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This study examines the war work of those married 

women who chose to remain at home. Mothers and wives united 

into a battalion confronted with numerous challenges. The 

study of homemakers and their contributions is important to 

relate when such a significant number of married women 

participated. Invaluable information on Texas women has been 

gleaned from the files of the Texas Extension Service at 

Cushing Memorial Library, Texas A and M University. The 

Woman's Collection located at Texas Woman's University has 

been extensively explored to examine cookery books and 

women's magazines during the era as well as collections 

such as those of the Texas Federation of Women's Clubs and 

Texas State College for Women. The goal of this thesis is 

to recognize a large segment of women whose accomplishments 

have often been overlooked. 
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CHAPTER ONE 

NUTRITION 

The Second World War was one of the most significant 

events in the twentieth century. Americans experienced 

profound economical and social changes in their daily 

lives. Rebounding from a depression wrought with famine 

and failures, Americans sought to rebuild their families 

and fortunes. The "call to arms" united and energized the 

nation. Mobilization and patriotism were the watchwords 

of the hour for the men, women, and children of Uncle Sam. 

"Rosie the Riveter" and millions of other females found 

employment outside their homes during the Second World War; 

nevertheless, the government of the United States continued 

to maintain the exaltation of the matrimonial and maternal 

role. Seventy-five percent of married women chose not to 

seek paying jobs. 1 These homemakers and mothers contributed 

to the war effort by saving materials, boosting the morale 

of their families, and volunteering in their communities. 

While some of their men fought in Asia, Africa, and Europe, 

these women assembled into a different type of battalion on 

the home front. 

1 



Through radio, newspapers, magazines, pamphlets, and 

posters, the War Food Administration educated the public 

with its "Food Fights For Freedom" campaign while Uncle Sam 

proclaimed that "food" was the "mightiest weapon of all. 112 

2 

A female civilian corps, the majority of whom were mothers 

and wives, united to embrace this campaign. Cookery books 

and columns flourished with advice on rules, regulations, or 

suggestions concerning the war and food. The author of one 

cookery book noted: 

If the homemaker can do nothing else, she can wage 
an earnest battle for health and strength for her 
family in the kitchen, and thus contribute her 3 share to ultimate victory on the military front. 

Patriotic and enthusiastic mothers and housewives fought 

the battle for freedom by conquering nutrition, food 

rationing, Victory gardens, food preservation, and food 

conservation on the home front. 

Knowledge about nutrition had experienced a steady 

growth during the first four decades of the 1900s. 

Nutrition, "a relatively new science," has only been 

"recognized as a distinct discipline" since 1934 when the 

American Institution of Nutrition organized. Four eras 

encompass the history of nutrition. The Naturalistic Era, 

from 400 B.C. to 1750 A.D., included "vague ideas about 

taboos, magical powers, or medicinal value of food." The 

"Father of Medicine," Hippocrates, "considered food one 

universal nutrient." During the Chemical Analytical Era of 



1750 to 1900, Antoine-Laurent Lavosier, the "Father of 

"Nutrition," pursued the study of how food was used as 

energy. Justus von Liebig posited that a sufficient diet 

include ttplastic foods (protein) and fuel foods 

3 

(carbohydrate and fat)." From 1900 to 1955 scientists made 

great strides in the Biological Era. Casmir Funk and others 

believed in the existence of "another dietary besides 

carbohydrate, fat, protein, and minerals" and Funk designated 

that component "vitamine" since it was "essential to life 

(vita in Latin) and nitrogen-containing (amine)." In 1920 

when scientists discovered that not all vitamins contained 

nitrogen, the spelling of vitamine changed to vitamin. Only 

two vitamins, folacin and vitamin B12 , have been identified 

since 1940. Research has continued in the Cellular or 

Molecular Era (1955 to the present). 4 

Generally, physiologists used the term metabolism 

instead of nutrition until the latter 1890s. Edmund Albert 

Shafer referred to nutrition once in the index of his Text

Book of Physiology. Henry c. Sherman wrote that "one could 

not assume" that a "well-nourished" patient "meant anything 

more than a desirable degree of fatness, a good proportion 

between the body's weight and its height. 115 Sherman credited 

Dr. w. o. Atwater for "one of the earliest references to 

nutrition as an autonomous science." After studying human 

diets, Atwater concluded, "This investigation of the habits 



of food consumption is a branch of the general science of 

nutrition. 116 

4 

In 1888 Atwater stated that "the best knowledge" on 

healthy eating came from France, Italy, England, and other 

countries while Germans provided the "most accurate 

information" and "studied the science of food and nutrition 

as they have the sciences of biblical criticism and of 

war." 7 Atwater published an analysis of corn in 1869. 8 

Twenty-five years earlier Charles Upham Shepard had reported 

on the mineral composition of Indian corn, sweet potatoes, 

rice, and rice flour. 9 

The United States Congress passed the Morrill Act in 

1862 and established agricultural colleges. The Hatch Act 

of 1887 provided for federal funding of agricultural 

experiment stations. In 1894 Congress funded a study on 

t . t. 10 nu ri ion. Previously, the United States Department of 

Agriculture had conducted studies concerning the nutritional 

feed of livestock. Atwater, the first Director of the Office 

of Experiment Stations in the United States Department of 

Agriculture, asserted, "In studying the food of animals we 

have no right to neglect the food of man." He published the 

first "bulletin tables showing the composition of familiar 

foods." Atwater's studies on human nature later evolved 

into the Office of Home Economics forming the foundation for 
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the Bureau of Horne Economics in 1923. That agency became 

the Bureau of Human Nutrition and Horne Economics in 1943. 11 

The federal government began studying the nation's 

nutritional problems in the 1930s. "The Interdepartmental 

Committee to Coordinate Health and Welfare Activities 

appointed a Technical Committee on Nutrition" in 1936. The 

following year the Technical Committee on Nutrition reported 

on the progress made by numerous governmental agencies 

concerning food and nutrition. The Federal Surplus Relief 

Corporation was founded in 1933 and in 1935 renamed the 

Federal Surplus Commodities Corporation which became part of 

the Department of Agriculture. For the next four years this 

Corporation distributed approximately three billion pounds 

of surplus foods to those families on public assistance. 12 

Families who purchased orange food stamps were given free 

blue stamps that could be exchanged for surplus food. 13 

Food & Cotton Stamp News informed Texans living in Tarrant 

County that they could use their blue stamps during 

September, 1941, for the following: 

Fresh pears, plums, prunes, apples, oranges, and 
peaches, fresh vegetables, (including potatoes), 
cornmeal, shell eggs, raisins, dried prunes, hominy 
(corn) grits, dry edible beans, wheat flour, 
enriched wheat flour, self-rising flour, enriched 

14 self-rising flour, and whole wheat (Graham) flour. 



Almost four million Americans living in 346 areas had 

participated in the Food Stamp Plan by 1941. 15 The 

government terminated the program in 1943. 

On May 28, 1940, Harriet Elliot became the Consumer 

Commissioner of the Advisory Commission to the Council of 

National Defense. Dr. Milburn L. Wilson, Director of 

Extension, United States Department of Agriculture, chaired 

a Nutrition Policy and Planning Committee in August, 1940. 

On November 28, 1940, the Council of National Defense 

assigned "the Federal Security Administrator as Coordinator 

of all health, welfare, nutrition, recreation, and other 

related fields of activity affecting the national defense." 

The Nutrition Advisory Committee to the Coordinator of 

Health, Welfare, and Related Nutrition Defense Activities 

replaced the Nutrition Policy and Planning Committee. By 

year's end, "the world situation" focused upon nutrition. 16 

In the spring of 1941 President Franklin Delano 

Roosevelt authorized the Nutrition Advisory Committee to 

plan a conference on national nutrition. Up to that time, 

only a few Presidents had convened national conferences. 

During a nationwide radio forum on the night before the 

National Nutrition Conference for Defense met, Dr. Russell 

M. Wilder, Chairman of the Food and Nutrition Committee, 

proclaimed that "nutrition was not an academic matter" but 

concerned all. "Each meal must be planned with an eye to 

6 



economy, nutrients, and palatability. For such planning 

the housewife must have diet instructions expressed in 

plain, everyday language. 1117 
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More than 900 delegates converged at the Mayflower 

Hotel in Washington, D. c., for the three day conference. 

Delegates included "professional nutritionists, home 

economists, educators, physicians, public health officers, 

social workers, and industrial technicians" and 

representatives from "farm organizations, consumer groups, 

processing and marketing organizations," and the media. 18 

Unable to attend the Conference, President Roosevelt sent 

his regrets. On May 26, 1941, Paul V. McNutt, Chairman of 

the National Nutrition Conference for De~ense, read a letter 

from the President to the delegates. In a portion of that 

letter President Roosevelt avowed: 

The Conference has significant responsibilities--to 
explore and define our nutrition problem, and to 
map out recommendations for an immediate program of 
action. This is vital. During these days of stress 
the health problems of the military and civilian 
population are inseparable. Total defense demands 
manpower. The full energy of every American is 
necessary. 

President Roosevelt also wrote that nutritional surveys had 

demonstrated that millions of undernourished Americans were 

1 9 not eating the proper foods. While the Conference was in 

session, the President "declared the existence of an 



unlimited national emergency" due to the seriousness of 

"the international situation. 1120 

"Food is fundamental to the defense of the United 

States," declared Vice-President Henry A. Wallace at the 

Conference. The Blue Radio Network of NBC broadcast the 

Vice-President's speech. Wallace also stated that, "Women 

have long known, even better than scientists, the 

fundamental importance of food to health and happiness. 1121 

Brigadier General Lewis B. Hershey, Deputy Director, 

National Headquarters, Selective Service System, told the 

Conference delegates that almost 400,000 men out of one 

million examined by Selective Service had been designated 

"unfit" to serve their country. General Hershey explained 

that possibly one-third of those "unfit" men had 

"disabilities" which were related to nutrition. 22 

8 

In 1939 while serving as Secretary of Agriculture Henry 

A. Wallace had written, "Fifty percent of the people of the 

United States do not get enough in the way of dairy 

products, fruits, and vegetables to enable them to enjoy 

full vigor and health." 23 Speaking before the National 

Nutrition Conference for Defense, Vice-President Wallace 

told his audience that seventy-five percent of Americans 

did not have good diets and that forty million had "very bad 

d . t 1124 ie s. Using a 1936-1937 survey based on incomes and 

eating habits, the government concluded.that about twenty-



five percent of American families had "good" diets, more 

than one-third had "fair" diets, and "another third or 

9 

or more, diets that should be classed as poor. 1125 

Researchers also deduced that fifty percent of "nonrelief" 

farm families had "good" diets while one-fourth suffered 

from "poor" diets. 26 Americans living in the North and West 

had better diets than those living in the Southeast. 27 

Harriet Elliot declared, "Hungry people, undernourished 

people, are a national liability; this is doubly true in an 

28 emergency." America needed her citizens strong and 

healthy. Author Margaret Caulkin Banning stressed: 

National consumption, national nutrition, and 
national morale are arms of total war. If women 
ignore these problems of nutrition and consumption 
they inevitably sabotage the country's defense. 
Even more subtly, by evasion or lack2~f conviction, 
they can wreck the country's morale. 

The homemaker had a vital role to play in the defense of her 

country. Dr. Morris Fishbein identified the housewife as 

"the most important member of the nation's army fighting 

malnutrition. 1130 

Experts clarified two types of hunger during the 

National Nutrition Conference for Defense. "Hollow hunger" 

meant not getting enough to eat while "hidden hunger" was 

failure to get enough of the right nutrients.
31 

Hidden 

hunger caused malnourishment representative of conditions 

such as rickets, pellagra, night blindness,
32 

and "working

class" anemia. 33 While disease was "the special province of 
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the physician," nutrition, along with a healthy diet, was 

"everybody's province, particularly that of the mother with 

one or more children. 1134 In 1829 Caleb Ticknor had 

asserted, "The prolongation of life and enjoyment of health 

are more immediately dependent on good cookery than on 

medicine. Health cannot be long maintained where there is 

a bad kitchen. 1135 The Federal Security Agency released 

"Hidden Hunger," a film which moviegoers went to watch in 

their favorite movie theaters. Walter Brennan starred as a 

farmer who was on a mission to "help eliminate malnutrition 

by emphasizing good buying, cooking, and eating habits. 1136 

The Committee on Food and Nutrition formulated a set of 

"dietary essentials" with various calories for different age 

groups. Dr. Wilder announced the Recommended Daily 

Allowances to radio listeners on the eve of the National 

Nutrition Conference for Defense. The Committee had chosen 

"Recommended Allowances" instead of "Standards" wanting "to 

avoid any implication of finality." Nutrients on the list 

included: protein, calcium, Vitamin A, riboflavin, 

thiamine, nicotinic acid, ascorbic acid, and Vitamin D. In 

"plain, everyday language" the homemaker needed to feed her 

family: 

Milk, adults 1 pint, children 1½ pints to 1 quart. 
Egg, 3 or 4 times per week. 
Meat, 1 serving (1 oz. at 1 year up to 3 ozs. for 

adults). 
Vegetables, 2 servings. One green or yellow. 



Fruit, 2 servings. One citrus or tomato and one 
other, as apple, prunes, etc. 

Potato, one or more servings. 
Butter or fortified ole.o ( 1 00-500 calories). 
Whole grain or "enriched" cereal and bread, at 

least half of the intake. 37 Sugar, fat, etc., to complete calories. 

Mrs. Eleanor Roosevelt lectured last at the Conference. 

1 1 

The first lady urged those attending to take their 

nutritional knowledge back to their communities and she 

challenged everyone "to do all the things necessary for 

defense on every front. 1138 The delegates voted to accept 

the proposed recommendations which included in part the 

Recommended Daily Allowances, simplified language for 

nutritional information, more nutritional education, more 

food production, and "full use of any practical devices, 

such as the Food Stamp Plan, school lunches, and low-cost 

milk distribution. 1139 Mrs. Harold Vincent Milligan, 

Chairman of the Women's National Emergency Committee, sent 

a telegram to the delegates "pledging the support of the 

women of America and announcing" a national radio broadcast. 

The weekly program, "Listen America," would focus on "the 

health and nutrition of the Nation.
1140 

Texans did not have to wait for the national 

Recommended Daily Allowance to be put in "plain, everyday 

language" in order to commence a healthier dietary regiment. 

Six months before the National Nutrition Conference for 

Defense, the Texas State Nutrition Commjttee had developed 



its own food guide based upon food grown in Texas. By the 

end of 1942 over one-half million copies of the Texas Food 

Standard had been printed in English and Spanish. 41 The 

Texas Food Standard underwent some changes during the war 

years. By 1943 the Texas Food Standard consisted of these 

daily requirements: 

1 pint to 1 quart milk. 
1 egg. 
1 serving meat, poultry, fish, or cheese. 
1 serving Irish or sweet potatoes. 
1 serving green or yellow vegetable. 
1 other serving fruit. 
1 serving whole grain products, including bread. 
Other cereals and bread as desired, preferably 

enriched. 
Butter, or margarine with vitamins added. 
Some sweets. 
More of the above or other foods as needed. 
6 to 8 glasses of water. 
Children under 16 need 3/4 to 1 quart milk. 
Dried beans may be substituted for meat, eggs, 

the other serving of vegetables for potat~2s. 
Nuts may be substituted for meat or eggs. 

1 2 

A 1943 Food and Feed Guide brochure listed the Texas 

Food Standard along with a production guide for one person, 

a home and market checklist for family production, and a 

guide on the "feed needs for livestock.
1143 

The Texas Food 

Standard made Texas homemakers cognizant of the importance 

of feeding their families balanced diets. In 1942 169,787 

families reported improvement in their daily diets by using 

the Texas guide. 

The Second World War brought calories, proteins, 

minerals, and vitamins into the public domain. The Office 
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of War Information, created in June 1942, disseminated 

information on diverse topics including matters of 

nutritional concerns. The Committee on Nutritional Problems 

reported that scientific researchers had "clarified" the 

role nutrition played in the healing process of wounds and 

bone fractures. After studying animals and nutrition, 

researchers deduced that "improved human nutrition" would 

result "in a very significant way to better public 

health. 1145 Reviewer Helmut Ripperger pondered more than 

fifty cookery books at the end of 1942 and concluded it was 

"indicative of the times that at least three" of those books 

d t . t. 46 concerne nu ri ion. 

Along with Texas, the forty-seven other states, Puerto 

Rico, and Hawaii had established state nutrition committees. 

Communities and counties set up nutrition committees, too. 

The purpose of these committees was "to see that the 

national nutrition program reaches every man, woman, and 

child in the nation. 1147 The State Nutrition Committees 

worked with the American Red Cross, county extension agents, 

universities, health officials, and others on programs 

geared to benefit the citizenry of a particular state or 

region. 

The American Red Cross conducted or sponsored classes 

on nutrition. One such class held its initial meeting at 

the Llano, Texas, library on July 23, 1942. Discussion 



centered on "Are Americans Well Fed?" followed by a 

demonstration on daily food habits. 48 Local Llanoites met 

at the high school for five weeks for a twenty-hour course 

about nutrition during the spring of 1943. 49 

14 

Many of the State Nutrition Committees designated 

special weeks or months to enlighten the public on nutrition. 

Activities for "Nutrition Week" in Upshur County, Texas, 

included the media, ministers, and children. Newspapers 

printed daily the Texas Food Standard two weeks prior to 

the event. Ministers gave nutrition sermons and school 

children made five hundred posters, which were exhibited in 

schools, stores, churches, and civic club buildings. One

sixth of the county's residents attended either programs or 

t . t 't' 50 mee ings on nu ri ion. In June 1942 women from twelve 

demonstration clubs in Wilbarger County, Texas, submitted 

menus for nutritional evaluation by homemaking teachers. 51 

One South Carolinian minister returned from a regional 

meeting and incorporated his newly gained nutritional 

knowledge into a sermon. The pastor "attached a small hand

mill to his pulpit and ground whole wheal flour and spoke" 

on "the benefits of whole grain cereal as he preached" his 

52 Sunday sermon. Approximately five thousand communities 

with nutrition committees participated in "making America 

strong by making Americans stronger" using posters, radio, 

and skits. Libraries sometimes joined these local efforts. 
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The government gave bookmarks on the seven basic food groups 

to larger libraries for dispersa1. 53 Libraries hung posters 

and reserved shelves for information on nutrition. 54 

Private companies and the world of academia maintained 

nutritional agendas. Companies often helped with research 

projects. One airplane manufacturer executed and subsided 

"a nutritional survey of its workers and their families. 1155 

Employers also placed nutritional brochures on cafeteria 

t . l 56 rays or in pay enve opes. Macalester College, st. Paul, 

Minnesota, allowed freshmen to replace their chemistry class 

with one on meal planning and preparation to familiarize 

themselves on "the healthful advantage of a nutritious diet" 

in case some students left school before graduating.
57 

At 

other universities professors lectured freshmen about 

t ·t· d · · t t· 58 H k 1 tt d d nu ri ion uring orien a ion. omema ers a so a en e 

nutritional lectures given on college campuses. Some of the 

public lectures offered by the Texas State College for Women 

during the 1942-1943 academic year included: "The Victory 

Homemaker," "Food for Small Children," "Food in the War Time 

Budget," "The Texas Food Standard," "How Vitamins Get Lost," 

and "Have You Had Your Vitamins Today? 1159 Vitamins' poetic 

path led to the pages of the American Medical Association's 

magazine, Hygeia; 

How do the little vitamins know 
In what things edible to grow? 
What subterraneous instinct weans 



Them out of subsoil into beans? 
What argeous intuitions prod 
The one called 11 D11 to choose the cod? 
And if they are so gosh dang clever, 60 Why don't they try and stick together? 

1 6 

Two nutritional news topics centered on oleomargarine 

and enriched bread. Controversy was not a novelty for oleo

margarine during the Second World War. The product had 

stirred up issues soon after arriving on the American scene 

in the 1870s. Under the guise of the French government in 

1867, chemist Hippolyte Mege-Mouries discovered the process 

to make a butter substitution. In 1870 a factory, near 

Paris, began manufacturing the new product named margarine. 

Production ceased when war activities closed the plant. In 

1873 the margarine process was patented in the United States. 

Seventeen years later Mege-Mouries' discovery was heralded 

as "one of the most important advances in industrial 

61 chemistry" of the nineteenth century. The Act of August 2, 

1886, defined oleomargaine as: 

All substances heretofore known as oleomargarine, 
oleo, oleomargarine-oil, butterine, lardine, suine, 
and neutral; all mixtures and compounds of oleo
margarine, oleo, oleomargarine-oil, butterine, 
lardine, suine, and neutral; all lard extracts and 
tallow extracts; and all mixtures and compounds of 
tallow, beef-fat, suet, lard, lard-oil, vegetable 
oil, annotto, and other coloring matter, intestinal 
fat, and offal fat made in imitation or semblance of 
butter, or, when so made, calculg2ed or intended to 
be sold as butter or for butter. 

In order to exercise control over oleomargarine the 

United States Congress levied a tax upon the commodity. 
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Oleomargarine companies paid a tax variance throughout the 

years. From 1884 until 1902 the oleomargarine carried a tax 

of two cents per pound. Later, a law taxed artificially 

colored oleomargarine at ten cents per pound and one-fourth 

cent per pound for "natural-colored margarine. 1163 In 1900 

United States Representative William W. Grout "reported that 

104,000,000 pounds of oleomargarine" had been sold in 1899, 

accounting for "about 'one-ninth of the total butter 

consumption of the country. 11164 During the First World War 

Illustrated World pleaded with its readers to try butterine 

since "this is war time, and it is a real war" and Americans 

needed to do their "patriotic duty to investigate the merits 

of the different brands of butterine. 1165 

In 1925 Wisconsin passed a law against the "manufacture 

and sale of any product to be used as a substitute for 

butter." Later, the Wisconsin Supreme Court ruled that law 

unconstitutional "on the grounds that the law was justified 

neither for the protection of public health nor the 

prevention of fraud." However, the American Journal of 

Public Health begged to differ: "Oleomargarine is of no 

value for any nutritive purpose. If passing off a substance 

deficient in vitamins as a proper substitute for a food rich 

in them is not a fraud, what is?1166 J. s. Abbott, Secretary, 

Institute of Margarine Manufacturers, responded that oleo

margarine was as nutritious as its components and "was not a 



substitute for butter." He referred to the question of 

fraud as "pure dribble. 1167 

18 

By the spring of 1939 the Council on Foods of the 

American Medical Association had accepted forty-seven brands 

of margarine. Only two types, "Jelkes' Good Luck" vegetable 

oleomargarine and "New Nucoa" (vegetable) oleomargarine were 

fortified with Vitamin A. 68 The pamphlet, Food Fats and 

Oils, published by the Household Finance Corporation, 

distinguished between oleomargarines "made entirely of nut 

or vegetable fats" which fell under the auspices of the 

Food, Drug and Cosmetic Act of 1938 and those containing 

"some animal fat such as oleo oil (fat from beef) and 

neutral lard" which were subject to inspE:ction by the United 

States Department of Agriculture. 69 

Through the years Americans dramatically increased 

their margarine intake. Margarine production more than 

doubled from 301 million pounds in 1939 to 614 million 

pounds in 1943. 7° Fifty years earlier Scientific American 

demonstrated foresight in reporting, "Artificial butters 

have come to stay. 1171 The Food and Drug Administration set 

the fat content of margarine at eighty percent; by 1943, 

vegetable oils comprised nine-tenths of the fat. That same 

year, Tennessee, Alabama, Louisiana, South Carolina, Texas, 

and Mississippi required Vitamin A fortification in 

. 72 margarine. 
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In a survey done during the early -months of the war, 

one-third of the women responded that margarine with added 

vitamins would be "as nutritious as butter. 1173 Culinary 

experts attempted to reassure homemakers by extolling the 

safety and benefits of "vitaminized margarine." Since 

colored margarine was banned in some states, margarine 

manufacturers enclosed packages of coloring enabling their 

customers to color the margarine themselves. 74 One reader 

wrote to Good Housekeeping inquiring whether the "butter

yellow" packets were safe. Dr. Carl P. Sherwin informed the 

reader that "butter-yellow" (which had produced cancer in 

rodents) was not the agent used to color margarine. He 

reassured her that the coloring compound included with her 

margarine purchase safe. 75 "Nucoa" the "first was was 

margarine" to have Vitamin A, "handy, wafer-type coloring, 

and to "be made wholly with vegetable oils. 1176 Oleo

margarine's notoriety even spread to the baseball park. A 

cartoon in Gourmet depicted a fielder unable to hold onto 

" 

a fly ball. One irate bleacher fan stood up and bellowed, 

"Oleomargarine fingers!" at the bungling ballplayer.
77 

Nor 

was the home front a place for an inept housewife. A woman 

defended the well-being of her family through skillful 

application of nutritional knowledge. 

The process for milling wheat changed "around the 

1800s" when the roller process replaced the grinding method 
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using millstones. The newer method obliterated valuable 

nutrients which left "nutritionally impoverished flours for 

bread making." 78 Studies had demonstrated that those with 

the least incomes had diets most deficient in thiamine. 

Before 1940 many well-known millers had rejected the 

addition of vitamins and minerals to bread "as another fad" 

while the Council on Foods of the American Medical 

Association had "strongly opposed making bread or any food a 

vitamin carrier." However, by 1941 millers had agreed 

voluntarily to enrich flour and the Council on Foods of the 

American Medical Association had changed its stance to 

"endorsing the restoration to staple foods of substances 

removed in processing and fortification where public health 

interest demands. 1179 Enriching bread and flour would add 

thiamine (Vitamin B
1

), niacin (nicotinic acid), and iron. 

Although millers and bakers wanted to name the new flour 

"Vimin," the government prevailed with "enriched." Business 

Week reported that millers and bakers feared that consumers 

would equate "enriched" to "fattening." Also, the millers 

and bakers were concerned that "bread-eaters" would 

misconstrue nicotinic acid as "poison." One country miller 

determined that his strategy would be "to 'advertise hell 

t f . . . th . . f ' t t f f 1 ' " 8 O ou o v1tam1ns--w1 s1gn1 ican amoun so our. 

National Research Council did not anticipate a consumer 

price increase on the "enriched bread." The Council 

The 



recommended replacing one's regular bread and flour with 

"enriched bread" and "enriched flour." The Council also 

stated: 

It is not to be supposed that eating only a slice 
or two a day of the new bread could have much 
effect on the adequacy of the diet. The Committee 
emphasizes the special importance of 'enriched 
flour'and 'enriched bread' for those who dep8fd on 
bread for a large part of their energy food. 
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In January, 1943, the War Food Order No. 1 required 

the enrichment of all baker's white bread. Riboflavin 

enrichment was added to flour and bread later. By 1945 the 

government had extended the enrichment law to include all 

white bread and rolls. 82 "South Carolina passed the first 

law requiring the enrichment of all bread and flour sold in 

the state." Alabama, Kentucky, Louisiana, Mississippi, and 

T t d bl 1 · 1 t· 83 Th F d d exas enac e compara e egis a ion. e oo an 

Nutrition Board of the National Research Council advertised 

that "universal consumption of enriched bread and flour 

raised the levels of Vitamin B
1 

more than sixty percent."
84 

Government figures for 1944 demonstrated that "the amount 

of iron in the food supply was 17 percent higher than it 

would have been without enrichment" while "thiamine, ribo

flavin, and niacin" experienced gains of "26, 13, and 19 

percent, respectively. 1185 

Advertisers stressed that mothers should feed their 

children enriched bread for the "defense" of their country. 
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"'Defense Bread,' 'Fortified,' or 'Enriched'" appeared on 

bread wrappers. According to one contemporary writer, "this 

brought home to every woman who bought a loaf of bread the 

fact that the government considered nutrition of prime 

importance to defense. 1186 Good Housekeeping instructed 

their readers that the "enriched" food labels meant "'Better 

health through nutrition.'" The magazine presented recipes 

using the new and improved flour and breads. 87 A writer for 

Progressive Farmer explained that the ingredient "'best 

flour"' called for in recipes meant the usage of enriched 

flour. The columnist advised subscribers to bake bread and 

averred: "Men are proud of their women when they bake good 

bread! 1188 The American Institute of Baking offered free its 

"new ally," A Manual for Women Patriots, on "enriched flour 

d b d " . tt "f th h . f ' . . t "B g an rea wri en rom e ousewi es v1ewpo1n. 

In a speech delivered before the National Conference of 

College and University Presidents, Milburn L. Wilson, 

Director of Extension Work, told his audience that "food 

will again be the deciding factor in winning the war." He 

continued: 

The Food for Freedom goals are the production part 
of our Victory Food Program. Equally important is 
the part played by the nutrition program. Its 
purpose is best de~ined in what may some day be 
known as the food-for-victory-slogan of the Second 
World War: 'Make America Strong by Making Americans 
Stronger.' 
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Wilson informed the group that the Extension Service had 

9,148 "dedicated" men and women working towards victory. 

Director Wilson concluded his discourse by quoting Secretary 

of Agriculture, Claude· R. Wickard: '"Food Will Win the War 

and Write the Peace. 11190 

"The duty of each wife and mother" was "to insure her 

family good nutrition. 1191 "Betty Crocker" advised women to 

"take" their "positions as soldiers on the Home Front" and 

"safeguard" their "family's nutrition. 1192 Gove Hambidge, 

Principal Research Writer, Office of Information, asserted 

that nutrition was not "mysterious" and that most people 

needed to incorporate "more milk and milk products, eggs, 

and certain fruits and vegetables" into their diets. 93 In 

1918 E. V. Mccollum identified milk and leafy vegetables as 

"protecting foods" which were "protective in character" 

because they guarded against the dietary deficiencies found 

in other foods. 94 Of the nutrients classified at that time, 

Vitamin A and calcium were likely to be lacking in diets. 

Green leafy vegetables and milk contain "rich" sources of 

calcium and Vitamin A. By the time of the Second World War, 

protective foods encompassed fruits, milk, and all 

vegetables. 95 Business Week reported that concentration had 

changed from the "mass production" policy of World War I to 

producing protective foods "and seeing that everybody knows 

about these foods and gets enough of them.
1196 
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The homemaker received assistance in her nutritional 

endeavor from magazines, books, the government, businesses, 

and her children. Although magazines had been informing 

their readers about balanced diets for "fifteen or twenty 

years, 1197 the war gave added impetus for more features 

concerning diets and nutrition. The Parents' Magazine made 

available a free booklet, Nutrition Course for Mothers, 

which could be used for either individual or group study. 98 

Cookery books often included vitamin charts and nutrition 

sections. The culinary brigade on the home front ordered at 

little or no cost various nutritional booklets from their 

county extension agents, advertisers, or the government. 

During 1943 Texas Extension Service distributed 1,099,300 

printed and mimeographed bulletins and leaflets.
99 

The 

Texas State Nutrition Committee supplemented the Texas Food 

Standard with a mimeographed guide for low-income families 

entitled Better Meals for Less Money •••• diets costing from 

10 to 20 cents per person per day in Texas •••• November 1940 

to March 1941. The public created demand far greater than 

the Committee's supply. Texas Extension Service reported on 

the "widespread popularity of the material" when "the 

Nutrition Service of the Indianapolis chapter of the Red 

Cross requested 1,000 copies. 11100 "Wheaties" offered Thru 

. . . 101 Highway to Good Nutrition for a three cent stamp. The 

Cream of Wheat Corporation offered a free "Vitamin Food 



Chart. 11102 Local grocers distributed an Official Food 

Guide, a "nutrition yardstick of seven basic food 

groups. 11103 Women wrote to request Del Monte's free 

"Wartime Meal Planner. 11104 The Council on Foods of the 

American Medical Association ran public interest spots 

concerning General Mills, scientific research, and 

nutrition. 

Articles on cookery assured housewives they need not 

have scientific inclinations nor chemistry degrees to 

understand nutrition. However, if the homemaker failed at 

her mission of comprehending and implementing nutritional 

meals, the New American Cook Book warned: 
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The penalties have become pronounced for ignorance 
or neglect of established facts concerning Proper 
Selection, Preparation, Cooking, Eating. The day 
has passed when the worthwhile housewife or cook may 
with impunity disregard consideration of Calories, 
Vitamins, Starches, Fats, Proteins, Hydrocarbons, 
Temperatures, Timing, Preservation of Vital Elements 
in Food, Balanced Diets, etc., without impos45g 
penalties upon all members of the household. 

Women attended lectures and meetings on nutrition. At 

one such discourse in Madison, Wisconsin, Abby Marlatt 

discussed the "close correlation between health and morale" 

and conveyed to her audience the "responsibility of the 

mother for building good food habits.
11106 

The Parent

Teacher Association and the San Bernardino Adult Education 

Department held evening forums to focus on nutritional 

problems including "Nutrition in Health and Defense" and 
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"Nutrition in Today's War." 107 At meetings sponsored by the 

Minneapolis Adult Education Department, topics discussed 

included "A Square Deal in Every Meal," "One Hundred Percent 

Return on Your Food Dollar," "Let Variety Spice Your Food," 

and "Food Plus (What?) Equals Health. 11108 

Twelve million women, one-third of all adult American 

women, belonged to political, professional, educational, 

religious, patriotic, rural, and patriotic organizations. 

Other associations included the General Federation of 

109 Women's Clubs and Junior Leagues. All the member clubs 

had various interests, programs, and platforms. Twenty

eight delegates attending the two-day Farm Women's Forum in 

Chicago asked all women to "maintain happy family life," to 

continue "social and cultural activities," and when sending 

their sons off to war, "prove that we can be soldiers, too." 

Secretary of Agriculture Wickard wired a message to the 

homemakers which included: 

"From our homes must come our soldiers, our high 
national morale, the health and stamina of our 
people. Those things are as necessary as ships, 
planes, and guns •••• I am confident that fa1~0 
women will do their part to bring Victory. 

Mrs. John L. Whitehurst, President, General Federation 

of Women's Clubs, declared that the previous fifty-one years 

of club work provided to the United States was not "in vain" 

and that the clubs "should carry on" their "war work at 

every club meeting." 111 "Conservation" and "Consumer 
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Education and Nutrition" were two of the fourteen divisions 

of the Texas Federation of Women's Clubs' War Service 

1 1 2 Department. Frances Plummer Seybolt determined that the 

Texas Federation would have to pull their volunteers from 

the ranks of full-time housewives since one-fourth of those 

married women who were "gainfully employed" would probably 

have neither "the time nor the strength" for such 

activities. She alleged that the status of those workers 

precluded them from having the "enviable title" of 

h . 113 ousewives. The Texas Federation of Women's Clubs 

enlightened Texans that education and economics played roles 

"in proper diets and nutrition habits." The clubwomen set 

up exhibits, sponsored lectures, and utilized films and • 

d . 114 ra 10. 

Radio, films, and plays educated the public about 

nutrition. "Uncle Sam's" wife, "Aunt Sammy," stepped into 

the radio broadcast booth on October 4, 1926. Menus and 

recipes were emphasized even though she spoke on sundry 

topics. The Bureau of Home Economics printed pamphlets of 

her recipes and in 1932 Aunt Sammy's Radio Recipes "became 

the first cookbook published in braille." The name "Aunt 

Sammy" was no longer used after 1934. "Homemaker Chats," 

the successor, "was drier and more factual" and ceased 

broadcasting in 1946.
115 
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On January 18, 1943, the Office of War Information was 

"authorized to assume direction of all radio broadcast given 

11 6 by or in behalf of the government." The United States 

Departmerft of Commerce found that "advertising in all media" 

had risen "about sixty percent over the prewar level." The 

War Advertising Council impelled advertisers to "devote the 

entire space of some of their advertising to war messages 

and" to "continue their regular advertising but see to it 

that every ad devotes some space to a war message. 11117 

A 1943 Scripts for Victory catalog listed almost 175 

radio scripts as part of the nation's Victory program. The 

Federal Radio Education Committee anticipated another fifty 

scripts the following year. 118 G. E. Adams, Acting 

Director, informed county agents that radio offered "an 

unequaled opportunity to reach thousands of people with 

valuable information. 11119 By the end of 1942, Texas county 

agents had broadcast 1,399 shows on "Flashes for Farm 

Folks," over fifty out of fifty-five of the state's 

t t . 120 s a ions. Nationally, homemakers tuned to the Columbia 

Station and listened to "Your Home-Front Reporter" five 

days a week to keep abreast and alert to wartime 

d 't' 121 con i ions. Artists and advertisers such as Jack Benny, 

George Burns and Gracie Allen, Kate Smith, "Jell-O," 

"Grape-Nuts," and "Postum" donated air time valued at more 



than ninety million dollars in 1942 for radio war 

122 messages. 
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The New York City Food and Nutrition Program prepared 

the first listing of motion pictures covering food and 

nutrition in 1942. Two years later, the New York City and 

Nutrition Committee issued the catalog, Approved Films on 

Food and Nutrition. 123 The United States Department of 

Agriculture made available filmstrips, slide films, and 

motion pictures concerning nutrition. Motion pictures about 

the seven basic food groups included "The Man Who Missed his 

Breakfast," and a Walt Disney animation, "Something You 

You Didn't Eat. 11124 

The United States Department of Agriculture also 

cooperated on a play about nutrition, Arthur Arent's "It's 

Up To You." American Cookery announced that audiences 

nationwide had the opportunity to see the free and 

"excellent entertainment" as it would "play in every city or 

crossroads in the next six months." One reviewer hailed the 

play with its combination of "boogie woogie, jive, ballet, 

comedy, and pathos. 11125 

In 1940 the Surplus Marketing Administration united 

with farmers to make available surplus foods for utilization 

in school lunch programs. By the next year "one million 

children in forty-five states" had benefited.
126 

Some 

schools chose to serve fruit or milk while others 
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supplemented the cold food in winter wi-th hot dishes. Some 

children enjoyed "well-balanced lunches of adequate size" 

and took "second helpings of at least one dish. 11127 

Children also enjoyed drinking their milk during recess. 

When the Work Projects Administration ceased operation 

on March 1, 1943, some citizens and Four-H girls rescued the 

lunch program at a Robertson County, Texas, school. The 

Parent-Teacher Association financed the lunches while the 

Four-H girls assisted in preparing and serving the food and 

"bringing in wood for the two stoves." Students paid seven 

and one-half cents daily for lunches. Families exchanged 

their produce surpluses so that their children would benefit 

from eating hot lunches. The exchange rates were set at 

"fifty cents per bushel for greens, thirty-five cents a 

dozen for eggs, and forty cents a gallon for milk." The 

children gained weight while raising their attendance and 

attentiveness levels. 128 

The government and schools encouraged children to help 

their mothers with nutrition. As part of the National 

Nutrition Campaign, children joined the "School Good Food 

Patrol" program by pledging to work "for a strong body and a 

healthy mind" and "to eat the right foods." They signed 

their pledge cards and took them home so that their families 

knew the children were '"enlisted' in helping towards 

Victory." The children performed plays, created exhibits, 
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and drew nutritional posters and charts as part of their 

1 t 't' 129 essons on nu ri ion. In a play about Goldilocks, the 

mother gently encouraged Goldilocks to eat slowly all of her 

"wholesome breakfast" including the "buttered brown-bread 

crusts" that she was hiding. 130 One classroom teacher 

recruited both mothers and students for an assignment on the 

actual preparation of a hot lunch so that everyone shared a 

mutual and nutritional learning experience. 131 A third 

grade class in Trumansburg, New York, displayed "a lively 

interest" in studying vegetables during their social studies 

class, made friezes on how to choose vegetables daily, and 

prepared Christmas recipe booklets for their mothers. 132 

One Kentucky county used homemade books on nutrition and 

farming in the classroom. Some parents found those easier 

to comprehend than government bulletins. 133 Children from 

nine to twelve years old graded their eating habits using a 

"Food For Freedom" flyer. Armed with either homemade or 

governmental charts, "Uncle Sam's home-defense army" marched 

home to help their mothers plan vitamin-packed meals.
134 

Women were bound dutifully to pack nutritious lunches 

for their children and husbands. Dr. Thomas Parran, United 

States Surgeon General, declared that three percent of the 

labor force were "constantly absent" because of sickness and 

that "physical fitness" was "a wartime duty.
11135 

Nutrition 

ABC's and Winning Recipes avowed: 



Of all the ways Mrs. America can serve her country 
none is more important than feeding her family 
properly, for, after all, the family is the home 
front. The household kitchen, therefore, becomes 
the base of operations for the most strategic 
behi~d-t~36lines drive for physical fitness and 
stamina. 
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In Connecticut, the Health Division of the Civilian 

Defense Council, aided by the Bridgeport Post, initiated an 

educational program on nutrition aimed at war workers and 

their families. Eighty percent of Bridgeport's population 

was "foreign born or of foreign parentage." Pastors 

informed their parishioners about a upcoming survey of their 

men's lunch habits. The newspaper featured a weekly 

"Kitchen Soldier" who was chosen from among the ranks of the 

858 women interviewed. Mrs. Eleanor Roosevelt wrote the 

Bridgeport Post in support of the program and the women. 

Mrs. Roosevelt's letter was carried on the first page and 

helped to avert any grumblings from the women about outside 

advice. The "Kitchen Soldier" consented to pack the lunch 

boxes with daily doses of "milk, meat, (or eggs, fish or 

cheese), bread (whole wheat or enriched), vegetables, 

fruit." The women gleaned healthful and helpful knowledge 

through the articles on the "Kitchen Soldier" and the four 

137 
nutrition classes offered through the program. 

Writing on nutrition, Miriam Zeller Gross equated the 

government's responsibility in feeding its soldiers 

nourishing meals to the housewife's task of providing proper 
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nutrition to her own family. Her task -is "fully as 

important" as that of the government. Gross concluded that 

the successful completion for both homemaker ("if multiplied 

by millions") and the government could culminate in an 

"early peace." The author also demonstrated how to use a 

"Daily Recommended Allowance" chart. The homemaker must 

coordinate her family's nutritional needs with the chart's 

requirements. Upon successful completion of her chart 

coordination mission, the home front soldier could "easily 

confront" a General realizing her efforts were as "important 

h . ..138 as is. 

While most mothers were being praised for their 

endeavors, one type of mother received criticism for her 

wartime actions. The editors of the Journal of Home 

Economics admonished those "five o'clock mothers" who 

prepared quickly their children's breakfast before leaving 

for office or factory jobs "unaware of their importance to 

the nation as homemakers" as well as to themselves. At a 

conference on "The American Woman and Her Responsibility," 

November, 1941, Harriet R. Hower, the Director of the 

Consumer Education Service of the American Home Economics 

Association, declared that the "stability of the American 

home" depended upon a nutritionally aware and undemanding 

homemaker. 139 
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The government "emphasized that families cannot 

suddenly and drastically change" their dietary patterns 

without proper education and guidance. 140 Home 

demonstration work guided many women along a nutritional 

path. The Extension Service had "1,922 county home 

demonstration agents in 2,028 counties" to assist 

homemakers. 141 One Texas woman credited the Extension 

Service and the Texas Food Standard for her family's healthy 

eating habits. 142 A se.ven year-old daughter could "name a 

balanced diet" and notified her family if her mother's meals 

were substandard. 143 The Texas Food Standard made another 

family "conscious" that they had not been eating nutritious 

rneals. 144 One mother had been told her son would not "live 

to maturity." She put her "whole heart into health care, 

foods, and balanced diets" and proudly reported that her 

son's military physical was "perfect. 11145 

Milburn L. Wilson stated that the National Nutrition 

Program had "started with a rush" in 1941 and in 1944 was 

continuing with "enthusiasm, conviction, and devotion." 

Americans were eating "the right food, properly combined, 

and well-prepared. 11146 One magazine subscriber wrote that 

her family was "eating far better" in 1944 than 1942 because 

she had devoted many hours to reading Gourmet as well as 

cookbooks. 147 
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A contemporary writer deemed the newer knowledge of 

nutrition was "ranked next in importance" to Pasteur's study 

f . f t. d d. 148 o in ec ion an isease. The homemaker, taking her 

place among the ranks of other home front soldiers, striving 

to develop her nutritional talent, feeding her family 

balanced diets, giving her children beverages of vitaminized 

Borden's "Hemo" or "Bosco" with iron, would need to call 

forth more strengths and skills as she encountered a new 

challenge on the home front battleground, rationing. 
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CHAPTER TWO 

FOOD RATIONING 

Rationing was inaugurated to provide a fair 

distribution of scarce goods and to combat inflation and 

spiraling prices. The mere mention of the word "rationing" 

conjured up thoughts of shortages, prices controls, and 

black markets. By an executive order, President Roosevelt 

created the Office of Price Administration and Civilian 

Supply on April 11, 1941. This agency, renamed the Office 

of Price Administration, had the mission to "prevent 

abnormal price rises, profiteering, hoarding, and 

speculation." While Germany was thought to have devised, 

printed, and stored ration books before the Second World 

War, the United States had not even formulated a consumer 

rationing plan prior to the bombing of Pearl Harbor, on 

December 7, 1941. 1 Sixteen months later, 5,600 rationing 

boards were overseeing thirteen rationing programs. 2 After 

the war, Paul M. O'Leary, former Deputy Administrator who 

oversaw rationing, referred to rationing as "the stepchild 

of the war effort." O'Leary credited the American people 

for the success of the rationing program.
3 

The homemaker 

46 



performed her "patriotic duty" by "cheerfully cooperating 

with the rationing program. 114 

47 

The government initiated a volunteer program of "Share

the-Meat" before meat rationing commenced. Consumers were 

asked to limit their weekly purchases of beef, veal, pork, 

lamb, and luncheon meat to two and one-half pounds. 

Invalids, however, were exempted from such meat restrictions. 

Restaurant owners printed the weight of each meat serving on 

their menus. Patrons of food establishments were expected 

to deduct those servings from their weekly portions. 5 The 

Office of Price Administration asked Americans to curtail 

their voluntary meat rationing to thirty-five ounces a week 

on December 27, 1942. 6 

The Texas Extension Service used the opportunity to 

explain the Share-the-Meat program as an educational 

endeavor to enlighten people on the necessity of future 

food rationing. 7 The Texas Extension Service deployed 

volunteers with Victory Agricultural Councils and community 

leaders to spread the word on the Share-the-Meat program to 

those residing in rural areas. Representatives of the 

Agricultural Council of Washington County, Texas, contacted 

1,714 families during January 1943. 8 Some leaders and 

volunteers "resented" explaining the two and one-half pound 

portions to those who were eating less than the weekly 

allowance. 9 Block leaders throughout the country informed 



those living in urban areas about the voluntary meat 

sharing. The Home Economics Department of Texas State 

College for Women assisted block leaders in explaining the 

Sh th M t 1 t th . th. 't 10 I are- e- ea pan o o ers in eir communi y. n 
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Illinois the editor of the Champaign News-Gazette saluted 

the neighborhood women wardens and other volunteers who had 

taken on more duties. "They are our modern Paul Reveres who 

use their feet instead of a horse and check lists instead of 

1 1 lanterns to indicate their progress." 

On January 5, 1942, the Office of Price Administration 

rationed tires. Later, cars, gas, typewriters, stoves, and 

shoes were rationed. Claude Wickard, Secretary of 

Agriculture, announced a food rationing program on December 

28, 1942. He also told radio listeners that "the success 

or failure of our wartime food programs depends on how 

well we divide our supplies. 1112 The Department of 

Agriculture had adopted the slogan, "Food Will Win the War 

and Write the Peace." Securing that peace meant food items 

such as sugar, coffee, processed foods, meats, and fats fell 

under the authority of the rationing umbrella. President 

Roosevelt had stated that his Administration had striven to 

produce enough food "without placing too great a burden on 

the housewife in her efforts to feed her family."
13 

Under rationing wisely used, the housewife can feed 
the workers who make the weapons of war. The food 
which rationing enables the nation to set asi9~ can 
feed the soldiers who man the weapons of war. 
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Rationing brought problems and inconveniences to all 

Americans, but homemakers were encouraged that "rationing at 

home 'keeps 'em flying' on the battle front. 1115 Rationing 

involved part of a housewife's duty as a home front soldier. 

Daily, she listened to radio broadcasts and read newspaper 

columns to become cognizant of current food availability 

and price fluctuations. Once alerted to market conditions, 

the home front soldier "waged" her "kitchen battles" by 

preparing a strategic shopping list with her "primary 

weapons of pencils and paper. 1116 Radio programs broadcast 

war messages on numerous subjects. Listeners tuned in to 

"Jack Benny," "Edward R. Murrow," "Kate Smith Sings," 

"Bright Horizons," and other favorites and heard information 

on vital food topics such as sharing the meat, fat salvage, 

coffee rationing, or food shortages. 

The "Betty Crocker Cooking School of the Air," radio's 

first cooking show, began in 1924. During the Second World 

War the Department of State recruited "Betty Crocker" to host 

"Your Nation's Rations." This radio program informed 

housewives of the most effective usage of their limited food 

1 · 1 7 J 1 · B 11 t d th d · am for supp ies. u ie ene crea e era 10 progr 

homemakers, "Women Commandos," which aired on Oklahoma Radio 

Station WKY five days a week. Each Tuesday John Varnell, 

District Director of the Office of Price Administration, 

answered pertinent questions on rationing. "Women Commandos" 



50 

enlisted over one hundred thousand women in Oklahoma, Texas, 

Kansas, and New York "to do the many little jobs Uncle Sam 

expected" from them. 18 Housewives also honored the United 

States Department of Agriculture's request to purchase 

I 1 9 'Victory Specials" at their local grocery stores. 

Shortly after Pearl Harbor, sugar shortages showed up 

at the grocery stores. Sugar supplies "from the Philippines 

had been cut off and those from Hawaii decreased. 1120 

Submarine warfare had curtailed raw sugar stocks in Cuba and 

Puerto Rico. 21 Meanwhile, America needed sugar ''to make 

industrial alcohol used in making explosives. 1122 In a 

study of fourteen cities on hoarding, sugar topped the list 

of foods most hoarded. Other amassed items included coffee, 

tea, canned meat, canned vegetables, and spices. 23 Americans 

had been steadily increasing their daily doses of sugar since 

1820. By 1941 the average American consumed 115 pounds of 

24 sugar per year. 

In May, 1942, the government rationed sugar by issuing 

War Ration Book One. The sugar ration averaged between 

eight and twelve ounces a week per person. The government 

required everyone to have a ration book. A parent or 

guardian was authorized to sign for family members under 

eighteen years old. Families picked up these ration books 

at their local schools after declaring the quantity of sugar 

they had at their homes. Dr. Elmer s. Newton, Superintendent 



of Western High School, Washington, D. c., registered Mrs. 

Leon Henderson and Mrs. Henry Wallace, wives of prominent 

25 government leaders. One Thermal, California, homemaker 
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spent one hour at a school registering for her sugar ration 

book. 26 Mrs. Dorris Thornton, Madison, Kansas, signed her 

Certificate of Registrar on War Ration Book One filling in 

her height, weight, hair color, eye color, age, and sex. 27 

The stamps in War Ration Book One were not identified as 

sugar stamps and these stamps were later used for coffee 

and shoes when those items were rationed. 

A point system of rationing was inaugurated with War 

Ration Book Two. In Texas the Marble Falls Messenger 

reported that registering for War Ration Book Two was "a 

simple ten minute task." The consumer only had to take War 

Ration Book One and a declaration form to the registration 

site in order to receive War Ration Book Two. The newspaper 

also assured its readers that Americans were "not going to 

starve" since rationing insured that everyone received a 

fair share and that people could still "keep up with Mrs. 

Jones. 1128 

Rationing permeated all lives. When a kindergarten 

teacher asked her students to draw pictures of Noah with his 

most prized possessions, each student responded by drawing 

Noah holding a ration book. One victim of a robbery was 

thankful that thieves only took his wife's jewelry, the 



52 

silver, and his Phi Beta Kappa key but not his ration books, 

which were hidden away in the linen closet. One woman 

visited her local rationing board to apply for her book. 

When she was told that the board had already issued her a 

book, she returned home and found the missing ration book 

safely tucked away in her Bible. One recently married older 

woman applied for her invalid husband and explained that she 

did not marry for love but had hoped to garner his meat 

points to feed her cats. 29 

American Cookery touted War Ration Book Two as "the 

most talked-of book of the day." The editors assured 

subscribers that the ration book was not as complex as it 

appearea. 30 War Ration Book Two contained blue stamps for 

processed foods and red stamps for meat, butter, and fats. 

Point values had been assigned to War Ration Book Two. 

Housewives had to check with their grocers or newspapers on 

constantly fluctuating point values and prices. Shoppers 

received change back from their ration coupons in the form 

of tokens. In Illinois, The Pike County Republican referred 

to these tokens as New Deal "wampum. 1131 

The Osborne Register Company of Cincinnati, Ohio, 

undertook the gargantuan task of manufacturing two billion 

blue and red tokens. President M. P. Pfeil called upon 

"housewives, mothers, and grandmothers" of the Cincinnati 

area "to help with making tokens for their fellow housewives 
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of the nation." Pfeil stated that no -one "was too old to 

learn" and asked for women workers over age forty-five. 

However, the mature female workers at the company so abhorred 

the mandatory security searches, conducted as they exited the 

building, that a new procedure was instituted. The women 

turned a cage containing dice before they exited the plant. 

Only those with high rolls had to be searched. A few weeks 

later twelve hundred women worked three shifts and produced 

the tokens which were sent to 15,000 banks for distribution 

to 450,000,000 retailers. 32 

One woman sent the following poem to her Rationing 

Board in Dunkirk, New York: 

I can't send my husband to market--He'll order some 
meat for a stew, 
And then when the points are requested, insist they 
be torn from the blue. 
Or if it's canned soup he has chosen, or pineapple, 
ketchup, whatnot, 
He'll count up the number of red ones he plans to 
give up for the lot. 
He'll pick up the greatest collection of veggies, 
in big cans and small, 
Although I've repeatedly told him the fresh ones 
aren't rationed at all. 
And when from those rules he's untangled and able 
to just muddle through, 
He's likely to offer some coupons from strips which 
have not yet come due. 
I carefully list all the items, essential we need 
to replace, 
And then he buys plenty of extras he wants to have 
handy "in case." 
I can't send my husband to rnarket--he worries me 
into a huff, 
For when he adds points up correctly, he never has 
money enough. 
So now we've a frank understand_ing; he's "sorry" 
(the wily old elf). 
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He stays home and plays 3~ith the children, while I 
pull the boners myself. 

Educational facilities took an active role in educating 

students and the public about rationing. The public schools 

included study units on rationing. The students of School 

122, New York City, presented a play on rationing in which 

the grocer explained point rationing to a housewife. In 

another scene, the grocer appeared scornful when the 

homemaker had forgotten her ration book. 34 In another 

play concerning ration books, one homemaker stated that, 

"It is up to us housewives to bring our country through 

this shortage and to protect our family health. 1135 Some 

Illinois school children wrote essays and drew posters on 

inflation. 36 Illinois teenagers began working as "ration 

soldiers" at their Quincy Rationing Board in February 1943. 

Eight months later, 15,000 teens were volunteering at 260 

M'd t t' · b d 37 1 wes ern ra 1on1ng oars. 

Women attended regional conferences on price control 

given by professors from the University of Illinois.
38 

Texas State College for Women offered a variety of courses 

and activities including "Economics of War" and "Food 

Rationing and Inflation as They Affect the Home.
1139 

In a 

survey of Indianapolis homemakers, less than one percent 

admitted to understanding price controls. The Office of 

Price Administration admitted that retailers did not have a 

clear grasp of price ceilings. The OPA responded by 



removing the legalese from retail literature and providing 

agencies with more succinct literature for consumers. 40 
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The Office of Price Administration recruited homemakers 

in its campaign against illegal black market coupon counter

feiters and over-ceiling violators. Over fifteen million 

housewives signed the following pledge: "I pay no more than 

ceiling prices. I accept no rationed goods without giving 

up ration stamps." Food retailers in New Orleans lowered 

food prices by five percent when 150,000 homemakers signed 

their pledges. 41 

Enforcement Director Thomas I. Emerson reported that 

the worst black market offenders centered their illicit 

business practices around food activities. In September, 

1943, Emerson reported that enforcement suits over meat 

violations averaged around one thousand per month. With 

only 2,600 investigators nationwide, Emerson called upon 

assistance from the housewives. Emerson advised the women 

to refuse to participate in fraudulent coupon schemes and 

only to swap coupons among family members. Emerson warned 

the housewives to keep a check on the grocers' posted 

ceiling list. The homemaker confronted the grocer if she 

suspected an overcharge. If that effort failed to get 

satisfactory results, the housewife took her receipts to the 

local price and rationing board. By actively participating, 

the homemaker could help to prevent "doom to rationing, 
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disaster on the home front, and fatal shortages on the 

f . . 1· 1142 iring ine. Previously, the Office of Price 

Administration had discouraged such active "consumer 

policing'f- with a strong statement: "Don't try to be a price 

policeman!" A price checker had also been classified as a 

"snooper" or a "Gestapo. 1143 

OPA Administrator Prentiss Brown declared that the 

lack of price ceilings would cause prices to "shoot up like 

a kangaroo out of a cactus patch." Brown deemed American 

women as enforcers who would insure the success of legal 

price ceiling practices since some businesses were incapable 

f h lf 1 . . t. 44 o sue se -po icing ac ions. In her column for 

Progressive Farmer, Sallie Hill urged housewives to act as 

"saboteur-reporters" by identifying those merchants who 

overcharged on ceiling prices. 45 

During the Second World War homemakers had more money 

to spend and more places to shop for groceries than in 

earlier depression years. The average worker's weekly wage 

had increased from $25 in 1940 to $43 in 1945. Farmers 

quadrupled their net cash income during that same period.
46 

Supermarkets expanded in the nation from 4,900 in 1939 to 

over 16,000 in 1944. 47 Rationing, shortages, and extra 

income helped to create the conditions for a black market. 

One writer described a "black, or at least a gray 

marketer" as one who paid higher prices, purchased more than 



57 

the allowable limit, or used another person's ration 

48 stamps. Thomas C. Desmond, Chairman of the New York State 

Joint Legislative Committee on Nutrition, defined a black 

market as "any method of getting a commodity to the consumer 

that willfully evades government wartime food regulations." 

Desmond further declared that "the most vicious and dangerous 

49 black market" was in meat products. 

During a speech to the Congress on November 1, 1943, 

President Roosevelt identified black market operators as 

"unpatriotic" and assured his audience that such lawbreakers 

would be apprehended and punished. He further declared: 

But we should all attach as much blame to those of 
our citizens who hurt their neighbors and their 
nation by paying exorbitant prices in black markets. 
Vigorous efforts are being made by the appropri35e 
Government agencies to stamp out black markets. 

Homemakers were urged to pay no more than ceiling 

prices, to use the correct number of red points, and to buy 

butchered meat bearing Food and Drug Administration permit 

numbers preceded by a "P. 1151 "Bootlegging meat" was 

considered "a crime against every citizen" and often resulted 

in serious ramifications. Butchers in the black market threw 

away all glandular by-products which kept laboratories from 

d 1
. 52 

producing such medicinal extracts as arena in. Black 

market meat was butchered without any thought to sanitary 

conditions and veterinarian inspections. Eating such 

slaughtered animals often resulted in salmonella, dysentery, 



staphylococcus, streptococcus, tapeworm, and trichinosis, 

and sometimes, death. 53 The media kept women informed of 

the urgency only to purchase meat through the proper 

channels. 
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Some alternatives to red meat were advertised. Horse 

meat and rabbit were unrationed commodities. When red meat 

was selling for fifty-five cents per pound, the Man-0'-War 

Packing Company, Newark, New Jersey, advertised horse meat 

for twenty cents per pound. 54 The Hill Packing Company, 

Topeka, Kansas, usually shipped frozen horse meat in boxes 

from five to fifty pounds to seventy-five cities in the 

nation. In 1943, the company was "shipping three carloads a 

month to Boston alone." Business Week reported that the 

price of horse meat had escalated to as much as fifty cents 

per pound "for choice cuts" on the East coast. 55 "During 

1945 inspected packing plants butchered 77,887 horses, a 

forty-nine percent increase over 1944. 1156 Local government 

officials in Rockford, Illinois, permitted butchers to sell 

horse meat. Some people purchased it "out of curiosity" and 

found "it not bad. 1157 Frank G. Ashbrook, an official of 

the Fish and Wildlife Service, opined that raising rabbits 

was patriotic. The domesticated rabbit offered "a real 

adventure in good eating. 1158 One cookery book author 

advised soaking the rabbit in salty water with lemon juice 

or vinegar for one hour and then drying well before 
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k . 59 coo 1.ng. In the spring of 1944, Gourmet writer Gates 

Hebbard warned the Society for the Prevention of Cruelty to 

Animals: 

Although it isn't 
Our usual habit 
This year we're ea~bng 
The Easter Rabbit. 

Women were urged to keep their options open in cooking 

with different cuts of meat. Affordable variety meats, 

those cuts known as "innards," provided the family with 

excellent nutrition. One author noted: 

One way to horrify at least eight out of ten Anglo
Saxons is to suggest their eating anything but the 
actual red fibrous meat of a beast. A heart or a 
kidney or even a sweetbread is an anathema.61 

The Texas Extension Service emphasized variety meats more in 

1943 than in previous years. Farm wives had usually 

discarded variety meats or used them for feed. The agency 

reported that more people displayed "greater prejudice" on 

trying kidney. Liver, sweetbreads, and brains were more 

acceptable than tongue. Women favored tongue and liver more 

62 readily in ground forms. One cookery expert suggested 

recipes for "vulgar victuals" including tripe with onions, 

pig knuckles and sauerkraut, and stewed eel in red wine.
63 

Radio personality Bob Burns had quipped that "Rationing 

means less and less of more and more and oftener and 

oftener. 1164 Homemakers wrote thousands of letters each week 

to radio star Kate Smith. Smith declared that she rarely 
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received "a complaining, whining letter." The women penned 

that they were under utilizing their rations because they 

wanted "to share and play square. 1165 Public opinion polls 

in 1943 suggested that most Americans believed rationing was 

f . 66 air. In a poll of Reader-Reporters for Woman's Home 

Companion ninety-three percent agreed with point 

t . . 67 ra 1.on1.ng. One Chicago writer traveled throughout 

Illinois and concluded that women were not complaining about 

h t d t . . 68 s or ages an ra 1.on1.ng. Although there was "no great 

outcry over shortages of milk and cheese," some mothers 

expressed concern when they were unable to purchase 

evaporated milk for their infants. On the other hand, 

lumberjacks and miners protested their w~ekly meat 

allowance. 69 The forty-eight point limit on process foods 

translated to six pounds of dry pinto beans a month which 

was "sheer, stark tragedy" for those residents of New Mexico 

who depended largely on legumes in their daily diets. One 

Grant County, New Mexico, official wired Washington that 

such a rationing plan would result in starvation of half of 

his county. The nutrition laboratory for the United States 

Indian Service posited that fifty per cent of New Mexico's 

residents would suffer under such a plan. The Office of 

Price Administration relented and reduced the points on 

beans from eight to four. 70 Newspaper columnist Keith 
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Frazier Somerville reported that citizens of Bolivar County, 

Mississippi, had "accepted rationing without a murmur. 1171 

Some Mississippi grocers posted cost comparison charts 

between World War I and World War II. In World War I a 

homemaker spent $2.65 for a ten pound bag of sugar. During 

World War II that amount of money purchased sugar and: 

One pound of cheese 
One pound of coffee 
One package of macaroni 
One pound of butter 
One bar of soap 
One box of washing powder 
One package of spaghetti 
One can of tomatoes 
One pound of shortening 

$ • 40 
.21 
• 11 
.so 
.04 
.23 
• 11 
.1172 
• 1 8 

One woman expressed gratitude for sugar rationing since it 

served as an equalizer between families of different 

incomes. She remembered that during World War I when her 

own family could not afford to purchase sugar, her neighbors 

had paid $35 for a bag. 73 During World War II some farm 

communities in Illinois "protested against a ruling that 

denied sugar for church socials." The women wanted to know 

why taverns were granted sugar when their churches were 

denied the commodity. The women won the battle and extra 

sugar was allotted for their reverent recreation.
74 

One cookery writer urged "Kitchen Commandos" to 

utilize their "wits and ingenuity" in winning the war 

t . . 75 on ra 1on1ng. When meat was unavailable at her Piggly 

Wriggly grocery store, one woman improvised by frying Spam 
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in butter for an Easter dinner. Later, she and another 

customer combined ration points and purchased a ham which 

the grocer split in half. She wrote her navy son that she 

was "still having fun" while buying her groceries. 76 Sheri! 

Jankowsky Cunning recalled the camaraderie that went on with 

the neighborhood women. Her grandmother raised chickens, 

made butter, and traded ration stamps. Although Cunning 

realized that rationing was often difficult for her mother, 

she enjoyed the "team spirit" whenever her grandmother 

exchanged ration stamps. Cunning compared the event to 

"watching a giant Monoploy game. 1177 One cookery author 

concocted a recipe for "sludge" to keep "the wolf from the 

door." The amalgamation included a little ground beef, 

whole grain cereals, and vegetables such as carrots, celery, 

onions, and cabbage. After grinding, cooking, and cooling, 

the "strictly for hunger" sludge could be fried or eaten 

cold. 78 "Betty Crocker" urged women to watch their "Ps" and 

II II • h h . 79 Qs, or points and quantities wens opping. 

Homemakers were reminded about the unrationed food 

available. Macy's advertised "No Mother Hubbard trouble" at 

its Pointless Pantry: 

Little Bo-Peep has lost her points 
And can't tell where to find them 
No need for flurry, no cause for worry, 
We've foods that don't require them. 



63 

Customers purchased dehydrated soups, frosted (frozen) fish, 

chutney, honey, onions, cakes, and cookies without giving up 

. . t 80 precious poin s. 

Rationing sparked interest in "two strange and unique 

81 vegetables," soybeans and peanuts. Both represented good 

sources of protein. Staley Manufacturing Company advertised 

its Stoy Soy Flour concentrate as "one of the world's five 

great protein foods." One pound of its flour provided the 

protein equivalent of two and one-half pounds of lean meat 

th . t . d' 82 h t . S . or ir y-six me ium eggs. Te Texas Ex ension ervice 

presented programs on soybeans and soya flour. Lipscomb 

County home economists took fourteen dishes made from 

soybeans to a demonstration. A Parmer Co~nty agent prepared 

soybean muffins for her demonstration group. Mrs. B. E. 

Plummer of Ochiltree County, Texas, raised her own soybeans 

and cooked them like green vegetables. She took some to a 

Sunday School picnic because many people had questioned her 

83 about the soybeans. Less rationing of food fats was 

required due to the successful commercial production of 

84 soybeans. 

Around 1890 peanut butter was developed for use in 

. t . 85 sani ariums. During World war II peanuts offered the 

homemaker nutritional value at low cost. Texas housewives 

discovered that peanuts offered a viable solution to the meat 

shortage problem. Callahan County residents learned of the 
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peanut's diversity while the women of Brazos County learned 

to make Peanut butter. 86 I J 1943 th t n une, . , e governmen 

restricted production of peanuts due to heightened civilian 

and military demands. 87 

Homemakers persevered in their duty to their family and 

their country as they accepted the shortages and rationing. 

No sugar restrictions were placed on the manufacturers of 

Wrigley's Gum or Coca-Cola whose products were deemed 

"essential" for the war effort. 88 After the onset of the 

war, Robert Woodruff, President of Coca-Cola, proclaimed, 

"We will see that every man in uniform gets a bottle of 

Coca-Cola for five cents wherever he is and wherever he 

goes. 1189 While America's servicemen were enjoying their 

sugary sodas, the female home front soldiers dutifully added 

honey, corn syrup, maple syrup, or molasses in place of 

sugar in their recipes. Homemakers fed their families more 

fresh and frozen foods due to a shortage of tin and steel 

for making containers. When transportation problems caused 

shortages of bread, housewives baked their own bread and 

rolls. Homemakers substituted dehydrated soups in place 

of canned varieties. Women experimented with herbs, 

lentils, and soya products. Protein supplements such as 

"Knox" gelatin, cereals, and peanuts worked wonderfully as 

food stretchers. One woman wrote of the "challenge" of 

preparing her family's meals with "a limited supply" rather 
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than from "an endless variety. 1190 Holland's offered its 

readers one year free subscriptions for "plain and 

practical" recipes. Using cleverness and simplicity in her 

kitchen, the housewife could derive as much "satisfaction" 

as a soldier who repaired his tank by "the ingenious use of 

a tomato can. 1191 

A homemaker's knowledge of nutrition was "essential" in 

the proper execution of meal planning and preparation as she 

struggled with rationing and shortages. 92 In a survey of 

New York housewives, over fifty percent of the women stated 

that rationing had resulted in their serving better meals 

t th . f · 1 · 93 o eir ami ies. One person's yearly allotted ration 

of processed fruits and vegetables amounted to thirty-three 

pounds or thirty-two cans. The Texas Extension Service set 

up displays concerning the allotted amount. People of El 

Paso were stunned upon learning the exhibit of thirty-two 

cans was for an entire year. That rationed amount resulted 

in a void of 1300 servings of fruits and vegetables. 
94 

Needing to enhance her family's food supply, the homemaker 

turned her focus toward the challenge of Victory gardening. 
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CHAPTER THREE 

VICTORY GARDENS 

Rationing and other governmental programs had greatly 

restricted the national food supply. The military fed over 

five millions soldiers who consumed about twenty-five 

percent more food than they had as civilians. 1 In 1942 the 

government commissioned thirty-five percent of commercially 

canned goods and raised that quota to almost fifty percent 

in 1943. 2 That same year the United States was not only 

feeding her military personnel and civilian population but 

also the citizens of twenty-six other countries. 3 Earlier 

the United States Department of Agriculture had proposed to 

furnish the allies enough processed food to equal five 

billion No. 2 cans. 4 Some of the food from the Lend-lease 

programs went to Britain, Polish refugees, and the Russian 

army. The Red Cross acted as a conduit in delivering food 

to Nazi concentration camp prisoners, such as those from 

Yugoslavia. 5 

President Roosevelt had declared that "food" was "as 

important as any other weapon in the successful prosecution 

of the war. 116 The female home front soldiers joined other 

73 



Americans in one of the most popular efforts of the war by 

producing a powerful weapon, Victory gardens. Victory 

gardens were one aspect of the Food for Freedom program. 

74 

The National Defense Gardening Conference of December, 

1941, initiated the Victory Gardening Program. Shortly 

thereafter, Claude R. Wickard, Secretary of Agriculture, 

and Paul McNutt, Director of Health and Welfare Services, 

appointed sixteen members to the National Advisory Garden 

Committee. The Home Garden asked Committee member E. L. D. 

Seymour, horticultural editor of The American Home, whether 

an individual should grow a small home garden or volunteer 

assistance on a farmer's garden. Seymour emphatically 

emphasized that for those persons with oQligations at home, 

Victory gardening took precedent over helping farmers. A 

home garden saved on transportation, packaging, and labor 

costs. 7 

A Victory garden included the efforts of any gardener 

"to produce and conserve" more improved vegetables for the 

family. In the eighteenth century William Corbett had 

noted: 

It is incredible to those, who have not had occasion 
to observe the fact, how large a part of the 
sustenance of a country laborer's family 8 in 
England, comes out of his little garden. 

By 1919 American home gardeners had produced products valued 

at nearly 345 million dollars thorough their War Garden 

efforts. Home gardening waned after the First World War. 
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By 1939 the home grown products had dropped to a value of 

211 million dollars. 9 

Progressive Farmer urged readers to participate in its 

"F.F.V." or "Fruits, Flowers, and Vegetables" program. A 

Mississippi subscriber wrote that if the need arose she was 

ready "to step between the plow handles." One writer 

underscored the urgency in planting home gardens after 

reporting on her grocer's dwindling stock. She advocated a 

"strategy" of ordering information and supplies early. 10 

County extension agents, state agricultural colleges, 

home economics departments, the government, advertisers, 

expert gardeners and others offered leaflets or lectures on 

Victory gardens. Free information from the government 

included The City Home Garden, The Farm Garden, Diseases and 

Insects of Garden Vegetables, and Hotheads and Coldframes, 

while a nickel purchased Dry-Land Gardening at the Northern 

Great Plains Field Station, Mandan, North Dakota.
11 

In 1943 the Texas Extension Service printed 550,000 

leaflets on gardening, including Victory Gardens--Farm 

Gardens, Victory Gardens--City Gardens, Frame Gardening, and 

"the key bulletin of 1943," Grow A Garden. The Nutrition 

Committee of Carson County distributed three leaflets on 

food production when Texans registered for War Ration Book 

Two. The Texas Extension Service used forty radio stations 

and 542 newspapers in itp deployment of gardening 
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information. Residents of nine Texas counties viewed the 16 

mm print of "The Gardens of Victory," made available through 

Better Homes and Gardens. 12 

The Fort Worth, Texas, Garden Club conducted a 

"Vitalizing for Victory" program of demonstrations and 

lectures for city gardeners. Various topics were covered 

including reasons to grow gardens, types of vegetables, 

frame and tub gardens, soil management, and insect control. 

The Home Demonstration Council in Kerr County sponsored a 

Fall Victory Garden Show. Nearly eight hundred persons 

viewed exhibits on fresh fruits and vegetables, garden 

seeds, home-canning, and whole grain products. At another 

autumn garden show in Rusk County, a woman, who "had the 

outstanding exhibit," displayed seventeen varieties of 

canned vegetables and fruits along with her framed copy of 

the Texas Food Standard. The food guide carried the 

heading, "Women Power in Defense." The housewife utilized 

the Texas Food Standard whenever she prepared meals or 

13 purchased seeds for her garden. 

The Texas Extension Service enrolled some Texans as 

Victory Demonstrators who pledged to "grow food, feed, and 

fiber for themselves, their families, and others." Others 

d ·1·t 14 included male relatives in the Unite States mi i ary. 

Texas Extension Service reported the distribution of 250,000 

pledge cards in 1942. 15 One family returned their card with 
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a "hopeful message in pencil: 'We is working hard.'" Horne 

demonstration club members, ryon-rnernbers, and Four-H boys and 

girls signed pledge cards. Victory Demonstrators in 

Williamson County received letters from their local 

extension agents advising that "a good garden means health 

for your family and money in your pocket. 1116 

The government advanced three different gardening 

"schemes" or plots: 1/30 acre, or 30 x 50 feet; 1/2 acre, 

or 35 x 100 feet; and 1/3 acre, or 100 x 150 feet. These 

" h " 1 1 t d t' 
17 

sc emes were mere y examp es no recornrnen a ions. The 

Parents' Magazine published an adaptable 20 x 30 foot plan 

which allowed for enlargement or reduction.
18 

W. Atlee Burpee Company advertised specials for Victory 

gardeners. Burpee's offered five seed packets--Marglobe 

tomato, Scarlet Globe radish, Detroit dark red beet, 

Chantenay carrot, and Iceberg lettuce--for ten cents. Their 

"Kitchen Garden" special suited a 20 x 30 foot plot and 

included fifteen seed packets for one dollar. The two 

dollar "Suburban Garden" package of twenty-five varieties 

contained enough seed for 2,400 square feet. The company 

recommended covering 5,000 square feet with the thirty seed 

19 
assortment of "Country Garden" for three dollars. The 

H. G. Hastings Company promoted their "Vitamized Victory 

Garden" seed package for one dollar. Bush beans, pole 
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beans, cantaloupe, carrots, corn, collards, okra, crookneck 

squash, and tomatoes comprised the Victory assemblage. 20 

Farm Security clients and home demonstration clubwomen 

purchased "Victory packages of garden seed cooperatively to 

expand their food for Victory program" in Grimes County, 

Texas. Six hundred families spent an average of $1.75 for 

more than twenty different seeds. 21 The Waxahachie Garden 

Club and the Ellis County Assistant Home Demonstration Agent 

worked with thirty families from the Works Project 

Administration Housekeeping Aid Project. The families 

received seeds and plants for their small city gardens. 22 

Garden clubs requested that flowers not be destroyed as 

the case during the First World War when overly zealous home 

gardeners annihilated the flowers on their lawns in order to 

make room for their vegetable gardens. The government 

concurred and declared that growing flowers was not 

"unpatriotic." Yet an often quoted slogan was "Grow 

Vegetables for Vitality for Victory." One editor opined 

that raising flowers enabled the soul to be fed and 

1123 
suggested the slogan, "Grow Flowers for Defense. 

Along with the flowers, many homemakers grew herbs and 

vegetables. Katherine Bary "used vegetables, not bombs, as 

her weapons" in the war effort. She painted a "V" on the 

gate in her garden. While her husband was away six days a 

week, Bary managed to conquer her loneliness and uselessness 
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by working a forty-hour week in her Victory garden. 24 One 

Texas woman considered her Victory garden as a battlefield. 

Whenever she felt frustrated about the war, the housewife 

worked in her garden: 

I don my uniform, blue denim slacks and red straw 
hat, and the battlefield I go, equipped with my 
best weapon, the hoe. To me the weeds and insects 
are my enemies and with all the fury with which I 
would tackle the Japs and Huns, I work my garden. 
When my last enemy has been destroyed, I am not 
tired or weary, for after all, I am fighting for my 
country and have just won a major battle. 

This Texas home front soldier shared her vegetables with 

friends and neighbors and stated that she "had a small part 

in the Food for Freedom program," which was "being carried 

on throughout the nation. 1125 

Some women toiled in their Victory gardens wearing one

piece coverettes with ankle snaps, allowing protection 

against "soil and danger of tripping." Another style, the 

princess coverall apron, made of "showerproof cotton" had 

"matching fitted leggings. 1126 Children were encouraged to 

join in the Victory gardening mission. "Ditto Duds" 

advertised their pinafore cotton frocks with vegetable 

prints as "practical, inexpensive, and such fun" for mothers 

and daughters engaged in "Victory Teamwork."
27 

With a simple hoe or spade, a homemaker tended her 

average 30 x 60 foot garden plot. Dragon, snap, pole or 

climbing, and lima beans topped the government's list of 
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most important Victory garden vegetables. The government 

also recommended beets, carrots, parsnips, turnips, 

radishes, and the most universally grown of all, tomatoes. 28 

The United States Army purchased the majority of the 

commercially canned tomatoes so the Victory garden crop 

helped to fill the void, especially when production was 

down. Spring forecasts of 1943 had anticipated only a 

"possible seventy-five percent of the 1942 production" 

of industrially canned tomatoes. 29 

In 1942 approximately fifteen million families planted 

Victory gardens. 30 In 1943 Administrator Prentiss Brown, 

Office of Price Administration, exhorted families to 

cultivate Victory gardens in order "to assure their 

vegetable supply" with regard to the shortage and rationing 

situation. 31 That year around "twenty million Victory 

gardens produced more than forty percent of the vegetables 

grown for fresh consumption. 1132 Indeed, "the army of the 

land was on the march. 1133 During 1943 Texans planted 

880,000 Victory gardens 34 while Illinois boasted 1,151,000 

gardens. 35 America's bountiful crop of eight million tons 

would have filled 400,000 freight cars. Grover B. Hill, 

Assistant War Food Administrator, stated that the 1943 

production resulted in lowered ration points on some 

vegetables. 36 
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Mississippi home demonstration agents calculated that a 

garden of 16 x 33 feet could yield the equivalence of 1,800 

t . . t 37 ra ion poin s. A Rutgers University professor estimated 

that 2,772 ration points could be harvested from a 25 x 50 

foot plot. 38 While Germany was encountering counterfeit 

ration books, the Marble Falls Messenger urged readers to 

use their gardens as legal "home-made" ration books. 39 

Communities, businesses, and educational facilities 

responded to the Victory garden program. The Dallas City

County Nutrition Committee established a Victory garden 

speakers bureau. The Dallas Chamber of Commerce sponsored a 

telephone at the Dallas County Extension Service where 

garden club volunteers fielded "hundreds of garden 

queries. 1140 During the spring of 1943 Texas Power and Light 

Company advertised the necessity for Victory gardens through 

the message, "More Food for Victory" on window and store 

displays. The company dispensed gardening information to 

its customers and 1400 employees; almost all of the 

41 
employees responded by growing gardens. 

Businesses, oil companies, organizations, and 

neighborhoods planted Victory gardens, including the Fifth 

Ferry Command of Dallas and the Texas Company of Houston. 

The Marshall News Messenger provided fifty acres for an 

employees' garden. In 1943 the Texas Extension Service 

reported that "city clubs and business .firms sponsored 



[gardening] contests in which 7,278 persons participated." 

Prizes of more than five thousand dollars were awarded. 42 
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Various groups and individuals responded to the 

community efforts of Oak Park, Ilinois. Over one thousand 

families worked on the 527 vacant lots which had been 

plowed up by Oak Park's Victory Garden Committee. 43 Other 

garden sites included a downtown parking lot in New Orleans, 

Chicago's Arlington Race Track, and a zoo in Portland, 

44 Oregon. One woman remembered the "community spirit" 

involved in the neighborhood garden with everyone growing 

vegetables and exchanging with one another. 45 

Four hundred persons registered for a correspondence 

course on Victory gardens at the University of New 

Hampshire. Students submitted garden plans and took exams. 

Another fifteen hundred received gardening information.
46 

Texas State College for Women held demonstrations on Victory 

gardens. 47 In 1942 Texas Extension agents "assisted with 

the growing of more than 2,500 acres of school lunch 

gardens. 1148 One year later the New Baden School of 

Robertson County, Texas, produced a thirteen-acre school 

garden. 49 Children in Auburndale, Florida, garrisoned a 

city block for their gardening efforts. Kentucky children 

planted soybeans and altered the lyrics to "Yankee Doodle" 

while keeping the same melody: 

Oh, Herman likes good things to eat 
And knows how he can grow them; 



He plows his garden, gets good seeds 
And starts right in to sow them. 
Herman, Herman, keep it up, 
Make your garden flourish 
With good carrots, yellow corg0 And other foods that nourish! 

83 

As a child during the war, one woman recalled her 

family's efforts of raising radishes and carrots. Although 

the "radishes weren't anybody's mainstay" and the carrots 

never grew more than an inch, she maintained that "all 

wanted to do our part for the war. You got caught up in the 

mesmerizing spirit of patriotism. 1151 Upton County, Texas, 

residents had to contend with infertile soil containing high 

degrees of alkali. Such conditions were not conducive to 

raising good crops. The Texans persevered with hard work 

52 
and high expense and produced "fairly successful" gardens. 

Tub and frame gardens were effective devices against 

dry and hot weather. Tomatoes, squash, cucumbers, and 

peppers grew well in tub gardens made from old tubs, five 

53 
gallon cans, or oil drums split in two. When San Saba, 

Texas, was experiencing a drought, the home demonstration 

agent showed women how to use a tub garden. Afterwards, the 

54 
women planted thirty-two tub gardens. Texas Extenson 

agents also planted several frame gardens on courthouse 

55 lawns throughout the state. "Frame gardens sometimes beat 

the birds, as well as the weather." Mrs. J. A. Scurry 

utilized five frame gardens as barriers against birds and 

chickens. Another Texas homemaker produced enough from her 
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winter frame garden to feed her family and neighbors in 

spite of the dry weather. A McCamey housewife averred that 

her home produced black-eyed peas, carrots, lettuce, greens 

and radishes were better than purchased varieties. 56 

Victory gardens were worth their weight in vegetables. 

One woman, whose maid helped her with the garden, spent 

$13.95 on seeds and supplies. Her vegetable garden netted a 

savings of $78.41. 57 
A Philadelphia homemaker worked alone 

in her garden and calculated her gathered vegetables had 

only cost one-eighth of what she would have spent for them 

at her grocery store. 58 One family harvested seventeen 

different types of vegetables for a food value of $79.80.
59 

A married couple grew herbs, fruits, and twenty-eight kinds 

of vegetables from their two gardens.
60 

In 1944 Texans 

raised over one million gardens which yielded an average 

value of $98.91 per garden and provided approximately "one 

and one-half million persons with a good diet for one 

year. 1161 During one autumn week in 1944 the nation's 

"city families consumed over one hundred million pounds of 

fruits and vegetables produced in their own gardens.
1162 

Earlier, President Roosevelt had credited the farmers as 

well as Victory gardeners in meeting the food requirements 

for the nation. 63 

Victory gardeners planted common and uncommon crops. 

Confronted by seed shortages, mothers introduced their 
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children to the homegrown, but unusual Swiss chard and 

kohlrabi. 64 One gardening writer was "keen to grow" such 

different vegetables. 65 Throughout 1942 Progressive Farmer 

plodded subscribers to try African squash and edible 

66 soybeans. Because of all those fresh vegetables, the 

family received more doses of vitamins A and c. The family 

who ate together could also garden together; the government 

promoted the merits of recreational and vacation 

opportunities the Victory garden afforded the family. In 

1943 many of America's city families were "spending their 

evenings and their Sundays on Victory gardens. 1167 The Texas 

Extension Service reported that many Victory gardeners found 

the cultivation of vegetables a · "pleasant recreation" in 

1944. 68 One writer reported on the enthusiasm her three 

children displayed while working in the family's garden 

at Cape Cod, Massachusetts. 69 

The Horne Garden had sounded the alarm for Victory 

gardens to be used against a different type of tyrant: 

"Hunger, lean-cheeked and hollow-eyed, unkempt and 

uncourtly, is the greatest, the final dictator." The family 

who failed to plant a garden could face the dire consequence 

of an empty larder. 70 However, the family benefited when 

the homemaker canned or "put up" her offerings from her 

gardening endeavor. "Victory Gardens lead to Victory 



meals--all year round--for those who take thought for the 

morrow and put by a store of fruits and vegetables. 1171 
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CHAPTER FOUR 

FOOD PRESERVATION 

One cookery author asserted that food preservation had 

always been "important" but the war made it a "necessity."1 

The Del Monte Company ran a two-page notice addressed to 

women. The first page displayed their 1918 advertisement in 

which the company had requested "patriotic women" to can all 

surplus food. On the next page Del Monte implored 

homemakers of 1943 to "Enlist now!" in growing and canning 

food which meant "patience and planning in the garden -- hot 

work in the kitchen. 112 The government entreated civilians 

3 to preserve any surplus produce. Rationed food, shortages, 

and high prices stimulated the army on the home front into 

action. 

During the Second World War food preservation involved 

canning, salting or brining, dehydration or drying, and 

storage. The foundation for canning was laid in 1765 by 

an Italian priest and scientist, Lazaro Spallanzani. He 

boiled glass tubes of liquids for one hour and discovered 

that the liquids sustained no changes as long as the tubes 

were sealed. Karl Scheele, a Swedish chemist, preserved 
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vinegar by using hermetically sealed bottles in 1782. 

Napolean I of France needed a method of preserving food for 

his soldiers and offered a reward of twelve thousand fra~cs. 

M. Nicolas Appert, who became known as the "Father of 

Canning," claimed this money for his preservation process. 

He put corks on glass containers filled with food and placed 

those bottles into boiling water. The hot water enabled the 

corks to form an airtight seal. 4 Appert's book, The Art of 

Preserving All Kinds of Animal and Vegetable Substances was 

published in English in 1811. 5 In 1810 Englishman Peter 

Durand received a patent for preserving food using glass, 

pottery, and tin containers. 6 

The canning process made its way to the United States 

shortly after Appert's discovery. Later, Louis Pasteur 

discovered that molds, yeasts, and bacteria caused food 

spoilage. Indeed, canning took on greater importance after 

John Landis Mason invented the Mason jar in 1858. His jar 

had a zinc top, porcelain liner, and rubber ring. In 1874, 

Andrew K. Shriver, a Maryland canner, invented the first 

pressure canner. Alexander H. Kerr developed a jar that 

sealed with a metal cap in 1902. Twelve years later Kerr 

introduced jars with two-piece sealing caps. The Kerr Mason 

and the Kerr wide mouth jars "revolutionized home canning 

rnethods." 7 
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In the early war years, House Beautiful advised readers 

that canning required an inordinate amount of work and 

. t 8 equiprnen. The Lone Star Gas Company of Texas gave 

customers the War Time Canning Booklet since "home canning 

is war work and a big part of it. 119 The Texas State College 

for Women offered public courses to "wartime" homemakers on 

the "Use of Canning Equipment," "Horne Drying and Dehydrated 

Foods," and "Sugar Savers in Food Preparation. 1110 

Progressive Farmer published food preservation tips sent in 

by Mrs. H. G. Talbott, of Barbour County, West Virginia. 

Six months later, Mrs. Talbott wrote the magazine again. 

She had received such a volume of mail from other readers 

that she wanted those women to know that she was not "an 

authority on canning" although she did religiously "follow 

directions written by experts." Mrs. Talbott suggested that 

other women seek advice from their county home demonstration 

agents or write to the United States Department of 

Agriculture for Farmers' Bulletin No. 1762, Home Canning of 

1 1 
Fruits, Vegetables, and Meats. 

While it was true that a family's "on hand" supply of 

sugar had an effect on how much the family would receive in 

rationed sugar, home-canned supplies had no bearing on a 

family's canned allotment. The Office of Price 

Administration defined those foods as home-canned if: 
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(1) They have been canned in a kitchen primarily 
used for the preparation of meals, or to demonstrate 
the preparation of meals; 
(2) they have been canned in a separate building or 
shed, which is a farm home, [that] has been equipped 
for canning purposes, provided that the owner has 
first obtained permission fro~2his local rationing 
board to use such facilities. 

Homemakers used four canning methods: a boiling water 

bath, pressure cooker, open kettle, and oven canning. 

During the war controversy arose regarding whether a 

pressure cooker was required to can meats, fish, and non

acid vegetables. Fruits and tomatoes are classified as acid 

foods; all other vegetables were considered non-acid. The 

United States Department of Agriculture warned that under

processed food resulted in botulism. Only a pressure cooker 

provided a high enough temperature to destroy botulinus 

b t . 13 ac eria. In 1943, housewives "put up" more than four 

billion cans and jars of food. However, forty-five million 

containers had spoiled. The spoilage, to a large extent, 

was attributed "to understerilization that resulted from the 

14 
use of inadequate processes." 

Earlier, the Wyoming Experiment Station of the 

Department of Agriculture had discovered that the majority 

of botulism cases occurred in areas with high altitudes. 

The gauges on pressure cookers reacted differently at such 

altitudes. The Wyoming Station developed a test for the 

accuracy of pressure cooker gauges. The government apprised 
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15 homemakers of the dangers of improperly working gauges. A 

South Carolina study of 1939 demonstrated that less than 

one-third of the rural population used pressure cookers. 

Some families found them dangerous. However, three years 

later, fifty-five percent of those families were using 

purchased or borrowed pressure cookers in their canning 

efforts. 16 

In 1942 Texas Extension agents held 500 repair clinics, 

checked 13,152 pressure cookers, and repaired eighty percent 

of those cookers needing such service. 17 The agency also 

spread the news about botulinus poisoning throughout the 

state. Although the agency only approved canning non-acid 

foods with pressure cookers, agents realized that some home 

canners were employing the open kettle, oven canning, and 

water bath methods. Texas Extension agents recommended 

thoroughly heating any home-canned non-acid food before 

t . 18 ea ing. The government recommended boiling the canned 

t bl f t . t 19 vege a es or en minu es. Good Housekeeping followed 

the advice of one bacteriologist who had recommended a 

boiling time of fifteen minutes for home-canned meats, fish, 

and vegetables. 20 

The Imperial Sugar Company advertised a woman standing 

in front of a jar-filled pantry with the captions, "Woman 

Power to the Rescue" and "Your Home Canning Helps Speed 
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Victory. 1122 One st. Louis, Missouri, military housewife 

wrote her husband about canning tomatoes with her mother: 

All I did was skin tomatoes--and more tomatoes! 
It's a good thing to can though for if you get them 
in the stores ~1 the can you have to use so many 
ration points. 

One bushel of tomatoes yielded approximately sixteen to 

twenty quarts of home canned tomatoes. 23 A Sweetwater, 

Texas, woman harvested her tub garden of twelve tomato 

24 plants and canned twenty quarts. Marjorie Hostetter, a 

home economist, canned tomatoes and Creole and spaghetti 

25 sauces from her bountiful Victory crop. After Japan had 

surrendered, one Iowa aunt penned a "Victory" letter to her 

nephew on August 21, 1945. She included news about her 

food preservation activities: 

We canned 18 pints of sweet corn yesterday. I want 
to make some peach preserves tomorrow. I'll be glad 
when I get the fruit jars filled. Tomatoes aren't 
ready to can yet. I usually can about 40 quarts of 
tomato ju~ge as well as 50 or 60 quarts of 
tomatoes. 

Through programs, brochures, bulletins, radio, and 

newspapers, the Texas Extension Service reached about ninety 

percent of those families who chose to preserve food in 

1943. Rural and urban Texans benefited from the agency's 

services. One city woman telephoned the Dallas County 

Extension office for information. Later, she wrote, "I'm so 

glad you set me straight on these canning methods. I've 

canned 500 pints and every jar is good--no sign of 
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spoilage." Another Dallasite wrote that she and her friends 

"appreciate the fact that by going to the telephone we can 

obtain information for all our canning problems." 27 

Twenty-four extension agents had been assigned to twenty 

cities to aid in the food preservation program. 28 In 1944 

Texas home demonstration club members instructed their 

members and 92,080 non-club members on food preservation. 29 

One club member, a canner with more than four decades of 

experience, recalled she still managed to learn new ways to 

. h . t. h 3 o O · 11 · improve er canning exper ise eac year. ver one mi ion 

Texas families canned 199,100,000 containers of vegetables, 

meats, and fruits in 1943, 31 which was approximately eight 

times more preserved food than the state had ever recorded 

in a single year. Out of every one hundred containers 

preserved, fifty-seven were canned vegetables, thirteen were 

canned fruits, eleven were jellies and preserves, eleven 

were canned meats, and eight were brined or pickled 

vegetables. In addition, more than three hundred thousand 

32 
families cured 50,524,340 pounds of meat. 

Sometimes homemakers encountered danger as they were 

performing their patriotic duties on the food preservation 

front. Women were warned about the "myth" that canning 

powder would preserve food. Canning powder was an embalming 

agent that would indeed "keep" food; however, the food would 

b t . 33 
e unfit for human consump ion. The Food and Drug 



Administration issued an injunction against a man who was 

selling poisonous boric acid as a food preservative 
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34 compound. The Health News of New Hampshire warned against 

using "Jiffy-Pak," a product that was supposed to facilitate 

the food preservation process. The product was a mixture of 

milk sugar and potassium metabisulfite. The Health News 

advised homemakers to stay away from "chemical short-cuts" 

and to continue with "standard methods of preservation. 1135 

Accidents sometimes occurred with equipment while 

women were preserving food. Fifteen percent of the 

accidents reported in 1943 involved pressure cookers. One 

woman failed to cover herself when she lifted the lid on her 

canner. She scalded her face, arms, and chest and spent one 

month in the hospital. The oven canning technique proved 

particularly precarious in 1943, accounting for "more than 

eighty percent of the violent home canning accidents." One 

housewife sustained cuts on her face and neck when the beans 

inside her oven exploded as she was opening the oven door. 

Standing nearby, her eleven year old daughter suffered chest 

and face burns. 36 

Authors of cookery books and articles stressed the 

importance of following the rules in food preservation. 

One writer declared that women should plan ahead with "a 

military, scientific precision," follow "simple and clear 

cut rules," and "cut no corners." This was absolutely 
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necessary because, "When you go out to kill a germ, you 

must be thorough about it, or it will defeat you. 1137 A 

Tennessee woman and her maid paid the ultimate price by not 

following proper procedures. The woman processed a half

gallon can of tomatoes along with some quart cans. While 

the processing time for the quarts was adequate, that same 

time was not sufficient for the half-gallon can. That 

inadequate time caused botulism to occur in the larger can 

of tomatoes which eventually resulted in the untimely 

deaths of the two women. 38 

Canning for the majority of the home front soldiers 

resulted in satisfactory success. Readers of Progressive 

Farmer responded that they had increased their preservation 

efforts. One Arkansas woman had canned 1,175 quarts by mid 

August. 39 A Texas woman stocked her pantry with 128 cans of 

pinto beans. Another Texan canned eighty-four pints of New 

Zealand spinach. 40 An Alabama housewife canned almost 600 

quarts of vegetables, fruits, and meats.
41 

A survey of four 

hundred rural Texas families disclosed that ninety percent 

were canning vegetables and fruits. Those Texans preferred 

preserving tomatoes, corn, snap peas, snap beans, cucumber 

pickles, peaches, dewberries, blackberries, strawberries, 

grapes, apples, figs, cherries, pineapple, plums, and 

pears. 42 In 1943 a rural family in Texas "put up" an 

average of 287 containers while their urban counterparts 
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averaged 75 containers. The Texas average of 181 containers 

outranked the national median of 165 containers. 43 

The government declared that poultry had "an important 

place in wartime meal planning." Poultry contained proteins, 

minerals, and vitamins. C enamel cans produced better 

results than plain cans in canning raw chicken since the 

latter sometimes caused discoloration. Glass jars could be 

used in canning chicken but slower handling of the jars 

often led to overcooking. Only pint jars and smaller sizes 

were recommended for canning chicken. 44 Lavada Curtis, an 

Alabama extension agent, preferred canning two-year-old hens 

over younger birds because the former had better texture and 

flavor. A Mississippi agent, Mary E. Doney, recommended 

searing the chicken before canning. Later, the chicken 

could be dipped in flour or batter and fried. 45 The Texas 

Extension Service reported that Texan homemakers were not 

easily convinced that fried chicken could not be canned with 

favorable results. The agency responded by developing a 

recipe utilizing preserved chicken. Agents demonstrated 

that canned chicken, cut into serving sizes, "dipped in 

diluted egg, rolled in bread crumbs and fried to a 

crispness" offered a viable alternative to fried chicken. 

The Texas Extension Service also offered the booklet, 

Attractive Ways to Serve Canned Chicken.
46 
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During the war homemakers were reminded that 

"preserving and jelly-making" ranked lower than "the canning 

of fruits and vegetables. 1147 Canning fruits required less 

quantities of sugar than making jellies or jams. A 

housewife's sugar supply often fluctuated during the war 

depending upon what she had on hand and government 

regulations. The Llano News, a Texas newspaper, advised its 

readers on May 28, 1942: 

One pound of sugar is allowed for each four quarts 
of canned fruit. Only one pound of sugar, however, 
per person per year is allowed for preserves, 
jellies~ jaws or fruit butters, according to the 
new ruling. 

On July 13, 1942, the Office of Price Administration 

authorized local rationing boards "to permit the use of any 

reasonable amount of sugar for home canning" as long as 

homemakers canned four quarts of fruit with each pound of 

sugar. The OPA declared "the conservation of fruit fully as 

important as the conservation of sugar.
1149 

On June 13, 

1942, Dorris Thorton of Kansas was issued a "Sugar Purchase 

Certificate" for eleven pounds of sugar. On October 5, 

1942, Mrs. Thorton was eligible for thirteen pounds of 

sugar. She was issued ten pounds of canning sugar on May 

19, 1943.so on May 13, 1943, The Llano News reminded 

readers that one pound of sugar was available per four 

quarts of fruit canned while five pounds were allowed for 

jams and jellies. 51 One week later the newspaper reported 
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that every person qualified for "not more than twenty-five 

pounds of sugar for canning. 1152 

Canning equipment remained in short supply throughout 

the war. After October 10, 1942, homemakers no longer had 

access to zinc jar lids. Lids with steel rims and porcelain 

closures replaced the banned zinc variety. The savings of 

zinc would enable the production of "more than 35,000 tons 

of brass for ammunition and other war uses. 1153 In 1941 

a shortage of aluminum had brought a reduction in the 

production of 54 However, in 1943 the pressure canners. 

Department of Agriculture and the War Production Board 

permitted the manufacture of a greater volume of pressure 

cookers than had ever been previously allowed. By July, 

1943, one Texas newspaper reported that 275,000 canners had 

been made available to homemakers. Most of the units sold 

for approximately fifteen dollars. 55 The Wisconsin Aluminum 

Foundry Company promoted its No. V-43 All American Victory 

Garden Steel Pressure Canner as "your weapon for the battle 

on the Home Front. The foods you grow are the 

ammunition! 1156 

Women without pressure cookers were encouraged to go to 

local civilian boards, school authorities, community canning 

centers, or to borrow. 57 Homemakers also joined canning 

clubs to share canners and to exchange vegetables or 

f . t 58 rui s. The government deemed community food preservation 



"as old as America and as new as all out-defense." Some 

community canning sites were established in homes of 

neighbors, churches, and former commercial canning and 

refrigerator plants. Volunteers at such centers "had 

enlisted in the army of defense. 1159 
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The Food Preservation Committee of Illinois conducted 

a campaign to create more canning centers with its slogan, 

"Share Your Pressure Cooker." By the end of 1943 more than 

700 community canning centers had been established. The 

output from home canners in twenty-six larger centers 

reached 600 to 2,000 quarts a day. 60 The efforts of 

Illinois citizens, utilizing high school canning centers, 

culminated in more than 3,500,000 containers of food.
61 

The War Food Committee of Navasota, Texas, sponsored an 

open house on canning centers. Ninety-six people viewed the 

exhibits on canning procedures, equipment, and helpful 

suggestions. A home economist explained the exhibits, gave 

demonstrations, and emphasized "canning young tender 

vegetables and making appointments at canning centers.
1162 

Some community canning affairs lasted throughout the 

day. Leaders from the community and the Agricultural 

Victory Council informed residents of Oakley, Texas, about 

a canning demonstration in 1942. 

The women came on horseback, in wagons or walked, 
there being but one car besides that of the agent. 
The men and children came too. The hostess had a 
two-room house, but she did have a huge live oak, 
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which saved the day, as the total count was 47 
persons. The people brought wash tubs of peas, 
tomatoes, and peaches. There were jobs for all and 
much of the preparation was done under the tree, 
while the canning proper was done on a big wood 
stove. Tg3 people were delighted with their 
products. 

Some Kentucky children harvested their school's Victory 

garden and canned those vegetables in drum stoves in their 

64 classroom. The Grimes County Commissioners Court provided 

the canning equipment at a school in Plantersville, Texas. 

Before the onset of school, Four-H girls and their families 

used "an old-fashioned wood cook stove and three retorts 

heated over a furnace outside the kitchen" to preserve 3,391 

cans towards their goal of 5,000 containers of meat, fruits, 

and vegetables. The food was valued at fifteen cents per 

can for the school lunchroom. 65 

Robertson County, Texas, equipped the New Baden school 

as its county canning center. The Texas Extension Service 

reported that an average of 25,000 containers of food was 

preserved every season for school children at that canning 

site. 66 Often, home canners borrowed equipment from their 

respective counties. A pressure cooker owned by Young 

County, Texas, illustrated that the canner was "a true 

weapon of war" during a routine three-day period. An 

elderly couple used the cooker to can twenty-four quarts of 

beans. Two other individuals borrowed the unit to preserve 

more legumes. The home demonstration agent canned chicken 
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the night before she was scheduled to give a presentation. 

The pressure cooker was also employed by home economists 

during a cooking schoo1. 67 

Shortly after the war ended, a European immigrant, who 

had resided in Texas for more than three decades, wrote that 

"our sisters in other lands are not as fortunate" in their 

governments' providing knowledge of food preservation. She 

also stated that fewer people in those nations would have 

starved, "especially during the war," had they been given 

such vital information. The Texas woman posited that those 

people should be taught about food preservation and 

furnished with canning equipment through a program similar 

to that of Lend-lease. 68 

During the air blitz of England, American rural women 

had helped their British counterparts by contributing $3,500 

for three hundred canning units. Texas women had donated 

three hundred dollars towards that effort. Mary Grigs, a 

noted British journalist, visited Texas in 1942 and stated 

that the equipment had "helped keep the war effort of many 

families going at full speed." Grigs also expressed 

gratitude from her female compatriots: 

They want you to know what good use was made of your 
canning machines and pressure cookers and how they 
helped us preserve the food we so badly needed. 
Your equipment will be used as long as there are 
women to work it in the English countryside •••••••• 
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Grigs remarked further that such "direct and personal 

contact" encased in "mutual understanding" was a harbinger 

that the British and Americans would be able to cooperate 

"when the time comes to tackle the problems of peace." 69 In 

1945 Texas women of Goliad County also contributed one 

thousand cans of beans for the newly liberated nations. The 

beans had been processed in the community canning plant. 70 

If homemakers could not can their vegetables, some 

chose one of the oldest of the food preservation methods, 

that of salting or brining. Due to wartime freezing 

restrictions, commercial food companies brined millions of 

pounds of vegetables. Convenient and inexpensive, brining 

preserved most of the nutrients. The housewife took 

advantage of brining and adjusted her recipe accordingly. 

The homemaker brined by using a small amount of salt, a 

large amount of salt, a weak salt brine with vinegar, or a 

strong salt brine with vinegar. The brining method forbade 

the use of table salt and called for flake, granulated, or 

medium salt. Since it was unlikely that her local grocer 

stocked those three salt grades, the housewife usually 

71 
purchased them at feed or garden stores. 

In 1942 Texas extension agents demonstrated brining 

techniques in fifty-seven counties. Agents emphasized 

making sauerkraut since cabbage grew abundantly in Texas and 

was inexpensive to purchase. The agency reported that since 
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citrus was especially costly that year, tomatoes and 

sauerkraut provided the best sources of Vitamin C for poorer 

T f . 1 · 72 exas ami ies. One cookery writer advocated a revival of 

making sauerkraut, dill pickles, and corned beef at home 

since "many a grandmother will still be here to guide the 

1942 novice. 1173 In 1944 the Texas Extension Service 

distributed 25,150 bulletins entitled, Preservation of 

Vegetables by Salting & Brining. That same year the agency 

gave out 800 copies of Making Kraut and 3,700 copies of 

Brining Vegetables. The latter two were Spanish 

translations. 74 On July 25, 1942, Helen Davis Sage wrote to 

her son who was in the Army Air Corps that she "had made 

about seven gallons of kraut. It will take two weeks to 

work and then I'll can it in jars for winter. 1175 

Housewives also utilized another old food preservation 

method, dehydration or drying. During the war Bertram 

Fowler referred to dehydration in a commercial sense "as a 

war baby, that expired with the close of World War One" but 

had been given new impetus due to better methods and the 

76 1 Second World War. However, drying was of particu ar 

significance to the female home front soldier as well. 

Dehydration required no sugar, metals, or rubber products. 

Although easy, home drying consumed a woman's time and 

77 
attention. Fruits dried easier than vegetables. However, 



"thrifty farm wives" had been drying ears of corn for 

78 years. 
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Drying techniques had to be altered according to the 

weather. Drying by artificial heat suited the South Texas 

humidity. West Texans, living in a dry climate, employed 

the sun-drying method. 79 Sallie Hill, an editor for 

Progressive Farmer, stated that housewives who had used 

electric dehydrators with a single 300-watt bulb had 

reported "spoilage and definite sourness" . in their foods. 

Hill recommended the sun-drying method or using a unit with 

five 200-watt bulbs, a thermometer, a thermostat, vents, and 

80 a fan. More than one hundred people wrote to inquire 

about dryers after they had listened to three radio programs 

on the subject in Hansford County, Texas. The Texas A. and 

M. College Agricultural Engineering Department developed an 

electrical dryer. The Texas Extension Service reported food 

dried with the unit was "excellent in color, texture, and 

flavor" and the operating cost was approximately two cents 

d f 1 t · t · 81 Th d 1 f per poun or arge quan 1 ies. e agency ma e pans or 

the homemade units available to the public. Texas Power & 
82 Light also offered those designs to any interested party. 

The controlled heat method was more time consuming than 

sun-drying. Homemakers substituted when they did not have 

"store-bought" equipment. A wire basket fitted to "an 

ordinary wash boiler or large lard can". replaced a steamer 
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or pressure cooker. 83 One West Texas homemaker attached 

posts to two old combine screens for her dehydration 

apparatus. She dried black-eyed peas, green beans, and 

okra. More than 63,000 Texas families dried 943,542 pounds 

of food in 1942. 84 Two years later, Texans used the same 

process on more than seven million pounds of fruits and 

vegetables. 85 When home demonstration club members in 

Haskell County, Texas, sampled three dehydrated vegetables, 

the women preferred okra over the carrots and corn. 86 One 

cookery author made almond flavoring from saving the pits of 

plums, peaches, and apricots. She cracked the pits and 

spread them out for drying. The meats from the pits had to 

be pulverized completely. The writer suggested that 

children would enjoy participating in the cracking and 

chopping processes. 87 Another woman dried basil and dill 

that she had raised in her Victory garden.
88 

Storage was most important since a half-acre Victory 

garden usually yielded more than one family's actual 

consumption. All the homemakers' efforts at food 

preservation would have been futile if the food was stored 

improperly. Homemakers employed basements, cellars, outside 

buildings, caves, and pits or banks as units of storage for 

fruits and vegetables. 89 One author referred to storage as 

'l t't u90 "the first line of defense for the fam1 y appe 1 e. 

Women had to guard against "sabotage" when they stored their 
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bounty of preserved food. Flat sour was a type of spoilage 

induced by high temperatures. The storage of corn or peas 

in a warm place could result in flat sour. Yeasts or molds 

found their way into loosely sealed jars. A cool, dry, and 

ventilated place provided a good storage area. 91 

One author equated an underground cellar, "which was 

used against food shortage," to a bomb shelter. Pits and 

banks were easily and economically constructed. 92 The Texas 

Extension Service showed people how to build storage mounds 

for their cabbage and root vegetables. In 1942 more than 

forty-five thousand Texans employed the mound method to 

93 
store more than eight million pounds of fresh vegetables. 

The freezer locker offered another storage alternative. 

Frozen food lockers began in 1935. Over one million 

families were utilizing such facilities in 1943.
94 

By the 

spring of 1944 more than two and one-half million families 

had stored food in freezer lockers. 95 The average yearly 

rent for a locker was twelve dollars in 1942. The customer 

also paid a fee of one to two cents per pound and one to 

th t f t 
. 96 

ree cen s or con ainers. In January, 1944, Stanley 

Stribling announced that since enough people had reserved 

lockers, he would begin construction on a freezer plant in 

Llano, Texas. Fifteen dollars reserved a locker. The Llano 

Locker Plant opened in the fall of 1944 after delays caused 

1 t . 97 
by shipping materials and government regu a ions. One 
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homemaker recalled that a freezer locker had been a "boon" 

for her family who would have grown weary of the same canned 

food during the winter. 98 In 1944 the Alabama and Coushatta 

Indians purchased a frozen food locker for their reservation 

in Polk County, Texas. The locker, with "pigeon-hole type 

storage shelves" cost between six and seven thousand 

dollars. The eighty-four families trusted one another and 

had requested the removal of all the locks. 99 In 1945, 

Texans had doubled the volume of food they stored in lockers 

from their previous freezing efforts two years earlier. 100 

Whatever method of food preservation a housewife undertook, 

she had to be on guard against an enemy which could destroy 

all her efforts, waste. Food conservation was extremely 

important to the home front soldier. 
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CHAPTER FIVE 

FOOD CONSERVATION 

Cognizant that "waste can easily become the fifth 

columnist in the home," the home front soldiers marched 

forward to confront food conservation. 1 The Committee on 

Foods reported that the demand on food required not only 

food production but also food conservation. 2 Edward P. 

Geauque, Executive Director of the National Grocers' 

Institute, estimated that twenty-five percent of all 

commercially transported food was "thrown away, both in 

stores and homes, through ignorance of how to handle and 

't 113 use 1 • An average American family wasted approximately 

235 pounds of food yearly. The loss of a solitary slice of 

bread by one family every seven days culminated into a 

weekly loss of two million loaves of bread.
4 

Ladies' Home 

Journal had organized its readers into WINS, the Women in 

National Service, "the largest army in the nation fighting 

on the home front." The wives of thirty-two state governors 

acted as state chairmen. The magazine reported to WINS that 

bread was the largest food waste and asked, "What would the 

hungry kids of Chungking and Athens give for the two million 

122 
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loaves of bread we waste a week? 115 War Production Chief 

Donald Nelson maintained the necessity of having homemakers 

at the helm in those areas requiring "sacrifice, saving, and 

conservation. 116 

The War Food Administration conducted food conservation 

test drives in six American cities in 1943. The agency 

determined that cities would increase their food supply by 

fifteen percent through food conservation programs. The 

government found the following to be successful devices in 

informing Americans about overcoming food waste: radio, 

newspapers, magazines, jingle contests, posters, and fillers 

in utility bills. An American family of six who prevented 

all food waste would save enough food to _feed one person 

starving in Greece or Poland. Homemakers used signs on 

their garbage cans reminding them, "Wait! Don't throw away 

good food. 117 During one Civilian Defense Week the 

government issued pledges for consumers to sign: 

As a consumer in the total defense of democracy I 
will do my part to make my home, my community, my 
country, ready, efficient, strong. I will buy 
carefully. I will take good8care of the things I 
have. I will waste nothing. 

The War Food Administration offered membership to 

anyone handling food in the home. Such membership required 

neither dues nor fees but only a signature on the following 

pledge card: 
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I am glad to join you in the service of food 
conservation for our nation and I hereby accept 
membership in the United States Food Administration, 
pledging myself to carry the directions and advice 
of the Food Administrator in my home, insofar as 
my circumstances permit. 

An individual signed the card and mailed it to the Federal 

Food Administrator for her area. Upon receipt of the pledge 

card, the Administrator sent her a Membership Window Card, 

which she displayed in a window of her home. 9 

One popular slogan of the war was, "Use it up. Wear 

it out. Make it do. Or do without. 1110 Louise Stanley, 

Chief, Bureau of Home Economics, compared the housewife's 

"strange kind of fighting" to that of a military soldier 

assigned kitchen duty. Both soldiers were working towards 

Victory. The female home front soldier also had the added 

responsibility of "doing a better job with less" while 

striving to maintain the health and morale of her family.
11 

Food conservation targeted and encircled the total 

spectrum of the homemaker's domain whether she was planning 

or preparing meals, shopping for groceries while watching 

her rationing points and quantities, tending her Victory 

garden, or preserving and storing food. The housewife 

assaulted food waste in her kitchen using multifarious 

methods. The family was more likely to have nutritious 

and well-balanced tasty meals when the homemaker planned her 

menus ahead. 12 One cookery book posited that menu planning 

"should put gaiety into housekeeping" and that the housewife 
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who experimented with new dishes would not become bored by 

planning menus. 13 The Five Star Plan called for a homemaker 

to divide her food budget into fifths and spend one-fifth or 

more for fruits and vegetables, one-fifth or more for milk 

or cheese, one-fifth or more for meats, eggs, and fish, one

fifth or less for bread and cereals, and one-fifth or less 

f f t d . 14 D 1 t F d or as, sugars, an accessories. e Mone oo s 

promoted its "Buy-For-A-Week Plan" and offered a free 

Wartime Meal Planner. 15 The Good Housekeeping Meal Planner 

encouraged women to plan menus weekly for variety and 

16 economy. One Pennsylvania homemaker opined: 

The war and its consequent substitutes have put a 
lot of routine housewives, who took their grocery 
list for granted, on their toes. We really have to 
concentrate on most of our meals to provide 17 
nutritious meals with available ingredients. 

The Texas Extension Service placed emphasis on meal planning 

with saving time and energy in 1943. The agency determined 

that many women had been serving potatoes, two green 

vegetables, and another vegetable at mealtime. Agents 

encouraged homemakers to forego one of the green vegetables. 

The omitted vegetable could be served at the next meal. The 

family would be more inclined to eat from a varied vegetable 

medley they had not found tiresome. The Texas Extension 

Service utilized food cut-outs by the National Dairy Council 

to demonstrate the planning of meals. These displays 

allowed the homemakers to adjust easily any meals 
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incompatible with the Texas Food Standard. 18 The Virginia 

Extension Service trained 538 home economists for a food 

conservation program in order to reach all of the families 

throughout the state. 19 The Texas State College for Women 

offered public courses with demonstrations to the "wartime 

homemaker" including "Time Savers and Energy Conservers in 

Wartime Meals," "Bean Luncheons and Dinners," "Inexpensive 

Desserts," and "Meat Extenders. 1120 The Department of 

Agriculture distributed numerous pamphlets on food 

conservation including Fight Food Waste in the Home, Three 

Market Lists for Low-cost Meals, and Meat for Thrifty Meals. 

The Department also listed "Four First-Aid Rules" to 

conserve vitamins in food: 

1. Don't crush or bruise. 
2. Don't soak. 
3. Keep cold until ready to c~?k or eat. 
4. Use quickly when prepared. 

Homemakers conserved the vitamin and mineral content of 

certain vegetables with quick cooking in a small amount of 

water. They also learned to cease using baking soda in 

cooking green vegetables. Although the baking soda aided 

in setting the color, the sodium bicarbonate obliterated the 

vegetable's Vitamin c. 22 One cookery expert declared that 

if overcooked "and dejected vegetables trail across the 

dinner table, it will be a sawdust path of duty." The 

author also stated that cabbage cooked quickly in little 
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liquid and seasoned with cream, salt, and pepper bore no 

resemblance "to the dingy, evil-smelling vegetable" disliked 

by so many people. 23 

In 1942 Texas Extension Service agents demonstrated the 

unfamiliar home process of steaming vegetables. After Mrs. 

Clyde Horrell tried that method, she stated that she saved 

work, time, and fuel and that her vegetables retained better 

flavor. She had reduced the cooking time from two or three 

hours to thirty or forty minutes. 24 One Texas Extension 

agent stated that food conservation methods were "the most 

important phase of food preparation work" in 1943. In 

addition to cooking with little water, Texas agents also 

stressed cooking vegetables with peelings intact and either 

serving vegetables in the water in which they were cooked or 

saving that liquid for later dishes. Residents of Comanche 

County referred to those methods as "protective cookery.
1125 

One Progressive Farmer editor asserted that, "Southerners 

(long before nutritionists) fully appreciated pot-licker--

26 
for both flavor and vitamin content." Discarding the 

cooking liquid from fresh green vegetables destroyed twenty

five to fifty percent of the Vitamin c. 27 
Valuable vitamins 

were also lost through oxidation when lettuce was shredded 

too finely. A nutrition officer at Camp Swift, Texas, 

suggested cutting the lettuce into large pieces to save 

. t . 28 vi amins. 
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The American Meat Institute advised homemakers to use 

moderate and even temperatures to lessen shrinkage and loss 

of nutritional value. 29 
A roast weighing twelve and one

half pounds lost four pounds when cooked at 400 degrees. 

The same size roast only lost one and one-half pounds when 

the oven temperature was lowered to 250 degrees. The Texas 

Extension Service used a chart from the National Live Stock 

Meat Board to demonstrate the difference. The majority of 

the women attending the presentation in Karnes County 

admitted that they had been using temperatures that were too 

high. Some other Texas homemakers were difficult to 

convince that an egg should be simmered for thirty minutes 

instead of rapidly hard boiled. However, Texas 

demonstration agents were effective in showing the 

difference between two such eggs. One woman then realized 

what her daughters had been trying to tell her about the 

smelly, blue eggs in their lunch boxes. She vowed to "cook 

the eggs at night if I am rushed in the morning.
1130 

Slow cooking was also done in fireless cookers. A 

fireless cooker could be easily and economically constructed 

from a packing box, a few cans, and insulating material such 

as hay, Spanish moss, or sawdust. A metal container, with 

an attached lid and either soapstones or concrete stones, 

was also required. The homemaker heated food in pans to the 

boiling stage and then placed those pans inside the metal 
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container, which was put inside the fireless cooker upon 

stones that had previously been heated. Warmed stones also 

had to cover the tops of the pans. Cereals, dried beans, 

soybeans, and tougher cuts of meat were better suited for 

the two to twenty-four hours of slow cooking. 31 Edna w. 

Trigg, County Home Demonstration Agent, Emeritus, had 

experienced the fireless cooker during the First World War 

and helped to facilitate its revival in "Texas, especially 

Denton County, where she gave method demonstrations in all 

communities in 1942 and 1943." The Texas Extension Service 

utilized Trigg's material along with literature provided by 

the Bureau of Human Nutrition and Home Economics. One agent 

demonstrated the cooking of pinto beans using a fireless 

cooker in El Paso County. 32 

Dishes made with eggs or cheese helped to fill the 

protein void created by meat rationing and shortages. 

Americans had been steadily increasing their yearly egg 

consumption from 311 eggs in 1942 to 390 eggs in 1945.
33 

Americans had available approximately sixty varieties of 

cheese in 1942. 34 Kraft Macaroni and Cheese offered savings 

to homemakers since two boxes required only one ration 

stamp. Shoppers purchased eighty million boxes in 1943.
35 

Combining foods into casserole dishes gained popularity 

during the war. Hendrik Willem Van Loon posited that Adolf 

Hitler was not aware of the gift he had given to Americans: 
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He is forcing us to return to the oldest and the 
most satisfactory mode of cooking. He has brought 
us back to revere and respect the casserole--that 
earthen jar which from now on is to be the mainstay 
of the American family's intention to live well and 
feed itself in an interesting and amusing fashion 
until the scourge of Hitlerism shall once more h~ge 
been removed from the face of a rejoicing globe. 

Cook It In A Casserole sold for two dollars. 37 Busy 

housewives saved time and energy with casserole cookery. 

Unlike some kitchen equipment, there was "an almost 

overwhelming supply" of glass and earthen baking dishes in 

11 . 38 a price ranges. 

The homemaker had fewer kitchen gadgets to help in her 

conservation endeavor. The government had banned the 

manufacture of stainless steel and chromium cutlery. 

Grills, mixers, toasters, and waffle irons had been "killed 

in action" in May, 1943. Precious metals were needed for 

the war effort. Some kitchen items were deemed "essential" 

and available for purchase such as can openers, egg beaters, 

food mills, food choppers, grinders, and wire strainers. 

The manufacture of stoves and "mechanical refrigerators" 

ceased in the spring of 1942. Only those persons showing 

need qualified to purchase those two major kitchen 

appliances. However, Americans bought ice boxes without 

h t . t. 39 any sue res ric ions. 

women also cooked with herbs to conserve "taste-

tickling spices. 1140 One woman showed Four-H girls how she 



had used fifteen different herbs in making sandwiches, 

1 d d k . 41 sa as, an coo ies. Participating in a "neighborly 

sharing" of baking goods in one kitchen not only "saved 

fuel" but was "sociable, too. 1142 One hundred housewives 

from a home demonstration club in Texas gathered to bake 

and pack seventy-five boxes of cookies. The members sent 

the cookies to all of the soldiers who were from their 

community. 43 

1 31 

One woman placed equal emphasis on her essential food 

chart and watching waste in her kitchen as she prepared her 

family's meals: 

I feel sure that my careful attention both in 
planning the daily diet and in cooking with special 
care plays a big share in the continued health of 
my family. I considei4this one more bit which I am 
doing toward Victory. 

The homemaker practiced conservation in other areas, 

also. The government suggested that homemakers purchase 

fresh produce from their grocers and save the limited supply 

of the canned varieties for others who were employed in 

defense occupations. Government officials presumed that 

housewives had more time than others to prepare fresh 

vegetables and fruits. 45 Women were encouraged to purchase 

Victory Specials from their grocery stores. 

f d . b d 46 Special was a seasonal oo in a un ance. 

A Victory 

Women saved 

gasoline and tire rubber by planning their shopping lists. 

An emergency food shelf, "a patriotic necessity," prevented 
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those extra trips to the grocery store; 47 By shopping early 

in the day or week a housewife helped to relieve congested 

check-out lines at the grocery. Homemakers were given 

reasons not to complain if their first selections were 

unavailable. "Our fighters must go into battle well-fed and 

strong. We must share our food with those fighting and 

dying for us. 1148 

The Lend-lease programs and the military took 

approximately ninety percent of all dairy products. 49 One 

woman used irradiated evaporated milk instead of cream in 

her recipes. Her family received a monetary savings and 

gained a nutritious dish in the process. Irradiated 

evaporated milk contained Vitamin n. 50 Milk purchased at 

the grocery store was less expensive than delivered milk.
51 

The housewife saved when she bought dry skim milk, which she 

used to stretch her meat recipes. 52 

Oats and other extenders were also added to recipes. 

"Extendo," a_ cereal-soy meat extender, sold for thirty-five 

53 cents a pound. "Extendo" added volume, vitamins, and 

. 1 t d' h d f h d t 54 "Knox" gelati' n minera s o is es ma e rom c oppe mea. 

stretched meat and leftover vegetables and added protein to 

dishes. 55 Chicory, cereals, malt, and soybeans were used as 

coffee extenders. The German army had been utilizing the 

soybean as a "standby ration" by adding soy flour to soups, 

56 
sauces, breads, and pastry. 
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America's home front soldiers conserved ration points 

whenever they purchased the bonier cuts of meat such as lamb 

neck slices, breast of veal, pork spareribs, and shoulder of 

1 S? - h t f . vea. Te Depar ment o Agriculture advised that meat had 

"its own conservation corps, the three C's--keep it clean, 

cold, and covered. 1158 Women prepared simpler and smaller 

meals. One cookery book author asserted that homemakers 

could cook "delectable stews and casseroles from all points 

of the compass on an animal. 1159 Mrs. George c. Marshall, 

the wife of the Army's Chief of Staff, planned meatless 

luncheons often with soup and salad, or creamed eggs and 

salad. The Marshall family especially enjoyed fried red or 

green tomatoes served in a cream sauce.
60 

The National 

Council of Women demonstrated simplicity and economy at 

a meeting of regional club presidents. The women were 

served a Victory luncheon which included cream of kale soup, 

soybean chili, shredded cabbage and sprouted grains salad, 

bread made from soybean and wheat flour, and apple 

61 scallop. 

Products from the homemaker's gardening and preserving 

efforts also eased the strain of her ration allotment. If 

converted to ration points, an average Victory garden would 

have netted over three thousand points, the yearly 

1 ff . 62 H k apportioned amount for a fami yo ive. omema ers 

saved by growing or canning the appropriate amounts required 
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for feeding their families. Fertilizer contained nitrates 

which were used in making explosives. Any excessive 

gardening or fertilizing took away material that could be 

h 1 d . t . t 1 1 · 63 h k c anne e in o vi a war supp ies. One Texas omema er 

commented that she canned "for quality rather than quantity" 

because she found that food that had been "left over from 

one year to another loses food value, color, and quality. 1164 

About twenty-five percent of farm families in Texas 

participated in a cooperative program to purchase produce, 

including pears and pineapples, for $249,514 in 1945. The 

average family spent $3.11 and preserved forty-two pints 

from their conservation cooperative effort. 65 

Women also saved seeds from their g~rdens to use the 

next planting season~ Some states started producing seeds 

that previously had been imported. California's potential 

for a good seed crop was destroyed during one sowing season 

that was particularly rainy. 66 Eighty percent of the women 

who had Victory gardens saved seeds in Van Zandt County, 

Texas. Hale County demonstration club members saved 

lettuce, onion, tomato, watermelon, and cantaloupe seeds. 

One woman saved three quarts of carrot seeds.
67 

The Texas 

Extension Service reported that women in Cooke County had 

saved more than thirteen hundred pounds of seed for their 

1944 1 t . 68 pan ing. 



135 

Women saved their glass coffee jars for canning and 

purchased new caps for them at their grocery stores. 69 

Homemakers conserved tin whenever they preserved foods and 

they guarded against disposing of any salvageable cans. 

Since two tin cans can save a man's life, surely no 
homemaker now will destroy a single one. The metal 
salvaged from these two cans may be used to make a 
pain-relieving hypodermic syrin~0, which a wounded 
serviceman can operate himself. 

The government offered "five good reasons for salvaging 

every tin can used on the home t'ront" in a picture of 

marines who were resting "after three days of victorious 

fighting in the Awacha pocket of Okinawa." The soldiers 

were sleeping behind numerous cans which held their food, 

machine gun bullets, oil for their guns, and explosives. 

Cans also enabled the soldiers to heat their rations.
71 

American women were encouraged to make sacrifices and 

reminded of others who were demonstrating courage under 

trying conditions. Australians ate more mutton to provide 

American soldiers stationed in their country with beef and 
72 

pork. Brazilians dined on meatless meals twice weekly. 

In 1943 when an American soldier was consuming 374 quarts of 

milk and a civilian used 139 quarts a year, only infants in 

Poland under six months old received rnilk.
73 

Ladies' Home 

Journal reported that beef was unavailable to Greek citizens 

and that Americans were getting twenty times more beef than 

th R . 74 e ussians. Mary Grigs, Horne Editor of England's 
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Farmers' Weekly, stated that a Britisher was allowed to keep 

one chicken and was rationed to one monthly egg. An English 

weekly allotment included three-fourths of a pound of meat, 

two tablespoons of butter, four tablespoons of margarine, 

and two tablespoons of tea. Sometimes, two or three slices 

of bacon were made available. 75 Belgium had rationed its 

76 citizens to a daily meat serving of one-half ounce. 

American Cookery reported in early 1943 that almost ninety 

percent of Russia's food supply had been rationed. In 

Moscow eggs sold for three dollars each and a cup of milk 

cost $5.50. 77 

By 1944 the average American was wasting eight and 

78 one-fourth pounds of food every month. Ida C. Hagman, 

Specialist in Home Management, Kentucky Extension Service, 

advised homemakers not to "spend time wishing" that they 

"were air raid wardens. Our biggest worry is waste, not 

. . d 1179 air rai s. Pearls. Buck, who "never saw a Chinese 

garbage pail," impelled American women to follow an ancient 

Chinese food custom. Chinese wives threw nothing away until 

they were certain of its uselessness.
80 

The American Red 

Cross urged homemakers to use care in their cooking in order 

to prevent the kitchen sink from becoming "the best fed 

mouth in the family. 1181 One cookery author referred to 

" . . t h . u82 waste as the unforgivable ki c en sin. 
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Differing opinions and advice arose over the use of 

leftover food. The Boston Cooking School Cook Book declared 

the practice of discarding usable leftover food "unpatriotic 

and uneconornical. 1183 However, Dr. Roberts. Harris, a 

nutrition professor at Massachusetts Institute of 

Technology, urged the complete discard of any leftover fruit 

or vegetable since both lost valuable vitamin content. 

Esther L. Batchelder, Chief of the Foods and Nutrition 

Division of the Bureau of Horne Economics, stressed planning 

to avoid leftovers but advocated the economic necessity of 

using meat for such dishes. To combat any vitamins that may 

have been lost, Dr. Elda Robb, Director of the School of 

Horne Economics at Simmons College, sugge~ted adding fruit 

juices, tomatoes, or a raw salad to meals planned around 

leftover food. 84 Many housewives practiced conservation by 

camouflaging their leftovers and serving them the next day. 

Complimented on her "tempting" luncheon, one hostess proudly 

confessed that her "scuffle had been made from icebox 

scraps, a twelve-cent can of tuna flakes, some celery, and 

yesterday's broccoli. 1185 Prentiss Brown, OPA Administrator, 

stated that his family's leftovers were used for "making 

old-fashioned soup. We don't waste a thing these days."
86 

In a General Foods Corporation leaflet, Victorianna, 

Uncle Sam's "niece," stated that although everyone may not 

be able to raise livestock or Victory gardens, "we all can 
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manage our private larder, and wage a war on wasting food at 

home. 1187 Dr. Roberts. Harris urged homemakers to begin a 

new practice of refrigerating hot food immediately. 88 

Keeping preserved food on the shelves too long was not only 

wasteful but indicative of hoarding. 89 Women in some areas 

needed to set aside emergency foods and other supplies for 

either their own air raid shelters or public shelters. 90 

The conservation of sugar and fat remained vitally 

important throughout the war since both were used in making 

ammunition. "One shot from a 16-inch gun" ate "up a whole 

acre of sugar cane. 1191 A New York City survey disclosed 

that sugar at the bottoms of tea and coffee cups amounted to 

an "amazing" daily loss of three and one-half tons.
92 

One 

cookery author highlighted the urgency for sugar 

conservation by asking her readers, "Would you like to leave 

our men at the front or our allies without necessary tools 

and munitions so that you could have more sugar in your 

93 coffee, cakes, and preserves?" Patriotic homemakers baked 

less goodies and preserved fewer jellies. However, women 

were not discouraged from baking cookies since it would be 

"a sorry day for the small fry when Mother doesn't manage to 

keep the cookie jar filled. 1194 

The attic bristles with commandos; 
Brave rangers crouch upon the stairs; 
And masters of reconnaissance 
Are lurking now behind the chairs. 
A little spy comes in to drink, -



And see just how the baking goes, 
An anxious, tense, impatience 
Keeps the whole outfit on its toes. 
And as zero hour approaches 
They soon converge from near and far, 
And now they blitz the m~!n objective-
A chock-full cookie jar. 
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One enterprising mother filled jars with sugar and 

labeled each container with a family member's name. She 

informed her family that she would prepare dessert with the 

leftover sugar at the end of the week. The family left no 

extra sugar for dessert that first week. However, everyone 

conserved enough sugar for dessert the second week and they 

96 quit complaining about sugar shortages. Adding a little 

salt with sugar to cooked foods heightened the sweetening 

97 effect. A sugar syrup made with water and lemon was 

sweeter than plain sugar. The syrup was added to beverages 

and used for preserving. 98 One New York homemaker replaced 

the spoon in her sugar bowl with a demitasse spoon.
99 

A bounty of sugarless recipes appeared in culinary 

columns and books. Sugarless, for the most part, meant 

without rationed sugar, and recipes called for sugar 

substitutes instead. Women replaced sugar with honey, 

maple sugar and syrup, molasses, corn syrup, figs, raisins, 

d d d · d f ·t 100 o th gested ates, an fresh or rie rui s. ne mo er sug 

feeding children oatmeal with salt, as did the Scots.
101 

Housewives also purchased quick mixes to make cakes, 

pastries, and gingerbread. In the midst of their mission on 
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conservation, women encountered a new foe on the home front 

battleground, the "unscrupulous storekeeper" who practiced 

the tie-in-sale. This villainous grocer allowed no solitary 

sugar purchase and insisted that sugar had to be bought 

along with other items from a list of "overstocked odds and 

d .. 102 ens. Homemakers conserved sugar throughout the war 

since sugar was the first food commodity to be rationed and 

the last to be removed from the rationing list in 1947. 

Women also salvaged fats for their country. One 

government poster showed that "explosives from two pounds of 

waste will fire five anti-tank shells." The government 

began a program concerning household salvage of fats and 

greases on July 13, 1942. Women saved fats and took them to 

their butchers in return for a monetary refund. On December 

13, 1943, the Office of Price Administration also permitted 

butchers to give ration stamps along with the cash payment 

f bl Waste fats. 103 A t . or any reusa e grocery sore in 

Champaign, Illinois, reported that "used fats collections 

doubled with the distribution of red points.
11104 

American Cookery urged housewives "to take a tip from 

Germany." Germany had begun a salvage program in 1937 

advocating grease traps for sinks, using substitutions, and 

foregoing the use of butter. 105 Americans increased their 

margarine intake during the Second World War. One woman 

recalled the difficulty in purchasing butter during the war. 
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Her husband had pleaded, "Don't ever feed me margarine." 

The homemaker agreed; however, she had been serving her 

unsuspecting husband margarine for approximately three 

months at the time of his request. 106 Margarine replaced 

butter in recipes without any lessened nutritional value. 107 

In 1943 thirty percent of the butter supplies were being 

used by the military. Hazel Phipps, a food specialist with 

Texas A. and M. College Extension Service, suggested that 

women cream or soften butter so it would spread farther.
108 

Good Housekeeping recommended stretching butter into table 

spreads by adding milk or evaporated milk with gelatin or 

mixing the butter with sour cream and milk or evaporated 

milk. 109 "Butter-savers on the home front" became potential 

"bullet-makers on the war front. 11110 

"One pound of fat contained enough glycerine to make a 

pound of black powder--enough for 75--mm shells or fifty 30-

caliber bullets. 11111 One cookery book author advised 

"patriotic homemakers" to use less fat in frying and to 

"make meat loaves instead of croquettes, cookies instead of 

doughnuts. 11112 In 1943 one writer stressed the significance 

of a sufficient supply of fats and oils since shortages of 

those commodities had "contributed greatly to the break in 

the spirit of the German home front in 1918 and the final 

1111 3 
collapse of the German army shortly thereafter. 
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Housewives asked their butchers to give them the fat 

that had been trimmed from their meat orders. Women 

rendered and clarified the fat from beef suet, chicken fat, 

pork fat, and lamb fat. The rendering process required 

fifteen to sixty minutes. Clarified chicken fat substituted 

well for butter in most recipes. 114 The Texas Extension 

Service distributed Fat in Wartime Meals and gave recipes, 

h . h d t d . . t f bl · t · 11 5 w 1c use mea r1pp1ngs, o newspapers or pu 1ca ion. 

While the Army and Navy were conserving two pounds of 

fat per serviceman each month, homemakers were also urged to 

keep fats that they had probably been throwing away. One 

daily tablespoon of fat culminated into approximately one 

pound per month. Women were asked to melt and strain this 

fat. Housewives took it to their grocers and were paid up 

116 to four cents a pound. One Texas homemaker saved more 

than one hundred pounds of fat in 1942 and 1943. The 

Farm Journal and Farmer's Wife calculated that her savings 

would provide enough "glycerine for 250 anti-tank 

shells. 11117 One man recalled that his "mother religiously 

saved waste fats." After he took a cardboard container with 

fats to the butcher, he learned that the fats should have 

been placed inside a coffee can. He took the original 

receptacle home to his mother, who melted down the fats, 

put them in a coffee can, and "marched back there with it. 

It was a pioneer spirit that hadn't existed for a hundred 
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years. And it's never been the same. 11118 Homemakers saved 

21,467,000 pounds of waste fats for the national household 

fat salvage program in 1942; 90,079,000 pounds in 1943; 

157,686,000 pounds in 1944; and 136,449,000 pounds in 1945, 

t . 1 119 ft h respec ive y. A er t e Second World War ended, the 

government pleaded with homemakers to continue saving every 

bit of usable waste fat regardless of the amount and to not 

"let Victory psychology blind" them to such an important 

"national need. 11120 

Battling against food waste, housewives also harnessed 

121 a potent weapon, the cookery book. In a 1943 consumer 

survey on wartime recipes, over eighty percent of the 

respondents referred to printed recipes during their meal 

preparations. Fifty-five percent preferred using a cookbook 

instead of a card file of recipes. 122 One relieved author 

deduced that "women are not losing interest in cooking, even 

with restrictions" since "cooking books are becoming as 

popular as novels. 11123 After a radio program in Oklahoma 

offered free cookbooks from Daricraft Evaporated Milk, the 

radio station received almost four thousand requests during 

t d . d 124 a en- ay perio. Time reported that The Joy of Cooking, 

which had a money back guarantee, had temporarily replaced 

the "fastest-selling book in United States publishing 

history," Wendell Wilkie's One World. 
125 



Cookery books 
Contain no crooks 
No murderers to guess. 
No villains cruel, 
No pigeons (stool), 
No damsels in distress. 
No shady sex, 
No human wrecks, 
No calling Doc Kildare. 
No dames who weep, 
No men who keep, 
No grandmamas who swear. 
No foolish wives, 
No low-down dives, 
No child delinquency. 
No phantom shapes, 
No wrathful grapes, 
No abnormality. 
And yet they cast a magic spell 126 And sell and sell and sell and sell. 
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Americans purchased cookery books which benefited 

relief programs in other nations. Royalties from Some 

Favorite Recipes of The Duchess of Windsor went to the 

British War Relief Society. 127 Ten thousand copies of The 

Russian Cook Book for American Homes were sold in six 

128 weeks. Mrs. Cordell Hull, wife of the Secretary of 

State, declared, "Even in times of war women of various 

nations are held together by common family interests. 

Recipes are good-will ambassadors."
129 

One cookery author espoused that "cookbooks should 

ff f h b t d · · the world." 130 
o er some o t e es rea ing in Another 

writer asserted that changing the family's food habits was 

"as delicate an operation as converting a factory to wartime 

production. 11131 "Mother Hubbard" avowed that "many a man 
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who prates now about the food his grandmother cooked would 

die of indigestion" if he had to return to that type of 

diet. She also advocated keeping a man happy with freshly 

baked apple pie. 132 Florence Brobeck rejoiced that more 

people were appreciative of flavorful food instead of 

attractive food. She was thankful that dishes such as 

fruit salads with too many marshmall·ows, "a half pear 

decorated with currants and raisins to look like a turtle, 

and rainbow-colored multi-layered cakes" had disappeared. 133 

Another author emphasized soup for trying times and touted 

her recipes for "honest soups. None are of the variety 

Abraham Lincoln described as 'homeopathic soup made by 

boiling the shadow of a pigeon that had been starved to 

death.'" She reminded homemakers to retrieve soup bones 

usually left at the butcher's and to save vegetable and 

meat juices as well as the leaves and tops from all fresh 

t bl t k t . f . 134 vege a es o ma ea sa is ying soup. More Thoughts For 

Food addressed the female reader as housewife, worker, and 

hostess" in 1943. 135 Three years later the "worker" had 

lost that designation and had been delegated to "homemaker 

and hostess" status. 136 The Victory Binding of the American 

Woman's Cook Book was dedicated to General Douglas 

MacArthur, whose "heroic leadership and gallant fight 

against overwhelming odds should inspire every American 

f . 11 137 woman" to fully support the war ef ort in a areas. 
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Cookery books provided timely reading over a panorama 

of topics including canning, gardening, herbs, leftovers, 

nutrition, vitamins, ration cooking, stretchers, sugarless 

recipes, substitutions, and thrift. Some even incorporated 

special "Wartime Supplement" sections. The American Women's 

Voluntary Services Cook Book included a section on "War 

Bride's Cooking. 11138 Cookery books were not only confined 

to the home front army: 

One of the phenomena of World War II is the 
popularity of the occasional battered copy of Fannie 
Farmer's, The Boston Cooking School Cook Book, which 
turns up in the servicemen's camps of Africa, Italy, 
[and] the Solomons, to be pored over by men si9~9for 
the smells and flavors of their home kitchens. 

Women wrote to Elizabeth Woody, McCall's Director of Foods, 

and requested an "inexpensive and comprehensive cookbook." 

In 1942 Woody responded with The Pocket Cook Book. Three 

years later this twenty-five cent marvel had gone through 

seventeen printings. 140 Demedria M. Taylor celebrated the 

old-fashioned virtues associated with canning.
141 

Another 

author extolled cooking with herbs as adventurous.
142 

A 

woman wrote her Navy husband that she purchased a cookbook 

. d'"143 so she would not have to "face a kitchen unarme. 

The cookery books of the war years propagated 

practicality, simplicity, patriotism, and duty. The 

pragmatic Mrs. Appleyard's Kitchen dispersed advice such as, 

"There's nothing so wasteful as an 'economical' dish" left 
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uneaten by the family. 11144 "Mrs. Appleyard" excluded 

economical cake recipes; she preferred "a raw carrot stick" 

to a slice of frugally made cake. 145 Another cookery book 

author advocated that "desserts may reappear with impunity" 

and reassured readers of serving leftovers "with a clear

conscious" since "economy and nutrition are not 

incompatible. 11146 The 1944 Good Housekeeping Cook Book was 

"concerned with plain cooking" and listed a government food 

chart and a daily guide to healthful meals. 147 Healthy 

eating constituted "a duty of good citizenship" because 

unhealthy persons "disturbed not only their families and 

associates, but in an emergency, cripple national 

production and defense. 11148 

While male American soldiers fought for defense 

throughout the world, homemakers battled for defense on the 

home front by actively serving in the Food for Freedom 

campaign. Sixty years before the Second World War, bread 

and cereal had comprised almost fifty percent of the diet 

of the average American while sugar was reserved for wealthy 

persons or special occasions. 149 Americans had begun slowly 

to learn about nutrition in the early 1900s. Nutritional 

news burst upon the American scene with the advent of the 

war. Nutrition was an important part of the Food for 

Freedom program and housewives played an integral role. The 

National Nutrition Conference for Defense had established a 
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nutritional guideline, the Recommended Daily Allowances in 

1941. Earlier, Texas had devised its own set of food 

measures, the Texas Food Standard. Homemakers learned about 

nutrition and adjusted the diets of their families 

accordingly while in the midst of food rationing and 

shortages. Housewives fed their families enriched bread and 

vitaminized margarine. Many women changed to healthier 

cooking, canning, preserving, and storing practices which 

augmented the retention of valuable nutrients. In 1944 

cookery author Virginia Stafford wrote: 

I believe that good things as well as suffering and 
heartaches come out of war. One of the good things 
is that we have been learning to appreciate the 
abundance of food we have in America, to know its 
value,_and_so,§6hing abdut the be~t ways of 
preparing it. 

A study of four hundred Texas rural families 

demonstrated they were following good food habits by using 

milk for drinking and cooking, cooking greens and cabbage 

quickly, using pot liquor from greens, eating raw cabbage 

1 51 often, and baking sweet potatoes. Americans increased 

their average level of food intake during the Second World 

War. The per capita consumption of most minerals and 

vitamins steadily rose from 1941 through 1945, "and by 1946 
152 

had reached the highest levels on record." 

Military jargon permeated their daily lives as the home 

front soldiers executed their culinary maneuvers. 



149 

Housewives spread "Victory" fertilizer upon their Victory 

gardens and utilized "Brigade" cleaning products in their 

homes. Some women purchased or made Victory housedresses in 

red, white, and blue. The dress had V pockets in the front 

and a V sailor collar in the back. 153 One company commended 

housewives for their "military virtues" of courage, cheerful 

b d . d . f. 154 o e ience, an sacri ice. 

a diverse and unique arsenal. 

The female battalion employed 

Armed with suggestions, 

rules, writing instruments, recipes, cookery books, 

measuring cups and spoons, jars, strainers, pressure 

cookers, and gardening tools, homemakers planned carefully, 

purchased wisely, and substituted judiciously. 

Gleaning knowledge through education, experimentation, 

and cooperation, the female civilian corps dutifully battled 

the food war. Diligently applying skillful strategies and 

clever tactics, the home front army fought the vicious black 

market grocer, the "fifth columnist" of kitchen waste, and 

"hunger, the greatest and final dictator." Often confronted 

by turmoil and tragedy, homemakers persevered in their duties 

to their families and country. The distaff battalion 

triumphed over their missions on nutrition, food rationing, 

Victory gardens, food preservation, and food conservation. 

The female home front soldiers, who have often gone 

unheralded, made outstanding contributions; these patriotic 

women merit honorable and historical recognition. 
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