and War." Military Review (Nov 1954): pp. 19-30. Per.
Survey of US mobilization in the world wars.

Cattle and Cattle Feeding. Wash, DC: n.p., 1885. 52 p. UC713.K48.

Cleveland, Les. Dark Laughter: War in Song and Popular Culture. Westport, CT: Praeger, 1994.
172 p. ML3545.C54.
See Chap 5.

Cookman, Scott A. “An Army’s Stomach: Feeding American Soldiers.” Army (Feb 1999):
pp. 52-54, 56-58 & 60. Per.
Overview, Revolutionary War to Desert Storm.
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Cullather, Nick. “The Foreign Policy of the Calorie.” American Historical Review (Apr 2007):
pp. 336-64. Per.

Davies, Roy. Service in the Roman Army. NY: Columbia, 1989. 336 p. U35.D38.
See Chap IX.

Dickson, Paul. Chow: A Cook's Tour of Military Food. NY: New Amer Lib, 1978. 282 p. UC723.D5.

Dupuy, Trevor N., editor-in-chief. International Military and Defense Encyclopedia. 6 vols. Wash, DC:
Brassey's, 1993. pp. 968-70. U24.158.

Fisher, John C. Food in the American Military: A History. Jefferson, NC: McFarland, 2011. 283 p.
UC713.F57.

Hilliard, Sam B. Hog Meat and Hoecake: Food Supply in the Old South, 1840-1860. Carbondale, IL:
S IL UP, 1972. 296 p. HD9007.S87.H55.

Marble, Sanders. “More Than a Full Stomach: Nutrition and Developments in the Field Ration.”
On Point (Winter 2008/2009): pp. 34-41. Per.

Phillips, Dwight E. "Napoleon: Grandfather of the MRE." Army Logistician (Jan/Feb 95): pp. 38-39.
Per.
Survey of field rations.

Risch, Erna. Quartermaster Support of the Army: A History of the Corps, 1775-1939. Wash, DC:
Office, QMG, 1962. UC34.R57.
See index.

Robertson, Edythe L. "Food, Clothing and Shelter for the Fighting Man, U.S.A." Photocopy of
manuscript, 1955. 251 p. UC250.R6.

Shrader, Charles R. U.S. Military Logistics, 1607-1991: A Research Guide. NY: Greenwood, 1992.
356 p. Z6724.0L63.548.
See Chap 6.

Skirbunt, Peter D. The lllustrated History of American Military Commissaries. 2 vols. Fort Lee, VA:
Defense Commissary Agency, Office of Corporate Communications, 2008. UC703.145.

U.S. Dept of Army. Personal Conduct for the Soldier. Pamphlet 21-41, Feb 1949. 84 p. Pam.
Soldierly etiquette and other acceptable modes of behavior in uniform. Chap 3 covers
table manners.

U.S. War Dept. Military Information Division. Subsistence and Messing in European Armies. Reprint,
1897. U15.U52n016.
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See also:
-Various bibliographies on Logistics and Dining-In in Customs

U.S. ARMY RATIONS-GENERAL SOURCES

Prescott, Samuel C. Troop Feeding Programs: A Survey of Rationing and Subsistence in the United
States Army, 1775 to 1940. Wash, DC: n.p., 1944. UC703.P73.

Young, Raymond A. "Food Under Fire: The Evolution of Combat Rations." Army (Apr 1975):
pp. 28-31. Per.

PRE-WWI RATIONS

A Book of Handy Reference for the Use of Commissaries When Issuing Rations at Places Where
Proper Scales, Measures, and Other Facilities are not Available. Wash, DC: GPO, 1905.
15p. UC713.B66.

Boyle, Joseph L. *“My Last Shift Betwixt Us & Death”: The Ephriam Blaine Letterbook, 1777-1778.
Bowie, MD: Heritage, 2001. 224 p. E259.B53.
Continental Army Commissary.

Coulter, E. Merton, Compiler. Confederate Receipt Book: A Compilation of Over One Hundred
Receipts Adopted to the Times. Athens, GA: U GA, 1960. 38 p. TX153.C66.

Davis, William C. A Taste for War: The Culinary History of the Blue and the Gray. Lincoln, NE:
U NE, 2011. 226 p. E468.9.D383.

Horsford, Eben N. Horsford’s The Army Ration of 1864. Chicago: Quartermaster Research & Engineer
Command, 1961. 44 p. UC713.H67.

Luecke, Barbara K. Feeding the Frontier Army, 1775-1865. Eagan, MN: Grenadier, 1990. 141 p.
UC723.L83.

The Mess Account Book. Leavenworth, KS: Davis, 1916. ca 30 p. UC723.F75.1916bh.
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Rees, John U. “’Sufficient for the army for fifteen days...”: Continental Army Frozen Rations.”
Military Collector & Historian (Fall 2006): p. 163. Per.

. “’To the hungry soul every bitter thing is sweet’: Soldiers’ Food and Cooking in the War for
Independence.” Military Collector & Historian (Winter 2010): pp. 288-98; (Spring 2011):
pp. 12-25. Per.

Rezneck, Samuel. "Horsford's 'Marching Ration' For the Civil War Army." Military Affairs (Apr 1969):
pp. 249-55. Per.

Seaman, Louis L. The U.S. Army Ration and Its Adaptability for Use in Tropical Climate: A Paper
Read Before the New York Academy of Medicine...February 2, 1899. NY: Harjes & Wright,
1899. 23 p. UC713.542.

Waters, W.E. “How Our Bodies are Nourished and the Proper Diet of the Soldier.” Journal of the
Military Service Institute of the Institution of the US (1890): pp. 697-719. Per.

Woodruff, Charles E. Emergency Rations: Read before the Officers’ Lyceum at Fort Sheridan, lll,
May 7, 1895. [s.l., s.n., 1985]. 23 p. UC710.W89.

WORLD WAR | ERA RATION

Bead, L.N. "The United States Army Ration of Today." Reprint of Hotel World (9 Sep 1916):
pp. 15-20. UC713.B36.

Brown, W.C. “The U.S. Army Emergency Ration.” Infantry Journal (Feb 1920): pp. 656-60. Per.

Buzzacott’s Military Equipment and Army Rolling Kitchens. Chicago, IL: Buzzacott Camp & Field
Equipment Co., 1916. 1 vol. UC730.B99.

Clyatt, H. Basic Unit Will Help You: The Master Key to Food. [Fort Thomas, KY? 1921]. 1 vol.
UC723.B367.
Variant title: Master Key To Food.

Coleman, Sherrard. “Grinding Out Bakers and Cooks.” Quartermaster Review (Sep/Oct 1921):
pp. 32-37. Per.
CONUS School for Bakers & Cooks.

DeFoe, Murl. “Cooks and Cooking.” Infantry Journal (Dec 1918): pp. 494-98. Per.

Duffett, Rachel. The Stomach for Fighting: Food and the Soldiers of the Great War. NY: Manchester
U, 2012. 269 p. D639.F62.G72.
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“Food in Time of War.” Army Quarterly (Jan 1932): pp. 358-64. Per.
Food and supply on the British home front.

Littlejohn, Robert M. “Bring Home the Bacon.” Quartermaster Review (Mar/Apr 1922):
pp. 43-47. Per.
Supplying food to the front.

. The Soldiers’ Ration. Chicago?: QM Corps, 1928. 94 p. UC713L5.
And 1924 version.

Matthews, Herbert. “Food Supplies in Time of War.” Journal of the Royal United Service Institute
(RUSI) (Feb 1937): pp. 53-70. Per.

Point, Will H. “Corned Willie-From Pasture to Trench.” Quartermaster Review (Jul/Aug 1921):
pp. 4 & 62-64. Per.

Rockwood, Paul C. “Lessons of Nutrition Derived From the Great War.” Military Surgeon
(Apr 1925): pp. 385-413. Per

Scott, M. deB. “Lille Released.” Royal Army Service Corps Quarterly (Oct 1920):
pp. 261-71. Per.
Feeding civilians.

Tapp, H.A. “The Feeding of Corps Troops.” Royal Army Service Corps Quarterly (Apr 1926):
pp. 55-64. Per.

Thatcher, cited below, chap 1. UC34A2n06.

Willkie, Robert T. "Could Our Field Ration be Improved?” Quartermaster Review (Jul/Aug 1930):
p. 33. Per.

WORLD WAR 11 RATION

Barber, Mary I. "Feeding the New Army." Quartermaster Review (Jul/Aug 1941): pp. 21 & 95. Per.

Berryman, George N. "Nutritional Evaluation of Overseas Rations." Military Surgeon (Nov 1944):
pp. 391-96. Per.

Budiansky, Stephen. “The Man behind the Incredible, Nearly Inedible K Ration.” World War Il
(May 2009): p. 21. Per.
U MN physiologist Angel Keys.
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Drazin, Morris. "Nutrition and National Defense.” Military Surgeon (Jan 1941): pp. 39-50. Per.

Field Trials on Rations in ETO during World War Il. Maryland?: n.p., n.d. D769.75.L57ch35.

Hoffmann, Eleanor. Feeding Our Armed Forces. NY: Nelson, 1943. 86 p. UC703.H63.

Isker, Rohalnd A. "The Ration in Combat.” Quartermaster Review (Jul/Aug 1942): pp. 29-30. Per.

Johnson, Robert E. "Feeding Problems in Man as Related to Environment: An Analysis of United States
and Canadian Army Ration Trials and Surveys, 1941-1946." Chicago, QM Food & Container
Inst, 1946. 91 p. UC713.J64.

Powers, John J. "The Field Ration."” Quartermaster Review (Jan/Feb 1940): pp. 32-35. Per.

Smith, Herbert E. "Army Rations-Then and Now." Army Life (Feb 1943): pp. 4, 5, & 8. Per.

Thatcher, Harold W. The Development of Special Rations for the Army. QMC Hist Study No 6.,
OQMG, Historical Section, 1944. 132 p. UC34.A2n06.
Include ingredients and caloric content data, See esp Chap 2.

U.S. Army. QM Food & Container Inst. Ration Development. Report, Jun 1947. 203 p. UC703.R47.
U.S. Quartermaster School. Subsistence. Camp Lee, VA: By the Sch, 1943. 196 p. UC703.5929.

. Service Forces. Food and the Army. Pamphlet, 1945. 14 p. UC703.F66.

. Quartermaster Corps. U.S. Army Rations and Supplements: Support-Survival-Assault-Combat.
Wash, DC: OQMG, ASF, 1945. 25 p. UC713.U82.

U.S. War Dept. Bureau of Public Relations. The Soldier and His Food. Pamphlet, 1942. 27 p.
U766.564.

U.S. ARMY RATION SINCE 1945

Armed Forces Food & Container Inst. Operational Rations, Current and Future. Chicago: By the
Inst, 1963. 31 p. UC713.Q62.

Army Almanac: A Book of Facts Concerning the U.S. Army. Harrisburg, PA: Mil Srv Pub, 1959.
797 p. UA25.A75.
Commercial updating of 1950 edition. See Chap 11.

Dieticians Oral History Papers. 1 Box. Arch.
Interviews including discussion of nutritional policies in rations.
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Koehler, Franz A. Special Rations for the Armed Forces, 1946-53. Wash, DC: OQMG Historical
Branch, 1958. 377 p. UC34.A2ser2no6.

Quinn, Murray. Metabolic Comparison of Protein and Protein-Free Diets during Restricted Calorie
and Water Intake. n.p., 39 p. UC713.M47.

Thatcher, cited above. UC34.A2n06.

Trier, Sarah. “World Culinary Olympics.” Soldiers (Mar 2009): pp. 12-15. Per.
U.S. Army medals awarded during the competition in Erfurt, Germany; see also similar
coverage in Quartermaster Professional Bulletin (Winter 2008): pp. 9-12. Per.

U.S. Dept of Army. Office, QMG. Cost Study of the Army Ration. Study, Feb 1949. 68 p.
UC713.C67.

MANAGEMENT/LOGISTICS-Pre-World War |

Bonavia, E. “War Provisions.” Journal of the Military Service Institute of the US (1885): pp. 377-94.
Per.

Carpenter, W.L. Descriptions of and Directions for Using the Portable Field-Ovens Furnished by the
Subsistence Department, U.S.A.: To Which is Added Notes Upon the Construction of Field-
ovens. Wash, DC: GPO, 1880. 14 p. UC733.C37.

Clarke, C.J.T. “The Post Mess.” Journal of the Military Service Institute of the US (1894): pp. 545-53.
Per.

Farmer, Dennis & Carol. The King’s Bread 2d Rising: Cooking at Niagara, 1726-1815.
Youngstown, NY: Old Fort Niagara Assn, 1989. 112 p. TX652.F37.

Foote, Morris C. “The Post Mess.” Journal of the Military Service Institute of the US (1893):
pp. 519-24. Per.

Holbrook, L.R. The Mess Officer’s Assistant: Prepared for Officers of the Mounted Service School
Taking the Course in Mess Management at the Training School for Bakers and Cooks. Ft. Riley,
KS: Mounted Service School Press, 1909. 164 p. UC723.H59.

. The Mess Sergeant’s Handbook. Menasha, WI: Banta, 1916. 116 p. UC723.H6.

Joinson, Carla. “War at the Table: The South’s Struggle for Food.” Columbiad (Summer 1997):
pp. 21-30. Per.
Civil War.
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Kilburn, C.L. Notes on Preparing Stores for the United States Army..... Cincinnati: Webb, 1863. 68 p.
UC263.K55.

Loba, James R., & Jensen, Leslie D. “Union Army Hardtack Boxes of the Civil War.” Military
Collector & Historian (Fall 1996): pp. 124-47. Per.

Miller, Cynthia A. "The United States Army Logistics Complex, 1818-45: A Case Study of the
Northern Frontier." PhD dss, Syracuse, 1991. 534 p. UC263.M548.
See Chap 5.

Moss, James A. The Story of a Troop Mess. Menasha, WI: Banta, 1909. 85 p. UB723.M67.

Rees, John U. “’Iron Pots,” “‘Spiders,” and Tea Kettles: Cooking and Eating Utensils in Sullivan’s
Brigade, 1776.” Military Collector & Historian (Summer 2010): p. 100. Per.

Reilly, Henry J. "How Army Cooking Can be Improved.” Journal of the Military Service Institute of the
US (Dec 1885): pp. 394-99. Per.

Sharpe, Henry G. The Art of Supplying Armies in the Field as Exemplified during the Civil War.
n.p., n.d. 95p. UC260.E8613.

Spurgin, William F. “How to Feed the Soldier.” Journal of the Military Service Institute of the US
(Mar 1888): pp. 33-54. Per.
With commentary.

Stottler, V.E. “The Company Mess.” Journal of the Military Service Institute of the US (1894):
pp. 78-88. Per.
And commentary, pp. 328-34.

U.S. Army. Training School for Bakers & Cooks. Regulations and Instructions for the Training School
for Bakers and Cooks, Mounted Service School... Ft. Riley: By the School, 1909. 59 p.
U428.U72.U72.

U.S. War Dept. Court of Inquiry. Food Furnished by Subsistence Department to Troops in the Field.
3 vols. Wash, DC: GPO, 1900. UC713.U5.

. Subsistence Department. Handbook of Subsistence Stores. Wash, DC: GPO, 1896. 199 p.
UC703.H36.

. How to Feed an Army. Wash, DC: GPO, 1901. 171 p. UC703.H68.
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MANAGEMENT/LOGISTICS-World War I-World War |1

Army Food and Messing: The Complete Manual of Mess Management. Harrisburg, PA: Mil Svce
Pub, 1943. 450 p. UC723.M36.

Baker, Benjamin. Wartime Food Procurement and Production. NY: Columbia U, 1951. 219 p.
HD9000.5.B35.

Brandt, Karl, Schiller, Otto M., & Ahlgrimm, Franz. Management of Agriculture and Food in the
German-Occupied and Other Areas of Fortress Europe: A Study in Military Government.
Stanford, CA: Stanford, 1953. 707 p. D800.B72.

Collins, Charles H. Conservation of Food in the United States Army, 1917-1919..... Repro typescript,
1943? 174 p. UC703.3(1917)C69.

Dunn, William E. Mess Management. Phila: Lippincott, 1919. 111 p. UC723D86.

Dupuy, Trevor N., editor-in-chief. International Military and Defense Encyclopedia. 6 vols. Wash, DC:
Brassey's 1993. 3,000 p. U24.158.
See "Consumption Rates," pp. 642-45.

Fitzpatrick, Edwin J. U.S. Army Subsistence Experience in the European Theater of Operations,
World War Il. Frankfurt am Main, Germany: n.p., 1945. D769.75.L57ch33ptl.

“Food Conservation in Military Hospitals.” Military Surgeon (Apr 1918): pp. 465-70. Per.

Historical Records on Subsistence in the European Theater of Operations, World War Il. Maryland?
n.p., n.d. D769.75.L57ch34.

"History of the Army Dietitian Prior to Receiving Regular Army Status, 1917-1947." Typescript
photocopy, Food Service Div Personnel (?), Jun 1960. ca 300 p. UM280.H57.

Hyde, E.A. Army Mess Management Simplified. Charlestown, WV: Mathews, 1939. 202 p.
UC723.H92.

Logan, Paul P. "Dehydrated Foods." Quartermaster Review (Jul/Aug 1942): pp. 31-33 & 131. Per.

Mason, Cleon, & Shohl, Alfred. “Food at the Front Lines.” Military Surgeon (Apr 1921): pp. 386-401.
Per.

Shrader, Charles R. "'Maconochie's Stew": Logistical Support of American Forces with the BEF,
1917-18." In The Great War, 1914-18. [Edited by R.J.Q. Adams] London: Macmillan, 1990.
pp. 101-31. D521.D734.
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The Trailmobile Military Rolling Kitchen. Cincinnati, OH: Trailmobile Co, [1921]. 34 p. UC733.T73.
“Model no. U.S. 7. Trailer or horse drawn manufactured under purchase order no,
G.0.S. 7376-W by the Trailmobile Company”

Treeger, Karen. “No Supplies, No Benefits, But Earned Respect: The Dietitians of World War 1.”
Minerva (Winter 1986): pp. 93-104. Per.

U.S. Army. European Theater of Operations. Chief QMC. Messing in the ETO. Pamphlet, 1944. 90 p.
UC703.M47.
Half management, half recipes.

U.S. War Dept. Report on Schools for Bakers and Cooks: United States Army, 1917-1918. Wash, DC:
GPO, 1919. 23 p. UC723.R46.

. General Staff, G-2. “Military Aspects of the World Food Situation.” Intell Rev (No. 35,
10 Oct 1946): pp. 23-28. UB250.R484.
Concludes insufficient to support large-scale war until 1948.

. Women’s Interests Section. The Soldier and his Food. Wash, DC: GPO, 1942. 26 p.
U766.564.

See also:
-Bibliography on U.S. Subsistence Department in Food.

MANAGEMENT/LOGISTICS-Since 1945

Associates, Food & Container Inst, Chicago. Food and Container Problems of the Armed Forces:
Brief Statement of Problems That the QM Food and Container Institute Needs to Solve in
Designing Foods and Containers to Meet the Rigid Requirements of Military Use. Chicago: By
the Inst, 1949. 37 p. UC263.F66.

Benedict, R. Palmer [et al]. An Analysis of Systems for Feeding Hot Meals to the Army in the Field
during 1975-1990 Time Frame: Technical Report: 70-30-TP. Natick, MA: US Army Natick
Laboratories, 1969. 103 p. UC723.A53.

Campagna, I. E. Kitchen, Prefabricated for 200 to 750 Men. Fort Belvoir, VA: US Army, Corps of
Engineers, Engineer Research and Development Laboratories, 1954. 40 p. UC733.C36.

Fiske, David L. Improvements in Army Field Refrigeration: Review of Research and Development in
the Light of Field Experience, with Particular Reference to Panel Units. Natick, MA: HQs, QM
R&D Center, 1956. 23 p. UC760.F54.
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Keith, Carlos W. “Field Feeding in the 21* Century.” Army Logistician (Oct 2001): pp. 18-21. Per.

Marriott, Bernadette M. Not Eating Enough: Overcoming Underconsumption of Military Operational
Rations. Wash, DC: Natl Academy, 1995. 483 p. UC713.N68.

Reinert, Bob. “Combat Feeding Delivers for Soldiers.” Soldiers (Oct 2011): pp. 21-23. Per.
Development for pocket sandwiches, in response to requests from the field, for the
ration.

Robertson, Edythe L. Food, Clothing and Shelter for the Fighting Man, U.S.A.: Report...for the
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.
UC723.59.

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, Il & 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.
27" Annual Army Culinary Arts Competition, Ft. Lee.

“Diary of an Unidentified Soldier", 1 May-12 Sep 1864. Photocopy, 170" Ohio Infantry. CWTIColl.
Arch.
Recorded his experiences as a cook.
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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.
Favorite recipes by General George Patton’s daughter.

Rickey, Don, Jr. Forty Miles a Day on Beans and Hay: The Enlisted Soldier Fighting in Indian Wars.
Norman, OK: U OK, 1963. pp. 116-22. F594.R5.

Sharpe, Henry. Papers. 1 Box. Arch.
Correspondence re 1880-1920 service in subsistence procurement chiefly.

Warsinske, John. Company Command in Vietnam...Oral History Collections. Special Bibliography 26,
1990. ca 250 p. Z6724.H6.U55n026.
See Sec Il, p. 93.

NON-US EXPERIENCE

Barker, Stacey J. “Feeding the Hungry Allies: Canadian Food and Agriculture during the Second World
War.” PhD dss, Ottawa, 2008. 2 v. D810.F66.B37.

von Hassell, Agostino, Dillon, Herm, & Jean-Bart, Leslie. “Beyond Hardtack: The Curious Lore of
Military Food.” Military History (Mar 2007): pp. 60-67. Per.
Generic study of other-than-routine foodstuffs from militaries.

de Quesada, Alejandro M. “Argentine Field Rations during the Falklands War, 1982.” Military
Collector & Historian (Winter 2009): pp. 248-51. Per.

(Britain)

Great Britain. Army. Quartermaster-General’s Branch. The Cookhouse and Simple Recipes. Compiled
by the Inspector Quartermaster General’s Services. [France?]: Army Printing and Stationery
Services, 1917. 12 p. UC725.G7.C66.

Great Britain. War Office. Operational Feeding: The Use of Field Rations, 1942. [s.l., s.n.. 1942]. 7 p.
UC710.G7.

Instruction to Military Cooks in the Preparation of Dinners at the Instructional Kitchen, Aldershot.
London: HMSO, 1878. 101 p. UC725.G7.157.
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Manual of Military Cooking. London: HMSO, 1910. 82 p. UC725.G7.M36.

Manual of Military Cooking and Dietary. London: HMSO, 1918. 137 p. UC725.M379.

The Messing of the Soldier: Including Schedules Illustrative of the New System of Military Cooking.
London: Gale & Polden, 1892. 34 p. UC725.G7.MA47.

Noel, J. A Soldier’s Simple Cooking Recipes for Cooking in Trenches and Billets: With Vocabulary
of French Words. London: Harrison, 191? 34 p. UC725.G7.N63.

Paton, D. Noel. Army Rations: Their Bearing on the Efficiency of the Soldier. London: HMSO, 1919.
32 p. UC715.G7.P37.

Report on Two Experimental Marches Carried Out for the Purpose of Deciding a Scale of Field Service
Rations; Together with an Account of Some Observations on Nitrogen Balance, Etc. London:
HMSO, 1913. 64 p. UC715.G7.R47.

Yorkes-Davies, Nathaniel Edward. “The Feeding of the Soldier: The Lesson of the Great Boer War.”
Gentleman’s Magazine (Dec 1902): pp. 601-617. UC710.Y65.

(France)

A Manual of Field Cookery. [Translated from the French] London: F. Groom, 1912. 35 p.
UC725.F8.L5813.

(Germany)

Bein, Fritz. Handbuch fer Soldetenverplegung. Frankfurt am Main, Germany: Bernard & Graefe, 1958.
319 p. UC700.B44.

Feferman, Kiril. “The Food Factor as a Possible Catalyst for Holocaust-Related Decisions: The Crimea
and the North Caucasus.” War in History Vol. 15, No. 1 (2008): pp. 72-91. Per.

Lahmann, Generalmajor. Feldkockbuch: Ein Praktischer Ratgeber fur die Mannschaften. Oldenburg,
Germany: Gerhard Stalling, 19? 16 p. UC275.G3.L35.

Pool, James, & Bock, Thomas. Rations of the German Wehrmacht in World War Il. Atglen, PA:
Schiffer, 2010. 304 p. UC705.G3.P66.

Thompson, Scott L. Gulaschkanone: The German Field Kitchen in World War 2 and Modern
Reenacting. Atglen, PA: Schiffer, 2011. 143 p. UC725.G3.T56.
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(Russian)

U.S. Dept of Army. Gen Staff, G-2. “Food Service in the Soviet Army.” Intelligence Review
(No. 224, Dec 1955/Jan 1956): pp. 14-24. UB250.R484.
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