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3 . INTRODUCTION

/
-

During the fiscal year 1974, the Operations Ressarch and Systems Analysis Office
conducted s systems analysis aimed at developing a Uniform Ration Cost System. This
investigation included an extensive study of actual food utilizstion in all four services.
One objective of this study was to facilitate operational and logist.c planning for troop
subsistence by presenting detailed tables of food utilization data. Another objective was
to provide a foundation for further research and analysis in this area. Due to the extensive
naturs of these tables, it was decided that they be published in a volume separate from
the general dicussion of summary findings and recommendations. In view of the specialized
requirement for this detailec data, routine distribution of this document will be limited
to those that have been identified as potential users.

Il. DEFINITIONS

Accurate and appropriate use of any series of tables ultimately depends on the
establishment of a base of mutually understood terminology between author and user.
Presented below are explanations of the key terms associated with the tables contained
in this volume. The terms are presented in the order of their appearance. Additional
information on the survey and data analysis methods and the assumptions are presented
in Brandler and Deacon ‘’Paiterns of Food Utilization in the DoD, Volume 1", US Army
Natick Laboratories TR 75-65-OR/SA,

(=
e
£
%
,%
E
;

Usasge — The quantity of food provided to the dining hall for the preparation of
- meals. The quantity of food purchased as opposed to food consumed. Al usage quantities
are given in pounds; that is, even where the comm.on unit of issue is dozens or quarts,

etc., the quantity has been converted to pounds.

Ration — The food provided to one man for one day. In food service cost accounting,
& ration is the weighted sum of the numoer of customers (headcount) at each meal served.
In these tables the number of rutions served generally equals 20% of the breakfast
headcount plus 45% of the dinner headcount plus 35% of the supper headcount. For 4
example, if the headcount at breakfast was 100, at dinner 400, and at supper 200 the E
number of rations served that day equals 0.20 (100) + .45 (400) + 0.35 (200) or 270 1
rations. Recent revisions to the regulations have changed the dinner and supper factors 3
to 40% in both cases. Midnight meals are weighted 20% or 35% depending on whether {
they are breakf.st or supper type meals.

Annual Averago Usage Per Ration — A quantity (lbs/ration) derived by dividing the
sum of 12 months of food usage by the sum of the rations served in those 12 months.

18randler, P. and Descon, R., “Patterns of Food Utilization in the DoD, Volume 1,”
US Army Natick Development Center, TR 75-65-OR/SA
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Food Item — A specific individual’s food as opposed to any generic gruuping; e.g.,
canned green beans as opposed to all forms of green beans {fresh, frozen, canned and
dehydrated) or all green vegetables or all vegetables. Approximately 500 separate items
have been included in the survey.

DoD Annual Average Usage Per Ration — A composite figure representing the weighted
averzge of individual service usage experience. The objective was to derive a composite
{igure for each foed item which placed emphasis on the data from each service in proportion
to the size of that service’s operation relative to total military food service. The weighting
factors were derived by dividing the total number of rations served by that service in
FY 72 and 73 by the total nurnber of rations served by DoD as a whole in that same
period. The resulting weighting factors were Army 41%, Navy 35%, Ai: Force 15%, and
Marine Corps 9%.

Aggregate — The process of clustering individual item data into meaningful food groups
so that statements of increzsiiig gonerality can be made. Three tiers of aggregation (major
food group, minor food group and process type) were used for all food items and a fourth
tier (form) was added for meat, poultry, and fish items.

Major Food Group — The grossest level of aggr:gation. Twelve major groups were
identified and are listed in Figure 1.

Minor Food Group — Each of the major food groups is, in turn, subdivided into
subgroups. Figure 2 presents the 51 minor groups.

Process Type — After segregating food items into food subgroups, a further
categorization can be applied which separates items by the commercial process for
preservation. Figure 3 presents the process types.

Form — One purpose to which food usage data was to be applied was quality
judgments. With this objective in mind a series of categorizations were assigned to meat,
pouitry and fish items which would group, for erample, the higher “‘quality’’ beef items
such as steaks and roasts separate from lower "quality’’ ground beef and bewef patties
Figure 3 presents the different forms,

Annual Average Expenditure — The monetary value of the annual average usage per
ration priced using the 1 April 1974 DPSC price list as revised by change notices 1 and
2 dated 1 May 1974 and 1 June 1974, espectively.

Quarterly Average Usage — A figure derived by dividina the sum of three months
food usage by the sum of the three months of rations served. Quarter One Average
Usage encompasses data from the months of January, February, and March. Quarter Two
Average Usage encompasses data from the months of April, May and June. Quarter Three
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Meat-Poultry-Fish

Eggs

Milk & Milk Products
Beverages

Vegetables

Legumes & Nuts

Grain & Cereal Products
Fruits

Fats, Oils, Salad Dressing
Sugar & Sweets
Condiments

Miscellaneous

FIGURE 1

Major Food Grrups
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Beef

Veal

Pork

Lamb

Poultry

Fish

Shellfish

Sausages, Cold Cuts
Eggs

Milk & Milk Drinks
Cream, lce Cream
Cheese

Butter

Tea, Coffee, Cocoa
Juices

Soft Drinks

Potatoes, White
Tomatoes

Dark Green Vegetables
Deep Yellow Vegetables
Other Vegetables (Not Leafy)
Other Lanfy Vegetables
Legumes

Nuts, Nut Butter
Bread, Rolls, Biscuits
Other Baked Goods
Spaghetti, Macaroni, Noodles, Pasta
Flour & Mixes

Cereals & Cereal Pastes
Rice & Barley

Citrus Fruits

Other Fruits

Margarine

Salad Oil & Dressings
Other Fats & Oils

FIGURE 2

Minnr Food Groups

Meat-Poultry-Fish

Eggs

Milk & Milk Products

Beverages

Vegetables

Legumes & Nuts

Grain & Cereal Products

Fruits

Fats-Oils-Salad Dressing




Sugar |
Syrup, Honey, Molasses Sugar & Sweets

Jelly, Jam

Candy

Puddings, Pie Filling, Desseri Powder,
lcings, Toppings

Salts

Spices

Ketchup, Mustard, Relish, Horseradish

Pickies & Olives

Fiavorings & Vinegars

Colorings

Mexican Food, Prepared

Yeast, MSG, Antiox, Baking Powder & Soda

Pizza, Prepared '

Prepared Meat Soups & Gravy Bases

Prepared Vegetables Soups

FIGURE 2

Minor Food Groups (cont'd)

B Condiments

g Miscellaneous




Form

‘sround
Diced
Cuts
Whole
Filleted

Portioned

Process

Fresh
Frozen
Canned or Bottled

Dried or Dehydrated

FIGURE 3

Forms and Processes
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Average Usag2 encompasses data from the months of July, Auqust and September, and
Quarter Four Average Usage encompasses October, November, and December. Any chages
in average usage from one quarter to the next are indications of seasonality in usage
patterns.

I1l. INSTRUCTIONS ON TABLE USE

Organizstion — Three sets of tables are presented: (A) Annual Average Usaye Per
Ration By Item, (B) Annual Average Expenditure Per Ration By Item and (C) Quarterly
Average Usage Per Ration By Food Group. Within each of the first two sets of tables,
three subsets of tables present essentially the same information in different order; i.e.,
alphabetically; in descending order of size; and aggregated by food group. The third set
of tables presents two subsets of quarterly data summarized: (1) by major food group
and (2) by minor food group. Within each subset the data are presented separately for
each individual service as well as for the DoD as a whole. A general inspection of the
tables reveals that the number of decimal places for an item entry varies from three to
six places. This results from a rounding process which normally establishes the usage
or expenditure per ration figures to the nearest thousandth (three decimal places), but
which calculates additionai decimal places (up to @ maximum of six) in the event that
item usage or expenditure per ration is of a very low order of magnitude (e.g., spices).
It should also be noted that in situations in which the sum of the item entrie;s differs
from the indicated subtotal or total, the difference is due to rounding. Finally, the Table
numbers referred to in the following discussion are in the sequence indicated in the Table
of Contents; for example, the first Table, Table A.1.a, is “Annual Average Usage Per Ration
By Item, In Alphabetical Order, for DoD".

A. Annual Average Usage Per Ration Tables

1. In Alphabetical Order — Data are alphabetically arranged item by item keyed
to the generic food name first, then the unique item description within generic name,
then the process name. For example, canned lima beans is listed alphabetically under
B for beans (see Table A.1.a). Within the generic group of bean items it is listed under
“L" for lima and within the lima bean entries under “C" for canned. Separate tables
are provided for each service and for DoD as a whole.

2. In Descending Order Of Size — Data are sorted item by item in decreasing order
of magnitude of usage per ration. For example, ir: Table A.2.a, milk, with the largest
annual average usage per ration of 1.555 Ibs per ration, is listed first; fresh white potatoes,
with the second h.ghest usage figure of 0.324 Ibs per ration, is listed second, and so
on. The second column of figures converts the Ibs per ration figure for each item into
a percentage of total annual usage per ration for all items; e.g., 23.235% and 4.835%
for milk and fresh potatoes, respectively, in Table A.2.a. The third coiumn provides the
cumulative sum of these percentages from the first item in the list inclusive to the subject
item entry; e.g., 23.235% and 28.070% for milk and fresh potatoes, respectively, in Table
A.2.a. Separate tables are provided for each service and for DoD as a whole.




ot ki s i PRI Ao, b e S i SRR 2o a s i 8 araa e by b aisin R it b a ol L s o p gt i St
T PN T TPt Tt y 5 K 5 T

L
-

3. Aggregated By Major & Minor Food Group & Process Type — In this series
of tables the individual item data are clustered into groups, all of whose members display

2 ' common characteristics as specified by the type of group affiliation (major food; minor
4 | food; form for meat, poultry, and fish items; and process). For example, frozen grill
¢ f steak belongs to the major food group ‘“Meat, Poultry, Fish”, minor food group ‘‘beef’’,
form “cut”’, and process ‘“‘frozen”. Items are aggregated by process, within form for meat,
_' poultry, and fish items, within minor food group, within major food group. For example,

- frozen grill steaks are clustered with all other beef, cuts, frozen. All frozen cuts of beef
1 are in turn grouped with all “beef cuts”, all cuts ot beef with all “bee!*’ items, and all

beef items with all “meat, poultry, fish” items. As has been previously noted, for all
7 items belonging to major food groups other than meat, poultry, and fish, there is not
subclassification of form. For these items, clustering is by process within minor food
group within major food group. For example, fresh carrots are clustered with all other
“deep yellow vegetables, fresh”. All different process clusters of deep yellow vegetables
are grouped under “‘deep yellow vegetables”, and ali minor groups of vegetables are grouped
under “‘vegetables”.

In order to look up any particular item one would first refer to Figures 1, 2, and
3 to identify the item’s particular group affiliitions, Then one looks up the section of
the table containing items in the major food group. Within this section one then searches
for the appropriate minor fr<d group subsection. At this point, if the item is a meat,
poultry, fish item, one locates the form subgroup, then the process cluster and then the
item; otherwise one locates the process cluster directly and then the item. It should
be noted that group title headings in this set of tables refer to the items preceding rather
k. than fo'lowing. For example, if one wanted to locate DoD utilization of Dry Kidney
i Beans one would first determine its group affiliations; i.e., major food group *‘legumes
and nuts”, minor food group “legumes”’, process “Dry cor Dehydrated’’. Then one would
Inok up the section on ““Legumes and Nuts” in the DoD aggregation table. Having located
this section one wouid then look up the “Legumes” subsection, then the “Dry and
Dehydrated” cluster. As has been pointed previously, having located the group title heading
“Legumes and Nuts, Legumes, Dry and Dehydrated”, the entry for ‘‘Beans, Kidney, Dry"
is in the preceding group of items listed directly above the heading.

Besides providing individual item utilization quantities these tables also provide
subtotals for the various levels of aggregation as well. The process is best explained by
an example. Referring to the DoD aggregation Table A.3.a page 134, five itcms and
their utilization quantities are listed. Then a heading is printed, 'Fruits, Citrus Fruits,
Fresh, Subtcital”. On the next line a number is listed, 0.088. This figure is the total
of the five rreceding individual items entries and represents the total utilization in lbs/ration
of fresh citrus fruits in DoD. In the case of citrus fruits, no frozen or dry and dehydrated
forms are utilized; therefore, the only other process cluster (containing only one entry —
canned grapefruit) listed is ‘‘Fruits, Citrus Fruits, Canned or Bottied, Subtotal” with a
subtotal utilization of 0.004 Ibs/ration. After the total utilization for all process clusters




of items have been listed, the next entry is the heading ‘‘Fruits, Citrus
Fruits *** Total ***” followed on the next line by the figure 0.092. This latter figure
is the total of the two preceding process cluster subtotals and represents the total utilization
for the minor food group “Citrus Fruits”. This sequence is repeated (item entries, process
cluster subtotals and minor group totals) until all minor food group totals (here ‘‘Citrus
Fruits” and ““Other Fruits”) related to a particular major food group (here “Fruits”)
have heen listed. After the final minor food group total has been listed (here ‘‘Fruits,
Other Fruits *** Total ***", 0.358 Ibs/ration), the succeeding line lists the major food
group title “Fruits ***** Grand Total *****" followed on the next line by the grand
total of the preceding minor food group totals, here 0.450 Ibs/ration. In the case of
meat, poultry, and fish items an intermediate total by form is presented between process
cluster subtotals and minor food group totals.

B. Annual Average Expenditure Per Ration By Item

All tables in this section are prepared and are used in a fashion identical with the
preceding corresponding utilization tables with the exception that the figures in these tables
refer to dollar expenditures per ration rather than pound usage per ration.

C. Quarterly Average Usage Per Ration by Fooa Group

In this series of tables data at the item level are not presented, rather data for group
totals are provided.

1. By Major Food Group — quarterly average usage for each service and DoD is
presented for four quarterc for each of the 12 major food groups. The explanation of
“Quarterly Average Usage”’ in the preceding section lists the months included in each
qQuarter,

2. By Minor Food Group — quarterly average usage for each service and DoD is
presented for four quarters for each of the 51 minor food groups listed in Figure 2.
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TABLE A.l.a.
Annual Average Usage Per Ration By |tem
Alphabetical Order

DoD
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ITENM SERVICE USAGE/RATION (LBS)

’ ALLSPICE GRCUND oD 00003

E . AYTIOXIDANT COMPOUND DOD «0002

b " AFPLE BUTTEFR DOD .DDCS
A3PLES CND DOD «013
AFPLES DEHY DOD .DD1
APPLES EATIN3 FREISH Do" .050
AFPLESAUCE CND pDoD .008
APPLESAUCE INST DOD .001
AFRICCTS CND DoD .D1C
A2RICOTS SRISH DOD 00004
ASF ARAGUS CND pop .DDE
ASPARAGUS ~]Z D09 «DDS
AVOCACCS FRESH DoD .0DC5
BACON SLICZ) CND DO <002
BACCN SLICED FRZ pDoD «D66
BAKINSG POWIZR DOD «002
BAKINC SOCA DOD .D0OCS8
BANANAS FRISH pDoD <042
BARLEY PEARL DOD .DDCY

; BAY LE.VES WiO.Ef pDoDd .30301

k. BEAK SPROUTS CND DooD «DD3

3 BEANS SLACKZYE DRY noo .0D09
BEANS GREEN CND ) poD .D1%
BEANS GREEM JcdY noo .0003
BEANS CRFEN FR2 pop 018
BEANS KIDNZY CND noo «009
BEANS KIDNEY DRY poD .DCC?
BEANS LIMA 3ND DOD .005
BEANS LIMA DRY poo .00CS

t BEANS LIMA -2 DOD «010

1 BEANS PINTO DRY poo 003

1 BEANS REFRIZD TND DOD 0006
EEANS WAX CND DOD 010
BEANS WAX °RZ 00D <002
BEANS WHITE CND DOD 032
BEANS WHITZI 9IRY Doo» .005
EECF CHUNKS CND DOD .0D1
BEEF CORNZI NI noon <004
BEEF CORMED FRZ DOD «D15
BEEST DICED -RYZ Doo .023
BEEF CRIED SL FRZ pob .0D1
BELT GROUN) TRZ JoD 121

3 BEEF LIVER FRZ DOD .006

5 BEEF PATTIZS DEHY poD «00210

i BEEF PATTIES FR2 00D «C54

' BEEF RIB F22Z D0 « 034
BEEF ROUNC BCNE IN FRZ poo .0DY
BEET TAILS “RZ £od 000033
BEEF TENDERLCIN FRZ pop . 0CN
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BEETS CND

BEVERAGE BASE CHERRY
BEVERAGE BASE 3RAPE
BEVERAGE BASE LEMON
BEVERAGE BASE LIME
BEVERAGE BASE ORANGE
BEVERAGE BASE POWOER
BISCUIT MIX
BLACKBERRIZS CND
BLACKBERRIES FRZ
BLUEBERRIES “RZ
BCLCGNA FR2
B0YSENBERRIZS °RZ
BRATMURST FRZ

BREAD AND ROLL MIX
BREAD CRUMBS DRY
BREAD FRES4 FRINCH
BREAD FRESH RAISIN
BREAD FRESY RYE
BREAD FRESH WHITE

BIEAD FRESH WHOLZ WHEAT

BREAD ROLL PIX
BROTCOLI FRZ

BROWNIE MIX

BRUSSELS SPRIUTS ~RZ
BURRITOS FR2

BUTTER

BUTTERMILK

CA33AGE DEAY

CAEBBACE FRESFH
CADBAGE RED “RISH

CAKE
CAK:Z
CAKE
CAKEZ
CAKE
CAKE
CANAD
CANDY
CANTA
CARRO
CARRO
CARRO
CATSU

MIX DEVILS FOOD
MIX GINSERBREAD
MIX SPICE

MIX WAITE

MIX YELLOM
WHITE “RSH

IAN BACCN
ASSOTED
LOUPES FRESH

1S CN)

1S FRESH

TS FRZ

P TOMATC

CAULIFLOWER “RZISH

CAuLl
CELZIR
CELER
CELER

FLOWER FRZ
Y FRESH
Y SALY
Y SEE)

17

SERVICE

poD
D0D
DOD
popo
DOD
poo
DoD
DpoD
DoD
DpobD
DoD
DOD
D00
DOD
DoD
JOD
DOD
DoD
D00
DOC

" DOD

DoD
DooD
DoD
DOO
DOD
poD
DOD
D0D .
DOD
D00
Dob
DOD
DoD
DoD
DOD
DOD
DOD
DOD
DoD
DOD
DOD
D00
DOD
DOD
DOD
00D
DoD
D00

USAGE/RATION

«013
«072
«030
«018
«010
«028
<008
<006
«004%
«00802
«002
«008
«0033
«00D4
<0035
«00C2
«009
«DD2
«007
«218
«007
«0D4
«012
«DDD7
<019
«0032
<068
«013
«0032
<087
«002
«008
«001
«001
«012
«016
«011
«00C3
«001
«018
«007
«033
«002S%
<045
«0008%
«01C
«033
«0001
«000015

4
5
|
1
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ITEMN

CEZRIAL BRAN “LAKES
CEREAL CORN FLAKES
CEREZAL MALTZI) SRANULE
CEREAL OATS PUFFED
CERZAL PRIPARED INN
CEREAL RICE PUFFED
CERTAL ROLLID OATS
CTREAL ROLLED CATS INST
CERZAL WHEAT FARINA
CFREAL WHEAT FLAKES
CERZAL WHOLZI WHEAT
CERVELAT <OFT FR2Z
CHEZSE AMZICAN PROC
CHEESE AMERICAN FROC DEMY
CHEESC BLUZ VEINZID NATURAL
CHEESE CHEDRAR NATURAL
CHEZSE COTTASE

CHEESE COTTACE OLHY
CHE” ST GRATID

LoLESE MOZZARELLA
CHESSE PROVOLONE

CHEESE SWISS AND AMER FROC
CHEZSC SWISS NATURAL
CHERRIES FRESH

CHERRIES MAIASCHING
CHERRIES RED SOUR PITTEC FRZ
CHERRICS RAT2 CND
CHERRIES SWEET CND
CHICKIN B0NZD CNO
CHICKEN CERWY

CHICKCN FRZ

CHILI CCN CARNE CND
CHILI CON CARNE DJEHYD
CHILI POMWCER

CHILI SAUCE
CHITTERLINCS FRZ
CHOSOLATE C4IPS
CINNAMON CGFCUND

CLAMS CNO

CLAMS FR2Z

CLOVES GROUND

CLOVES WHOLE

CoCoA

COCCA BEVERAGE POWDEK
COCONUT SWIZTENED

CCC FILLETS FR2Z

COFFEC INSTANT

CCFFEE ROASTEC

CIOKICT MIX DJATHEAL

SERVICE

pop
ooD
Doo
poo
pood
poo
pan
poc
o)
Doo
o oj)
poo
poo
poo
cood
Doo
DoD
pco
poo
cop
pood
poe
nNoo
poo
poo
poo
poo
00D
€00
poo
Doo
000
poo
DoD
000
poe
DoD
pop
B0
pop
Dod
000
000
poco
oo
ot
Doo
poo
goo

YSACF/RATION (LBS)

«0C2
«003
«003207
+00C02
«008
«001
«005

« 0004
«002
«001
«0024
«C01
«017
«00CE
«0023
«007
«023
+00C3
«0C37
«004

« 0335
«CC1
«C02J9
«0CCO7T
«002
«0CS
«006
«0C4l

« 002
«00CY
«103

« 007
«0003
«00CE
«001
«0C2
«00J4
«00C3
« 001
«00CE
« 00002
«00001
«301

« 002
«001
«00C3
«000032
«039
«0022

e




e seag R -

I TEM

COOKIES V/NILLA WAFER
CCRN BREAD MIX

CORN CHIPS

CORN CREAM STYLE CND
CORN FRESH

CORN MEAL

CORN ON ¥iIZ C03 FRZ
CORKN WHOLE ZRAIN CND
CORN WHOLE 3RAIN FRZ
CRAEMEAT CND

CRACKER SOJA SALTEO
CRACKERS ERAHAM
CRACKERS OYSTER
CRANBERRIES FRESH
CIANBERRY SAUCE CND J/S
CREAM FRESH WHIPPING
CREAM OF TARTAR

CREAM SOUR

CREAM SUBSTITUTE ORY
CREAM TABLE

CJCUM3ERS FRESH

CUMIN

CURRY PONWDIR

DESERT POWDER BUTTERSCCTCH
DESERT POWIZR CHERRY
DESERT POWDER CHOCOLATE
DZSERT POWIZR LEMON
DESERT POWCER LIME
DESERT POWIZR ORANGE
DESERT POWDER RASPBERRY
DZSERT POWIZR STRAWBERRY
DESERT POWDER VANILLA
OONUTS

DCUGHNUT MIX

0UCK FRZ

EGG MIX DEHY

E36 WHITES ©RZ

EGGNOG

ESGPLANT FREISH

ECGS SHELL

£33S WHOLE *RZ
ENCHILADAS CHEEZE FRZ
ENOIVE FRESA

ESCARCLE FRESH

FIGS TND

FISH PORTIONS BREAOED FRZ
FISH SQUARES OERHY

FISKE STICKS FRZ
FLAVORING INIT MAPLE

SERVICE

Dod
00D
Doo
DoD
Dod
DoD
DoD
DoD
0oo
DOD
Doo
DOD
D00
DOD
D00
DoD
D00
poD
DoD
DoD
000
DOD
0oo
Doo
DoD
DoD
Doo
pop
DO
DOD
Doo
DOD
D00
DoD
Doo
Doo
Doo
Doo
Doo
cop
D00
Doo
000
DOD
Doo
poo
000
Doo
Dobd

USAGE/RATION (LBS)

«J1%
«0D2
«0006
«D13
«009
~DD3
«003
«D13
<018
«D00012
«005
«fi0007
«001
«DUD1
«010
«DDO7
«0006
«001
«002
«0002
«019
«0000C€
«0000137
«DO1
«003
«002
«001
«0C3
«001
«001
«002
«DO03
«010
«D06
«002
«003
«002
«0CCE
«002
«209
«006
«D0%§
«0037
«00048
«001
«D09
«00307
«DD2
«00009

bt o sl o St .
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4 I7TEK SERVICE USAGE/RATION (LBS?
FLAYORING IMIT VANILLA DOD «0007
. FLAVORING LENMON poD .0001
E { FLOUNDER FILLETS ZRZ 00D <093
3 | FLOUNDER PORTIONS FRZ D00 0009
4 i FLOUR WHEAT 3REAOQ 000 143
4 ! FLOUR WHEAY CAKE DoD «017
| FOOD COLORINS ASSTY Doo +00095
! FO00 COLORINEC RED DoC +NOCOE
! FRANKFURTZRS CND 000 o027
FRANKFURTERS FRZ por .024
. ! FRENCH ORESSINS 009 <008
‘ FRUIT CANCIEC KIXED 6ot .000C?
. FRUIT COCKTAIL CND DGO 0023
* FRUITCAKE FRESH DOO +0CCH
GARLIC DEHY DeD <0032
GARLIC ORY DoD .0002
: GARLIC SALT 000 <0034
4 GINEER GROUND 00D .00C0°¢ :
3 GRAPEFRUIT =NO 000 .3084 E
; GRAFEFRUIT FRESH per 0022
/3 GIAOES FRESH 000 013 |
: GREENS MUSTARD FRZ pop .008 ?
GREENS TURNIP TRZ 000 +034 |
GRILL STRAK BNLS FR2 pop .042 '
HADDOCK FILLITS TRZ 000 002 f
HALIBUT STFAK FR2 ) .0C1 *
, HAM CANNED CHUNKZIN 000 <0027 f
3 HAM CNO DO .049 »
1 HAM CDOKED SMKD 2aNLS FR2 002 o024 i
K HAM HCCKS FRZ ) .0C1C i
i HAM3 URGERS ZNOD coo .001
HCMINEY WHCLE pop «002
HOMINY GRITS 009 «003
HCNEY DoC .coce {
3 HONEYDEW MILONS FRTSH 00D <003 {
£ HORSERADISF FREPARED DOC .001
] HOT SAUCE RIJULAR nor <002
E ICE CREAM DoD .0179
b ICING MIX "4DCOLATE CND 000 <0032
f ICING MIX VANILLA CND oco «00C3
: ITALIAN DRISSING 209 <003
3 ITALIAN SAUSAGE FR2 D00 .0C1
JAM CHERRY 000 0002
JAM PEACH DOO <002
JAM PINEAPY. 000 . 001
JAM STRAWBEFRRY Poo .C0%
JELLY APPLC 000 «005
JELLY BLACKBERRY poD .0C2

JELLY GRAPZ 000 «004




B o gt = 2 ot |

zine

ITEM SERVICE USAGE/RATION (LBS)

JELLY MINT ooC «0001
JUICE APPLE CND DoD «020
JUICE CRAN3IRRY FRZ ocoD « 0002
JUICE GRAPE CND poo «004
JUICE GRAPE FRZ ocod «008
JUICE GRAPEFRUIT CND DoD «007
JUICE GRAPLTRUIT FRZ ooD «00%
JUICE GRAPEFRUIT INSY ooD «0003
JUICE GRAPZTRUIT ORANGEI CND 00D «002
JUICE LEMON FR2 Doo «001
JUICE LIME *RZ 00D «0003
JUICE ORANGE CND 000 «021
JUICE ORANGSI FR2Z coD «021
JUICE ORANGE INSTY 000 «0007
JUICE PINEAPSLE CND DoD «026
JUICE TOMATC CND ooD 020
JUICE TOMATO CND 3-1 000D «01%
KNOCKWURST FR2 ooC 0003
LAMB CHOPS 3NLS FRZ ooD «001
LAMB ROAST BNLS FR2 00D «001
LASANGA NOJILES 0ot «001
LEMONS FRESH oou «009
LETTUCE FRISY 000 102
LIMES FRESH DOD «00C04
LIVER SAUSA3E FRZ DoD «001
LCBSTER FR2Z DoD +003
LUNCHEON LOAF FRZ 000 003
LUNCHEON MEAT CND 00D «004
MACARONI 000 «010
MACE CROUNC DOD «00C01
MACKEREL FILLETS °RZ DOD «00005
MANGCS FRESH poD -00COo8
MARGARINE 0cD «015
MARSHMALLOMS 000D 0000
MEAT SAUCE 009D «00C2
MERINCUE POWDER ooD «0002
MILK 000 14555
MILK CHOCOLATE DoD 297
MILK EVAPORNTE)D poo «003
MILK NONFAT DRY Dol «01C
MILK SHAKE MIX 00D «011
MILK SKIM DoD «005
MINCEMEAT C5N)D poo « 001
MAINUTE STEAK BNLS FR2 000 «006
MOLASSES 000 «0009
MCNOSOPIUM ELUTAMATE DoD «0005
MUSHROONS IND 00D «00%
MUSTARD GROUND boo «00004&
MUSTARD PRIPARED 00D «009

21
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R

I TEM

NECTARINES “RESH
NOODLES CHOW MEIN
NOOOLES EG3

NUTMEC GROUND

NJUS MIXED SHELLEID
OKk& FRZ

O.IVES CREZIN
OLIVES RIPE

ONIZit RINGS “RZ
GNJCM SALT

ON(S'5 CHOP2ED DIHY
ONICNS CND

ONIONS DRY

ONIONS GREEN
9ANGES FRISH
OREGANO GROUND
DVEN ROAST 3NLS FRZ
OYSTERS FRZ
OYSTERS SMOK:ID CNOD
PANCAKE MIX
PAPAYAS FRZISH
PAFRIKA GROUND
PARSLEY DSRY
PARSLEY FRESH
PARSNIPS FRzIsH
PASTRAMI FR2
PASTRY MIX )ANISH
PEACHES FRESF
PEACACS FRZ
PEACHES HALVES CND
PEACHCS QTS CND
PEANUT BUTTER
PCANUTS SHILLE)
PCARS CND

PEAIS FRESH

PEAS AND CAFRROTS FR2

PEAS BLACZKZYZI CN)
PEAS BLACKEYF DRY
PEAS 3JLACKI 7 °“RZ
PEAS CNC

PEAS OEHY

PEAS CEHY FR2

PEAS DRY

PEAS FRZ

PECANS SHILLID
PEPPER BLACK GROUND

PEPPER CAYINNE GROUND

PEPPERONI FR2Z
PEPIERS SRIEIN ITAY

22

SERVICE

000
DoD
DoD
DoD
([ ]
coD
DOD
DoD
vod
pop
DOD
poe
DOD
DoD
DOD
roD
DOD
DCD
DOD
ooD
D00
DOD
poo
DOD
DOD
DOD
BoD
DOD
20D
00D
DoD
DOD
pon
DobD
DOD
ooD
DOD
DoD
D032
DOD
00D
oD
DOD
DoD
DOD
DoD
D0D
poD
0ed

USAGE/RATION (LBS)

«0002
«DD1
006
«DOCO&
«0033
-«00C8
«D03
«003
«3D3
«000Cy
«DD2
«DD1
«D37
«DD4
+«D51
«DOCCE
«0453
«0D4
«00D01
312
+«D002D7
«CDC2
«DD002
«DD1
«DDJ3
«0CcOoe
«3024
«CCS
«0D8
D13
«D1%
«CO0Y
«0002
«D17
«D13
«004
«0J4
«0CCY
«00302
«C17
«DDJ0J1
«DC1
«0032
D13
«0034
«CC2
+«D00J05S
«0CC9
«00236

b
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I TEM

PEP?ERS HOT

PEPPERS SWEET FRESH
PEPPERS SWEET FRZ

PERCH FILLETS FR2

PERCH PORTIONS FRZ
PICXLES CUCUMBER OILL SL
PICKLES CUZJUMBER SWEET SL
PICKLES MIXED SWEET

PIE APPLE FRZSH

PIE FILLING APPLE

PIE FILLINS 3LUEBERRY

PIE FILLING PEACH

PIES FRZ

PIGS FEEY FR2

PIMIENTOS °M)D

PINEAPPLE CHUNK TIOBIYS CNO
PINEAPPLE CUSHED CNO
PINEAPPLE FRESH

PINEAPPLE SLICES CNO
PIZZA CHEESE FRZ

PIZZA CRUST “RZ

PLUMS CND

PLUMS FRESH

POLISH SAUSACE FR?
POPCORN

PCPPYSEED WHCLE
POPSICK.ES

PCRK AND BEEF SAUSAGE FRZ
PORK 3UTY “32

PORK CHOPS OEHY

PORK CHOPS "2

PORK CICEQ FRZ

PORK HAM 9NLS

PCRX LOIN BLADELESS FR2Z
PORK ROAST 3NLS FRZ

PCAK SAUSAGE CND

PORK SAUSASZI L S NOLO FRZ
PCRK SLICES BMLS FRZ

PORK SPARERI3S FRZ

PCRK TENDERLCIN FRZ

POT ROAST 3NLS FR2

PCTATC CHIPS

POTATOES SWZIET FRESH
PCTATCES SWEET INSTANT
POTATOES SWIZIT VAC PKO 2ND
POTATOES SWT CND

POTATOES WAITE BAKING FRESH
POTATCES WHITE CNO
POTATOES WHITE FRESH

23

SERVICE

00D
oop
000
000
00D
000
goo
oco
000
Do0
000
000
00D
000
000
oop
00D
000
000
000
0co
000
oo0
000
500
000
0oo
000
000
000
000
goo
ooo
000
000
000
oo
000
ooo
000
coo
000
002
0oo
000
000
oo0
000
oo0

USAGE/RATION (LBS)

«0002
«015
«0007
«005
<004
<007
«002
«002
«017
«002
«003
«002
«00303
«002
«001
«002
«017
«002
«008
«001
«002
«005
« 004
«002
«0002
«0000C7
«0022
«00%
«004%
<0001
«002
« 008
«019
«011
«017
«-000%
«023
«02C
«028
«00C0%
« 0806
«007
«0028
«N0CE
«035
«003
«001
«002
e 320
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ITEM

POTATOES WAITE FRIED FRZ
PCTATCES WHITE INST GRAN
POTATOES WMITE SLI OEHY
POULTRY SEASCNING GROUNT
PRUNES CN)

PRUNES OEHY

PRUNES DRIZ)D

PUMPKIN CND

RABBIT FR2Z

RADISHES FRESH

RAISINS CN)

RASFBERRIES FRZ

RAVIOLI cN)

RELISH PICKLE SWEET

RICZ PARBOILZ)D

RCLLS BREAD FRESH

ROLLS BROWN/SERVE

RCLLS FRZ

RILLS SWEET “RZSH
RCMAINE FRESF

RUTABAGAS ~“RZSY

SAL AD DRESSING

SALAD OIL

SALAMI COCKED FRZ

SALMON CND

SALMON STEAK FRZ

SALT TaABL:

SARCINES CND

SAUERKRAUT 2ND

SCALLCFS

SESAME SECD) WHOLE
SKERBET

SYOITENINS ZOMPOUND
SHORTENING CCMPOUND FLLID
SHRIMP CND

SHRIMF DEHY

SHRIMP PLD JDSVIIN:ID FRZ
SHRIMF RAW BREADED FRZ
SIRUP BLENID)

SIRUP IMIT VMAPLE

SOFT 3RINKS ZN°

SCUF CHICKEN DEKRY

SOU? CTHICKEN NDOOOL ™

SCUF CREAM CF CHICKEN
yOU® DEHY 3ECN PEA

SCUF DEHY CNKION

SAUD DEHY TOMATOE VEGETABLET
S:''F CRAVY BASE INST BEEF
SOUP GRAVY 3AST INST CHICK:IN

24

SERVICE

Dod
00D
D00
5oo
Doo
D00
D00
00D
Dood
00D
D00
000
0oo
00D
D0d
DOD
50D
DOD
D0O
cop
noo
Dood
D0D
boo
Do>d
D0D
00D
D0o
DD
DoD
D00
DOD
0oo
D0D
D00
D0d
000
DoD
good
pon
pood
roo
000
00D
DoO
Doo
gobd
poD
00D

USAGE/RATION

«088
«034
«DD7
«001
«DO3
«00C07
«D004
«0D2
«DD1
D14
«002
«DD2

« D02
«007
«J18
«D64
«014
«DDCC1
D05
«006
«0303%
«D29
«D16
«CDY

« 002
«DDOS
«018
«DDD3
«006
«002
«DDA02
«DDE

« 062
«D15
«D001
«00CD7?
«D03
«D14
«D0J8
041
0006
-003
«D02
«0DCDZ
«002
«001
.003
<004

NCZ

(Les)




ITEHN

SOU> GRAVY 3ASE INST HAM
SOUF TOMATO

SOY SAUCE

SPACHETTI

SIINACH CND

SPINACH DEHY

S3INACH FRZ

SGUASH FRESH FALL WINTER
SQUASH SUMMER FRZ
STARCH CORN EDIBLE
STARCH PRIFILATINIZED
STRAWEBERRITS FRESH
STRAN3ERRISS FRZ
SUCCOTASK TR2Z

SUGAR BROWN

SUGAR GRANULATED

SUGAR PONWDZIRED

SWEET DOUEH M.X

SYISS STEAK 3NLS FRZ
SYRUP CHOCOLATE

TACO SHELLS

TACCS BEEF

TAMALES CMD

TAMALES FR2Z2

TANGERINES “RESH

TEA BLACK IND BAGS

TEA INSTANT

THOUSAND TSLANC DRESSTIMNG
THYME GROUM)

TOMATC PASTE

TIMATOES CHZRRY FRESH
TCMATOES CND

TIMATOES FRZSH

TOPPINC DESSERT DEHY
TIPPING ICZ CREAM FUDGE
TCRTILLAS CND

TUNR CND

TURKEY BNLS CND

TURKEY BONZLZSS COOK FRZ
TURKEY BONELESS RAW FRZ
TURKEY RTC “RZ

TURNIFS FRESH

VEAL GROUND 3NLS FRZ
VEAL ROAST BNLS FRZ
VEAL SLICES B3NLS FRZ
VECETABLES PMIXFD FRZ
VINEGAR CIDJIR OR WINE
VINEGAR DRY SYNTHETIC
WAFFLES FR2Z

SERVIC.

p0opD
Doo
DoD
DOD
DoD
DoD
DoD
DOD
DoD
DCD
DoD
00D
00D
DoD
DoD
Doo
D00
00D
DOD
DOD
Dood
DoD
DOD
ooD
00D
DoD
00D
DoD
00D
DOD
DoD
DoD
D0D
00D
DoD
DoD
D00
DoD
00D
DoD
00D
D0oD
00D
DOD
00D
DoD
D00
DoD
D0D

(4]

4
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USABE/RATION

«0003
«D0DDCS
«002
«011
«D03
«00DDC7
«DD8
«D01
«D03
«DD4
<008
«DDCD &
<013
«DC5
«017
«115
«D22
«D14
<026
«DD1D
<0027
«D0CS
«001
«DD2
«006
«DD2
<0023
«D1C
«00003
«D11
<002
«DE?
«051
«DC3
«002
«001
«005
<0008
«D0Y%
«D26
«012
«0DC2
«D06
«DDY
«022
«D1€
«D07
«D0DS
<001

fLes}
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ITEM SERVICE USAGE/RATION (LBS) %

HALNUTS EN3LISY SHELLED DoD +0008 W

WATERCRESS FRESH 000 00003

WATERMELON FRZ Do 0032

WATERMELONS FRESH ooD «023

HIRCESTERSHYIRE SAUCE 00D «003 :

YEAST DoD «001 :

YOGURT D0 «001

26
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TABLE A, l.b,
Annual Average Usage Per Ration By |vem
Alphabetical Order

Army
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ITEM SERVICE USAGE/RATION (LBS) ~s
( ! A_LSPICE 5IDUND ARM +00002
ANTIOXIDANT COMPOUND ARM .00C1 1
AYPLE BUTTZR ARN .0007 i
AFPLES CND ARM .015 i
A3PLES DEHY ARM «0009 i
AFPLES EATINC FRESH ARM <036 ;
APPLESAUCE 25ND ARN <013
AFPLESAUCE INST ARM .00C4 Ia
A2RICOTS CN) ARM .015% ;
ASPBRACUS CND ARM .00C9 i
ASPARAGUS ~RZ ARY «008 i
1 BACCN SLYCED CND ARM «002 !
- BACON SLIZID FRZ ARM 093 r
4 BAKINC POWCEF ARM «002 {
3 | BAKING S0DA ARN 0019 I
; ; EANANAS FRESH ARM <041 i
| BARLEY PEARL ARM .0036 |
BAY LEAVES WHOLE ARM .C0CO01
1 , BEAN SPRUUTS CND ARM .00%
. BEANS GREEN CND ARM «013
$ BEANS GRESN JE4Y ARY .0023
BEANS GREEN FR2 ARM .019 ‘
BEANS KIDNIY CND ARM «015
BEANS LIMA CND ARM .0Cq
BEANS LIMA “RZ ARM «015 .
BEANS PINTC DRY ARM .001
BEANS REFRIZD 2N) ARM «0032
BEANS WAX CND ARM <009
BEANS WAX TR ARM <0336
EEANS WHITE CND ARM .022
- BEANS KHITZ OJRY ARM . 004
BEEF CHUNKS CND ARM .001
BEET CORNED 2N9 ARM «00%
1 BEEF LORNED FR2 ARM «013
4 BEEF DICED “RZ ARM «018
P BEEF CROUND FRZ ARM .111
b BEET LYVER “RZ ARM «00S ,
3 BEET FATTIES DEHY ARM «00CO7
E BEEF OATTICZS FRZ ARH .078
: BEEF RIB FR2 ARH .00C6
BEEF ROUND 3ONZ IN FRZ ARM «003
BEETS CNC ARM «013
BEVIRAGE 3437 CHIRRY ARM <065
BEVERACE BASE GRAPE ARM .0841
j BEVERABE 3832 LEMON ARM «032
: BEVERAGE BASE LIME ARM «016
: 3EVERAGE 383Z ORANSE ARM «038
BEVERAGE BASE FOMWDER ARM «0C2
3ISCUIT MIX ARM «013
1 28
3




VT

BLACKS
BLUEBE
BDLOGN
3CYSEN
BRATWU
BREAD
BREAD
BREAD
BREAD
BRE AD
BREAD
BROCCO
BRUSSE

ITEM

ERRIZS CNO
RRIES FR2Z

A FRZ

BERRIES FR2
RST 732

FRESH FRENCH
FRESY RAISIN
FRESH RYE
FRESH WHITEZ
FRESH WHOLE WHEAT
ROLL VIX

LI FR2

LS SPROUTS rR2Z

BURRITOS FR2

BUTTER

BUTTERMILK

CAB3AG

E 0S4y

CABBAGE FRESH

CAB3AS

E RED “R=SA

CAKE MIX CEVILS FCCOD

CAKZ M

IX GINSERBREAD

CAKE MIX SFICE

CAKEZ M

IX WAITE

CAKE MIX YELLOW

CAKE W
CANCY
CANTAL

HITE “RSH
ASSORTED
CUPEsS “RISH

CARROTS CND

CARROT

S FRISH

CARROTS FR2

CATSU?

TOMATO

CAULIFLONWER FR2

CELZRY

FRESH

CLLERY SALT

CELERY
CEREAL
CEREAL
CEREAL
CEREAL
CEREAL
CERERL
CEREAL
CEREAL
CEREAL
CERVEL
CHEESF

SEE)
BRAN FLAKES
COIN “LAKES
PREFARED IND
RICI PUFFED
ROLLED OATS
ROLLZ) OATS INST
WHEAT FARINA
WHEAT FLAKES
WHOLE WHEAT
AT 33T FRZ
AMERICAN PROC

CHEZSE AMERICAN PROC DEdY
CHEESE BLUE VEINED NATURAL
CHEE ST

CHEDDAR NATURAL

SERVICE

ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM

«003
o003
« 005
«00C6
«0008
«007
« D03
«008
«267
<005
«009
«014
«012
«006
«069
«002
«00009
o044
«0002
«012
« 002
«00D9
«019
«0D29
«0002
«0010
«011
«003
«033
«0009
<087
«01C
«036
«C0C1
«J0001
«002
«00%
«012
«002
«007
«0008
«002
«001
«000D8
«002
o021
«00J8
«0001
o002

USAGE/RATION (LBS)

]
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I TEM

CHEZSE COTTASE

CHEESE GRATED

CHEESE MOZZARELLA
CHEESC PRCVOLONE
CHEZSE SWISS AND AMER PROC
CHEESE SWISS NATURAL
CHERRIES MAIASTHINO
CHERRIES RED SOUR PITTED FRZ
CHEIRIES RT> CND
CHERRIES SWEET CND
CHIZKZIN BONZID CND
CHICKEN DEHY

CHICKEN FRZ

CHILI CON CARNE CND
CHILI CON CARNE OEHYD
CHILY POWCER

CHILI SAUCE
CHITTERLINCS FRZ
CHOTOLATE CZHIPS
CINNAMON GROLUNO

CLAMS CND

CLA¥S FR2

CLOVES GROUND

CLOVES WHOLE

CoCoa

CCCCA BEVERACE POWDER
CICONUT SWIITENED

CCD FILLETS fR2Z
CIFFEL ROASTED

CCOKIE MIY CATMEAL
CIOKICS VANILLA JAFER
CCRN EREAD MIX

CorN CREAM STYLE IND
CCRN FRESH

CIRV MEAL

CCRK WHOLE CRAIN CND
CORN WHOLE 3RAIN °RZ
CRACKCR SOCA SALTED
CRACKERS OYSTER
CRANBERRY SAUCE CND J/S
CREAM FRESY WHIPPING
CREAM OF TARTAR

CREAM SOUR

CREAM SUBSTITUTE DRY
CREAM TABLZ

CUCUMBERS FFRESH

CJURRY POMNNIR

DL SERT POWDER BUTTERSCCTYCH
DISERT POMWIZIR CTHERRY

30

SERVICE

ARN
ARM
ARM
ARM
ARM
ARM
ARN
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ADM
AR
ARM
ARM
ARM
ARV
ARV
ARM
ARM
APN
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM

USAGE/RATION (LBS)

«019
«0006
«007
.00C1
«001
«002
«003
«01C
«005
«009
«0002
«00C7
«118
«0C9%
«0022
+0CCY
«002
+«002
«0036
«00C2
«022
«00002
«00302
«00C02
«0029
«CCC2
<001
«00002
«049
«00C1
«026
«0CS
«009
«C07
«00237
«C11
<014
+0C3
«002
«012
«002313
«001
«0002
«0C2
«0024%
«011
«000013
+CCCI
«002




ITEM

OZSERT POWIIR CHOCOLATE
CESERT POWCER LEMON
OSSERT POW)IZIR LIME

- OESERT POWOER OFANGE
OZSERT POWIZR RASPBERRY
CESERT POWCER STRAWBERRY
OZSERT POW)IZR VANILLA
COUGHNUY MIX

£36 MIX DE9yY

EL6G WHITES FR2Z
E3G2LANT FISH

EGGS SHELL

ENCHILACAS CHEEZZ FRZ
FIGS CNO

FISH PORTIONS BREADED FR2
FISK SQUARES QEHY

FISH4 STICKS “R2
FLAVORING IVIT MAPLE
FLAVORING IMIT VANILLA
FLAVORING LEMON
FLOUNDER "ILLETS FRZ
FLOUNDER PORTIONS FRZ
FLOUR WHEAT 3READ

FLOUR WHEAT CAKE

FOOD COLORIN3 ASST
FRANKFURTERS CNO
FRANKFURTERS FRZ

FRENCH CRESSING

FRUIT CANDIZID MIXED
FRUIT COCKTAIL CNO
FRUITCAKE “=SH

CARLIC OEHY

GARLIC ORY

GARLIC SaALT

GINGER GROUN)
GRAFEFRUIT CND
GRASEFRUIT “RESH

GRAFES FRESFK

GREENS MUSTARD FRZ
GREENS TURNIP FR2
GRILL STEAK 3NLS FRZ
HACCOCK FILLETS FRZ
HALIBUT STzaK FRZ

HAM CNO

HAM COOKED SMKD 3NLS FRZ
HAM HOCKS FR2

HAM3 URGERS 2ND

HCMINY GRITS

HONEY

SERVICE

ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM

USAGE/RATION (LBS)

«001
«002
«001
«002
«002
<003
«003
«007
«003
«003
<001
«218
«0L0B
«001
<010
«C001C
«003
«00CC8
« 0006
«00C0S
«002
«00C02
«155
«007
«002304%
«002
«021
«011
«00095
«021
«0022
«00C1C
«00305
+00CS
«0000%
«006
«013
«007
«00%
«COE
«037
+003
«00236
«C4E
«025
«00C9
«0032
«004
«000S

R o b i i



T U ———

b (N -

HONZYJDEMW HZLONS FRESH
HCRSERADISH FPREPARED
HOT SAUCE RIGULAR

ICE CREAM

ICING MIX CHADCOLATE CND

ICING MIX VANILLA CND
ITALIAN DRISSING
ITALIAN SAUSAGE FR2Z
JAM CHERRY

JAM PEACH

JAM PINEAPOLZ

JAM STRAWBERRY

JELLY APPLE

JELLY BLACKBERRY
JELLY GRAPZ

JELLY MINT

'JICE APPLI IND

JUICE CRAPE CND

JUICE GRAPI “RZ

JUICE CRAPEFRUIT CND
JUICE GRAPZTRUIT °RZ
JUICE CRAPEFRUIT INST

JUICE GRAPZ-RUIT ORANSE

JUICE LEMCN FRZ
JUICE LIMZ “R2
JUICE ORANGE CNC
JUICE ORAN3Z FRZ
JUICE ORANCE INST
JUICE PINZA23L T CND
JUICE TOMATC CND
JUICE TOMAT) CND 3-1
KNOCKWURST FF2Z

LAMB ZHOPS 3NLS FRY
LAME ROAST BALS FR2
LASANGA NDJILES
LEMONS FRESH
LETTUCE FRZISH

LIVER SAUSAGE FRZ
LIBSTIR FRZ
LUNCHEON LOAF FR2
LUNCHEON MIAT CND
MAC aRCNI

MACT SROUND
MARCARINE
MARSHMALLOWS

MEAT Sauct

MERINSUE PIWIER
MILK

MILK CHOCOLATE

TND

SERVICE

ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
AR

32

USAGE/RATION

«011
«003
« 0084
«048
«0033
«00CS
«003
«003
«002
«003
«002
«007
«006
«005
«006
«00C2
«3J19
«001
«C10
002
«336
«0002
«0339
«0C2
«0338
«032
«C28
«COCY
«0356
«028
«0303
«00CS
«002
«002
«002
«011
121
«CCL7?
«0033
«002
«0029
-.0C8
«303015
«C29
«0023
«002
«0001
1.€83
343

(LBS)




ik

il Sl e i R

I TEM

MILK EVAPORATE)D
MILK NONFAT ORY
MILK SHAKE MIX

MILK SKIM

MINCEMEAT C5ND
MINUTE STEAK BNLS FRZ
MOLASSES

MONCSODIUM CLUTAMATE
MUSHROOMS ON)D
MUSTARD GROUND
MUSTARD PRIPAREO
NOGCLES CHCW MEIN
NOOJLES EG3

NUTHEG GROUND

NJTS MIXED SYELLED
OKRA FRZ

OLIVES CGREZN

OLIVES RIPE

ONION RINGS “RZ
ONICNS CHOPFED OEHY
ONIONS CNO

ONICNS ORY

ONIONS GREZN
ORANGES FRESFH
O0RESANO CROUND

OVEN ROAST BNLS FRZ
OYSTERS FRZ

PANCAKE MIX

PAPRIKA SROJND
PARSLEY OEKY
PARSLEY FRZISH
PARSNIPS FRESH
PASTRAMI FRZ

PASTRY MIX OANISH
PZACHES FRZISH
N"EACH"S FR2

PEACHES HALVZS CND
PEACHES Q@TRS CNO
PEANUT BUTTZR
PEANUTS SHELLED
PEARS CND

PEARS FRESK

PEAS AND CARROTS °RZ
PEAS BLACKEYE CNO
PEAS CNO

PEAS FR2

PECANS SHELLEZ
PEPPER BLACK GROUND
PEPIER CAYINNE GROUND

SERVICE

ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM

33

USAGE/RATION (18S)

«0C3
«009
«018
«003
«0007
«010
«0006
«0005
«00%
«00C02
«008%
«00C8
«006
«0000¢&
«002
<0001
«003
«003
«005
«001
«003
«023
«002
o045
«000D5
«035
«0C%
o024
«0032
«00C01
«00135
«00C7
«0031
«0010
<005
«013
«013
«027
«002
«00C1
«024%
«006

« 005
«008
<018
«018
«00923
«003
«00305

4
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?
I T EM SERVICE USAGE/RATION (LBS}
PIPIERONI “R2Z ARM «C01
PEPPERS GREEN DEHY ARM «00C3 :
PEPPERS SWIZ1 FRISAH ARM «0J1% :
PERCH FILLETS FRZ ARM 006
PERCH PORTIONS FRZ ARM «J04 ]
PICKLES CUCUMBER DILL St ARK 008
PICKLES CUCTUMBER SWEET 5L ARM «001
PICKLES MIXED SMWEETY ARM «002 3
PIE FILLIN3 APPLC ARM «00303 §
PIE FILLINC BLUEBERRY ARM «COCS
PIGS FEET “12 ARM «003
PIMIENTOS CND ARM «0C1 i
PINEAPPLE ZUS4ED CND ARM «032
| PINEAFPLE SLICES CND ARM «C06 ?
PIZZA CHEEST FR2Z ARM «002 !
PIZZA CRUST FRZ ARM -001 ;
PLUMS CND ARM <004
PLUMS FRESH ARM «0C3
POLISH SAUSASE ARM <003
PCPFYSEED WHCLE ARM «COCCC
PORK AND 3IS SAUSAGE "2 ARM «004
FCRK BUTT FR2 ARM «00% i
PORK CHOPS JIHY ARM «0033
PCRK CICEC FR2 ARM «0CY%
PORK HAM 3NLS ARM «J21
PCRK LOIN BLADELESS FR2 ARM -0C8
PORK ROAST 3INLS FRZ ARM «007
PCRK SAUSACE L S MOLD FkZ ARM «02C
POIK SLICIS 3NLS FRZ ARM «024
PCRK SFARERIBS FR2Z ARM «02%
POT RGAST 3INLS FRZ ARM «038
PCTATC CHIPS ARM «3C1
POTATOES SWIIT INSTANT ARM 0032
POTATCES SWEET VAC PKD CND ARM «0CE
POTATOES SWT CND ARM «001 H
PCTATCES WHITE FRESH ARM 373
POTATOES WAXTE FRIED FRZ ARM 117
POTATCES WHITE INST GRAN ARM 038
POTATOES WHITE SLI DEHY ARM 004
PCULTRY SEASCNING GROUMND ARM «C00CE
PRUNE CNOD ARM «035
PUMFK.LN CNC ARM «003
RADISHES FIsSH ARM «302
RAISINS CND ARNM «C01
: RASPBIRRIES “RZ ARM «003
4 RELISH PICKLE SWEET ARM «CCE
RICS PARBOILZD ARM 018
RCLLS BREAL FRESH ARM «C8C
ROLLS BROWN/SERVE ARM «0034%
34
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I TEMN SERVICE USAGE/RATION (LBS)
%
ROMAINE FRISH ARM «009
RUTABAGAS FRESH ARM .001 g
SALAD DRESSING ARMN «025
SALAD OIL ARM 0022
SALAMI COOK:S) FRZ ARM «003 |
SALMON CNO ARM .001 |
SALMON STEAX FRZ ARM .0008%
SALT TABLE ARM «019
SARDINES ©CN) ARM .001
SAUERKKAUT CND ARM «007
SCALLOPS ARM «0092
SESAME SEED WHOLE ARM «00C0C2
SHERBET ARM «012
SHORTENING CCMPOUND ARM .038
SHORTENING ZOMPOUND FLUID ARM «03%
SHRIMP DEHY ARM «00D00€E
SHRIMP PLD JZVIINED FRZ ARM «002
SHRIMF RAW BREADED FRZ ARM «012
SIRUP BLENIID ARM .001
SIRUP IMIT MAPLE ARM «0S€E i
SOFT JRINKS =ND ARM «001
SCUF CHICKEN DEHY ARM «005
SOU® DEHY 3ZEN PSA ARM .002
SOUF DEXY ONION ARM .001 i
SOU? CEHY TOWATOZ VEGETABLE ARM «004%
SCUF CRAVY BASEC INST BEEF ARM <004
SOU> GRAVY 3ASE INST CHICKIN ARM «002 ]
SOUF CRAVY BASE INST HAM ARM .0002 )
SOY SAUCE ARM «002 ,
SFACHETTI ARM .013
SIINACH CN) ARM «0027 i
SFINACH FR2 ARM «012 1
SAUASH FRESY FALL WINTER ARM «002
SGUASH SUMMEF FR2 ARM -004 1
STARCH CORN SDIBLES ARM «035
STARCH PRECELATINIZED ARM .008 i
STRAWIERRIZS FRZ ARM «015
SUCCOTASH FR2 ARM .006
SUGAR BROWN ARM «032
SUGAR GRANULATED ARN 0111
SUGAR POWDIRTD ARM «023
SWEET DOUCH MIX ARM .031
SWISS STEAK 3NLS FRZ ARM «025
TACC SHELLS ARM .00C0:Z
TACIS REEF ARM «001
] TAMALES FR2 ARM «003
; TANGEQINES “RESH ARM «00%
1 JEA BLACK IND BACS ARA .001
1 TEA INSTANT ARM «0032
|
3 35
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1 TEM

THOUSAND ISLAND DRESSING
THYME GROUND

TIMATD PAST:Z

TCMATCES CHERRY FRESH
TOMATOLS CoN)

TCHMATCES FRESH

TOP?ING JESSIRT 3EHY
TCPFING ICE CREAM FUDGE
TIRTILLAS C2N)

TUNA CND

TYRLEY BONILZSS COOK FRZ
TURKEY BONELESS RAW FRY
TURKEY RTC 27

VEAL CROUND BNLS FR2
VEAL ROAST 3NLS FRZ
VEAL SLICES BNLS FR2
VIGITABLES MIXED FRZ
VINEGAR CIDER CR WINE
VINE3AR DRY SYNTHZITIC
WAFFLES FRZ

NALNUTS ENS_TISH S47LLD)
WATERMELONS FRESH
WORCESTERSHAIRE SAUCE
YEAST

YOGURT

36

SERVICE

ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARM
ARWM
ARM

USAGE/RATION (LBS)

«013
«00C0?2
<018
«002
«086
«C39
«003
«003
«0007
«0CE
<004
«022
«122
«010
«007
«012
«015
.0N8
+0036
«001
<002
«016
«003
«L0CS%
«001
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TABLE A.l.c.

Annual Average Usage Per Ration By |tem

Aiphabetical Order

Air Force




ITEIN

ALLSPICE GRCLND
ANTIOXIOANT ZOMPOUND
AFPLE BUTTER

A2PBLES CND

AFPLES DEHY

APPLES EATINS FRISH
AFPLESAUCE CND
APPLESAUCT INST
AFRICCTS CAD
APRICOTS F=SA
ASPARACUS CMND
ASPARAGUS “RZ

BACCN SLICED FPR2Z
BAKINSG POWIZIR
BAKINC soOCA

BANANAS FRESH
BARLEY PEARL

BAY LEAVES WHOLE
BEAKN SPROUTS CND
BEANS GREZN IND
BEANS GREEN DERY
BEANS GREIN “R2Z
EEANS KIDNEY CND
BEANS KIONZY DRY
BEANS LIMA CAD
BEANS LIMA )JRY
BEANS LIMA FRZ
BEANS PINT) DJRY
BEANS REFRIED CND
BEANS WAX CND

BEANS WAX FRZ

BEAYS WHITZ C©ND
BEANS WHITE ORY
BEE® TORNED COND
BEEF CORNELD FRZ
BTE- DICED FR2

BEEF CRIEC i FR2
BEZF CROUND -R2
BEEF LIVER FR2

BEEF PATTIZS DIHY
EEEF FATTIES FR2
3EEF A8 FRZ

BEEF ROUNC BCNE IN FRZ
8EET TAILS 32

EEEF TL.ICERLCIN FRZ
BEETS CNO

BEVERAGE BASE CHERRY
3ZVERAGE 345Z SRAPE
EEVERACE BASE LEMCN

e

SERVICE

38

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR
AIR
AIR

AIR
AIR

AIR
AID

AIR
AIR

AIR
AIR

AIR
AIR
AIR
AIR

AIR
AIR

AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR

USAGE/RATION (LBS)

«00C02
«00003
«00C0s
«007
«C0C07
«031
«00E
«0022
«006
«0000%
«0C09
« 005
«0E67

- 001
.0000¢
«036
«00C07
«00203
«004
«J15
«0CCaC
«018
«002
«00086
«0C1

« 00007
«014
«003
«002
«0002
«0C3
«M".9
«0C3
«0039
«021
«022
«CCY
«14D
«0C8
«003J03%
«101
«0028
«0C6
«00301)
«CCC8
«012
253
«068
«03C

&
14
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ITEM

BEVIRAGE 3A3Z LIME
BEVERAGE BASE ORANGE
BEVERAGE BASZ POWDER
BISCUIT MIX
BLACK3ERRIZS CND
ELACKBERRIES FRZ
BLUEBERRIES “R2Z
BCLCGNA FR2
BIYSENBERRIZS “RZ
BRATWURST FR2

BREAD CRUM3S DRY
BREAD FRESH FRENCH
BREAOD FRESH RAISIN
BREAD FRESH RYE
BIEAD FRESH WHITE

BRE pD FRESH WHCLE WHEAT

BIOSCOLI 72

BROWNIE MIX
BRUSSELS S2JUTS °RZ
EURRITOS FR2

BUTTER

BUTTERMILK

CABBAGE DE 4y

CABBAGE FRESH
ciB8agCE REY “RZSH
CAKE MIX CEVILS FCCD
CAKZ MIX SINSERBREAD
CAKE MIX SPICE

CAKE MIX WHITE

CAKE MIX YELLOW

CAKZ WHITE “RSH
CANCY ASSCRTED
CANTALOUPES “RESH
CARROTS CND

CARR0TS FRISH
CARROTS FRZ

CATSU> TOMATO
CAULIFLOWER FF2Z
CELZ\r FRESH

CELERY SALT

CELERY SEED

CEREAL BRAN FLAKES
CERTAL CORN “LAKES
CEREAL MALTEOD GRANULE
CZRIAL OATS PUFFZD
CEREAL PREFARED IND
CZRIAL RICE PUFFED
CEREAL ROLLEO CATS
CERZAL WHEAT FARINA

SERVICE

39

AIR
AIR
AIR
AIR
AIR
AIR
AIR

AIR
AIR

AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR

AIR
AIR

AIR
AIR
AIR
AIR
AIR
AIR

AIR
AIR

AIR
AIR
AIR
AIR
AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR
AIR
AIR

AIR
AIR
AIR
AIR

«022
«C&t
<001
«003
«002
«30C1
«0032
«003
«0001
<0003
<0003
«023
«007
«013
e210
«022
«013
«005
«012
«0C2
«072
«009
«000902
«036
«003
«C06
«0033
«002
«007
«009
«04Y
«001
«008
«008
«020
«{ICC7
«034
«C12
«017
«00C2
«0000131
«CC2
«002
«COCS
«00322
«CC6E
«002
«0C1
<001

USAGE/RATION (LBS)

O



j’“ﬁ i

I YT :IHM SERVICE USAGS/RATIIN (L8S)
CEREAL WHEAT FLAKES: AIR -0CCN
CERVELAT SO°T °©R? AIR .001
CHEESE AMERICAN PROC AIR «020
CHESSE AMERICAN PROC 0Z4Y ATIR .0032
i CHEESE BLUE VEINED NATURAL AIR .cocoe
; CHEZSE CHZ I)AR NATURAL AIR .003
CHEESE COTTACE AIR «029
CHEESS GRATZ) AIR «001
CHEESE MOZZARELLA AIR .001
CHESSE PROVILONE RIR 00703
CHEESE SWISS AND AMER FROC AIR .00C3
i CHZZSE SWISS NATURAL ATR .00233
CHERRIZS PARASCHING AIR .0G2
CHERRTIES R SCUR PITTED FRZ AIR «002
CHERRTES SWEET CND AIR «C02 l
CHICKEN FRZ AIR 0112
CHILI CON CARNE CND AIR .007 ,
CHILI CON 2ARNZ DEHYD ATR »001 ]
CHILI POWCER ATR .00C7
CHILT saucs AIR .0N10 |
CHITTCRLINGS FRZ AIR .003 i
CHOSOLATE c4IPS AIR .0091 i
CINNAMON CRCUND AIR .000C1 1
CLAMS CND AIR .00003 |
CLA¥S FRZ AIR .one3 1
CLIVES GROUJN)D AIR .C00033
CLOVES WHOLE ATIR .CCOGC2
€oCoaA AIR .0035
COCCNLT SWEETENED AIR .00C6
CoD FILLETS "R2 AIR .001 i
CCFFEE RGASTED AIR .011 i
COOKTIES VANILLA WAFER ATR .019
CCRN BREAD MIX ATR .002
23RN SHIPS AIR .002 |
CCRN CREAM STYLE CND AIR .C08
€7]Y FRESH AIR .012
CCRN MEAL AIR .CC3
CORN CN T4Z 203 =’2 AIR .001
CCRN WHOLE CRAIN CND ATR .0C9
CORN WHOLZI 3RAIN FRZ AIR «030
CFACKCR SODA SALTED AIR .C02
CRACKERS OYSTER AIR .0024
CRANBERRIES FRESH ATR .001C
E CIANBELRRY SAUCS CND J/S ATR .008
] CREAM CF TARTAR AIR .C0C3
- €T AM SOUR AIR « 00239
CREAM SUBSTITUTE DRY ATR .00C1
CUCIMIERS TRZSH AIR 2017
CUMIN ATR .0CCOCC

40




I TEM SERVICE USAGE/RATION (LBS)
i
! CURRY POWDIR AIR .000031
OESEKT POKDER BUTTERSCCTCH AIR .0002
DESERT POMIZR CHERRY AIR .001
OESERT PONOER CHOCOLATE AIR 002
; DESERT POWIZR LEMON AIR .002
f OESERT POWDER LIME AIR .003
! DSSERT POWIZR ORANGE AIR .002
; OESERT POWOER RASPBERRY AIR .001
: DESERT POWIZR STRAWBERRY ATR 002
g DESERT POWDER V/NILLA AIR «002
{ DDNUTS AIR 004
: OCUGHNUT MIX AIR .001
i DUCK FR2 AIR .0004
! EGG MIX DEHY AIR .00006
i EGGOLANT FRISH AIR .002
| EGES SHELL AIR «205
| ENCAILADAS SHEZZZ FRZ AIR .003
ENODIVE FRESH ATR 002
ESCAROLE FRzsH AIR .001
FIGS CNO AIR .00COE
FIS4 PORTIONS BRTADED FRZ A1R .006
FLAVORING IMIT MAFLE AIR .0001
FLAVDRING IMIT VANILLA AIR .0036
FLAVORING LEMON AIR .00C1C
FLDJINDER SILLETS TR AIR 002
FLCUNCER PCRTICNS FRZ AIR .004
FLOJR WHEAT 3READ AIR .071
FLCUR WHEAT CAKE ATR <006
F53) COLCRIN3 ASST AIR .0000%
FOOD COLORING RED AIR .CCCO9
FRANKF URTZRS CND AIR .00003
FRANKFURTERS FRZ AIR .022
FRENCH DRESSING AIR «C12
FRUIT COCKTAIL CND AIR «C16
GARLIZ DEHY AIR .00097
GARLIC DRY ATR .0001
GARLIC SALT AIR .0002
GINCER GRCUND AIR .00002
GRAPEFRI'TT 2ND AIR .0007
GRAFEFF. JIT FRESH AIR .018
6IASES FRESH AIR .005
GREENS MUSTARD FRZ ATR .006
GREENS TURNIP FRZ ATIR .002
GRILL STEAK BNLS FRZ AIR «033
HADDOCK FIL_ZTS “RZ AIR .0022
HALIBUT STCAK FRZ AIR 002
HAM CND AIR <053
HAM COOKEL S¥KD BNLS FFR2 AIR .018
HAM HOCKS =32 ATR .003
\ 4
£
b




IT:=n

HAMBURGERS CND
HOMINY GRITS

HONEY

HIUNEYDEW MZLONS FRESH
HCRSERADISKE PREPARED
HOT SAUCE RESULAR
ICE CREAM

ITA_IAN DRISSING

JAM PEACH

JAM STRAW3ZRRY

JELLY APPLE

JELLY BLACK3ERRY
JELLY GRAPE

JELLY MINT

JUICE APPLE 7ND
JUICE CRAN3ZIRRY -2
JUICE GRAFE CND
JUICE GRAPZ “RZ
JUICE GRAFEFRUIT CND
JJICE GRAPITUIT FRZ
JUICE CRAPEFRUIT CRANGE CND
JUICE LEMON “RZ
JUICE LIME FRZ

JUITE ORAN3I CND
JUICE ORANGE FRZ
JUICE PINZA22LE COND
JUICE TOMATC CND
JJICE TOMATO CND 3-1
KNOCKWURST FFR2Z

LAMB ZHOPS 3NLS -R2Z
LAMEB ROAST BNLS FRZ
LASANCA NODILES
LEMCNS FRESH

LETTUCE FRZSH

LIVER SAUSAGE FRZ
LI3STER FRZ

LUNCHEON LOAF FRZ
MACARONI

MACE CROUNC
MARGARINE
MARSHEALLCHUS

MZAT SAUCE

MILK

MILK CTHOCOLATE

MILK EVAPCRATED

MILX NONFAT JRY

MILK SHAKE VMIX

MILC SKIM

MINCEMEAT CNMND

SERVICE

AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
ALR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR

a2

USAGZ/RATION (LBS)

«00C5
«003
+0001
«003
001
«002
«103
«006
.00C8
«001
306
«0039
«003
«000033
«017
«0039
«0CCO06
«005
«C1C
«003
.001
00235
«0CCO07
«0004%
«03C
«017
«022
«0035
-0006
«0037
«00C3
«001
«0C8
«032
«0C05
«00233
«002
«C11
«00CCCC
«018
«COCO04
«0010
1.618
408
<004
«0006
.00C1
«0135
«001




I TEM SERVICE USAGE/RATION (LBS)

MINUTE STEAK BNLS FRZ LIR 011
MCLASSES AIR «00CS

i MONISODIUM SLUTAMATE AIR «0002

; ' MUSHRCOMS CNO AIR «001
MUSTARD GROUND AIR 00002

! MUSTARD PREPARED AIR .006

- NOOJLES CHOW MZTIN AIR .001
NCOCLES EGG AIR «005

1 NJTMES GROUND AIR «000025

i NUTS MIXEC SHELLED AIR 0009

] OKRA FRZ AIR «00005
OLIVES GREEN AIR 003

! OLIVES RIPZ AIR 001

i ONICN SALT AIR 002
ONIONS CHOP2ZQ0 OTHY AIR .0008

i ONICNS CNC AIR «0001
ONIOMS DRY AIR 2041
ONICNS GREEN AIR .002
DRIANGES FRISH AIR «026
CREGAND GROUND AIR «0000¢%
OVEN ROAST 3NLS FRZ AIR «025%
OYSTERS FR2 AIR 004
PANCAKE MIX AIR «DD33
PAPRIKA GROUND AIR «0CC3
PARSLETY OEAY AIR «02003
PARSLEY FRESFH AIR .002
PEACHES FRISH AIR «D03
PEACHES FRZ AIR «001
PEACHES HALVZIS CND AIR «006
FEACHES GTRS CND AIR 012
PEANUT BUTTZIR AIR <0033
PEARS CND AIR <009
PEARS FRESH AIR «007
PEAS AND CARRCTS FR2Z AIR <011
PEAS BLACKZYZ CN) AIR «001
PEAS BLACKEYE ORY AIR «003
PEAS 3LACKZYZI TRZ AIR «0032
PEAS CND AIR .015
PZAS FRZ AIR «013
PECANS SHELLED AIR «00C07
PEPOPER BLAZK 3ROUND AIR «002
PEPPER CAYENNE GROUND AIR 00002
PEPSERONI ~R2Z AIR «00007
PEPPERS GREEN DEHY AIR «0C1
PEPOPERS SWEIT FRESH AIR <015
PEPPERS SWEET FRZ AIR «C03

] PERCH FILLITS TR2 AIR «306

FERCH PORTICNS FR2 AIR «009

PICALES LUSUMBER DILL S. AIR -00%
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O e e Y

IT:IH
PICKLES CUCUMBER SWEET St
PICKLES MIXZD SWEET
PIE AFPLE FRESH
PIGS FEET "2
PIMIENTCS CNO
PINEAPPLE CHUNK TINBITS CN3J
PINEAFPLE CRUSHED CND
PINEAPPLE SLICES CNO
PIZZA CHEESE FRZ
PLUMS CND

PLUMS FRESE

POLISH SAUSASE

PCRX 8UTT FR2

PORK CHOPS 32

PCRK OICED FR2Z

PORK HAM 3NLS

PCRK LOIN BLAQELESS FR2Z
PORK ROAST 3NLS ~RZ
PCRK SAUSACE L S MOLD FKRZ
PORK SLICZS 3NLS FRZ
PCRK SPARERIBS FRZ

PORK TENDERLOIN FRZ

PCT RCAST BNLS FRZ
POTATO CHI?S

PCTATCES
P2TATOES
POTATCES
POTATOES
POTATCES
POTATOES
PCTATCES
PITATOES
POTATCES
POTATOES

SWEET FRESH

SWICT INSTANT
SKWEET VAC FKD CND
SWT CND

WHITE
WAITE
WHITE
WAITE
WHITE
WAITE

BAKING FRESH
CND

FRESH

FRIEQ FRZ
INST GRAN
SLI DEWY

POULTRY SEASCNING GROUNT
PIUNES DRIZ)D
PUMFKIN CND

RA33IT FRZ

RADISHES FRESH
RAISINS CN3
RASFBERRIES FRZ
RAVIOLI CND

RELISH PICKLE SWEET
RICZ PARBOILZD
RCLLS BREAC FRESH
RILLS BROWN/SERVE
RCLLS FRZ

RILLS SWEZT “RISH
RCMAINE FRESH

SERVICE

AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR

44

USASE/RATION (L8S)

«003
001
077
«001
-001
«005
«007
« 007
«002
«002
«CO03
«0034%
«00S%
«3J12
«008
«013
«C32
«023
«037
«004
«036
«0033
«06C
«009
«C0CE
«0024
«0C7
«004
«008
«3032
219
«1093
«C28
«035
«00CC:
« 0031
«00C5
«002
«004
<301
«0CCCC
« 007
«C08
«015
«056
«J19
«00CO0C
«013
«00S
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ITEM SERVICE USAGE/RATION (LBS)
RUTABAGAS “RESH AIR .0001
SALAOD DRESSING AIR .019
SALAD OIL AIR 010
‘ SALAHI COCKED FRZ AIR .001

SALMON CND AIR 001
SALMON STEAK FRZ AIR .0000S
SALT TABLE AIR 019
SARCINES CND AIR .0002
SAUERKRAUT CND AIR 004
SCALLOPS AIR .001
SHORTENING SOMPOUND AIR .048
SHORTENING CCMPOUND FLUID AIR <002
SHRIMP PLD JEVEINED FRZ AIR .001
SHRIMP RANW BREAODED FRZ AIR .013
SIRUP IMIT MAPLE AIR +034

, SCUF CHICKEN OEHY AIR .001

| SOU® CHICKEN NOODLE AIR .00095
SCUF CREAM CF CHICKEN AIR .00L2

! SOU® DEHY 3IZEN PEA AIR <001

! SCUF CEHY CKIOW AIR 01108

| 50U DEHY TOMATOZ VEGETABLE AIR .001
SCUF CRAVY BASE INST BEEF AIR +C02
SOU® GRAVY 3AST INST CHICKEN AIR 002
SCUF CRAVY BASE INST HAHM AIR .00C4
SOU® TOMAT) AIR .00005
SCY SAUCE AIR .001
SOAGHETTI AIR <011
SPINACH CNC AIR +00C2
SSINACH FRZ AIR <013
SCUASH FRESE FALL WINTEF AIR .00C7

a SQUASH SUMMZIR °RZ AIR .002
STARCH CORN EDIBLE AIR .002

i STARCH PRE3ZLATINIZED AIR 0009
STRAWEBERRIES FRZ AIR .003
SUCCOTASH 32 AIR 008
SUG AR BROWN AIR .004
SUSAR GRANULAIZD AIR <049
SUC AR POMCERED AIR <012
SWISS STEAK 3NLS FRZ AIR .015
TACC SHELLS AIR .008
TAMALTS CN) AIR .0005
TAMALES FRZ AIR .0C8
TANSERINES “RESH AIR .00%
TEA BLACK IND BAGS AIR .003
TEA INSTANT AIR .00003
THCUSAND ISLAND ORESSING AIR .017
THYME SROUN) AIR .000037
TCMATC PASTE AIR .019
TIMATOES CHZIRRY FRESH AIR .005
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TCHMATCES CND

TOMATOES FREISH

TCPPING DESSERT DEMY
TORTILLAS CNO

TUNA CND

TURKEY BHNLS C")

TURKEY BOMNELESS CCCK FRZ
TURKEY BONZLEZSS RAW FRZ
TURKEY RYC FR2

VEAL CROUND 3NLS “RZ
VEAL ROAST BNLS FR2Z
VEAL SLICES 3NLS FRZ
VEGETABLES PIXED FRZ
VINEGAR CIJDIR OR WINE
VINEGAR DRY SYNTHETIC
WAFFLES FRZ

WALAUTS ENCLISE SFKELLET
WATERMELON “2
WATERMELONS FRESH
WORCESTERSHAIRE SAUCE
YEASY

YOGURT

46

SERVICE

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR

AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR
AIR

USAGE/RATION (L3S)

«0138
«088
+C006
«005
«003
«00097
.C1C
«034
«006
«003
<003
«003
o024
«005
+«00C0%
«003
«00C2
«002
«C17
«011
«CCC3
«00H
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ALLSPICE GROUND
ANTIOXIDANT COMPOUND
AFPLES CND

ASPLES EATINS FR:ZSH
AFPLESAUCE CND
APPLESAUCE INST
AFRICCTS CND
APRICOTS FRISH
ASPARAGUS CND
ASPARAGUS ~R2
AVCCACOS FRESH

BACION SLIZZI) CND
BACCN SLICED FR?
BAKINS POMWIZR

BAKINC SOCA

BANANAS FRISH

BARLEY PEARL

BAY LEAVES W4OLS
BEAN SPROUTS CND
BEANS BLACKZYE DRY
BEANS CREEN CND
BEANS GRESN 9£4Y
BEANS GREEN FR2
BEANS KIDNZIY CND
BEANS KIDNEY DRY
BEANS LIMA ZNO

BEANS LIMA DRY
BEANS LIMA “RZ

BEANS PINTC DRY
BEANS WAX "3

BEANS WHITE CND
BTANS WHITI JRY

BEEF CHUNKS CND

BEET CORNID 2ND

BEEF CORNED FRZ

BEEF DICED *RZ

BEEF CRIED SL FR2
BEET CROUN)Y “RZ

BEEF LIVEFR FR2

BECF PATTIZIS DEHY
BEEF FATTIES FR2
BEEF RIB 2

BEEF ROUNC BCNE IN FR2
BEET TENDSZILOIN FR2
BEE TS CNC

BEVERAGE 3457 CHZIRRY
EEVERAGE BASE GRAPE
BEVERAGE 385 ORANGE
BEVERAGE BASE FOWDER

SERVICE

MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR

USAGEZ/RATION (LBS)

«00CO1
«0003
«020
«082
-010
00002
+CC3
00003
«C0E
.0008
«CCCOCY
500137
057
0302
«COCE
«073
«COCC1
003025
.02
«2315
«C02
«C331
«C19
«004
«002
«03C4
«002
012
«CD&
«005
«C34
«035
«CCC2
<003
«C17
«003
«.C0O04
+093
+CCE
«0317
o028
«C02
«CCE
«001
«C1l4
059
023
«021
-.CCCY




- R
e %’ - o P o o

¥
4
I TEM SERVICE USAGE/RATION (LBS)

$ SISCUIT MIX MAR «000015
BLACKBERRIES CNO MAR «0C09
BLUEBERRIES ~RZ MAR <002

: BCLCGNA FR2Z MAR «C18

i BREAD CRUM33 ORY MAR «00002%
BRCAD FRESH FRENCH MAR «005
BREAD FRESH RALSIN MAR « 004

H BREAC FRESH RYE MAR «C0Y
BRIAD FRESH WHITE MAR o314
BREAC FRESH WHOLE WHEAT MAR «0CS5

i 830°COLI FR2 MAR «013

§ BRUSSELS SPRCUTS FR2 MAR 008
BURRITOS FRZ MAR « 002
BUTTER MAR «057
BUTTERMILK MAR «C0%
CABBACE FRESH MAR «055
CABBASE RED “RESH MAR «003
CAKE MIX CEVILS FCOO MAR «01C
CAKZ MIX 3IN3ERBREAD MAR «3039
CAKE MIX SPICE MAR «4010
CAKE MIX WHITE MAR «014
CAKE MIX YELLCH MAR «021
CANADIAN 3AC0ON MAR «001
CANCY ASSCRTEQ MAR «0C1
CANTALOUPES “RZSH MAR «019
CARROTS FRESH MAR <036
CATSU> TOMATO MAR «037
CAULIFLOWER FRZ MAR «003
CELZRY FRESH “AR «033
CELERY SALT MAR «COCO2
CELERY SEED MAR «003032
CEREAL BRAN FLAKES MAR «007
CEREAL CORN FLAKES MAR o«C1l1
CEREAL RICE PUFFED MAR «CC4
CEREAL ROLLZID OATS MAR «004
CEREAL RCLLED OATS INS1T MAR «00C2
CERZAL WHEAT FARINA MAT. «003
CEREAL WHEAT FLAKES MAR «004
CERVELAT SO7T FRZ MAR «0037
CHEESE AMERICAN PROC MAR «02C
C4EZSE BLUIZ VEINID NATURAL MAR «0032
CHEESE CHEDOAR NATURAL MAR «006
CHEISE COTTASE MAR 0456
CHEESE GRATED MAR «0004
CH4EEST MOZZARELLA MAR «002
CHEESL PRCVCLONE MAR «C01
CYEEZ ST SWISS AND AMER PROC MAR « 00301
CHEESE SWISS NATURAL MAR «0CC?

C4ZRRIES MARIASCHINO MAR «002




IT:HM SERVICE USAGE/RATION (LBS)
CHERRIES REO SOUR PITTED FRZ MAR .00S
CHERRIES RT> CND MAR <008 ;
CHICKEN OEKY MAR .0009 :
CHICKEN FRZ HAR <078
CHILI CON CARNE CND MAR .003 |
CHILI PONWDIR MAR .000%
CHILY SAUCE MAR .00C9
CHITTERLINGS FRZ MAR ~0010
CHOCOLATE CHIPS HAR .0004 {
CINVAMON 330UN) MAR .0003 !
CLAMS FRZ MAR .002 |
CLIVES GROUN? MAR .00002 i
CLOVES WHCLE MAR .00CCC7
cocoa MAR .001
CCcCCA BEVERACE POWOER MAR .00C9
COCONUT SWIITENED MAR .0008
cco FILLETS FRZ MAR .0007
COFEES ROASTZD MAR <016
CCOKIE MIX CATMEAL MAR .coc3
COOKIES VANILLA WAFER MAR .008
CCRN EREAD FIX MAR .COC4
CIRN ZHIPS MAR .0038
CCRN CREAM STYLE CNO MAR .D1%
CIRN FRESH MAR <035
CCRN MEAL MAR .0C3
CORN Ci THZ 203 °RZ MAR $017
CCRN WHOLE CRAIN CNO MAR .00C2 )
CORN WHOLS 3RAIN °RZ MAR .028 1
CRACKER SCCA SALTED MAR .CC3
CIACKERS OYSTER MAR <006 i
CRANBERRY SALCE CNO J/$ MAR .C07
CREAM FRES{ WHIPPING MAR «002
CREAM OF TARTAR MAR .CCCC
CRTAM SOU? MAR .C31
CREAM SUBSTITUTE ORY MAR .002
CUCJUMIERS ~RESH MAR «02%
CUMIN MaR .CCCCCE
CURRY POWIZR MaR .000031
DCSERT POKDER BUTTERSCCTCH MAR oCC2
OZSERT POWIIR SHIRRY MAR .008%
DESERT POMOER CHOCOLATE MAR +CC3
0ZSERT PON)IZR LEMON MAR .003
OESERT POWOER LIME MAR .003
DSSERT POWIZR ORANSE MAR <003
DESERT FOMCER RASPBERRY MAR .003
0S5ERT POWYZR STRAWBERRY MAR .00%
DESERT POWOER VANILLA MAR .C03
02U3HIUT MIX MAR .005
CUCK FRZ MAR .003

50
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¥ i
§F W ITEM SERVICE  USAGE/RATION (LBS)
% E3G MIX DE4Y MAR .00%
¥ EG6 WHITES FR2Z MAR 007
¥ £36N06 MAR .0003
: EGGFLANT FRESH MAR .002
i EGGS SHELL MAR «232
? ENCHILADAS CFEEZE FRZ MAR +005
b ENOIVE FRESH : MAR 032
: ESCARCLE FRESH MAR .001
; FIGS CND MAR .0037
3 FISK FORTIONS BREAOED FRZ MAR .00CH
. FISH SQUARIS OZHY MAR .C003
£ FISF STICKS FRZ MAR 003
f FLAVORING IMIT MAPLE MAR +0000%
i FLAVORING IMIT VANILLA MAR .0007
5 FLAVORING LIMON MAR <0032
i FLOUNCER FILLETS FRZ MAR +002
FLOUNDER PORTIONS FRZ MAR <004
FLCUR WHEAT BREAD MAR .C87
FLOUR WHEAT ZAKE MAR <053
FCOC COLORINC ASST MAR .00C0¢
F200 COLORINS RED MAR .00205
FRAKKFURTERS CNO MAR .C1C
FRANKFURTERS FR2Z MAR .018
FRENCH DRESSING MAR «014
FRUIT CANDIZ) MIXZID MAR .0032
FRUIT COCKTAIL CND MAR +C09
FRUITCAKE “ESH MAR .0033
SARLIC DEHY MAR .0CC1
GARLIC DRY MAR .0032
GARLIC SALT MAR +0CC2
GINGER GROUN) MAR +00003
GRAFEFRUIT CND MAR .0C2
GRAPEFRUIT “RESH MAR «022
GRAFES FRESF MAR .018
GREENS MUSTARD FRZ MAR 002
GREENS TURNIF FRZ MAR .003 ]
GRILL STEAK 3NLS FRZ MAR 023 3
HAM CNC MAR +056 |
HAM COOKED SMK) 3NLS FRZ MAR <015
HAMEURGERS CAD MAR .007
b HIMINIY W4ILT MAR «0D2
: HCMINY GRITS MAR +00S
) HONZY MAR +0335
1 HCNEYPEW MELCNS FRESH MAR -008 1
1 HORSERAOISY PRIPARCID MAR «0021 A
HCT SAUCE RECULAR MAR .0C1 ]
; IZE CREAM MAR <164 i
i ICING MIX CHCCCLATE CNC MAR .0CC8
ICING MIX VANILLA CND M AR <0025 §

X
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I TEM SERVICE USAGE/RATION (LBS! N

ITALIAN DRISSINS MAR «093
JAM CHERRY MAR .00C7
JAM PEACH Nan <0010
JAM PINEAPFLE MAR «00CUE
JAM STRAWSIRRY MAR .008
JELLY APPLE MAR .004
JELLY BLACK3IZRR" MAR «205
JELLY GRAPE MAR «G06E
JUICE APPLI Z2N)D MAR «012
JUICE GRAPE CND MAR .0006
JUICE GRAPI °“R2Z MAR <013
JUICE GRAFEFRUIT CND MAR «00H%
JJICE GRAPETRUIT FRZ MAR «005 F
JUICE LEMCN FRZ MAR «002 i
JUICE ORAN3Z CND MAR <011
JUICE ORANCE FR2 MAR .018
JJICE ORAN3I INST MAR «0091]
JUICE PINEAPFL.. CND MAR <013
JJICE TOMATO CND MAR .008
JUICE TOMATC CND 2-1 MAR 2021
LAMB THOPS 3V¥LS FR2 MAR <0032
LASANGA NOCDLES MAR «0CCE
LEMONS FRTSA MAR «004%
LETTUCE FRLSH MAR «07%
LIVER SAUSA3Z FRZ MAR <0096
LCBSTER FRZ MAR «002
LUNCHEON LJAT 7RZ MAR .005
MAC ARCNI MAR «011
MACE SROUN)D MAR «003039
MACKEREL FILLETS FR2Z MAR .00C7
MAR3ARINE MIR #0123
MARSHPALLCWS MAR .00CY
MEAT SAUCE MAR 203237
MERINCUE FOMCER MAR .00C1
MILK MAR 20033
MILK CHOCOLATE MAR 322
MILK TVAPORATE)D MAR .0006
MILK NONFAT CRY MAR .00¢
MILY SHAKD MIX MAR «019
MILK <KIM MAR .01C
MINSEMEAT V) MAR «001
MINLTE STEAK BNLS FRZ MAR 2007
MDLASSES MAR «001
MCNCSODIUM GLUTAMATE MAR .00C2
MUSHROOMS 2N) MAR «003
MUSTARC GROUND MAR .00CC2
MUSTARD PRIPARZID MAR «008
NCOCLES CHCW MEIN MAR «002
NJOILES EB3 MAR «006
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NUTMEG GRCUNOC

NJTS MIXED SHELLZ)D
CKRA FRZ

OLIVES GREZIN

OLIVES RIFE

ONIJON RINGS “RZ
ONICNS CHOPFEOD DEHY
ONIONS ORY

CNICNS GREEN

OIANGES FRESH

OCREGAKO GROUNOC

OVEN ROAST 3NLS FR2Z
OYSTERS FR2Z

PANCAKE MIX

PAPRIKA GROUND
PARSLEY FREISAH
PASTRAMI FR2Z

PEACHES FRZSA4

FEACHES FRZ

PEACHES HALVZIS CND
PEACHES QTRZ CNO
PEANUT BUTTZIR

PEARS CKNU

PEARS FRESH

PEAS ANO CAFRROTS FR2Z
PEAS BLACKIYZ CNJ
PEAS ELACKEYE ORY
PEAS CNO

PEAS FR2

PEPOPER BLAZA GROUND
PEPPER CAYENNE GROUND
PEP3ERONI C4ILL
PEPPERS CREEN OEHY
PEP?ERS SWIZT FRESH
PERCH FILLETS FRZ
PERCH PORTIONS FRZ
FICKLES CUCUMBER OILL SL
PICKLES CUZJUMBEZR SWEET 5L
PICKLES MIXED SWEET
PIE FILLINS APPLET

FIE FILLINC BLUEBERRY
PIE FILLINS PgacCH
P1Gs FEET FR2
PIMIENTOS Z=ND
PINEAFPLE CRUSHED CNO
PINEAPPLE “3TSH
PINEAPPLE SLICES CNO
PIzza CRUST “RZ

PLUMS CND

SERVICE

MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
HAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR

USAGE/RATION (LBS)

«00C03
«092
<004
«00%
«002
«008%
«00CE
<048
«006
«077
«C000¢
«105
«002
<008
+0001
<003
«0002
<005
«007
<006
«009
«004%
«005
«J16
«002
«003
«00C02
«007
«016
«001
«00CCH
«0016
«001
<013
«00CE
«019
«0C5
«004
«0C2
<006
«006
«008
«00C3
«001
«01C
<0001
«007
<003
«002

AP R
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I TEM SERVICE USAGE/RATION (LBS)

PLUNS FRESH ) MAR «006
PCLISH SAUSACE FR2 MAR «001
PORK AND B8ZIT® SAUSAGE FRZ MAR «00%
PCRK CICEC FRZ MAR «003
PORK HAM 3NLS MAR «023
PCRK LCIN BLADELESS FR2 MAR «002
PORK ROAST 3NLS FRZ MAR <0120
PCRK SAUSACE L S MOLD FRZ MAR 2039
PORK SLICES 3NLS FRZ MAR <028
PCRK SPARERIBS FRZ MAR «C31
POT ROAST 3INLS FRZ MAR <024
FOTATC CHIPS MAR «002
PITATOES SWZIZT VAC PKD CND MAR «007
PCTATCES SHT CNC MAR «003
POTATOES WHITE CND MAR «N19
PCTATCES WHITE FRESH MAR «29%
POTATOES WHITE FRIED FRZ MAR «099
POTATCES WHITE INST GRAN MAR «032
POTATOES WAITE SLI DEHY MAR «003
PCULTRY SEASCNING GROUND MAR «CCCO4
PRUNES CND MAR «003
PUMPKIN CND MAR «002
RADISHES FIsSH MAR <004
RAISINS CND MAR «0Ch
RAS2BERRIES “RZ MAR « 00097
RAVICLI CNO MAR «002
RZLISH PICK_T SWZIE MAR «005
RICE FARBCILED MAR «D13
RILLS BREAD “RESH MAR «055
RCLLS BROWN/SERVE MAR «018
RIMAINE FRISA MAR «CCH4
SALAD DRESSING MAR «028
SALAD OIL MAR «013
SALAMI CCCKED FRZ MAR 009
SALMON CND MAR «0035
SALMON STEAK FR2Z MAR «DCC3
SALT TABLE MAR «016
SARCINES CNO MAR «COC2
SAUERKRAUT CND MAR 307
SCALLCPS MAR «CO03
SESAME SEC) WHOLE MAR «000939
SHERBET MAR «012
SHORITZININS COMPOUND MAR «086
SHCRTENING CCMFOUND FLLID MAR «CCYH
SHRIMP? DEHY MAR «032305
SHRIMF PLC CEVEINED FRZ MAR «0DC7
SHRIM® RAW 3READED FRZ MAR «C10
SIRLP BLENCED MAR «0003
SIRJP IMIT MAPLE MAR «043
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SOU® CTHICKZIN OCSHY

SCUP OEHY EREEN PEA

SOUP DEHY ONION

SCUF OEHY TCMATOE VEGETABLE
SOU® GRAVY 3ASE INST BEZF
SCUF GRAVY BASE INST CHICKEN
SOY SAUCE

SFAGHETTI

S?INACH CN)

SFINACH FR2Z

S3UASH FRES4 FALL WINTER
SGUASH SUMMER FR2Z

STACH CORN =Z0IBLEC
STARCH PRECELATINIZEQ
STRAW3ERRIZS FRESH
STRAWBERRIES fFRZ
SJCCOTASH -1’2

SUC AR BROWN

SUGAR GRANULATZCD

SUC AR POWDERED

SWEET DOUSH MIX

SWISS STEAK BNLS FR2Z
TAC) SHELLS

TANALES CNC

TAMALES FRZ

TANGERINES FR7SH

TEA BLACK IND 3A5S

TEA INSTANT

THOUSAND IS_AND DRESSINS
THYME GROUND

TOMATD PASTE

TCMATOES CHERRY FRESH
TOMATOES C5N)

TCMATCES FRESH

TOP>ING DESSZIRT DEHY
TCPFING ICE CREAM FUDCE
TORTILLAS IND

TUNA CND

TJURKEY BONZILZSS RAW FRZ
TURKEY RTC FR2

TURNIP®S FRISH

VEAL CROUND BNLS FR2
VEAL ROAST 3NLS FRZ

VEAL SLICES BNLS FR2
VEGETABLES vIXED FRZ
VINECAR CIDER CR WINE
VINEGAR DRY SYNTAZITIC
WAFFLES FR2Z

WALNUTS EN3S_IS4 SHELLED

SERVICE

MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR

MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR

MAR
MAR
MAR
MAR
MAR
MAR
MAR
MAR

MAR
MAR

MAR
MAR
MAR
MAR
MAR
MAR

MAR
MAR

MAR
MAR

MAR
MAR
MAR
MAR

MAR
MAR
MAR
MAR
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USAGE/RATION (LBS)

«0009
«0006
«0003
«0005
«00%
«002
«003
«01C
«0004%
«007
«001
«005
«003
«0009
«00004%
«010
«006
«0CS
«095
«022
«006
.12
«0025%
«00C2
«001
«008
«0025
«00C01
«305
«00C0Z
«005
«00C0C2
«055
<04l
#«302
«C010
«002
«002
«035
«0C1
«0024%
«011
«009
«012
«018
«CCY
«002%
«002
«0008




ITEN

WATERMELONS “RESH
WCRCESTERSHIRE SAUCE
YEAST

SERVICE

MAR
MAR
MAR

USAGE/RATION

«027
001
«0007

(LBS)

P AN
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i Annual Average lsage Per Ration By |tem
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3 IT:IN SERVICE USAGE/RATION (LBS)

ALLSPICE GRCUNO NAV «00C0A

; ANTIOXIDANT SOMPOUND NAV 0008

i AFPLE BUTTER NAV .0CCS
ASPLES CND NAV .003

i AFPLES DEMY NAV «002

! APPLES EATINS FRISH NAV <085
AFPLESAUCE CNO NAV «006
APPLESAUCE INST NAV <003
APRICCYS CNO NAV .0C8
APRICOTS FRISH NAV .00008

; ASPBRACUS CNO NAV «013
ASPARAGUS “RZ NAV «002
AVCCADOS FRESH NAV «001
BACON SLICID CND NAV . 008
BACCN SLICED FRZ NAV «C36
RBAKING POWDIZR NAV «003
BAKINGC SOCA NAV .00C9
BANANAS FRZISH NAV «039
BARLEY PEAFRL NAV .0003
BAY LEAVES WH0LE NAV .00001
BEAN SPROUTS CNO NAV «002
BEANS BLACKZYE DRY NAV «002
BEANS CREEN CND NAV «013
BEANS GREEN JEMY NAV . 0006
BEANS GREEN FRZ NAV .0C8
BEANS KIDNZY CND NAV .00%
BEANS KIDNEY DRY NAV .001
BEANS LIMA 2ND NAV «013
QFANS LIMA ORY NAV .0CC8
BLANS LIMA “R2Z NAV « 004
BEANS FINTC DRY NAV «G04
BEANS REFRIZIY °N) NAV « 0005
BEANS WAX CNOD NAV .018
BEANS WAX T2 NAV «001
BEANS WHITE CND NAV «03€
BEANS WHITZ IRY NAV .007
BEEF _HUNKS CND NAV .002
BEEF CORNE) ZN9 NAV «005
BELF CORNED FRZ NAV «014
BEET DJICED “RZ NAV «033 .
BEEF CRIED SL FF2 NAV «002 '
BEEF CROUN)Y FRZ NAV e131
BEEF LIVER FRZ NAV .00%
BEEF PATTIZS FR2Z NAV «011
BEEF PIB FR2Z NAV «01C
3EEF ROUND 30NZ IN FRZ NAV «003
BEEF TENCERLCIN FRZ NAV 012
BEETS CND NAV «013
BEVERAGE BASE CHERRY NAV «CCS
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1 TEH

BEVERAGE BASS POWIER
8ISCUIT MIX
BLACK3ERRIZS CNO
BLUEBERRIES FR2
BILOGNA FRZ
BCYSENBERRIES FR2Z
SREAD ANO ROLL MIX
BRE 20 CRUMBS ORY
BREAD FRES4 FRENCH
BREAD FRESH RAISIN
BREAD FRESY RYE
BREAD FRESK WHITE
BREAD FRESH WHOLS WHEAT
BROCCCLI FR2
BRUSSTLS S2R0UTS FRZ
EUTTER

BUTTERMILK

CABEBAGE OEFY

CABBAGE FRESH
CABBACE RED FRESH
CAKE MIX DIVILS 700D
CAKE MIX CGINCERBREAQ
CAKE MIX SPICE

CAKE MIX WHITE

CAKE MIX YZLLOW

CAKE WHITE FRSH
CANADIAN BACON

CANCY ASSCRTED
CANTALOUPES “RESH
CARROTS CND

CARROTS FRISH

CATSUP TOMATC
CAULIFLOWER FRESH
CAULIFLONER FR2
CELZIRY FRESH

CELERY SALT

CEREAL PREPARED IND
CEREAL ROLLEQ OATS
CERZAL WHEAT FARINA
CEREAL WHCLE WHEAT
CERVELAT SJ37T FR2Z
CHEESC AMERICAN PROC
CHEZSC AMERIZAN PROC 3E4Y
CHEESE BLUE VEINEOD NATURAL
CHEZSE CHEDJIAR NATURAL
CHEESE COTTACE
CHEESE COTTASE DEHY
CHEESE GRATED

CHESSE MOZZARELLA

SERVICE

NAV
NAV
NAV
NAV
NAV
NavV
NAV
NAV
NAV
NAV
NAYV
NAV
NAV
NAV
NAV
NAV
NAvV
NAV
NAVY
NAV
NAV
NAV
NAvY
NAV
NAV
NAV
NAV
NAV
NAV
NAYV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV

USAGE/RATION (LBS)

«023
«0006
<008
<0002
«012
«COCO4&
«001
«00CH
«007
«002
«005%
e141
«004%
«010
«008
«068
«030
« 0004
«054%
«0C2
«003
«CO1
«0009
«005
«00%
«012
« 0006
«0C10
«017
«015
«038
«C05C
«001
«009
«038
«C000¢
«006
«004
«002
«C0C1
«0039
«009
«0008
«00C6
«Q015
«019
«0039
«0CC8
«003

s T B i
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IT:IH SERVICE USAGE/RATION (LBS)

CHEESE PRCVCLONE NAV «0009
CHESSE SWIS5 AND AMER PROC NAV «002
CHEESE SWISS NATURAL NAV «000S
CHERRIES FIZ3H NAV 0002
CHERRIES MARASCHING NAV «002
CY4ERRIES RZ) SOLR PITTE) FRZ NAYV <0002
CHERRIES RTF CNO NAV «CC3
CHERRIES SWZET CN) NAV «0028
CHICKEN BCNED CND NAY «0CH
CHICKEN DEAY NAV «00001
CHICKEN FRZ NAV «081
CHILI CON ZARNE CND NAV « 0086
CHILI POMCER NAV «00C6
CHILI sauc: NAV 002
CHITTERLINCS FR2Z NAV 0008
CHOCOLATE Z4IPS NAV <0002
CINNAMON GRCUND NAV «00C5
CLAMS CND NAV «001
CLAVMS FR2Z NAV «001
CLIVES GROUND NAV «00003
CLOVES WHOLE NAV «0CCO02
COCOA NAV «002
CCCCA BEVERACE POWDER NAV «00%
COCONUT SWIZTEN.)D NAV «0010
CcD FILLETYS FR2Z NAV +00C3
COFFEES INSTANT NAV «0000J)5
CCFFEE RCASTED NAV « 046
COOKIE MIX JDATMEAL NAV «0003
CCOKICS VANILLA WAFER NAV +003
CIRN CHIPS NAV «0006
CCRN CREAM STYLE CND NAV «02C
CORN FRESH NAV «012
CCRN MEAL NAV «005
CORN CN THI Z03 FR2Z NAV «002
CCRN WHOLE ERAIN CNO NAV «018
CORN WHOLE 3RAIN FR2Z NAV «015
CRAEMCAT chC NAV «00CO¢
CRACKER SOJR SALTED NAV «010
CRACKERS CRAFAM NAV +00C2
CRACKCRS OYSTER NAV «000%
CRANBERRY SALCE CND J/S NAV «008%
CRZAM FRESH WHIPPINS NAV «002
CREaM CF TARTAR NAV «00COE
CRIAM SOUR NAV «002
CREAM SUBSTITUTE ORY NAV «002
CREAM TABLEZ NAV «00007
CUCUMCERS FRESH NAV 027
CUMIN NAV 00001
CURRY POMCER NAV +C0002
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I TEM SERVICE USAGE/RATION (LBS)
| DISZRT POWIIR BUTTERSCOTCH NAV 002
OESERT POWOER CHERRY NAY «006
OSSERT POWIZR CHOCOLATES NAV <003
i CESERT POWOER VANILLA NAY .008
! DONUTS NAV «027
OCUGHNUT MIX NAV .007
i DUCK FRZ NAV «00%
EGG MIX DEMY NAV <004
E35 WHITES °R2Z NAV «0009
EGGNOC NAV .001
E5GLANT FRISH NAV .001 :
EGCS SHELL NAV «195 4
E353S WHOLE “RZ NAV «017 y
ENCHILAOAS CHEEZE FR2 NAV .0007 1
ENOIVE FRESH NAV .0008 i
ESCAROLE FRESH NAV .0003
FI6S CNO NAV <001
FISF PORTIONS BREADED FRZ NAV «013
FISH STICKS FRZ NAV 002 1
FLAVORING IPIT MAPLE NAV «00C1 i
FLAVORING IMIT VANILLA NAV .0008 .
FLAVORING LEMON NAV «0002 E
FLOJNDER FILLETS FR2 NAV «00% g
FLCUR WHEAT BREAD NAV 0172
FLIUR WHEAT CAKE NAV -02% 3
FCCD COLORINC ASST NAV .LDCOoE !
FOOD ZOLORIN3 RED NAV «00008 ;
FRANKFURTERS CND NAV .001 i
FRANKFURTERS FRZ NAV «028 1
FRENCH ORESSING NAV «002 E
FRUTT CANNIZD MIXZD NAV «00708
FKUIT COCKTAIL CND NAV «023 :
FRUITZAKE “2S4 NAV .0008 i
GARLIC OEHY NAV «00C3 ]
GARLIC DRY NAV «0005
GARLIC SALT NAV .00C3 ;
GINSER GROUN)D NAV .00009
SRAFEFRUIT CNO NAV «CC3
GIAPEFRUIT “RESH NAV <035
GRAFES FRESHK NAV «015
GEZNS MUSTARD FR2 NAV «003
GREENS TURNIF FR2 NAV «002
] GRILL STEAK 3NLS FR2 NAV «055
HADDOCK FILLETS FRZ NAV .0CC8
HALIBUT STTAK °R2Z NAV «001
HAM CANNEC CHUNKED NAV .cn2
HAM CND NAV «049
HAM CCOKEC SMKO BNLS FF2 NAV «028
HAM HOCKS 2 NAV «0036
61
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HAMBURGERS CNO
HIMINEY wWHOLE

HCMINY GRITS

HONEY

MCNEYOEW MELCNS FRESH
HOIRSERADISH PREPARED
HUT SAUCE RECULAR
ICE CREAN

ICING MIX VAMNILLA CNO
ITALIAN DRISSING

JAM CHERRY

JAM PEACH

JAM FPINEAPFLE

JAM STRAMBERRY

JELLY APPLE

JELLY BLACK3IZRRY
JELLY GRAPE

JELLY MINT

JUICE APPLE CNO
JUICE CRAN3ZIRRY *32
JUICE GRAPE CND
JUICE GRAPT FRZ
JUICE GRAFEFRLIT CNO
JUICE GRAPITIUIT FRZ
JUICE CRAFEFRUIT INST
JUICE GRAPZTRUIT ORANSE
JUICE LEMON FRZ
JJITE LIMC “RZ

JUICE ORANCE CNO
JUICE ORANSI FRZ
JULICE ORANGE INST
JUITE PINEAP2LE IND
JUICE TCMATC CNO
JUICE TOMAT) CND 3-1
LAME CHOPS BMLS FR2
LAM3 ROAST 3NLS FRZ
LASANCA NOOOLES
LEMONS FRESH

LETTUCE FRESH

LIMES FRESH

LIVER SAUSACGE FRZ
LO3ISTCR FRZ

LLN“CHEON LCAF FRZ
LJNCHEON MIAT IND
MAC ARCNI

MACE CZROUN)D

MANGCS FRESH
MARGARINE
MARSHMALLOWS

tND

SERVICE

NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAvV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAY
NAV
NAV
NAV
NAV
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USAGE/RATION (L8S)

«001
«00%
+003
+001
«009
« 0004
«001
«083
+0002
2003
«004&
«002
«001
«002
«CO04
«001
«002
«0001
«023
« 00305
«011
« 005
«012
«002
-00C7
«005
«001
+00005
«02C
«009
+002
0022
«013
«032
«001
«0009
«C01
«008
«091
« 0001
«C02
- 008
«008
«010
«011
«00207
«0C02
+00002
«C0C?

ey
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I TEM SERVICE USAGE/RATION (LBS)
MEAT SAUCE NAV «002
i MERINCUE PONCER NAV «0003
MILK NAV 1.257
MILK CHOCOLATE NAV 194
! MILK EVAPORATED NAV «002
{ MILK NONFAT DRY NAV .018
MILK SHAKE MIX . NAV <006
MILK SKIM NAV «002
MINCEMEAT ©ND NAV «002
MCL ASSES NAV «001
MONOSOCTIUM SLUTAMATE NAV <0006
MUSHRCOMS CND NAV <005
MUSTARGC CIOUND NAV .000056
MUSTARC PREPAREGC NAV .010
NECTARINES SRESH NAV «0007
NCOCLES CHCW MEIN NAV .001
NOOOLES EG3 NAV <006
NUTMEG GROUND NAV .0CCOE
NJTS MIXED SHELLZD NAV «00%
CKRA FR2Z NAV «001
OLIVES GREZIN NAV «008%
OLIVES RIPE NAV «003
ONION RINSS “RZ NAV <002
ONICN SALTY NAV «0002
ONIONS CHO®2ED DIHY NAV .003
ONICNS CNC NAV .0CC2
CNIONS DRY NAV <049
CONICNS GREEN NAV «007
DIANGES FRESH NAV <064
CRECANO GROUND NAV .0C01
OVEN ROAST 3NLS FRZ NAV «062
CYSTERS FR2 NAV <004
OYSTERS SMOKZD CND NAV «0000H
FANCAKE MIX NAV «008&
PAPAYAS FRISY NAV <0002
PAPRIKA GROUND NAV .0002
PARSLEY DENY NAV .00003
PARSLEY FRESH NAV «002
PARSNIPS FR:SH NAV .00003
PEACHES FRESFH NAV «C07
PEACHES FRZ NAV «007
PEACHES HALVES CN& NAV «023
PEANUT BUTTZR NAV «007
PEANUTS SHELLED NAV «0UCH
PEARS CNO NAV <015
PEARS FRESH NAV <016
PEAS AND CAROTS TRZ NAV «000%
1 PEAS BLACKEYE CND NAV «002

PEAS CND NAV «D21
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PEAS CEHY

PEAS OEHY 2

PEAS DRY

PEAS FR2Z

PECANS SHELLED

PEPPER BLAZK GROUND
PEPPER CAYENANE GRCUND
PEPPERONI “RZ

PEPPERS GREEN DEHY
PEPZERS HOT

PEPFERS SWEET FRESH
PEPIERS SWIEIT “R2
PERCH FILLETS FR2
PICKLES CUCJMBER OILL S.
PICKLES CUCUMBER SMWEET SL
PICKLES MIXZD SWIET
PIE APPLE FRESH

PIE FILLINS APPLE

PIE FILLING BLUEBEPRY
PIE FILLINS PEACH
PIES FR2

PIGS FEET
PIMIENTOS
PINSAPPLE
PINEAFPLL
PINCAPPLE
FINEAFPLE

2

ChD

SH4UNK TIDBITS CND
CRUSKED CND

IS4

SLICES CND

PIZZA CHEZISZI FRZ

FIZ2A CRUST FRZ

PLUMS CND

PLUMS FRESH

PILISH SAUSASE

PCPCORN

POPPYSEED WHILE
FCPSICKLES

PORK AND BIZ™ SAUSAGE FR2Z
PCRK PUTT FR2

PORK THOPS D7 .Y

PCRK CIcEr FRZ

PIRK HAM 3NLS

PCRK LOIN BLADELESS FR2Z
PORK ROAST 3INLS FRZ
FCRK SAUSACGE CND

PORK SAUSA3ZI L S MOLD "2
PCRK SLICES BNLS FR2Z
PORK SPARZRIIS FR2

PCT RCAST BMLS FRZ
POTATO CHI?S

FCTATCES SWEET FRESH

SERVICE

NAY
NAV
NAV
NAV
NAYV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
NAV
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USAGE/RATION (LBS)

-00C0C2
«00%
«0005
«007
«0008
«002
«00C06
«001
-000S
«0035
«017
«0036
«003
«006 ]
«003
«003
«017
«005
«006
«003
.Qccoe

«0007
«0C2
«003
<007
«00%
«011

«0039
«C02
«007
«C0S
<0028
+COLCS
«00302
«00C6E
«006
«003
«00395
«001
«319
«CC9
«028
«CC1
«015
«021
«026
«054
«01%
«onz
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I TEM SERVICE USAGE/RATION (LBS)
POTATOES SWEST INSTANT NAV «001
PCTATCES SWEET VAC PKD CND NAV .0007
POTATOES SWT CND NAY «006
POTATCES WHITE CNOD NAV «002
POTATOES WAITE FREISH NAY «317
POTATOES WHITE FRI{D FR2Z NAV .083
POTATOES WHITE ¥INST GRAN, NAV «033
POTATCES WHITE SLI DEHY NAV .011
POUL TRY SSASONIN3 GROUN)D NAV «008%
PRUNES DEHY NAV .C002
PRUNES ORIZ) NAV «001
PUMPKIN CNO NAV .003
RAB3IT FRZ NAV «002
RADISHES FRESH NAV «034
RAISINS CN)D NAV «00%
RASFBCRRIES FR2 NAV .C01
RAVIOLI CN) NAV « 004
RELISH PICKLE SWEET NAV .C08
RICS PARBOILED NAV «023 ]
RCLLS BREAD FRESH NAV «05C 1
RILLS BROWN/SERVE NAV «027 ]
RCLLS SWEET FRESH NAV .CC8 :
RIMAINE FRISH NAV «002 4
RUTABAGAS FRESH NAV .0001
SALAD DRESSING NAV «039
SALAO OIL NAY .015
SALAMI CO0XZ) °RZ? NAV « 005
SALMCON CNC NAV «0C3
SALMON STEAS FRZ NAYV .0008
SALT TABLE NAV 016
SARJIINES 2N) NAY .001
SAUERKRAUT CAND NAV .0C6
SCALLOPS NAV «008
i SESAME SEEC WHOLE NAV .00C04&
] SHEIBET NAV «001
3 SHCRTENINC CCMPOUND NAV .09C
: SHORTENING ZOMPOUND FLUID NAV «0035 .
3 SHRIMF CNC NAV .COCH g
: SHRIMP DEAY NAV .0031
j SHRIMF PLC OEVEINEO FR2 NAV .0CS
1 S4RIMP RAW 3READEZD FRZ NAV «019
E SIRLP BLENCED NAV «00CH
E SIJP IMIT MAPLE NAV .028 :
3 SCUF CHICKEN QEHY NAV .002 -
] SOUP CHICKTN NOOOLE NAV .005 :
SCUF CEHY CREEN PEA NAV .002 ~
SOU> DEHY ONION NAV «0029 ]
SCUF CEHY TCHMATOE VEGETABLE NAV «002 §
i SOUP GRAVY 3ASZ INST BEZF NAY «005
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ITZMH STRVICE USAGE/RATIOIN (LBS)

SCUF CRAVY BASE INST CHICKEN NAV «003
SOUP GRAVY 3ASE INST HaM NAV «002%
SCY SAUCE NAV «CC3
SPATHETTI NAY «0190
SFINACH CNC NAVY «CC8
S2INACH DEHY NAV «0003D2
SFINACH FRZ NAYV «0C4
SIJASH FRESY FALL WINTZIR NAY «00J%
SGUASH SUMMEFR FRZ NAYV «0C3
STACH CORN IDIBLE NAV «005
STRAKBERRIES FRESH NAV «0CCCS
STRANIERRIES FR2Z NAY «015
SLCCCTASH FR2 NAY «0C2
SYGAR BRONN NAY .012
SLGAR GRANULATED NAV «154
SJGAR POWDZRED NAV «02%
SKEETY DOUGE MIX NAV «CC2
S4ISS STEAK 3NLS FRZ NAV «037
SYRUP CHOCCLATE NAYV .CC2
TAMALZS CND NAY «303
TANGERINES FRESH NAYV -.CC8
TEA BLACK IN) 3AS3S NAY «N01
TEA INSTANT NAY «CCCH
THOUSAND IS_AND DRESSINS NAY «035%
TEYME CROUND NAV +0CCCE
TIMAT) PASTZ NAY «0010
TCMATCES CHERRY FRESH NAY «0CGY
TIMATOES C°ND NAY «061
TCMBTCES FRESH NAV «068
TIP2ING JDESSIRT DJEIHY NAY ek
TCPFING ICE CREAM FUDGE NAay <008
TORTILLAS 2ND NAY «0009%
TUNA CND NAVY -CO"
TJRKEY BNLS IND NAYV «002
TURKEY BONELESS CCCK FRZ NAV +CC1
TJRKEY BONILZISS RAW FRZ NAY «025
TLRKEY RTC FRZ NAYV «0C7
TJRNIPS FRISA NAV «003%
VEAL SLICES BNLS FRZ NAYV oLHE
VIGETABLIS MIXZID “RZ NAY «012
VINEGAR CICEFR CR WINE NAY «CC8
VINEGAR DRY SYNTHZITIC NAY <0036
WALNUTS ENCLISH SKELLET NAY «L0C2
WATZRIRESS “RESH NAV «C" 08
WATERMELONS FRELSH NAY ol
dIRCESTERSHIRE SAUCE NAY <101
YEAST NAYV «0C3

é 66
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TABLE A.2.a.
Annual Average Usage Per Ration By !tem
Descending Order

DoD
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ITEM

MILK

POTATOES WHITE FRESH
MILK CHOCOLATc

BREAD FRESH WHITE
E6GGS SHELL

FLOUR WHEAT BREAD
BEEF GROUND FRZ
SUGAR GRANULATED
LETTUCE FRESH
CHICKEN FRZ

POTATOES wHITt FRIEL FR2Z
ICE CREAM

BEVERAGE BASE CHERRY
BUTTER

TOMATOES ChD

BACON SLICED FRZ
ROLLS BREAD FRESH
SHORTENING COMPOUND
BEEF PATTIES FRZ
ORANGES FRESH
TOMATOES FRESH
APPLES EATING FRESH
OVEN ROAST BNLS FRZ
HAM CND

CABEAGE FRgSH

POT ROAST uoNLS FRZ
CATSUP TOMATU
BANANAS FRESH

GRILL STEAK BNLS FRZ
SiRyUP IMIT MAPLE
COFFEr RUASTEDL
ONIONS URY

POTATOES WHITE INST GRAN
CELERY FRESH

LARROTS FRESH

bEANS WHITE Ciw
BEVERAGE BASE GRAPE
SALAD DReSSING

PURK SPARERIBS FR¢Z
SwISS STEAK BNLS FRZ
JUICE PINEWPPLE CND
TURKEY BONELESS RAW FRZ
BEVERAGE BASE ORANGE
HAM COOKeD SMKD @NLS FRZ
FRANKFURTERS FRZ
wATERMELONS FRESH
CHEESE CUTTAGE

oEEF DICED FRZ

PORK SAUSAGE L S MOLD FRZ
GRAPEFRUIT FRESH
VEAL SLICES BNLS FR2
SUGAR POWDEREUL

JUICE ORANGE CNWD
JUICE CRANGE FRZ

SERVICE

DOD
DoD
DoD
DOD
DoD
DoD
DpoD
DOD
DOD
DoD
DOD
DOD
DOD
DoD
200
DoD
DoD
DOD
DoOD
DOD
DOD
DOD
DOD
DOD
DOD
DoD
DoD
DoD
DOD
DOD
DOC
DoD
DOD
DoD
DOD
DoOD
DOD
DoD
DoD
DOD
pon
DOD
DOD
00D
DOD
DoD
CoD
DoD
boD
DoD
CoD
ooD
DOD
DOD

LBS/RATION

1,555
324
297
218
«209
143
o121
«115
«102
<100
.088
079
«072
068
«067
066
<064
.062
<054
«051
051
«050
00“9
« 049
<047
« 046
.0“5
0042
«042
041
039
«037
<034
«033
«033
.032
.030
029
.028
.026
.026
«026
024
«024
.02“
.023
.023
023
023
022
022
.022
«021
.021

68

PCT OF TOTAL

23.235
4.835
. 442
3264
3.130
2.130
1.806
1,725
1,526
1.319
1,185
1.074
1,011
1.007

0988
0955
0926
0800
769
.762
07“2
«736
0725
«709
068“
0673
«630
0621
.618
+586
0553
0512
0500
494
W74
.““8
0“37
.“12
0395
0391
.385
.365
0358
0353
.3“8
03“2
« 339
«339
« 334
0333
'322
«321
0311

CUM PCT

23,235
28.070
32.512
35.77% %
36.905 |
41,035

44,567 %
46.093 é
47.593 '
48.911
50.096
51.170
52,181
53.189
54,177
554132
56.058
56 .859
57.627
58,389
59,131
59,867
60.592
61,301
61.985 |
63.289 |
63.910

644527
65.113
65.666
66.178 |
66.678 g
67.172

67.646
684095
68.532
68,944
69.339
69,731
70.116
70.481
70.839
71.193
71.5641
71.883
72.222
72.561
72.8%5
73.228
73.550
73.871
74,182

oy




ITEM

JUICE TOMATO CND
PORK SLICES BNLS FRZ
JUICE APPLE CND
FRUIT COCKTAIL CND
PORK HAM ONLS
CUCUMBERS FRESH
CORN WHOLE GRAIN FRZ
RICE PARBOILED

SALT TABLE

BEVERAGE BASE LEMON
PIE APPLE FRESH

PEAS CND

PINEAPPLE CRUSHED CND
FLOUR WHEAT CAKE
SUGAR BROWN

PEARS CND

PORK ROAST BNLS FR¢
CHEESF AMERICAN PROC
SAL)" olL

CAKE miX YELLUw
VEGETABLES MIXED FRZ
MARGARINt

PEPPERS SwetkT FRESH
SHORTENING COMPOUND FLUID
BEANS GREEN FkZ
QEANS GREEN CND

ZEF CORNED FRZ
SHRIMP RAw BREADED FRZ
JUICE TOMATO CND 3=}
ROLLS BROWN/SERVE
COOKIES VANILLA WAFER
SWEET DOUGH MIX
PEACHES QTRS CND
"RADISHES FKRESH
CANTALOUPES FKESH
PEACHES HALVES CND
PEAS FRZ

BUTTERMILK

CORN CREAM STYLE CND
BEETS CND

CORN WHOLE GRAIN CNy
STRAWBERRIES FRZ
TURKEY RTC FRZ
bROCCOLI FRZ

CAKE MIX wHITt
PANCAKE MIx

PURK LOIN BLAUELESS FRZ
MILK SHAKE MIX
SPAGHETTI

TOMATO PASTE

CAKE WHITE FRSH
PEARS FRESH

BEANS LIMA FR¢

MILK NONFAT DRY

SERVICE

DOD
DOD
000
DoD
DoD
DOD
DOD
DOD
DOD
DOD
D00
00D
00D
DOD
00D
DOD
Coo
00D
DOD
00D
00D
DOD
DOD
DoD
Do0
00D
GoD
DOD
DOD
DOD
00D
DOD
DOD
00D
00D
DOD
00D
00D
DOD
(01e]9)
00D
DOD
DOD
00D
00D
DOD
00D
DoD
DOD
DOD
00D
DOD
DoD
DOD

LBS/RATION

«020
«020
+020
+020
«019
.019
.018
.018
.018
.018
0017
0017
«017
«017
«017
«017
.017
2017
«016
+016
«01p
+ 015
«015
»015
+015
+015
« 015
« 014
014
014
01y
o014
o014
«01y
01y
«013
.013
«013
+013
«013
«013
«013
012
0012
.012
012
«011
o011
«011
2011
«011
.010
.010
+010

PCT OF TOTAL

+ 304
+301
0296
0295
+288
0277
0273
¢ 265
0263
0262
0261
+260
+258
«257
256
0253
248
247
o246
2044
+235
228
0225
0223
0223
221
0219
216
213
0213
0210
0209
»205
+205
1204
«200
+198
0197
+196
0193
+189
+187
+186
+183
+183
.182
171
168
+167
+165
o161
«156
+156
«156

CuM PCT

74,485
T4.787
75.083
75.378
75.666
75.943
760216
76,481
76744
77.006
77.267
77.527
77.785
78,042
78.298
78.551
78.799
79.046
79.292
79.536
79.772
80,000
80,225
80.448
80.671
80.892
81.111
81,327
81.540
81,752
81.963
82.172
82,377
82,582
82,786
82,986
83.184
83,381
83.577
83.770
83.959
84,147
84,332
84,516
84.699
84.881
85,052
85.220
85,387
85,552
85,713
85.869
86.025
86.181

i




1 TEM

GRAPES FRESH

APPLES CND

THOUSAND ISLAND DRESSING
APRICOTS CND

BEANS wAX CND

BEVERAGE BASE LIME
OONUTS

BRUSSELS SPROUTS FRZ
CRANBERRY SAUCE CND J/S
MACARONI

CAULIFLOWER Fr2

CORN FRESH

FISH PORTIONS uREADED FRZ
MUSTARD PREPARED

BREAD FRESH FRENCH
BEANS KIGNEY CND
HONEYDEW MELONS FRESH
LEMONS FRrRESH
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