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To the Right Hon. C. P. Villiers, M.P., President of the
Poor Law Boeard.

SIR,

IN the year 1863 I visited various parts of every county in Introduc-
England, under instructions from the Privy Council, and ascer- o
tained in a very precise manner the dietaries then in use by
different sections of the working classes, and particularly by agri-
cultural labourers and their families. The nutritive values of the
foods used were ealculated, and the results were published in the
Sixth Report of the Medical Officer of the Privy Council. The
great area over which the inquiry extended, the large number of
persons included in it, and the precise scientific method pursued,
both in collecting the facts and estimating their value, have afforded
more accurate and extended opportunities than heretofore of ascer-
taining the quantity and kind of food which the people obtain at
their own homes, and of judging as to the kind and quantity which
the same classes require when fed in public institutions. -

But before the knowledge thus gained could be applied to
workhouse dietaries, it was needful to ascertain the details of
the dietaries already in use, the effect of them upon the paupers,
and the means at the command of the master and other work-
house officials for the sclection, preparation, and distribution of

food. This could not be satisfactorily obtained without a special
14211. A 2
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inquiry, The Poor Law Board has not taken the initiative in the
preparation of workhouse dietaries by the utterance of a prescribed
form of dietary for the whole of the Unions of the Kingdom, or for
any groups of them, by which alone the cost and effect could have been
inferred ; neither have they hitherto issued any information with a
view to this end other than certain sample dietaries which the
found in use upwards of 30 years ago. In the plan which has been
pursued the Guardians of the several Unions, with the aid of their
Medical Officers, have prepared such schemes as seem to them
fitting, and have forwarded them for the sanction of the Poor Law
Board, but notwithstanding the latter act, the responsibility
has in truth rested upon the Medical Officers of the Unions.
Hence, with a subject which, although practical, isat the same time
highly technical and abstruse, it follows that the decisions of the
Guardians and Medical Officers would vary with the views of these
gentlemen, and would be peculiar to each locality.

In order to obtain this information, I have procured returns of
the dietaries in actual use in all the workhouses in my district, and
have had them abstracted and analysed, and placed in the appendix
to this report. I have also during my inspection of the work-
houses particularly noticed the state of health of the different
classes of inmates, and have ascertained by personal inquiry the
opinions of both the inmates and the officials as to the sufficiency
and fitness of the dietaries and the kinds of food which are objected
to or preferred, particularly by the aged and the children. The
course pursued by the guardians in purchasing the food, and the
methods and apparatus employed by the masters and matrons of
the workhouses in preparing and distributing the food, have also
been carefully observed.

In the report which I have now the honor to present to you,
I have felt myself compelled to limit my observations to the work-
houses in my own district ; and further, 2s my district comprehends
but very few large towns, and is almost exclusively an agricultural
one, I have thought it right to prepare tables of dietary suited to
the wants of persons inhabiting agrieultural localities, and have
reserved to a later opportunity the considerations of such as are
the most fitted for large towns and cities, Certain portions of
the report will, however, be found equally adapted to any locality
under the administration of the Poor Law Doard.

Knowing the interest which you take in this question, and the
desire which you have practically evinced to aid the administration
of the Poor Laws by the application of medical knowledge, I
venture to hope that under your presidency the dietaries of work-
houses may El:: rendered less umequal in character and more
adapted to the nourishment of the poor.

I have the honor to be
Your most obedient servant,
Epwarp Syt



REPORT.

Tre following report consists essentially of two parts, in the
first of which I have referred to the existing dietaries, whilst
- in the second I have considered the subject in a wider sense,
and have added a statement of the dietaries which I submit
for the consideration and adoption of the various local autho-

rities.
Order of

The following is the order in which the various subjects are Orderof
discussed :— discussed.

PART L

ExI1sTinG ARRANGEMENTS.

The details of the dietaries in actual use.
Quantity and kind of food supplied.
Adults.
Children.
Composition (and consequent nutritive value) of certain foods.
The effect of the dietaries.
The method practised in the obtainment, cooking, and distri-
bution of foods.

PART II.

Toae ProPER DIETARIES IN WORKHOUSES.

Preliminary considerations.
The conditions under which the inmates should be placed to

enable them to make the best use of the food supplied.
Agreeable and usual food.
Cooking of food.
Rapid distribution of food.

Selection of the most economical kinds, quantities, and parts of
foods,
Vegetable food.
Animal food.
Special requirements of each class of inmate.
Children and youths.
Able-bodied adults,
Aged and infirm,
Lying-in and suckling women.
The sick.
Vagrants.
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In a few places the food which is usually given is occasionally Dixrinins

supplanted by others, as, for example, gruel or cocoa is supplied ** Y™

il

instead of porridge. Adults,

Combina-

Dinner—There is no workhouse in which the same dinner is po3°f
provided on every day of the week, yet there is but little general Dinner.
agreement as to the selection of food on different days. The
largest number of workhouses in which the same rotation of foods
occurs is 10, and in them meat and vegetables are provided thrice,
soup or broth and bread thrice, and pudding once in each week.
Five others give meat and vegetables twice, meat pie twice, soup
or broth twice, and pudding once in each week. Four supply
meat and vegetables twice, soup or broth and bread twice, and
pudding twice weekly. Three give meat and vegetables thrice,
soup or broth and bread thrice, and pudding once weekly. In five
other cases of two workhouses each the same rotation of foods is

provided.

Meat and vegetables are given twice weekly in 26, and thrice
weekly in 39 workhouses. Soup, or broth and bread are supplied
one day weekly in five workhouses ; on two days in 34 workhouses ;
on three days in 25 workhouses; and on five days weekly in one
workhouse. Pudding of some kind constitutes the dinner on one
day weekly in 39 workhouses; on two days in 24 workhouses; and
on three days in two workhouses. Hence in the great majority of
these institutions a meat and potato dinner is provided twice or
thrice weekly, soup or broth (often containing meat) two or three
days weekly, and pudding one or two days weekly. There are
also other combinations of foods supplied in a minority of the
workhouses, such as meat pie, meat hash or stew, and bread and
ch]-:;:cse, which deserve attention and are recorded in the following
table :—

Foops supplied at DINNER in 65 WORKHOUSES.

No. of days weekly. Food supplied. l No. of Workhouses,

2 Meat and Vegetables - e - 26

2 Do, = - - - 39

1 Meatpie - - - - - - L

2 D'h - - - = = - 9 }
1 Hash or Stew - - - = T
3 DD. = - - - 1 }
1 Soup or Broth R T 5

2 Do. - - = - 34

3 Do EoR S P - 25

4 DD- - = - - - 1







Foops supplied at SUPPER in 65 WORKHOUSES.

L No. of Workhouses,
Aged A
e Able- ni?.'l Able- aﬁ?]d
bodied. | Imfirm, bodied, Infirm.
T
g | 8 G g 1
AlE Bl Il 5 | B =
Milk or porridge and bread  daily | 22 1 19| 1} 1
Dao. do. on some and other 38 | 34 4 4
foods on other days - - = |16 15| 3| 3 :
Gruel and bread - - daily | 2| 2| — | —
Do. do. on some, and other 12 | 12 1=
foods on otherdays - - - |10(104 1] —
Cheese and bread - - daily | 2| 2| 1| 1
Do. on some, and other foods on 26 | 26 g 9
other days - - IR i P
Tea and bread - - d;ﬂy 21+6 53 52
Do. and batter - 0. | =— | — "
Do. do. on some and 21 & 1"56 1"5L
other foods on other days - = 3 2 e
Broth and bread on some, with other
foods on other days - - - |85 )25 9| B/ 25 |85 ] 8
No. of
L |
wnﬁly.
L] 1 1
5 5 5 3 3
Cheese and bread alone - 5 ol ol 1| 3
1 4 4 2 2 IF
Dao. with Groel - - 4 1 1
Do. with Milk - - - 1 1
3 18 | 18 7 i}
Broth and bread alone - 2 Bl Sl St 2
1 1 1
6 1 1
3 5
Tea - - - 2 1 \
1 2 1
Milk in same form and quan- 3
tity - £ - - & 4 1
5] 5 5 1 1
4 4 4 1 1
3 [ |

Quantity of the several Foods qiven at a Meal,

Part L
DIETARIES
i UsE.

Adults,

Combina-
tion of

Brealfast.—The quantity of bread supplied at breakfast varies Breakfast.
from 5 oz. to 8 oz. for men, and from 4 oz. to 6 oz for women.

I'n 38 workhouses the quantity allowed to men is 7 0z.,in one8oz.,
and one 5 oz., whilst in more than two-fifths of these institutions
the quantity iz 6 oz, and in a few aged and infirm men have 1 oz.
less than able-bodied men. With only one exception women are
allowed less bread than men, and the diminution is 1 oz., or from
ene-fifth to one-eighth of the quantity allowed to men. It may be
worthy of remark that the extremes in the allowance of bread occur
both in the same county, viz., Yorkshire; but the one (Easingwold)
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supplying 8 oz is an agricultural, and the other (Hunslet), supply-
ing 4 oz., is a manufacturing district.

The quantity of * porridge,” “gruel,” or  boiled milk ” allowed
varies from 1 to 2 pints for men, and from 1 to 1} pint for
women. In only five workhouses are 2 pints, and in only four is
1 pint allowed ; so that in nine-tenths of all the workhouses the
allowance is 1} pint for men. When men are allowed 2 pints,
women obtain 1§ pint ; and when 1 pint, the same is allowed
to women; but, with three exceptions, in all other places the
same quantity is given to both men and women. The extremes
are found chiefly in Lincolnshire and Nottinghamshire ; so that in
Lincoln 6 oz of bread and 1 pint of porridge constitute the break-
fast of the male adult, whilst at Nottingham, only a few miles
distant, the quantity of bread is 16 per cent., and of porridge 100
per cent. greater.

Dinner.—The quantity of cooked meat, free from bone, which
13 supplied at dinner to male adults, varies from 4 oz to 6 oz., and
in five-sixths of the workhouses the quantity is 5 0z. The lowest
oceurs but once (Sheflield), whilst the highest i1s found in 10
workhouses, and those chiefly in Yorkshire.

In 14 workhouses, or two-ninths of the whole, women have
1 oz less meat than men, and the reduetion varies from one-sixth
to one-fifth. In all other places the two sexes receive the same
quantity of meat. In only two workhouses is the quantity of
meat supplied to the aged and infirm less than that supplied to the
able-bodied, and there the diminution is to the extent of 1 oz.

The quantity of potato and fresh vegetables supplied to male
adults at one meal varies from 7 oz to 20 oz. The former
quantity is given with a portion of bread, but 8 oz. without bread
are given in two workhouses. The latter quantity (20 oz,) is
supplied in but one workhouse, but 16 oz. are given in 32, or one-
half of the whole number of workhouses, In 13 workhouses, or
one-fifth of the whole, there is a diminished quantity given to
women, g0 that 20 oz. become 16 oz, 16 oz. become 12 oz, 14 oz
12 oz, 12 o0z. 10 oz, and 10 oz. 8 oz. With only two exceptions
the aged and infirm receive the same as the able-bodied, and of
those one gives a greater and the other a less supply to the aged.

Hence, in by far the majority of workhouses the qu:mtitg of
meat given to adult males at one meal, both to the able-bodied
and the aged, is 6 oz, and in a large majority the women in both
classes receive 1 oz, less than the male able-bodied.

In numerous instances provision is made for the substitution of
“ other vegetables ” for potato, and of bread and rice for both,
No very accurate compensation in nutritive value is attempted in
this substitution. ¢ Other vegetables” are substituted for potato
in equal quantities, although the latter is about twice as nutritious
as the former. Boiled rice is substituted for both in equal quantities.
Bread substitutes potatoes in the different proportions of 4 oz. for
8 0%., b oz. for 8 oz., 3 oz for 10 oz, 4 oz. for 10 oz., 5 oz. for 12 oz.,
5 oz. for 16 oz., 6 oz for 16 oz, 7 oz. for 16 oz, and 6 oz for 20 oz;
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whereas bread is more nutritive than potato to the extent of 2} Pasrl.
times in regard to carbon, and six times in regard to nitrogen. ¥ Usk
Boiled peas in some instances are substituted for boiled rice in equal Adults.
quantities, although peas are more than thrice as rich as rice in Quintity of
nitrogen.

Bread is given on meat days in addition to potato in one-
- seventh of the workhouses, and although in a majority of such
cases the quantity of vegetables supplied is less than 1 1lb., in
others it amounts to that weight. The quantity of bread varies
from 2 oz. to 4 oz

Soup is given to male adults in quantities varying from 1 to 2
pints. One pint is given in only three, and two pints in only four
workhouses, and whilst 1} pint is given in another workhouse, 14
pint is the quantity allowed in seven-eighths of the whole. Two
pints are given even to women at Nottingham, but in the other
workhouses which supply 2 pints to the men, 1} pint are given
the women. When 1% pint are given to men, the same quantity
is given to women except in 10 instances, and in no instance
is less than 1 pint given to women. Theaged and infirm have the
same quantity as the able-bodied. :

Bread is in all cases given with the soup, and the quantity
varies from 3 oz to 8 oz for male adults. As this is a very im-
portant diversity, it will be well to indicate the precise quantities
which are given in the different workhouses. They are 3 oz. in
eicht, 4 oz. in 15, § oz. in one, 6 oz. in 19, 7 oz. in 12, and 8 oz.
in six workhouses. There is not therefore any quantity which is
even generally adopted. In 38 workhouses, that is to say, in a
majority of them, the women receive 1 oz. or 2 oz less bread than
the men, and the proportionate reduction varies from one-seventh
to one-fourth. The aged and infirm have the same quantity as the
able-bodied. In one workhouse 1 1b. of potato is given without
bread, and in another 2 oz. of bread and 1 Ib, of potato are given
with the soup.

Meat pie or meat pudding is given to male adults, in quantities
varying so widely as 12 oz and 24 oz, with intermediate quantities
of 14 oz, 16 oz., 20 oz, and 22 oz. When 12 oz. are given to
men, the same quantity is given to women ; but there is a reduction
to women of 2 oz in all instances except the highest, when the
quantity is reduced from 24 oz. to 20 oz. The aged and infirm
have usually the same quantity as the able-bodied. No bread or
other food is given to supply any defect when the smaller quantities
of pie are given, except in one instance, when with 14 oz. of pie
there are also 2 oz. of bread. Meat hash, or stewed meat with
vegetables, are given in a few workhouses.

Suet-pudding is supplied to male adults in quantities varying
from 8 oz. to 20 oz, but 14 oz is the ration in a majority, viz.,
34 of the workhouses ; and 16 oz. are given in 18 workhouses. In
one-third of the whole the quantities are 8 oz, 10 oz., 12 oz., 15 oz.,
and 20 oz. In five-sixths of the workhouses women receive a
less quantity than men, the deduction varying from 2 oz to 4 oz,

Dinner,
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The quantity of broth which _ia allowed wvaries from 1 to 2 pliREh
pints for men, and from 1 to 1} pint for women. The extremes =1 Usx,
are, however, found in but three workhouses, one of which sup- supper,
plies 2 pints, and two supply 1 pint; whilst the medium quantity
of 1} pint is given in 24 workhouses.

A diminished allowance to women is found in only four instances.

- Hence, speaking generally, 1} pint is the quantity allowed at
supper to both sexes.

IL—Clildren.

All inmates under 16 years of age are classified under this head, Ohildren.
and are usually subdivided into four classes, according to age, viz.,”
under 2 years, from 2 to § years, from 5 to 9 years, and from 9 to
16 years.

At 9 to 16 years.

These almost universally receive the same diet as women; but %t 9t01s.
in a very few workhouses slight variations occur, and a little dis-
tinetion is drawn between that of boys and girls. The rule, how-
ever, is so generally observed, that I need not further enter inte
the question.
LEY, under 3 years.

The dietary of this class is left to the direction of the guardians, Et.under,
or the discretion of the surgeon, with only six exceptions, and
they may be referred to in illustration of the diversity of work-
house dietaries. Thus, on the same page is the dietary of Slea-
ford and Spalding. That of Sleaford gives 3 oz. of bread and 1
pint of mi]ilc)El night and morning, for breakfast and supper, and at
dinner 14 oz. of meat, 3 oz. of bread, and 1 pint of broth; whilst
at Spalding the milk is reduced to 4 pint, and the dinner to 2 oz.
of bread and § pint of broth on four days, and to 1 oz. of rice to -
be made into a pudding on three days of the week. At Bourne
the dinner consists of 1} oz of meat and 4 oz of vegetables
thrice, 4 oz. of suet-pudding twice, and 3 oz of bread and % pint
of broth twice weekly. At Malton, 5 oz of bread are allowed
daily to an infant under 6 months old; 8 oz. of bread and 1 pint
of milk to one between 6 and 12 months of age ; and 6 oz of bread,
1 pint of milk, and 3 oz of pudding, to one between 1 and 2
years of age. At Sculcoates two dinners weekly consist of 2 oz.
of meat and 4 oz. of vegetables; two others of 3 oz of bread
and 4 pint of soup, and on three other days respectively, of 8 oz.
of suet-pudding, 8 oz. of meat-pie, and 3 oz, of bread with } pint
of rice-milk,

At 5 to 9 and 2 to 5 years.

Hence the analysis is virtually reduced to a consideration of Zt.5to2.
the two classes aged from 5 to 9 and from 2 to 5 years; and although =~
the tables show that diversity in detail is almost infinite, the fol-
lowing general principles have been commonly adopted as a guide,
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given respectively. The quantity which is given to a child =t, 5
to 9 years, 1s § pint, § pint, and 1 pint, in somewhat equal numbers,
viz., 4 pint in 18, § pint in 13, and 1 pint in 21 workhouses.

Children below 5 years of age do not receive less than } pint,
and whilst in a large majority of workhouses that is the quantity
allowed, in some it is  pint, and in others 1 pint, as found in the
dietary of older children.

But, however great and important is this diversity in different
localities, the evil is further increased by the very varying quality
of foods which receive the same designation. This is shown chiefly
in the quantity of milk which is given in porridge and milk.

Dinner.—Meat with vegetables is supplied from two to four
times weekly to children et. 5 to 9 years in the different workhouses.
The smaller number occurs in less than one-third, and the larger
in only one-fifteenth ; but the medium of thrice a week is found in
about two-fifths of the whole. The diminution in the quantity of
meat supplied, when compared with that given to children .
9 to 16, varies from % oz. to 2 0z. The extremes are met with in
an equal number of workhouges (about 17), whilst the diminution
to 14 oz. is found in about one-fifth, and to 1 oz. in somewhat more
than half of the whole, Hence the actual quantity of meat given
to this class varies so greatly as from 2 oz to 5 oz., and the medium
quantity is from 3} oz to 4 oz. at a meal.

With extremely few exceptions the number of meat days is the
same for the children from 2 to 5 years of age. The quantity is,
however, diminished to the extent of 3 oz. in two places, to 2 oz
in one place, and to 1} oz. in four places. The most frequent
variation 18 a loss of 1 oz. and of } oz, and this occurs in nearly
one-third and nearly one-fourth respectively of the whole number.
In about one-twelfth of the whole the same quantity is given to
both classes, and these are not uniformin the actual quantity given,
but vary from 2 oz to 4 oz. at a meal. In one workhouse, as has
been already mentioned, no meat is given at this period of life.
The quantity of vegetables supplied varies from 4 oz. to 12 oz for
ehildren above 5 years, and from 3 oz. to 10 oz. for those below 5
years of age. The quantities of 4 oz., 5 oz., 6 0z., 10 oz., 11 oz., and
12 oz. for the former, and of 3 oz., 4 0z., 6 0z, 9 0z ,and 10 oz for
the latter, are met with in from one to six workhouses each ; whilst
the medium quantity of 8 oz is given to the former in five-ninths,
and to the latter in more than five-sevenths of the whole. In
the large majority of workhouses no diminution is made to the
younger class ; but in others the diminution varies from 1 oz. to 4 oz.

Soup is not given in all workhouses, and where it is supplied
it constitutes one dinner weekly in about one-fifth, three din-
ners weekly in about one-cighth, and two dinners weekly in more
than five-eighths of the whole. The quantity which is given to
children w=t. 5 to 9 years varies from % pint to 11 pint, and
that to children below 5 years of age from { pint to 1 pint. In
nearly three-fourths of the workhouses which supply soup the quan-
tity is 1 pint to the elder classes, whilst in reference to ilhu younger

Tant 1.
INETARIES
in UsE.

———

Children.
Et.6taom
Et. 2105,

Breakfast.

Dinner.






17

even 100 per cent., and that there is an almost inconceivalle AR
want of uniformity in the rotation of the foods which constitute 1x Usz,

the meals in the different workhouses.

CosrrosiTiON oF FooDps.

I do not purpose fo describe the composition of all the foods Composi-
which will be found mentioned in the appendix, but only those foods.
which are in general use.

Soup.

The principal elements in the preparation of soup are meat and gy,
eas.

; In many workhouses no meat is given, in some the meat after
being cooked is removed from the soup, and in others the meat is
allowed to remain in the soup. The quantity of meat which is
found in each pint, or which is used to make each pint, is most
various, viz., § oz., oz, 1 oz, 13 oz., 1} oz., 2 oz., 2} oz, 3 oz,
330z, and 4 oz. In a few workhouses bones are constantly added
to the meat. The kind of meat selected also differs much, as,
for example, beef, ox-heads, shins, sheep’s heads, sheep’s pluck
and other offal, and consequently the value of the meat in the pre-
paration of soup varies also.

The quantity of peas allowed in each pint of soup varies as
follows: % oz, § oz, 1 oz, 14% oz, 1} oz., 1} oz, 1} oz., 2 oz.,
21 oz., 2§ oz, 3 oz, 3} oz, 4 oz, and 4% oz.

Oatmeal or flour are generally added to the other ingredients, in
quantities varying from % oz. to 2 oz. per pint.

Meat Pie.

The chief ingredients in meat pie are meat, potato, and flour. Mest Pie.
The quantity of meat which is given in each Ib. of pie is 11 0z., 2 oz,
21 oz., 2% oz, 3 oz., 3} oz., 4 oz., 4} oz, and 44 oz _

The quantity of potato in each pound varies from 5} oz. to
9 oz., and of flour from 3 oz. to 7 oz

Suet Pudding.

The two prineipal ingredients are suet and flour. The suet suet Pud-
allowed in each 1b. of pudding is +% oz., } 0z, } 0z, 1 oz, 1} 0z, &
2 0z., 2} 0z, 2% 0z, and 4 oz, in different workhouses, so that in
some places the suct pudding is little more than flour and
water, and the term a delusion; whilst in others, if the quantity
which is stated be really added, the pudding must be so fat as to
be sickly and repulsive.

The quantity of flour which is used varies from 8 oz. upwards
in each lb. of pudding, and hence the consistence of the pudding
and its nutritive value must vary greatly,

B
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The Effect of the Dietarics. Pant L,

DIETARIRA
The general effect of the dietaries in use is upon the whole to ”-E“'

maintain a fair degree of health and strength; but they do not P
eratify the taste or meet with the cordial approbation of the in-

mates. The aspect of the inmates is not commonly that of robust General
health, neither is there usually any marked accumulation of flesh ; St
. but the aspect is not generally unhealthy, and the appetite, spirits,

and general strength are fair. It must also be borne in mind in
applying this test, that for the most part the inmates have been
reduced in general health plmr to their admission ; that a large
majority of them are aged, with the powers of life []Eﬁlmmg, and

with the capability of masticating food lessened ; and I feel war-
ranted in stating that the gencml health and spirits of a large por-

tion of the aged inmates of both sexes are equal to those of the

same class of the general community at the same period of life.

The effect upon the children is certainly less satisfactory. Whilst Onchildren.
in some of the workhouses the aspect of the children is healthy,
in nearly all there is a proportion, and, I think, too large a pro-
portion, whose state of health and strength is not equal to that of
children in the general community. IHere, also, in applying the
test, it must be borne in mind that many of the children have been
deserted and taken to the workhouse after having suffered from
privation of food and comforts; many are orphans whose parents
have died of consumption; and not a few are the illegitimate
offspring of women of weak minds and bodies. Hence we havea
selected class of some of the most unfortunate of children, and only
after some years, if at all, could we reasonably expect to find the
full restorative effects of the dietary provided for them. Yet, after
making due allowanece, I am of opinion that further improvement
is desirable and possible.

The dietary for lying-in and suckling women has not been oy 1sing-in
fixed by the Pogr Law Board, but has been left to the discretion women
of the medical officers and the traditions of each workhouse.
Hence the plan pursued is most various and full of anomalies,
and the effect upon the health and strength is not at all uniform.
Thus in some workhouses the lying-in woman is placed upon a
dietary of fluid food for from three to seven days, and then is
allowed the ordinary diet of the workhouse. Her infant is not
allowed food other than her own milk. In others, after the pre-
liminary low diet, the woman is placed for a period varying from
iwo to four weeks upon a diet of meat daily, with or without
some extras—as sugar, butter, or tea, or perhaps beer—~.and then she
subgides into the ordinary diet of the house. No separate food is
allowed for the child. In others the child is allowed sweetened food
of bread and water, or half'a pint of milk thickened and sweetened,
night and morning ; and in some workhouses a third meal of milk-
puddmg s given in ‘the middle of the day, and, as the child doesnot
eat this, the whole, or part of it, is eaten by the mother in addition
to her own allowance of food. In others still the infant from the
day of its birth is allowed the full diet of a child aged from 2 to 5

B 2
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much upon _the suet being in proper proportion to the flour, the AR
proper consistence of the pudding, and the absence or supply of a 1 Use.
savoury sauce with it. When the suet pudding is not liked, and Brect or,
bread is not given with it, the children go without any dinner, &gk
Rice pudding and rice-milk are not very generally liked; nay, they

are often entirely rejected even by the children on account of

their insipidity and the rapidity with which the sense of satisfac-

~ tion after the meal passes away. A bread-and-cheese dinner is
gsometimes liked.

At the breakfast and supper, bread and milk, or bread and gruel Breakfast
containing a portion of milk, are generally liked; but tea and bread *»suwwer
and butter are much preferred by the aged at one or both of those
meals. Broth, or bread and cheese, is not generally liked as a

whr:yle meal.

The Methods practised in the Obtainment, Cooking, and
Distribution of the Food.

The course pursued in the purchase of food is to obtain tenders Foods ob-
and to buy by contract. Hence there is a tendency in the guardians tenders
to purchase the articles at a low price—and, therefore, although not a3 o

avowedly so, articles of inferior quality—and in the contractor to tionand in-
reduce the quality of his- goods below that of the samples upon quality.
which the contract was made.

To add water to the milk, rye or barley-meal, to the wheaten
flour and oatmeal, dirt to the sugar and the oatmeal, and mutton
and low-priced fats to the butter, are ordinary tricks in trade, and
with the testing knowledge found in a workhouse may readily pass
unnoticed. I have frequently detected rye-meal in the bread and
oatmeal, and sharps in so-called seconds flour, The kind of flour
which is called thirds, and is in use in some workhouses, consists
largely of sharps and rye-meal, both of which are in nutritive value
and digestibility very inferior to the farina of wheat. The oatmeal
has felt heavier in the hand than it ought to have done, or con-
tained a large quantity of husk; and the peas were of a quality so
inferior, that not only was the whole sample small (offering there-
fore a larger proportion of indigestible husk to the nutritive kernel
than is profitable), but about every fourth pea was imperfeet. The
tea is commonly a congou of inferior quality, with large leaves,
stalks, and an earthy flavour, The cheese is usually skim-milk
cheese, and is sometimes too new or too hard to be easily digested ;
but the quality varies much, and in some workhouses is excellent.

The joints of meat which are contracted for vary much in the Meat.
different workhouses. In some they are only the sticking-pieces,
briskets, and legs and shins of beef ; in others, the round and the
ribs are added; in others the fore-quarter of the beast is taken
together, and when mutton is given to the inmates the whole side
of the sheep is bought. In some, sheep’s heads and plucks are
alone purchased wherewith to make soup; in others, beasts’ heads
are used for the same purpose in greater or less proportion.

The value ofthese different parts of the same animal varies much,
bothin respect of flavour and nutriment, but the relative quantity is
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g0 that they may be of the proper consistence ; and the boiling of
yeast dumplings so that they shall not be sodden demands the
closest attention.

The meat is almost universally salted in pickle, except on one day
of the week. In a few workhouses fresh meat is cooked twice a
week; and in two or three thrice or four times a week; but
all the meat that is not required for cooking on the day on which
it is received into the workhouse is put into the pickling-tub, and
remains there until it is required for use. This is due to the facts
that meat is supplied only once a week in many country towns ;
that if kept out of pickle in hot weather it 1s apt to become
tainted ; that to pickle it saves trouble; and that a little salt im-
proves the flavour of boiled meat. The practice is, however, detri-
mental to the quality of the meat, and therefore to the nourishment
of the inmates, as I shall subsequently show, and cannot be econo-
mieal, and it is certainly carried much further than is necessary.

In scarcely any workhouse is provision made for baking or
roasting meat, except on the very limited seale required for the food
of the officers and some of the sick., This is owing to the facts
that to boil meat requires less attention and less apparatus than to
roast it; that it loses weight less in boiling than in roasting ; that
salt meat is not adapted for roasting ; and, above all, that boiled meat
supplies the liquor from which the soup is made. There are, how-
ever, a very few workhouses where a roast meat dinner is provided
for the inmates once a week: and one of the smallest workhouses
in my district ( Pickering), is honorably distinguished by supplying
roasted meat thrice a week. Whenever roast meat is given it is
fresh, and the kind selected is usually mutton.

The distribution of food is almost universally effected under the
immediate inspection of the master and matron. The soup, tea
and other liquid foods are put into vessels of known capaeity, and
the pudding, meat, bread, butter, and solid foods are weighed to
each person. Relays of inmates are provided with trays to carry
the food to the dining-rooms and to the sick rooms. The process i3
effected with varying degrees of rapidity ; but the plan is so
fairly arranged generally, that, notwithstanding the exposure of the
food to the cool air, it is for the most part still warm (sometimes
hot) when the inmates eat it. The soup and fluid food 1n many of
the workhouses 1s hot enough, and as the potatoes are served in
their skins, they retain the heat pretty well; but the meat becomes
lukewarm.

The distribution of the food to each person is thus in many
workhouses fairly made ; but as already mentioned, the meat in the
soup is not always equally distributed, and when the meat, and
particularly mutton, is cut up,there cannot be a fair distribution of
the fat with the lean., It is also wusually served in a fitting
condition, and the only really uncertain food in this respect is
yeast dumplings, which become sodden if allowed to remain long
uneaten. In both of these respects there is much difference in
different workhouses, according to their size, and the care and in-
telligence employed ; but other things being equal, the arrangements
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in n small workhouse are better adapted to distribute the food
whilst yet hot, than those of a large one.

The table utensils are almost always tin pannikins for every kind
of fluid food, and, although I have often found them dark coloured
and requiring tinning, they have always been clean. In a large
majority of the workhouses pottery plates are used for dinner, but
in a few tin plates or wooden trenchers are used either for the
whole inmates or for those who are able to take their food
in the dining-room. The former, however clean they may be, soon
lose their covering of tin, and look repulsive and dirty ; and, more-
over, the metal more rapidly abstracts heat from the food (and
thereby cools it) than is the case with pottery plates. Wooden
trenchers are very antiquated, require much labour in scouring to
keep them clean, and keep up a daily distinction of inferiority
between the table of the inmates of a workhouse and that of the
poor living around them. Knives and forks are supplied, and the
spoons are either of metal or wood.

PART II.
ToE ProreEnr DIETARIES IN WORKHOUSES.
Preliminary Considerations.

On proceeding to consider the subject of workhouse dictaries
generally, I would premise a fundamental guiding principle—
one of rigid utilitarianism—rviz., that the inmates of workhouses
should be fed in a manner the most econsistent with econom
and the maintenance of growth, health, and strength. It has
always been desired that the arrangements of a workhouse should
not be such as would entice able-bodied men to abandon employ-
ment and their own homes in order to enter the workhouse, and so
far as the well-conducted portion of the community is concerned
it has effected its object ; but there are ill-conducted persons who
are indisposed to earn their own living, and also honest and
laborious men who at certain periods are unable to earn their
living, to whom any place of shelter with warmth and food would
offer inducements to them to enter, and between whom and the
principle laid down there 1s a degree of antagonism.

There can be no doubt, hewever, that the object for which
workhouses have been established is more fully attained now than
it has been at any former period. Able-bodied people are now
scarcely at all found in them during the greater part of the year
(only in winter when labour for the working classes is deficient
is there any considerable number of this class), and so much is
this the case that the officers can searcely find enongh inmates to
keep the house and linen clean. At present those who enjoy the ad-
vantages of these institutions are almost solely such as may fittingly
receive them, viz, the aged and iufirm, the destitute sick, and
children. Workhouses are now asylums and infirmaries, and not
places where work is necessarily exacted in return for food, cloth-
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ing, and shelter ; and so generally is this appreciated, that the very ParrIL
term  workhouse ” has fallen into disuse, and the word “union” pot,

- has been familiarly substituted for it. This has resulted probably P*#74nrEs.
from the general prosperity of the country in recent years, by Preliminary
which labour, and a fair remuneration for it, have been more tions.
uniformly obtained, and the improved moral tone and greater
thrift of the population generally; and although some of these
causes cannot be permanent, there is some reason to hope that
workhouses will not be again filled with the class of persons whom
it 1s desirable to exclude.

Whilst, therefore, there is now asstrong a necessity as formerly

for laying down the prineiple of rigid economy in the dietaries,
as in the general management of workhouses, there is much less
reason than heretofore to fear that the comforts which such in-
stitutions, when managed under the control of the State, must

necessarily afford will be abused.

I have already limited the extent to which economy in the
dietary may be carried by the physical requirements of the persons
to be fed, since humanity as imperatively requires that the health
and strength of those whom the State thus undertakes to protect
shall be maintained to a fair standard, as that a sense of justice
and propriety demands that nothing superfluous shall be provided,
and that nothing shall be wasted. It is not, therefore, simply a
duty to find that amount of food which has the cheapest market
value, and that quantity which will just sustain life, but that kind
of food which will yield the largest amount of nourishment at the
least cost ; those conditions which will enable the food to be the
most perfectly digested, and the body to obtain the greatest pos-
sible amount of nourishment from it, and that amount which shall
maintain growth, health, and strength.

In these respeets, whilst the aim is to promote economy, errors
are committed which produce waste of food. Such are the se-
lection of foods of inferior quality, or of inferior digestibility ;
placing the persons to be fed under conditions which do not enable
them to extract the largest possible amount of nutriment from the
food, but allow much nutritive matter to pass out of the body
unused ; and offering foods so distasteful that they are not eaten,
but are thrown into the waste-tub. Regarding economy in this
light, it may be approved equally by justice and by humanity—by
_utilitarians and by humanitarians,

I purpose now, before stating the dietaries, which should, in my
judgment, be generally in use in workhouses, to premise certain
observations of this class, with a view to enable guardians and
others to understand the grounds upon which the dietaries will be
based, and, as it is hoped, to obtain their general concurrence. I
shall, therefore, consider in their order, 1st, the conditions in which
the inmates should be placed to make the best use of the food
supplied ; 2nd, the selection of the most economical foods and
parts of foods ; and 3rd, the special xequirements of each class of
inmates.
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The Condi. s in which the Inmates should be placed to enable
them to make the best Use of the Food supplied.®

The idea which I desire to convey by the phrase “ the best use
of food ” is the most perfect digestion of food and the appropriation
of it to the sustentation of the body, by which the least possible
portion passes out of the body undigested and wasted. When
this is effected, food completely fulfils the purpose for which it
was eaten.

It should be generally known that ‘hs power of the body to
obtain nourishment from food varies very much, quite apart from
the nutritive properties of the food itself, and also that the various
causes which modify the health and vigour of the body act chiefly
by modifying this power to take and convert food to its use.
Whatever influences, in general terms, improve the general tone
of health, increase this power, and vice versd, and many of them
are well known to almost every member of the community.

Employment.

The most readily recognised influence is that of exertion, since
it is well known to quicken the appetite and digestion, and every
other vital action. Employment in the open air, as in the garden
and field, is most useful, and should be found systematically for all,
even for boys and aged men, where practicable. Stone-breaking
for the purpose in hand, is nearly as valuable, but is inferior in
other respects. Such in-door employments as oakum-picking and
mat-making, requiring less exertion and being accompanied by
dust, are less to be desired, but they are almost the only available
occupations in large towns, habitually, and in the country during
wet and cold weather. Pumping and grinding of corn are wholly
or partially in-door occupations, and are injurious only when too
laborious and too long continued. Chopping firewood is a good
and profitable employment.

The plan of allowing the inmates to saunter about their day-
rooms, or small yards enclosed by high walls without any occeupa-
tion, and to pass their days in a state of listlessness of mind and
body, is even in this point of view most unfitting. Ivery inmate,
according to his measure of health and strength, should have
almost constant oceupation, and when that fails, he should be per-
mitted and directed to take exercise by walking in or outside the
workhouse grounds.

Cheerfulness,

The state of the spirits is also of some importance, since with a
state of depression the appetite and all vital functions languish.
There is no reason why children and the destitute aged should not
enjoy life even in a workhouse; and it is quite fitting that by
mental instruction, reading, and religious exercises, by reasonable
permission to take exercise in the garden, field, and neighbourhood,

* The remarks which follow under this head might also with equal force be urged
on other grounds than those of dietary,
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or in the workhouse yards (which should be kept fairly smooth and Panr 1,
dry, and enlivened by grass-plots or Hnwm-hedsj ,in addition to some prorer
regular occupation, they should enjoy a sense of resignation, and PTrantEs.
a state even of cheerfulness. None have seemed to me so cheerful ﬂm‘;};ﬁﬁs
as those who have been induced fo take interest in the management for perfect
of the workhouse by being engaged in the eare of the amk or of E’::;Z::f
vagrants, or of {hsﬂhar"lnﬂ' various other duties of trust and use- ness.
fulness. Mopishness, w hich is engendered by eonfinement within

high walls, and without regular occupation, and neglect or harsh-

ness on the part of the officials, 1s to be deprecated. Many of the
existing workhouses are admirably situated in reference to the
surrounding country, and the guardians have a sufficient quantity

of land to enable them to fulfil every requirement,

armth.

A suitable amount of clothing and firing is of great importance warmth.
to all, and especially to the young and the old, in order to enable
them to sustain vital action, for although cold weather may excite
the appetite and promote digestion, continued coldness of the
body tends to exhaustion, and in children retards growth. In this
respect I think there is need of improvement in many workhouses,
and that in reference to both the day and the night.

Agreeable and usuwal Food.

There can be little doubt that likes and dislikes for food have Agrecabis

great influence over its action. It is not denied that repul- ™%
sive food lessens or takes away the appetite, and according to
its repulsiveness it is eaten or left. It is, therefore, an obvious
error to give soup or any other kind of f ﬂad probably good enough
in itself, to one who positively repelsit, since it will not be allowed
to nourish him, and will be carried away to waste. Iveryone has
tastes which must in some degree be gratified, or the appetite will
fail, and on so small a matter apparently as the admixture of dried
herbs with soup, of spice with rice-milk, and of dip with suet-
pudding, will depend the capability of ta,lunrr these foods regularly.
It is true wisdom to provide such foods as are not disagreeable, and
to prepare them in an agreeable manner. Iven the inmates of a
workhouse may properly claim this amount of consideration ; and,
indeed, it is only that which we give to the lower animals under
our eare.

For the same reason a certain variation in diet is really neces-
sary—such an one as the ordinary experience of mankind has
induced those to provide who are free to select their own food,—
and that not sim pll1 to please the palate, but—more important still
—to maintain the I"Ehh]'l. for and the eapability to eat the food.

So with regard to unusaal food. It is possible to provide food Usual food,
which may be highly nutritive in itself and aceeptable to some,
whilst to others not accustomed to its use it would be unsavoury
and repulsive. Indian eorn is an apt illustration of this since it 18
more nutritive than wheat, and is eaten by the inhabitants of a
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large part of both the old and the new worlds, but its flavour is
repulsive to the inhabitants of these islands, and except as the
result of dire necessity it would not be accepted by them. It was
largely introduced into Ireland after the late famine, and rendered
the greatest service to the starving inhabitants; but even so
recently as 1863, when I visited it under the direction of the Privy
Council, it was extremely disliked there, and was tolerated only by
reason of the extreme poverty of the people. IPeas and beans in
like manner have a flavour which prevents their daily use here,
whilst in Italy beans (of good quality, however,) are eaten
freely.

It is possible for a person by the use of such foods to lose much
of his dislike to them ; but this only occurs after the lapse of some
time. Many, however, never lose the distaste for them.

The foregoing has reference chiefly to the appetite for, and the
taking of food, but there is great reason to believe that the digestion
or assimilation of a distasteful food is not as perfect as that of an
agreeable food, and that if it pass the palate an unusually large
portion of it will remain in and then pass out of the bowel unused.

Hence it is sound economy to give agreeable, ordinary, and varied
food.

Cooking.

The object in cooking is not to change the composition of the
food, but to make it more agreeable to the taste, and to aid the
process of mastication and digestion by rendering the food soft,
and its parts capable of being easily separated. The first is the
higher department of the art, and upon it much skill may be
exercised, yet a very moderate amount of knowledge would enable
any one to employ the herbs and condiments in common use so as
to add to the flavour of the food. There is great deficieney in
practice in this respect. There are, also, two errors which are often
committed, one by which meat, for example, is over roasted and
its valuable juices dried out; the other by which it is boiled too
fast and the fibre rendered harder than before. Whatever may be
the kind of food and the mode of cooking, the operation should
end when the food has been sufficiently softened, and before any
material part of its flavour has been drawn out of it.

In roasting meat the fire should be hot at first, nn::l the meat
placed eo mear to it for a few minutes that the outside may be
quickly hardened, and the juices not allowed to escape, and after-
wards it should be cooked slowly. When meat is baked this
graduation of the heat cannot be effected, and a larger proportion
of the juices and flavours of the meat cscapes and is lost. 'T!llﬂ
chiefly accounts for the inferior flavour of baked and the superior
flavour of roasted meat. When meat is properly roasted there is
but little nutriment lost, except water and a portion of fat which
has been melted, and is recovered as dripping 5 and hence, although
the weight is reduced by one-fourth or one-third, the nutritive
value of the lesser quantity with the dripping is scarcely less
than that of a larger quantity.
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In boiling meat the process must be varied according to the
object sought. If it be desired to make soup or broth from it,
and to make it good, it will be needful to cook the meat slowly
from the beginning, and thus extract as much of the juices as
possible ; but if the making of soup be a secondary matter, and the
aim 1s to render the meat itself as nutritious as possible, the meat
should be plunged for a few minutes into boiling water, so as to
quickly harden the outside fibre, and then the heat should be
lessened, and the meat be slowly cooked. TItis not possible to have
zood soup and perfect meat at the same time.

But boiled meat differs materially from roasted meat in that,
by the extraction of a portion of its juices, it has lost salts which
are necessary, and other material which is useful to the body ; and
the reduced quantity after cooking is not equal in nutritive value to
the original quantity. This defect is, however, easily remedied, for
the lost materiul 15 found in the broth, and if both be eaten
together the original nutritive value of the meat is regained.
‘When, however, the meat i3 eaten on one day and the broth on
another, the body does not obtain the required quantity of the salts,
and, in order to proper nourishment it must obtain them on the
meat days from other food. The importance of this is not generally
understood ; neither is it readily believed that salts weighing only
a few grains can have much value; but those few grains of salts
are as essential to nutrition as the ounces or pounds of flesh in
which they are naturally found. The loss of weight by boiling is
somewhat less than that by roasting meat, and usually about 3% oz.
of roasted meat are equal in nuiritive value to 4 oz of boiled
meat with broth added.

Salting, although used for the preservation of the meat, is a part
of cookery, and requires consideration here. The effect of salt is
to extract a portion of the juices (with the salts and other sub-
gtances) from the meat, and the pickle soon assumes both the
flavour and colour of the meat pickled. Hence its'value is lessened,
and, unlike the result of boiling meat, the salts and albumen are
irrecoverably lost.  No folly then can be greater than that which
requires meat to be salted which could have been kept fit for use
without salt. In this manner there is much waste of food in most
of our workhouses, and a proportionate injury inflicted upon their
inmates. DBut further, salted food when given regularly has been
proved to be injurious to nutrition, so that not only does the
salted meat lack important parts of food, but the salt which is thus
introduced within the system tends further to impoverish the body.

This evil is not restricted to the meat. The liquor in which it
i boiled must be made into broth or soup, and although much of
the salt is extracted from the meat by the boiling, it is collected
and eaten in the soup.

The use of a small portion of alt adds somewhat to the flavour
of beef and pork, without materially lessening the value of the flesh ;
but the rule should be universally laid down that meat shall be
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generally given when fresh, and shall not be generally salted except
under special circumstances. Meat can be obtained in country places
only once a week, and as in hot weather it cannot be kept fresh for a
whole week, a certain portion must be salted, but even under these
circumstances if a larder be provided which is cool and has a free
current of air passing through it, if the meat be of good quality
and placed in the larder when quite fresh, more than half of the
week’s supply may under almost all circumstances be eaten when
fresh. In towns the meat may be obtained, if properly agreed
upon in the contract, more frequently than once a week, and
there is no excuse for wasting it by pickle.

Hence on grounds of economy and variety of flavour, it is
desirable that in every workhouse, and at all seasons of the year,
the meat should be sometimes roasted and at others boiled ; the
relative frequency depending upon the frequency with which the
liquor is to be used for soup or broth and the convenience for
roasting. There is no reason why at least one roast weekly should
not be given (and Sunday would probably be a proper day for it),
but the aim should be to give it twice weekly. When bread is
baked in the workhouse (as is usually the case) the oven is quite
adapted to the baking of meat, and the process would not be at-
tended with more trouble than occurs with boiling; and when
this is not the case, sufficient meat for the use of a small or
moderate-sized workhouse may be roasted in the small ovens and
at the fire. There would not, however, in any case be more diffi-
culty in providing proper means for roasting or baking than for
boiling meat.

When cooking meat in soup, it is desirable that it be cooked
elowly and not rendered hard ; but at the same time it should not
be cooked so long as to fall to pieces and be imperceptible by the
inmates. Hence it should not be added to the soup at the com-
mencement of the process. When cooked in pies it will neces-
sarily be rendered tender if the meat be of good quality, and the
moisture of the pie duly maintained.

All the bones, even those in roasted meat, at the command of
the cook should be made into soup. They should be broken or
sawn into very small portions, and boiled in an open vessel, or,
better, in a closed digester, for at least twelve hours,

Bread should be well baked, and yet have but little dried crust.
If there is much moisture in the inside of the loaf the digestibility
of the bread will be lessened and the bread will soon become ropy
or mouldy. All preparations of boiled flour should also be well
cooked.

Potatoes should be sometimes roasted, and at others boiled.
Roasted potatoes have lost much more in weight than boiled po-
tatoes, but the loss has been almost exclusively of water, and the
lesser weight of the roasted is equal in nutriment to the greater
weight of the boiled potato. When, however, the skin has been
dried and thickened, there has been a certain amount of food lost.
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Roasted potatoes have a flavour which differs from that of boiled,
and they retain the heat longer and can be handled more freely
‘than boiled potatoes.

Peas should be so cooked that they may become quite soft, but
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the part of many of the inmates of workhouses to be able to recog-
nise in the food the materials of which it is composed, and if this
ean be effected and yet the materials be perfectly cooked, it is
desirable to gratify the wish. Great care should be taken, how-
ever, that the peas are sufficiently cooked, for any hard portions
will be indigestible.

Milk should not be boiled, but simply made hot. Tea should
not be boiled, but placed in boiling water, »»d the water kept
quite hot for about ten or fifteen minutes. ¢arbonate of soda
ghould be added to the water (and particularly if the water is hard).
The tea should either be thrown loose into the boiling water, and
the whole occasionally stirred, or it should be enclosed in very
coarse muslin or strainering, with plenty of space allowed in the
bag and be well moved about, and at the end of the operation the
bag should be well squeezed. As the quantity of tea allowed is
emall, a better infusion will be obtained if the leaves are thrown
in loosely than if enclosed in a bag, and after they have been
stirred round they will for the most part fall to the bottom of the
vessel, and not inconvenience the distribution of the tea. The
sugar should not be boiled in the tea, as it loses a part of its
sweetening properties when kept at a boiling temperature, but
added after the boiling has ceased.

Rapid Distribution.

It is of great importance to nutrition that the food be served
and eaten whilst hot. The heat of the food stimulates the mouth
and stomach, so that improved relish for and digestion of food
occurs, Further, heat is essential to the body, and it is cheaper to
supply a part of it from without in this manner than to produce it
within by the chemical changes of digestion. In this sense heat is
a kind of food. Lukewarm food not only lacks these advantages,
but some kinds, as soup containing fat, become positively repul-
sive, and are left to be wasted.

In order to provide hot food, it is needful that it be prepared
hot, that the distribution of food be rapidly effected, and that rea-
sonable means be taken to prevent rapid cooling.

The first may be, and indeed usually is effected without diffi-
culty. The second, or the rapid distribution of food, is attended
with some difficulty, since the dining-room, and particularly the
sick wards, are distant from the kitchen, and the weighing of food
for a large number of persons necessarily consumes much time.
The kind of precaution to prevent the food from becoming cool is
even yet more difficult. The food is usually cut up and weighed
in a large and comparatively cold room; the dining-room is cold,

Distribu-
tion of food.
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PaxrIl. and the doors arc necessarily open, and a considerable time must
oo elapse between the first and last acts of distribution of the food.
Ei It is served on open plates which allow the action of ‘the cold air
tionof food, ON €very side, or in tin pannikins, which rapidly radiate and lose

heat. Moreover, the whole supply of food is placed upon the

table before any of the inmates are admitted to the dining-room.

The degree of difficulty in supplying hot food varies necessarily
with the season of the year, the size of the workhouse, and the
excellence of the arrangements; but, upon the whole, further im-
provement is needed and may be readily effected. To this end it
18 necessary—

1. That the master and matron should be well impressed with
the great importance of supplying hot food.

2. Suflicient help in the distribution should be obtained, and the
carrying parties be well arranged.

3. A rapid carver should be selected. In some workhouses the
master is neither young nor active, and he might with ad-
vantage delegate a part of this duty to another, who shall
perform it in his presence.

4. It is worthy of consideration whether fluid foods, as sopup
and tea, could not be carried into the dining-room in
several large quantities and distributed upon the table.
This is under consideration in several workhouses, and will,
I trust, ultimately be found practicable. 1t would give the
table a more homely character, and allow the food to be
served when quite hot.

5. Pottery should universally supplant tin plates and pannikins.
Wooden trenchers, which are still in use in many work-
houses, are in this sense preferable to either, but they are
objectionable in other ways and should now be disused.
Pottery plates are commonly used, and in one or two work-
houses pot-mugs have been substituted for tin pannikins,
and the fears in reference to breakage have not been realized.
The habit of eating food from tin pannikins in ordinary life
bas long passed away, and, in order o lessen that sense of
degradation which it is not desirable that aged inmates
should feel, as well as to prevent the cooling of the food, it
is to be hoped that pot-basins or mugs will ere long be in
general use,

6. The trays upon which the portions of food are carried to the
dining-room and the sick wards should be covered. This
would be most easily effected by having thin wooden covers
to fit the tray, and cover the whole contents, and the addi-
tional weight would be small. :

7. There is probably no sufficient reason why the inmates
ghould not be assembled in their places before the food is
placed upon the table, since the distribution of the food
might be made without inconvenience or confusion. The
extra diets (which are only a very small minority) might
be brought in separately.
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2. Selection of the most economical Kinds, Qualities, and Parts
of Food.

This is, perhaps, the most important part of the subject, since it
affords grounds for the construction of workhouse dictaries of equal ¢
force to the scientific and the practical man.

The principle which must guide us is to seek to obtain the
larcest amount of nourishment at the least cost, and it therefore
claims all the knowledge and intelligence of those who apply it in
practice.

It is not, however, as simple as it may at first sight appear. It
iz not simply the least cost of food, for foods which are cheap are for
the most part inferior in real value to those which are dearer.
Neither is it simply cheapness combined with nutritive elements,
for the nutritive elements vary greatly in digestibility, and the
more digestible are cheaper at a greater cost than the less diges-
tible at a less eost. Moreover, as has been shown, nutritive foods
may be distasteful, and even repulsive, to the persons to whom they
are offered, and then they are rejected by the appetite, or less per-
fectly digested, and some of the nutritive material does not nourish,
but is wasted,

It is, thercfnre, a combination of four qualities, viz., low monetary
value, high nutritive material, acceptability to the appetite, and "
dl"EEtli]lllt}F. It is not simply how much material it offers at
a given price, but how much nourishment the body can obtain from
it at that price.

There must, therefore, be a reference to these four qualities in
the account which I shall give of each separate food, viz. :

1. The market value of the food.

2. The nutritive elements, as determined by chemical analysis,
contained in the food.

3. A knowledge of the kind of food in ordinary use amongst

the classes to be fed by these dietaries.

4. A knowledge of the working of the human system by
cxperunent or otherwise of the degree in which different
kinds of food are digested.

In reference to the aecﬂud there are two modes in which the
nutritive elements are stated ; one showing how much of some well-
known elements of food—as f'at, sugar and starch—they contain ;
the other stating the final elements into which all these are
resolved by the acts of digestion and assimilation. The former is
the more popular one, and is, perhaps, sufficient when we wish
merely to compare foods with each other in a general manner ;
but the latter 1s the more useful, since fat and sugar, and all
other foods, are resolved into their final elements by the acts of
digestion and assimilation, and leave the body in those forms,

Accepting the latter as the plan to be pursued in caleulating the
nutritive elements in food, I remark that these clements are
arranged chemically into two classes, viz., certain galts, as those of
pnt,msh, goda, and iron, uluch-—hnwwrr their combinations may

change—must etill remain and leave the body as salts of potash,
C
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goda, iron, &e.; and four substances which are contained in and are
evolyed from the decomposition of the food, viz., cargon, nitrogen,
oxygen, and hydrogen, and which, with the exception of nitrogen,
for the most part leave the body as gases or vapours,

The salts are in small quantities, but are widely distributed in
foods, and although small in quantity, are quite essential to nutri-
tion, whilst the other four elements form the great bulk of foods,
and of the body which is nourished by foods.

Practically speaking, but little calculation need be made of the
salts in food, provided a mixed animal and vegetable dict is given;
for whilst it 1s not known with great nicety how much of these
galts 1s needful to nutrition, it has been proved that in a mixed
dietary they are sufficiently abundant.

Of the other elements, the oxygen and hydrogen are chiefly
found combined as water, and as we can supply water from without
in any required quantity, we need not take into account the water
which is combined with food. There are, however, certain foods
in which the hydrogen is found in greater quantity than could be
united with the oxygen to formi water, and which, consequently,
is free, and can take a part in those chemical actions by which food
nourishes the body. This must be taken into account, and it is
chiefly found in fate,

Hence, practically, there are but two substances which we are
required to estimate in order to learn the absolute and relative
nutritive values of food—the carbon and the nitrogen ; and we can
also include the free hydrogen, since in its property of producing
heat it 18 equal to 2% times its weight of carbon, and may, there-
fore, be reckoned under the head of carbon. The distinctive
character of these two substances is, that carbon, which is used in
large quantities, gives heat to the body ; whilst nitrogen, which is
consumed in small quantities, is an essential part of all kinds of flesh.
These supply the two great wants of the body, viz., to keep it
warm and to maintain its structure. It is needful only to add
further that there are foods—as fat, oil, sugar, and starch—
which do not contain any nitrogen, and which, therefore, cannot
be used to produce flesh. These are called carbonraceous foods,
and also fheat-giving foods, because their duty is to give heat to
the body. There are not any foods which are destitute of carbon,
and consist of nitrogen only, but there are many foods—as lean
flesh, eggs, and milk, which contain nitrogen, and are thence called
nitrogenous, and their duty is to build up the structures of, as well
as to supply heat to, the body, :

In calculating the quantity of these two elements in foods, we
may adopt one of two courses, viz., first, to state the quantity of
the substance containing nitrogen, and the quantity containing no
nitrogen ; and this plan is still used by many eminent men. Or,
second, to ascertain the quantity of nitrogen itself in the substance
containing nitrogen, and the quantity of carbon in all substances,
whether confaining nitrogen or not, and then at once to take the
weight of nitrogen and carbon in a given food. The latter is the
more simple, since the carbon in the nitrogenous food must also be
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taleulated, and the sole object in determining the amount of nitro-
genous food is to know how much nitrogen it affords. The former
also leaves the caleulation incomplete. Both, however, when fully
calculated, necessarily yield the same results.

There are many who, notwithstanding this chemical knmﬂeﬂge
doubt the facts, and the inferences deduced from them, and would
take as the test of the value of'a food the complicated and ultimate
one of its effect in maintaining the health. A given quantity of
food, they say, has been shown to be sufficient to maintain health
and strength, and they do not believe in carbon and nitrogen or
any such chemical details. Their mode they eall experience, and
the other mode theory ; whereas the formeris blind, and the latter
enhlightened experience. Such persons are familiar with different
quahtu‘zs of food in feeding animals. They know that oats are
more sustaining food than grass, and beans than oats.  Also that
turnips and cabbage are inferior in fattening properties to oil-
cake, and bar ley-mea.l All that they farther need is to know the
reason for thiz, viz., the difference in their chemieal elements ; but
they admit and act upon the fact which they have seen and known,
and reject the explanation which they do not know. It must be
evident that if in a gross manner they can determine the different
values of foods in producing certain cffects, it is the department
of special science to furnmish the explanation, and to state the
values with greater exactnoss,

In reference to the third requirement, or the knowledge of the
foods in ordinary use in different parts of the country, I will here
refer only to my report on the dietary of low-fed populations,
which is published in the sixth report of the medieal officer of the
Privy Couneil, in which report will be found the actual dietaries
in use in every county in England and in Wales, Scotland, and
Ireland. The subject will be again considered further on.

The fourth, or a knowledge of the digestibility of different

kinds of foods, must be derived not from the well-known obser- ¢

vations upon a man who had an artificial opening into his stomach,
through which food could be introduced and withdrawn—since those
only showed the rapidity of the process—but from such as show
what proportion of a given food passes off by the bowel unused,
and therefore what proportion is applied to the nourishment of the
body, and what is cast out as useless. This inquiry is still incom-
plete, but in general terms it may be stated that a larger propor-
tion of animal than of vegetable food is digested, and of vegetable
food a vastly larger proportion of the farina than of the skin or
husk. In reference to the latter, it may be further added that the
outer part of the husk of grain—as wheat, oats, and barley, and of
seeds, as peas—is altogether indigestible, and is found in the
excrements in the state in which it was introduced into the
body. This husk, as, indeed, sawdust also, contains a larger pro-

ortion of nitrogen than the farina of whmt and  therefore
F"lﬁ erroneously been stated to be highly nutritive, and iz a good
illustration of the fact that the value of different foods cannot be
taken upon their chemical qualitics alone,
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I now proceed to discuss the qualities of different foods, and
shall consider, firstly, vegetable ; and, secondly, animal foods,

1st— Vegetable Foods.

Nearly all vegetable foods contain three principal elements,
viz., starch and oil (carbonaceous), nitrogen, and salts, and their
relative values depend upon the amount of these several sub-
stances. Grain and seeds of all kinds are far more nutritive than
roots and leaves, but they cannot be used as food exclusively, since
the latter contain juices which tend to prevent cutancous discases
and scurvy. :

Wheaten Flour.

Of all grains wheat is the most useful and economieal for work-
house dietaries. In this respect great changes have occurred during
the present century by the reduction in the price of wheat in relation
to that of other grains, and by the practical disuse of grains which
under other circumstances were much cheaper than wheat.

Barley, rye, and oats, were the grains in universal use amongst
labourers at the end of the last and the early part of the pre-
sent century, but now the use of wheaten flour is as universal. In
certain parts of Scotland and South Wales, and in the south of
England, barley is still used by a small proportion of the people ;
but it is usually mixed with a proportion of wheaten flour. Rye
is still grown in Yorkshire and the northern counties in the same
field with wheat, or the two grains are mixed and grown together,
and called maslin and made into bread. It is also used in
certain parts of the south-west of England’ when mixed with
wheaten flour, and in many other parts it is added to adulterate
brown wheaten bread, or to keep it moist. Qats are still used as
food for man in certain parts of Scotland, in the Peak of Derby-
gshire, and in the north of England. Sometimes the catmeal is
mixed with wheaten flour in making bread, but more commonly it
is used alone, and made into thin cakes.

The reasons for this change are sound. Barley and rye, although
even now cheaper—and they were relatively much more so at the
period referred to—are inferior in nutritive quality, and contain a
much larger amount of indigestible matter than wheat. Formerly
the difference in cost was far greater than the difference in nutritive
value, and then they were cheaper foods; now the difference of
cost is =0 little, whilst that in nutriment remains as before, that they
would probably be even dearer than wheat. Oatmeal was also of
less monetary value than wheat, and was the cheaper food. It was
also said, as indeed it is still affirmed by some chemists, that it was
more nutritious than wheat, and on that' ground it was again ac-
counted the cheaper food. For some years past, however, the cost
of oatmeal bas been greater than that of wheaten flour, and the
supposed increased nutritive value of the former has been found to
be chiefly in the indigestible husk ; and hence there are now two
good reasons why oatmeal has become dearer than wheat flour.
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There are also other reasons for this change which are of a Pirrln
* Tne
secondary, but yet important character. The flavour of wheaten flour _Prorsx

is softer and more agreeable than that of other grains, and is liked by — —r "

children, women, and men, alike. Bread made from wheaten flour fuglities of
may be agreeably eaten without butter, cheese, or other savoury Vesctable
food, whilst bread made from the other grains can searcely be eaten whcaten
alone by young children, and is repelled by women, and even by 1o
men. The amount of refuse and indigestible matter is less in
wheat than in the other grains, and hence wheaten flour is more
readily digested by the old and the sick, and by all whose powers
of digestion are feeble. For the same reason it does not act in-
juriously upon the bowels, whilst all other grains tend to cause
purging in young children and females, and in the sick and feeble,
and thus carry food from the bowels, which, if allowed to remain,
would have been digested and used to the nourishment of the
system. Its use thus prevents disease and waste. -

Hence there are very good grounds for the use of wheaten flour Seconds
as the chief vegetable food in our workhouses, and there are equally L
good grounds for the selection of the quality known as ¢ seconds.”

When wheat is ground, the whole may be made into flour, or by Ll
passing it over * silks ” of various kinds, the bran, the coarse and four,
fine pollards, and the sharps, may be removed, and only the
farina of the wheat remain. The former is ealled brown or batch-
flour, or wheat-meal, and the latter fine biscuit flour, and between
these qualities are others known as “ thirds” or “ seconds,” ac-
cording to the quantity of  sharps ¥ remaining in the flour. *The
bran, pellards, and sharps, are all derived from the husk of the
wheat ;. but it is the bran and part of the pollards only which have
been proved to be indigestible, whilst there is reason to believe
that the sharps are more or less perfectly digested and aid
nutrition.

There has been as great a change in the habits of the people in Change in
our day in reference to the use of the so-ealled qualities of flour, as orine
in reference to the use of other grains than wheat. Brown flour was oo
sold at a lower price than the other qualities of flour until the
last few years, the difference being at least twopence per stone
between brown and seconds, and fonrpence per stone between
brown and fine flour; and brown flour was very generally used as
a matter of economy. Now the price of brown flour is as high as
that of households, and even of fine flour; nay, in certain large
towns it is regarded by the bakers as a luxury for the rich, and a
fancy price is charged for the bread. The labouring classes have
almost universally discarded it, and there seems a tendency to
earry this so far as to exclude all but fine flour.

The explanation of this is similar to that alveady given in re- Bras
ference to other grains. Experience has shown that the bran is a
kind of husk which does not nourish, and that as brown bread is
less agreeable to the palate than white bread, butter, cheese, or
other savoury food must be eaten with it. Morcover, brown
bread is very apt to produce diarrheea in children and feeble
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persons, and thus become an expensive and probably an injurious
food. However agreeable, therefore, brown flour may be in
change with white, and however valuable its laxative quality may
be to those who eat more food than is required, or who need the
daily use of an aperient, the universal experience of the poor has
proved that it is not o desirable as white flour for their use. Hence,
when its price was less than that of white flour, itis doubtful
whether there was economy in its use; but now that it is not less,
but probably greater, it is manifest that to use it in workhouses
would be to waste funds. '

There is some doubt as to the true economical value of the other
kinds of flour. If the quantity of bread which can be made from
a given weight of flour be taken as our guide, the finest flours must
have the preference, because the fine quality of wheat from which
they are always made, the admixture of southern wheat and the
exclusion of all but the farina of the wheat, enable them to absorb
and retain much water, and thus to increase in weight greatly.
This quality, in addition to the very agreeable flavour of fine flour,
now induces the wives of working men to prefer it even at the
higher price which must be paid for it. On the other hand, the
sharps which are found in seconds and thirds flour are richer in
nitrogen than the farina, and have therefore in one direction
an advantage in nutrition. This, conjoined with the lower price
paid for those varieties of flour, render the seconds a more econo-
mieal food than the finest flour. There is more difficulty in
arriving at the true value of ¢ thirds,” on account of the large but
uncertain quantity of sharps present in it ; and it is a quality which

‘is open to much adulteration. On the whole I feel assured that

Reviow.

Adultera-
tion,

the experience of the poor in this matter is based upon a good
foundation, and that in our workhouses, as in the houses of the poor,
the most economical quality of flour is good seconds.

On a review of this subject I arrive at the conclusion that
wheaten seconds flour should be universally adopted for the food
of paupers, whether in or out-door, and considering its high nu-
tritive value with its present low price, it is true economy to allow
it to form a very important part of out-door relief, and of work-
house dietary., The admixture of rye should ounly be allowed in the
districts where it is still a part of the labourer’s ordinary food, and
care should be taken that the price of the mixture of rye and
wheat should be regulated accordingly.

The adulteration of flour, against whieh precautions should be
taken are as follows: 1st, too large an admixture of sharps whereby
seconds is rendered thirds. The colour of the flour and of the bread
is the ready test, but to render it perfect much experience is neces-
gary. When a small quantity of flour has been well mixed with
cold water and strained through very fine muslin, the sharps are left
upon the strainer, and may be detected by the eye or by the aid of

" a good magnifier. The sharps may be distinguished from the

farina in a dry state by the aid of the microscope. 2nd, the
addition of rye or barley. The evlour is «lso used here as the test,
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but probably the best test to those who are well acquainted with T4RTIT
the f}:wm:r of rye is the taste, and by it this adulteration may be | Proree
detected in flour of even moderately good colour. 3rd, the addition ~ —— "
“of sweepings, dust, and other mineral substances. This is detected Hode
by dissolving and straining a portion of the flour in the manner Vegstablo
just mentioned, and the use of the magnifier. 4th, the most usual '/
one, is the admixture of inferior wheat, or wheat which is not sound, tion.
and then the quality of the bread and pudding is the only test.

When oatmeal is mixed with husks, dirt, and very fine sand, the
washing test should be used. When this cceurs to any consider-
able extent, the weight on the hand is a good guide to further in-
quiry. When mixed with barley and rye the detection by the
flavour is difficult.

In all these cases the use of the microscope is the readiest course,
since the different forms of the starch cell indicate the kind of grain,
and the chrystaline characters would point out mineral dust and
sand. The knowledge required for its use might be readily ob-

tained from or by the medical officer,

Bread.

There is some difference of opinion as to the economy of baking Hread
e = 5 = akod or
or of buying bread in the different workhouses. Fourteen pounds vought.
of fair geconds flour ghould produce 1941bs. of bread, and it is, there-
fore, very easy to ascertain whether the additional 4% lbs. of bread
will not more than pay for yeast and firing. It cannot be doubted, I
think, that itis more economical to bake the bread than to buy it, and
particularly in the smaller workhouses where the labour employed
is that of the inmates themselves, and is not specially paid for;
and when it is considered how large is the quantity of bread which
13 consumed during the year, the economy will be seen to be very
eonsiderable. There are also other advantages, viz., 1st, when
the bread is baked for out-door relief, also, the saving is further
increased ; 2nd, the effect of the addition of alum and other sub-
stances commonly made by bakers with a view to enable the flour
to absorb a larger quantity of water, and to give the bread a whiter
colour, is avoided; 3rd, the quality may be maintained at a more
uniform standard.
When, however, the bread is bought, there are three cireum- “ests of
; . : it ' value of
stances which should be noticed in addition to the weight of the bought
bread, viz., lst, to ascertain if alum has been used. The taste is DS
a ready test if sufficiently cultivated ; but the most certain way is
to apply the test for alum; 2nd, to notice the degree in which
it 13 baked. As the bread is sold by weight it 15 the interest of
the baker to add as much water as possible to the flour, and to
leave as much as possible in the bread ; 3vd, to have it delivered
on the day after it has been baked. Dread dries rapidly
during the day on which it is baked, and it is to the interest of the
baker to have it weighed as soon as possible after it has left the
oven,
But both on the ground of economy, and to supply the panpers shoud be
with the cheapest and best food, I strongly urge that the bread “****
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be baked in the workhouse, both for the use of the inmates and
for out-door relief.

Indian Curn.

It is scarcely needful to refer to Indian corn or maize, since it
is not the ordinary food of any labourers in England, and as it
would not be acceptable to them its use could not he enforced with
propriety. It is, however, a highly nutritive substance—more so
even than wheat. But its use, even if allowed, would not be con-
venient, sinee 1t cannot be made into loaves, but must be baked
daily in thin cakes, or eaten as stirabout, or hasty-pudding, with
milk, or sugar, or butter, or some kind of sauce. Hence, with
wheaten flour at its present price, and with the great convenience
of making flour into loaves, there is no probability of maize,
althongh the cheaper food, being introduced into workhouse
dietaries.

Pleas.

Of all other kinds of dried seeds peas must oceupy the first
place. They are, indeed, far higher than wheaten flour or catmeal
in nutritive elements, and when perfectly cooked are scarcely in-
ferior in digestibility ; but their continued use as a large part of
the dietary could not be borne by men without leading to disease,
and particularly to skin disease. The same fact has been commonly
observed when beans have been given to horses as their ordinary
daily food. Their flavour, however, necessarily limits their use,
for it is harsh and peculiar, and experience has shown that no
people, whatever their poverty, are willing to eat them constantly.
Hence they are fitter to be adjuncts to a dietary rather than an
important part of it, and with wheaten flour abundant and cheap,
this is the less to be regretted. They are more readily eaten in
the winter than in the summer season, and may then be used
twice a week with advantage; but in the hot season their flavour
is more repulsive, and the necessity for their use less. At present
their sole use in workhouses is in the preparation of soup, but in
the winter season they could be prepared alone as vegetables with
meat, and particularly after they had been boiled in bacon or pork
liquor, and when bacon or pork is supplied.

As the shell isindigestible and causes loss of other food by pro-
ducing relaxation of the bowels, only split peas shug!gl b? purchased,
and, indeed, this should be made an essential condition in sanction-
ing their use. Whole peas at a lower pzzice are dearer food than
split peas at a higher price. It is possible in home cookery to
sieve out the shells after the farina has been dissolved, but when
meat has been added, and when the cooking is less carefully per-
formed, as in a workhouse, this cannot be effected.

The flavour of peas being always somewhat repulsi?fi, and yet
varying much with the quality of the sample, it may fairly be ex-
pected that the best peas, whether white, grey, or split, chall be
procured, and not the lowest quality, which the lowest tender

would probably bring.
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The beans of the continent of Europe, with the millet and pulse
of Asia and Africa, are of nearly equul value as nutrients with
- peas, and some are ‘far more agrecable to the palate, but
. whilst they are cheap and familiarly known in the several localities
referred to, they are dear and unknown here, and cannot, I think,
compete with peas in workhouse dietaries, and in a country where
both bread and potatoes are good and attainable.
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are, however, dearer and of less nutritive value than peas, and are
not likely to supplant them : but their use in change with peas
would be very agrecable to the inmates of workhounses. Whenever,
moreover, milk is given in porrideze, or used in rice-pudding,
Scotch barley might be added in change of bread or rice with
advantage.

Riee is inferior to all the foregoing in nutritive value, and at
the price which is charged for it in this country it is dearer than
any of them. It is, moreover, insipid in flavour, and is rejected as
a frequent article of diet, unless spice or sapid food be given with it.
There is much more difference in the flavour and price of different
kinds of rice than in their nutritive value, and for workhouse
dietaries the lower priced and slightly coloured rice should be
selected. In theabsence of fresh vegetables rice might occasionally
be eaten with meat, but the use of bread or peas would be more
economical.

Sago, tapioca, and arrowroot are used exclusively for the sick.
As they are composed almost entirely of starch there is reason to
believe that they are imperfectly digested and assimilated when
cooked with water only. When used they should be cooked
with milk or beef tea; but in nutritive value, even for young
children, they are far inferior to wheaten flour, and incom-
parably less economical. Their use should be kept within the
narrowest limits,

Fresh Vegetables,

Of all kinds of fresh vegetables none can compare in general
utility with the potato. The flavour is agreeable, and by repeated
use it never disgusts; it is readily cooked, and can be obtained in
good condition nearly all the year round ; it is the most nutritive
of its class, and it can be eaten without injury by persons of all
ages. The cost has increased of late years, whilst that of wheaten
flour has been reduced, and at the present time, when its cost and
nutriment are considered together, it is more than twice as dear as
bread. When, however, it 1s grown on the workhouse land, and
with the labour of the inmates, its cost is very small, and it may
then be strictly an economical food.

It has already been stated that fresh vegetables in some form
are necessary to good nutrition, and consequently, if the potato
were dearer than other food, it would be false economy to withhold

it when it could be obtained ; but at the season of the year when

© it is searce, and not good, it would be economical to supplant it in
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chief part by bread, and in other part by other vegetables. When
potato is bought, as in towns, its use might and should, on grounds
of economy, at all seasons be restricted within narrower limits
than at present, and the deficiency made good by bread ; for in no
case is it needful to give 11b. or even # 1b. of potato daily. The
present plan of giving a large quantity of potato in workhouse
and other dietaries was established thirty years ago, before the oc-
currence of the potato disease, when the cost of potato was
scarcely half of the present price, and when flour was one-fourth
higher in price than at present,

The chief advantages of having land to the extent of several
acres under cultivation in connection with a country workhouse
are firstly, that it affords both healthful and profitable occupation
for the inmates, and is a good industrial training for boys ; secondly,
that it may yield an abundant supply of various kinds of garden
vezetables for the use of the inmates. Many workhouses grow
their whole supply of potato on their own land, in addition to a
certain quantity of green vegetables, but some, on grounds of
appavent economy, use a large portion of their land for the growth
of grain, which is either sold or ground for use, whilst their erop
of vegetables is insignificant. This I think false economy, and it
would be much better that all the land should be devoted to the
growth of potato and green vegetables, so that an abundant supply
of both may be afforded at all seasons of the year. The more
abundant use of carrots, turnips, cabbage, greens, &c., would give

eat pleasure to the inmates, and greatly improve their hcsﬁth,
and they should be given in their season sometimes in addition to
and in liew of a part of the potato, as well as in leu of the
whole potato when that vegetable is not good. I have found leeks
and potherbs so deficient as to excite complaint on the part of the
inmates, whilst the land was devoted to the growth of oats. In none
have I seen so large a growth of green vegetables as would supplant
an important part of the potato in the dietary.

The necessity of an abundant supply of fresh vegetables is
especially urgent in workhouses on account of the frequeney with
which boiled meat, broth, and soup are given, since they add
flavour to the meat (which being boiled loses much of its own
flavour), and the meat liquor, and do much to correct the evil
tendency of the salt which is so largely contained in the salted
meat and broth,

T'ea.—Tea and coffee differ from other foodsin offering scarcely
any nutriment, but by their stimulating property they pro-
mote the digestion and transformation of food. They are, there-
fore, very useful to the old and the feeble, provided there be also a
sufficient amount of food taken. In the selection of tea a sample
which contains much stalk ehould be avoided, and one consisting of
moderately sized leaves preferred. The value of teasin the market
depends chiefly upon their flavour, but the value of all pure teas,
in reference to their action, is much the eame, and, therefore, for a
workhouse dietary the lower priced congou should be preferred,
provided it be pure and free from stalks. Coffee should be bought
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in the berry, and ground as it may be required for use. The
admixture of one-fifth part of good chicory is quite proper.
There are certain differences in the action of tea and coffee, by
~ which the former is more fitted fur the afternoon meal and the
latter for breakfast,

Covoa.—Cocoa, in addition to the property which belongs to tea
and coffee, contains also an appreciable amount of nutriment, since
it is composzed of half of its weight of fat or oil. Moreover, it is
less exciting, and causes less irritation of the stomach than tea,
and for many persons, and particularly for the sick, it is to be pre-
ferred. Regarded as a food, however, it is doubtless a very dear
one; and in order to increase its value in nutrition it should be
prepared with milk. IPrepared cocoa should be used in preference
to the cocoa nibs, and a smaller quantity will be necessary when

milk is used.
2nd.— Animal Food.

Flesl.—1t is necessary to divide all kinds of flesh into two parts
—viz, the lean and the fat, since the nutritive qualities of the two
substances differ greatly, and the value of the meat depends in
great part upon their relative properties. The lean eontains nitro-
gen, and therefore by its nutritive propertics repairs the structures
of the body, or, as the case may be, promotes growth ; whilst fat
is burnt within the body, and produces heat, or is mixed with the
fluid of the body as oil, or is laid up in different parts as fat.

The fat and lean respectively are in their nature and properties
the same in all kinds of flesh, and, speaking generally, the compari-
son in a nutritive point of view between the flesh of different
animals is simply between the relative guantities of fat and lean.
There are other differences, however, which have a certain value,
as, for examnple, flavour, strength, and digestibility.
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All kinds of flesh vary according to the breeding and feeding of Quality.

the animal, ‘The quality of meat is determined by its flavour and
tenderness. The flavour depends upon the feeding, since with
plenty of good food the blood and juices of the flesh become more
abundant,and the peculiar substance upon which the flavour depends,
viz, ozmazome, is also more abundant. The tenderness depends
chiefly upon age, but is also increased by good feeding., These
two qualities have the further advantage of exciting the appetite
and the relish for food, at the same time that they render the
food more digestible. Hence they have much value; but, on the
other hand, meat which contains a less quantity of blood and juices
and which is less tender, contains a larger proportion of solid nu-
tritive matter, and if digested would be more nutritions. In these
respects the well-fed Southdown mutton, and the flesh of the
hardy Welsh and Scotch mountain sheep, offer a good contrast.
But in selectine meat for the inmates of a workhouse, it is true
economy to obtain that of well-fed animals on the ground of flavour,
but particularly of digestibility, since a larger proportion of it will be
masticated by the old people and be converted into nourishment by
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correct view, and the ozmazome, if not directly converted
into nutriment, aids indirectly by stimulating the appetite
and other vital actions. In this respect the better the
flavour the better the food. The idea of *“strength” also fiods
involves the following :

2nd. It offers a large proportion of lean to fat, so that in a
given weight there is a larger quantity of nitrogen than
is found in some other kinds of flesh. There are also
many joints which are almost entirely lean, and are there-
fore particularly fitted for the purpose in hand,

3rd. The relative price of beef and other kind of flesh, con-
sidered in relation to the nourishment afforded by it

-renders beef the most economical. In addition to these
advantages it is equal to any other and superior to some
kinds of flesh in digestibility.

The parts to be selected are the round, thick flank, brisket, and
stickinz-piece on the one hand, and len‘s shing, and heads of
beef on the other: and I have plﬂced M theu‘ true order of
value. The round is fine, solid meat, with much flavour, and
with only one bone ; the thick-flank is looser in texture, without
bone, and yet of good flavour ; the brisket contains a large pro-
Fnrtinn of fat and bone; and the sticking-piece is lean and loose,
ess agreeable in flavour and less digestible.

The legs and shins and heads of beef should always be bought
apart, since they contain from 30 to 50 per cent. of bone, whilst
ithe bone in even the brisket and sticking-piece does not or should
not exceed 10 per cent. Of the four parts just mentioned the two
first should form half of the weekly supply. The three latter,
and particularly the last, should be used exclusively as soup meat.

Mutton has a more delicate ﬂwour, and is said to be more
digestible than beef, and hence it is specially fitted for the use of the
sick. ‘The hroth which i obtained whex the meat liss been boiled
in water has also a delicate flavour, and is also much used by the
sick. It is inferior to beef in nuatritive value, beeause it contains
a large proportion of fat ; but this relation differs much—the pro-

portion of fat being the least in Scotch and Welsh mutton, and.

the greatest in Leicestershire mutton. The kind which is supplied
depends much upon that which is fed in the neighbourhood, but
as fat mutton is not so saleable as moderately lean mutton, the
butcher is apt to send the former in preference to the latter.

The best joint both in nutriment and economy is undoubted]
the leg, on account of the thickness of the solid flesh, and the
emall proportion of fat and bone, although its price is higher than
that of any other part. The next is the shoulder and neck, the former
being itul'ciim to the leg in the looseness of its texture, and the
latter in the larger 1hmpmtum of fat and bone. The neck is the
least economical part, even at the lower price paid for it, and
ghould be used in workhouses only when broth is needed.

It is to be regretted that mutton is not more largely supplied
to the inwmates of workhouses, since it offers a most agreeable rall
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change of meat both when hot and cold. When the practice is

more general of providing roasted meat, it will no doubt be
eferred to beef.

Pork is the flesh in ordinary use amongst labourers in certain
counties, and there it is used also in workhouses, but otherwise
the inmates obtain it only when a pig is killed which had been fed
upon the premises. When the whole pig is used as pork it con-
tains a larger proportion of fat to the lean than is found even in
mutton, and hence it occupies a lower position in the scale of
nutrition. When the lean parts are cut from the fat the propor-
tion of bone to meat is very large. It is also less digestible than
either mutton or beef, probably because it is less easily masticated ;
but its flavour is agreeable, and as a change of food it is not
undesirable. When fresh it should be roasted, but when it has
Eee? pickled it must be boiled, and in these respecets it resembles
eef.

The most economical joint when the whole pig is used is the
lez, and for the reasons assigned when speaking of mutton, but it
is probably the least masticable and digestible part. This may be
used either fresh and roasted, or salted and boiled. The loin and
neck are far less economical, but they are fuller of flavour, and are
especially adapted for roasting. The shoulder-piece and belly
Farts should almost always be pickled and boiled, and, next to the

eg, are economical at the price charged for them. I have already
spoken of the head and fry.

Bacon being the fat part of the pig which is left after the lean
flesh has been cut away, is necessarily low in nutritive value, but

- this deficiency is greater or less as the ham and the shoulder have

been also removed. Its use is, however, very general in almost
every part of the kingdom, and is due to its agreeable flavour
and the convenience of having dried fleshin the house. In work-
houses, however, its use is most properly very restricted, and is
almost entirely confined to that which has been fed and prepared
in the house.

Whilst, therefore, in ordinary life it is a most agreeable food, and
in many parts of the country is almost the only kind of flesh which is
bbtained, its general use in workhouses cannot be commended.

The nutritive value of bones has been greatly understated, in con-
sequence of a misapprehension which has long existed as to the
results of two Commissions of Inquiry which were instituted in
France and Belgium. It was then proved that animals cannot
live upon cooked bones alone; but it was not shown, as has been
inferred, that bones are not valuable asa part of a dietary. When
reporting to the Privy Couneil upon the dietary of the Lancashire
operatives, I had special analyses made of the nutritive material
which was extracted from bones, and the result showed that bones

were equal in nutriment to about one-third of their weight of

flesh in carbon, and one-seventh in nitrogen, and at the relative
prices of bones and flesh the use of the former rendered the dictary
more economical.
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Hence, when fresh bones can be purchased at 1d. to 14d. perlb,, Parril
and sold again after cooking at 1d. per lb., their use is much to be prover
commended, and a certain proportion should be obtained weekly. O
They can be used only in the preparation of soup or hash, and can gujlities of
‘be cooked only by hoiling. Animal

Fish—Fish is not used extensively by the labouring classesin any oo
part of my district, and its nutritive value is far below that of meat. e
As a change of food, when fresh herrings are plentiful and cheap,
they may be used occasionally instead of meat with advantage, and
permission to the master might be accorded for that purpose. At
the price at which fresh herrings are frequently sold, more nutri-
ment i3 supplied by them in proportion to cost than by any other
food, but as the flavour is not universally lilced, as fish 1s not easily
digestible by many, and as in some cases it isapt to induce diarrheea,
its general consumption in my district is not to be commended.

Milk.—Milk contains within itself all the elements of nutrition ik
which are needful to sustain life, and as they are arranced in due pro-
portion and together constitute a most digestible combination, it is
probably the most important food which has been placed at the
cervice of man. Its use to the exclusion of every other food in
infuncy is familiar to us, but even in adult life there are many
communities—as the peasants occupying the higher mountains of
Sweden, the Tyrol, and Switzerland, who live almost exelusively
upon it.

Its counterpart is meat, and as meat is readily obtainable in the
country, the use of milk may be limited as an exclusive food to
infancy ; but after that period it should still form a portion of every
dietary.

There is a closer resemblance in nutritive qualities between
new milk, skim milk, and butter-milk than is ordinarily understood.
Skimmed milk differs from new milk in having lost the butter
(about % oz in each pint); and, as butter is a fat, it may be readily
replaced by another fat, as suet, when the skimmed milk is boiled
or made into a pudding. Skimmed milk is, however, cheaper than
new milk, since the price of the butter which has been removed
being greater than that of other fats, it more than covers the cost of
any fat which may be used to supply its place. Butter-milk differs
from skimmed milk only in being older and having had a part of its
sugar® transformed into acid- In nutritive qualities the two are
practically the same ; and instead of butter-milk being so greatly
mferior to ekimmed milk as is commonly understood, there are con-
ditions in which it is the better food, as, for example, on the one
kand in Deveonshire, where all the butter i1s extracted from the
skimmed milk by the aid of heat; and in Wales and other places,
where, on the other hand, small lumps of butter are lelt in the
butter-milk after the churning.

Ixcept in a few localities, where new milk is plentiful and cheap,
it is not economical to buy it for a workhouse; but skimmed milk

— e e

* There is about 4 oz, of sugar in each pint of new milk,






49

‘more difficult, since the specific gravity of cream being lighter
than that of milk, the more eream in the milk the lower the specific
oravity.

The colour and the flavour of both new and skimmed milk are,
~ however, gl;m:d and ready guides of quality by one who is compe-
tent to judge.

Cheese.— Cheese is both an important food and an important
part of the dietary in some counties in England and Wales.

The essential element, and that which constitutes its bulk, is the
casein, or cheese of the milk; and it is, therefore, the richest of all
the foods in nitrogen; but, in addition, it always contains some
butter from the milk and some salts from the whey which remain
init. The amount of salts is necessarily small ; but that of butter
depends upon whether it has been made from new or skimmed
milk, and when made from new and rich milk it contains much
butter and-less cheese in a given weight. At the best it is there-
fore a food which cannot alone sustain life and strength, and when
it is poor in fat and rich in nitrogen, it is not only called poor
cheese, and is sold at a low price, but it is almost entirely a food
of one element only.

The digestibility of cheese varies with its quality and age as well
as with the power of digestion of those who eatit. When it contains
much fat it is more digestible, and therefore new milk cheese is
more digestible than skimmed-milk'cheese. When new it is tough,
and is masticated with much difficulty ; and when olde it is often
decayed and rancid, and is liable to cause indigestion. Hence,
neither poor cheese, nor cheese which is very new or very old, is
an economical food ; neither is very good cheese economical at the
high price which is paid for it ; but that kind is cconomical which is
made really good, which contains a moderate quantity of butter,
and is neither new nor old. It is false economy which provides
at any price poor, hard, tough, and rancid cheese, since cheese is
itself diffienlt of digestion and tends to produce indigestion,
although it is exceedingly rich in one of the prineipal elements of
nutrition. Tt cannot enter largely into a workhouse dietary
except in those unions where it 1z largely used by labourers out of
the workhouse; but in the latter case it may fairly be used as
freely within as without the workhouse, There is, however, a
property about cheese which has been known in all ages, and 1is
quoted as a familiar truth by Shakespeare, viz., that it promotes
the digestion of other food, which renders it a useful addition to
every dietary supplying bread or flour largely ; but in such case it
should be given in very small quantities, as for example, } oz
at a time, and withheld from those on whom it acts injuriously
upon the stomach.
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Fggs.—Eggs do not and cannot enter into the ordinary diet of Bgas.

the inmates of a workhouse, but are restricted to the sick dictaries.

They are inferior to milk and meat, with which they are allied in

nutritive elements, since they consist chiefly of one element only

(albumen); but they also possess some oil in the yelk, and various

valuable salts. When milk is dear and eggs are cheap, the latter

become one of the most cconomical articles of food. They
D
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are easily digested, provided they are cooked in puddings, or
lightly boiled and eaten with bread or other mixed foods ; but when
they are hard-boiled, and eaten without due mastication, they are
digested with much difficulty. The eggs of seagulls are large,
cheap, and economical when readily obtained.

Butter—DButter is now allowed as a food to the aged and the sick
in nearly all workhouses. It is the dearest form in which fat can be
oiven, when its price is compared with its nutritive qualities; but
as its consistence enables it to be readily spread upon bread with
out being rapidly absorbed, and its flavour is more agreeable than
that of any other fat, it is necessary to allow its use. It is for
the reasons given particularly liable to adulteration, and chiefly by
the addition of water, salt, and lower priced fats. There must
alwn{s be a certain proportion of water mixed up with it, but it
should net exceed i oz in the pound, whereas it frequently
amounts in fresh butter to 14 oz. This is ascertained by cutting

“up a pound of butter into very small portions, and heating it in a

Balt butter.

Adultera-

. ton,

Buet.

slow oven until its temperature is as high, or a little higher, than
that of boiling water (212°%), and occasionally stirrinﬁ it; the
greater part of the water will thus be driven off, and if care have been
taken to prevent waste, the difference in weight will show whether
any excess of water has been present.

Salt is added to fresh butter, and much more to salt butter,
in quantities varying from } oz to 2 oz in the pound. It is
detected, and the quantity ascertained, by washing the butter well
and working it up thoronghly in different quantities of water,
until the greater part of the salt has been extracted. If the water
containing the salt be placed in a slow oven, it will evaporate and
leave the salt, which may be weighed; and if the butter which is
left be heated as above mentioned, the loss of weight from the
original quantity will show the amount both of salt and water which
it contained. These tests are sufficiently &:erfeut, in a practical
point of view, and may be readily and should be from time to time
applied.

PPThe mixture of other fats—as inferior qualities of butter, lard,
and mutton fat—ecan be determined only by the flavour, and there-
fore the test is very imperfect. The importance of these adultera-
tions is very evident in an economical point of view, for water
and salt may be reckoned as without value, and mutton fat at only
4d. to 5d. per 1b.; whilst they will be charged as salt butter at
10d. to 1s, per lb.

The proper course is to select the best quality of salt butter
in the firkin, since it will contain less water, and probably less of
inferior fats than other kinds, and as the difference in price is still
considerable between it and fresh butter, it is mueh the more
economical. As a matter of economy it is to be desired that lard
and cold fat mutton should be supplied instead of butter to such
of the inmates as prefer them, but as they could not be substi-
tuted at all times, there would be a difficulty in making them an
integral part of a workhouse dietary.

Suet.—Suct i3 largely used, and isn most valuable form of fat.
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Mutton suet is cheaper than beef suet, and is therefore the kind PARTIL.
which is commonly contracted for ; but in its flavour, and its power _Prorse
to render flour pudding light, is far inferior to beef suet, When- P it
ever it is practicable, beef suet should be obtained for suet-pudding, gaeqe * °f
and particularly when sauce is not provided with the pudding. Animal

In point of nutriment there is no material difference, and there- :’“d""
fore at the price charged for them mutton suet is much the more
economical of the two. Suet should be used much more generally

than at present in making rice and other such puddings, and, 1f

beef suet he used, in making gruel and porridge also.

Dripping.—Dripping is the cheapest and best of all kinds of fat, prippine.
except mutton fat ; but it is rarely used in workhouses. When,
however, meat shall be more frequently cooked by roasting, or
when it is desirable to skim off some portions of the fat from the
meat liquor (which, however, in the interest of the inmates must
be very rare), it will be more generally obtainable, and could
be advantageously used in exchange with suet in puddings and
with butter on bread.

3. Special Requirements of each Class of Inmates,

There are several classes of inmates in workhouszes, each of Require
which has special wants, and for whom a special dietary is needed. ok e
They are—1. Children of various ages; 2. Able-bodied adults; 3.

Aged and infirm ; 4. Sick; 5. Liying-in women; 6. Vagrants,

1.— Children and Fouths.

It is a matter both of public policy and of local advantage, Children
that children should be so fed that whilst they shall not acquire """
tastes which cannot be gratified in after life, they shall grow up
strong and healthy, and be able toserve their employers and gain a
living. If they should be of feeble health and imperfeetly developed,
they may procreate children of inferior health, and both they and
theirs are likely to come to the workhouse to be maintained at the
yublic expense. Moreover, so far as quality of mind (as indicated
%)jr intelligence and enterprise) is associated with defective bodily
power (and this in the poor is far more general than has been
recognized), they will also continue to occupy an inferior position
even amongst their fellows, be inferior workmen and citizens, and
be less influenced by the educational efforts which the State and
private organizations are so widely making. An abundant supply of
food to the young is essential to their health, strength, and growth,
and is consistent with the soundest economy. Its measure can
gcarcely be less than the sense of want felt by the child, and as
children differ much in their desire for food, it would be well if the
supply of the good and cheap bread of our time could be almost
unlimited except to the few who are manifestly wasteful.

An infant under 6 to 12 months of age has its power of digestion
limited, so that it cannot digest flour, arrowroot, or other f':}m%s con-
taining starch ; but can digest fat, which is the strongest form of the
same kind of food. Nature has provided milk alone for this period of
life, and no other food whatever can efficiently supply the wants of

D 2



iy
Pant 11.
Tor
PrRoPER
DIETARIES,

Require-
ments of
inmates.
Children
and youths.

Able-bodied
ndulis,

52

the child. The mess of water, bread and sugar, or the more refined
and expensive preparation of arrowroot and water, which are
often supplied in workhouses, are quite insufficient to maintain
health. The mother’s milk, when good and abundant, is all that
is needed ; and when otherwise, or in its absence, cow’s new milk,
with its fat (carbon), cheese (nitrogen), and salts, is required in
quantity equal to that which a mother usually supplies, viz, 2 to
3 pints daily.

From 9 to 12 months of age, and during childhood, the power
to digest bread and similar foods exists, and rice-pudding, bread-
pudding, and catmeal porridge, or other foods made with milk, are
proper, as are also soups, broth and bread, and fresh vegetables.

It may be questioned at what age it becomes needful to give
meat,and whether under 5 yearsit may be altogether dispensed with.
The answer depends upon the amount of milk and fat which are
supplied in a dietary without meat. If two pints of milk be given
with pudding, bread, vegetables and butter (or other fat) in suffi-
cient quantity, it is probable that meat is not necessary; but
when, as in workhouses, but a little skimmed milk is given—]zer-
haps only i pint daily—and no fat is added to the porridge or rice-
pudding, it is certain that some portions of meat should be supplied.

At a later period of childhood milk is still necessary, and meat
must be added ; but the quantity of the latter at a meal should not
be large. Whenever the quantity of milk is deficient, that of meat
should be increased, and, in addition, plenty of fresh vegetables
and butter-milk or whey are required to provide the quantity of
galts which is needful to enable the body to be nourished by the
other food.

At what period the diet of a youth should correspond in quan-
tity and quality with that of a man is open to question, and
may vary from 12 to 15 years, but it can never be at so early an
age as 9 years—the period at which the adult dietaries commence
in some workhouses. During the whole of this period of youth
an abundant supply of bread should be given, in addition to mode-
rate portions of milk and meat. DBread is then well digested, and
the large quantity of both nitrogenous and carbonaceous food which
it supplies is demanded by the rapid growth in weight and size of
body which should then occur, and which is limited to that period
of life.

It is not, perhaps, well appreciated that up to adult life each
period is devoted to a particular part of growth, and if from any
cause the growth does not then occur, the evil is irremediable.
Hence the great responsibility of those who have the power to
withhold or to supply food in childhood and youth.

2.— Able-bodied Adults.

If the term *able-bodied ” were well defined, there would be no
difficulty in dealing with this class; but in practice it is found that
many are included who labour under some defect of body or weak-
ness of mind, or are pregnant and await their confinement; so
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that if there be six able-bodied men or women in a workhouse PynTIL
not more than two probably are capable of performing a day’s Prorss
work. There can be no doubt that for truly able-bodied men and ™ZE™S:
women the principle which has guided the administration of the Reauire
Poor Law from the beginning is the correct one, and that the dietary inmates.
should deter rather than entice them. The aim in such cases Abltbodicd
should be not to injure their health and strength, but to provide

them with the plainest food, and with simply enough of it. DBread

is the type of the food required, and it should be supplemented

with cheese, and such hot foods as are really necessary. In this

respect the system actually in operation in many of our workhouses

18, I think, most erroneous.

There is an assumption that an * able-bodied ” inmate requires
more food, and much of it of a better quality than the next class to
which I shall refer—the aged and infirm ; and if the able-bodied
were at the same time required to perform a hard day’s work there
might be much truth in it, but when little or no work is exacted.
they do not require more food, and being well and healthy, they
can more readily digest plain and rough food. I therefore affirm
that such persons do not need so good a diet as is required by
the infirm, and if they require more food, it is only of the
plain and less expensive kind. When the able-bodied obtain
not only more bread, but more meat than others, an error is com-
mitted, and misapprehension of their wants exists, For such persons
bread in large quantities, with cheese, gruel, and soup, is all that
ghould be afforded ; and for the limited period during which they
remain, or should remain in the workhouse, their wants will be
sufficiently supplied. Some further indulgence may be extended
to women.

Such persons as pregnant women, imbeciles, lunatics, and
others labouring under some defect which renders them unable to
perform a full day’s labour, must for the purpose of dietary be
treated in an exceptional manner, ;

3.— Aged and Infirm,

This class is not so well definedl as might be supposed, since it Aged and
includes persons of great disparity in age, vital powers, and physical ™™
wants. The only principle, however, which ean be adopted is the
following, viz., that since the appetite and digestion being impaired,
the power to maintain heat of body lessened, the body havin
ceased to grow, and exertion being reduced to a small amount, the
food supplied should be moderate in quantity, very digestible, sapid
in flavour, and administered when hot; and as these persons are for
'e]&ei ?mst part fit objects of charity, comforts may be properly
added.

Henee meat, soups, broth, and hash made from meat, with
potatoes and other cooked vegetables, should besufficiently supplied ;
whilst bread and cheese should be more restricted in quantity.
Puddings, in which milk is largely used, and the luxuries of tea,
butter, and sugar, should be permitted.
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The period when tea should be allowed has been fixed arbitraril
at an advanced age, and I question whether it might not be anti-
cipated with propriety and commence at 55 or 60 years of age for
those who are infirm and likely to remain permanent inmates.
The use of tea is to promote the digestion of other foods, and is
therefore required nearly as much at these ages as at 70 years of
age; and if it be given without regard to mere utility, I think that
a permanently infirm person is as much entitled to such comforts
as one more advanced in life. It is, however, questionable whether
it 18 wise to give it twice a day, and particularly to men who have
been accustomed to a milk breakfast through the greater part of their
lives. If the use of tea were to be extended to those less advanced
in life, than at present prevails, it should be given in the afternoon
only, and the breakfast should consist of more nutritive food.

The dietary of lunatics, imbeciles, and idiots should be placed
under this head, for, in accordance with universal opinion, the
wants of the system in these demand an abundant supply of food,
and particularly of milk and meat.

4. Lying-in and Suchkling Women.

The wants of women awaiting their confinement are chiefly
those of the aged and infirm,

After confinement it is the practice to give only fluid food for
a period varying from three to seven days, but the views of the
medical profession upon this matter have recently changed,
and it is probable that in ordinary cases low diet should not be
extended beyond the second or third day. When the duties of
guckling have commenced, there can be no doubt that much food is
required, so that the mother shall not be impoverished whilst she
affords a supply of good milk to the child. The absence of this
amount lessens the supply and lowers the quality of the milk,
and thus the evil is carried from the mother to the child, and,
if not corrected, must reduce the mother and render the child
Euuy and unhealthy. No sEecial arrangement of food is required,

ut none is more suitable than that which she has to supply, viz,

milk, on account of its nutritive and easily digestible character.
To this should be added the usual food of the aged and infirm.

There is much difference of opinion as to the necessity for beer
in such cases, with a view to increase the quantity of milk; but
when good food is given in proper quantity, and is duly digested,
the body requires no further stimulant.

5. The Sick.

It is not possible to indicate the wants of the sick otherwise
than in general terms, since they vary with each case, and the
medical officer alone can direct their supply. It is, however, more
convenient to have a general arrangement of such dietaries, so that
the foods may be kept ready prepared, and to make additions of
special foods as may be necessary, rather than leave the greater
part of them to the dizeretion and convenience of the matron, Such
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an one would be the low, medium, and high diets, each being in its .

turn subdivided. PRoTER
DIETARIES

6. Vagrants. :

It is very difficult to indicate the wants of vagrants, since that mentaet
class is for the most part composed of beggars who obtain an un- :1“’““3‘;
certain, yet often a very abundant, supply of food away from the ="
workhouse. But there are others whose wants are undoubtedly
urgent. The only principle consistent with public policy upon
which the dietary can be framed is that of giving no more food
than at the time will satisfy the cravings of hunger and prevent
disease, committing to the master or relieving officer the power to
add to it in exceptional cases. Hence, bread alone, or with a little
cheese, broth, or gruel, is all that the night’s wants require ; but
when the weather is cold, and particularly when rainy, and the
clothes of the vagrant are wet, some hot food should certainly be
given. There is, however, no necessity to give more than a pint
of such fluid, neither is it required to give milk in ordinary cases.

The wants of the body require that food should be given both
at night and in the morning, and when task work is provided, the
whole or part of the morning’s supply of food should be given before
it is commenced. To give food at night only, if only enough for
one meal, is to tempt the vagrant to steal, so as to obtain his
breakfast, and to require him to perform three or four hours’ work
before taking his breakfast is little less than cruelty,

Difference of the Two Sexes,

It now remains to form an estimate of the relative wants of the The two
two sexes, and the present one is not, I think, satisfactory. When ****
we consider the case of the hard-working labourer and his wife,
we may reasonably infer that the former, by exertion, and particu-
larly by labour in the open air, requires much more food than the
latter when engaged in her houschold duties, and in such instances
a diminution of one-quarter, or even of one-third, might be proper
for the woman. But such does not hold good when both are engaged
in quiet in-door opcupation, or when they are inmates of a work-
house performing little or no work. Insuch cases, the only ground
for difference in the quantity of food to be given is that of weight
of body (apart, however, from the weight of the bones), and if the
food given to the man be only the quantity which he needs, the
deduction for the woman should not exceed one-fifth or one-sixth.

4. The ordinary Food of the Labouring Classes.

Befure proceeding to the construction of workhouse dietaries, Food of the
it will be convenient to show the kind and quality of food which classes in

is used by the labouring classes in my district, and for this pur- SmPriE®

shire, Lin-
pose my report to the Privy Council on “ the Dietary of Low-fed goinstire.
Populations,” will afford sufficient information. hamshire,

- ¥ . and Yorks
t is usually necessary for this purpose to divide the popu- shive.

lation into town and country, since in reference to London and
a few of the larger towns, the conditions of life arve quite
different from those in country hamlets, and a different selection
of food for the two localities would be necessary. In my district,
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by the labouring classes in my district consists of from 1§ to 2 1bs. PRI
of bread-stuffs daily ; 4 Ib: of sugar or treacle weekly; 1 to 4 Ib, prore

of butter or other fats weekly; 1 1b. to 12 lb. of meats weekly; DrstiRizEs.

iy

% pint to 4 pints of milk weekly; 1 oz. of cheese weekly ; and Food of the

In'hnu:riraﬁ
1 oz. of tea weekly. : lasses i
The relative dietaries in these counties will, however, be the shire, Lin-

more readily appreciated by showing the value of the total food, ﬁéﬁ'}iﬁ;‘

at the market price at those places, in 1865, and also the nu- I

tritive elements contained in it per adult weekly. shire.
¥aluo of
food.

e Value. Carbon, Nitrogen.
5. d. grains. grains.

Lincolnshire - - - 3. 1% 38:759 1627

Notts o R 3 4 44°183 1640

Cambridgeshire - - - 2 11% 41°117 1598

Yorkshire - - - - 3 0 40174 1424

This shows that the inequality of the food obtained in its real
influence over nutrition is much less than the mere quantities of
the several foods indicated, and that the deficieney of some particular
food in a county is compensated by an abundance of another food.
It will be interesting to compare them with the total average The ssmo -
T &

returns from all England. EnEhLﬂ,
Value. Carbon. | Nitrogen,

; Fmem grains, grains,

England - - - - 2 ll% 40673 1-594

Thus it appears that the different parts of this district compare
favourably with those of the country generally, and that whilst
Lincolnshire is below the average in one element, it is above it in
the other,

The economy with which the foods are selected and purchased Economy
in the different counties is worthy of attention. It may be as- fhoq o "¢
eertained by comparing the nutriment obtained for 1s in the total

dietary at the different prices in each county.
AMOUNT oF NUTRIMENT OBTAINED FOR ls.

e Carbon., Nitrogen.
T TR
Notts i - - - o 13254 492
Yorkshire O A 12°308 528
All England - - - 12-398 614

The relative position of Yorkshire is thus again changed, and an
identity is established between the two extremes, viz, Yorkshire
and Lincolnshire,
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PanrII. CoONSTRUCTION OF DIETARIES.
Tar
o o Lrinciples.

Principles  On proceeding to construct dietaries for use in workhouses, it
of construc- w111 be convenient to recapitulate, in the briefest possible manner,
dictaries.  the principles which must guide us.

1. The foods to be selected shall be those in ordinary use, and
shall constitute such a mixed dietary of animal and vege-
table products as is commonly met with in the dietaries of
the working classes, and as has been found needful to main-
tain health.

2. The aim shall be to obtain the largest amount of nutriment
at the least cost, having due regard to the digestibility of
the foods and the tastes of the people to be fed.

3. Bread prepared from seconds flour being now the cheapest
kind of food should be employed as largely as possible,
whilst meat and other expensive foods should be strietly
limited to the necessities of the inmates.

4. Potatoes and other garden vegetables being expensive foods
when purchased, should constitute an essential part of the
dietary only to the extent to which they are necessary to
health, but as they are cheap foods when grown on the
premises by workhouse labour, and their nutritive value can
be compared with that of bread, their use should then be
extended, and that of bread proportionately restricted.

5. The food to be supplied to infants under nine months of age
should be milk alone, and throughout childhood and youth
the quantity of food should be abundant so as to maintain

rowth.

6. Able-bodied adults should be fed upon a sufficient quantity
of bread and the coarser kinds of food.

7. The aged and infirm should have food easy of digestion, and
also certain luxuries which are indeed now regarded almost
universally as necessaries by labourers’ families at their own

_ homes.

8. Suckling women ghould have abundant food.

9. The sicﬁ should be dieted under the direction of the medical
officer, but certain general diets should be prepared.

10. Vagrants should not have more food given to them than
will suffice to maintain them during their nightly sojourn.

11. In the summer season a portion of cabbage, carrots, par-
snips, and other green vegetables should be given with
half the prescribed quantity of potato once or twice a week
if possible, and rhubarb, apple, gooseberries, and similar
foods should be made into pies or puddings in lieu of suet-
puddings, or given as a sauce with suet-puddings, so far as
the supply from the workhouse garden will allow. 1 Ib.
of potatoes is equal in putriment to about 2 Ibs. of green

vegetables.
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12. The meat should be given when fresh to the utmost possible FP4RTIL
extent ; and at least one roast meat dinner should be given | Prorsr

: : D :
weekly, Bacon may occasionally be substituted for meat. Ti:m
13. As no class of the community takes the same rotation of of construc-

tion of

foods week by week and month by month, it is advisable gifayies.
that the rotation in workhouses should be changed at
intervals, say of a month, so that the same day shall not
always be associated with the same kind of food, except

that at all times there should be roast meat or baked meat-

pie on Sundays. Peasoup should be substituted by other

kinds of soup in summer. Potatoes should be roasted or

baked sometimes in the winter.

PrEPARATION OF FooDS,

Gruel, Milk Gruel, and Milk Porridge. To e
Gruel.
For a pint (Carbon 366 grains. Nitrogen 13 grains) :— Gruel,

Oatmeal 1§ oz. Suet oz Treaclefoz Salt. Allspice by
way of change.
1. The roughly ground oatmeal is to be preferred, and it must
be well cooked. .
2. The finely chopped suet should be added early and the
treacle late in the cooking.
3. Add the milk after the ocatmeal has been well cooked.
Milk Gruel
To make 1 pint (Carbon 442 grains. Nitrﬂgen 27 graing):— Milk Gruel.
Oatmeal 14 oz. Suet § oz. Skim milk } pint, Vgater 2 pint.
Salt. Allspice by way of change.
Milk Porridge.
To make 1 pint (Carbon 587 grains. Nitrogen 42 grains) :—  Milk Por-
Oatmeal 14 0z. Milk £ pint. Water 4 pint. Suet 1 oz, Ll
Sweet Gruel ,
For 100 pints (Carbon per pint 514 grains. Nitrogen 14 Sweetgruel.
rains) i—
3 DatheaI 3 lbs. Barley 8% lbs. Rice 3} lbs. Sago 2 lbs.
Treacle 3 Ibs. Salt 1 oz Pimento pepper ¢ oz.

Suet Pudding.
For 1 1b. (Carbon 1590 grains, Nitrogen 66 grains): — ’
Flour 7 0z. Suet 1} oz. Skimmed milk 2 oz Water, ding.

Salt.

1. The consistence should be moderately stiff, neither too thick
to be dry, nor too thin to be weak in nutriment.

2. The suet should be of beef if possible, and cutinto moderately
small pieces, and distributed evenly throughout the
pudding.

3. Serve it with treacle and vinegar dip, or sometimes with
browned, well geasoned meat liquor or gravy.

4. Somctimes add currants instead of the milk,
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Beef 5 Ibs. Bones 10 lbs. Split peas 13} lbs. Pearl Panrm.
barley, 10 1bs. Carrots 34 lbs. Turnips 34 lbs. Onions 34 lbs. _Proren

Salt 11 1bs. Pepper 1} oz DIETARIES.
For 100 pints. Per pint (Carbon 935 graine. Nitrogen 68 fonmule of
grains) :— S

Beef 14 lbs. Bones 31 lbs. Peas 16} lbs.  Scotch Barley
121 1bs. Carrots 4 lbs. Onions 3 lbs. Salt 14 1b. Pepper 1% oz.

For 100 pints. Per pint (Carbon 947 grains. Nitrogen 58
rains):—

Bee:;'ﬂl—lf lbs. Peas 5% lbs. Oatmeal (coarse) 21 1bs. Pearl
barley 6% Ibs. Carrots 1} lbs. Onions and leeks 1} Ib. Celery
1 stick. Parsley 4 1b. Thyme. Salt 14 1b. DBurnt brown sugar
1 1b. Pepper 14 oz.

For 100 pints (Per pint—Carbon 786 grains. Nitrogen 567

rains) :—
g. Beef 31 lbs. Bones 1 1b. Ham 4 lbs. Pig’s cheek (salted) 31
Ibs. Peas 151bs. DPea meal 1} 1b. Turnips (Swedes) 5 lbs.
Onions 81 Ibs.  Dried herbs.
]f'ﬂr){i{l pints (llach pint—Carbon 949 grains. Nitrogen 521
rains) :—
® Ox-head meat 13 1bs. Bones10 Ibs.  Split peas 3 lbs. Rice
3 lbs. Barley 2 1bs. Salt 11b. Pepper 1 oz. Dried herbs.

In the preparation of soup the following directions should be
observed :—
1. Saw the bones into small pieces, and boil them in a digester,
or in a boiler for 12 hours. If they are broken, take
_care that all the small splinters are picked out.
2. Cut the meat into portions about 1 inch square, and simmer
it in the meat liquor of the previous day until it is tender
and nearly cooked. The temperature should not exceed
180°,

Soak the peas, barley, and rice for some hours in water.

Crush the carrots or cut them into small pieces.

. Boil the vegetables (peas, &c.% gently in meat and bone
liquor until nearly cooked, and then add the meat and the
remaining meat liquor and boil until ready for use.

6. At the last add the pepper, salt, and dried herbs, and stir

well.

7. Take care not to cook any part of the ingredients so
thoroughly that they shall net be perceptible in the
goup.

8. Take pains to make it of an agreeable flavour by the salt and
herbs, and vary the flavour by different kinds of dried
herbs from time to time.

9. In serving it be careful to keep the mess well stirred, so as
to allow of the meat being fairly distributed to each
person.

10. Split peas should always be used, but if whole peas, they
should be ground roughly before being used, or the shells
ghould be sicved out and not eaten.

o b g2
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. As it 1s possible to reduce the nutritive value of this food by FARzIL

adding water to it, it is understood that it shall be so thic PYEOPER

that a spoon would stand upright in it. =~ 'E -
The meat should be gently stewed and made tender, and well foods.

seasoned, before the vegetables are added to it. Iﬂﬂh stew.
Use mutton when possible, but take care that it is not too
fat.

If possible both the meat and the vegetables should be cooked
in meat liquor.

Take care that all the potato is cooked equally, but not so
thoroughly that it shall be entirely mashed.

Season and salt the food sufficiently and make the flavour
agreeable.

Measure it in a pint vessel which is wider at the top than at
the bottom, and take care that the meat is evenly
distributed.
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* Woen oo the ground of age not being suiliciently advanced it is not deemed proper to give tea for supper, Yhe supper will consist of the same food as is prepared for the breakfast.
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- - = - Otea
] - - - = Thriﬂﬂ a - - - = - - - * - Fﬂ-ﬂl‘
- - - = | Thrice 3 - i = = = - = = = Thrice
- - - - U‘.I!Im
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*

.

(7]
L2

}mu bie givon af discretion of tho Guardizus,

TLDREN——continued,
SUFPPER.
m | M ] e 2
- E = w + =
$131802) a2l IS R
. imes o = z 08
g & é :'E er g | & 5 #2la|& a | 8 E r
I ek, eek,
Pt | Pt | On | Pt Oz | Pt | Ph [ Pt [ Pt [Pt | 0z | 0 | Ox | P
- - = - |Thrice] 5 - - - = - - - = | 1% | Thrice
- - - - | Thrice | 5 = - - - - - - | 2 - Four
1% = = Once
= - E = Four 5 - - |§ New| - =1 . = - = | Daily
= = E = Typico
- = = = Chrea
= - = - Four 4 - - [kNew| = - - - - = Daily
= - = = Twice
= - = = O
= - - - | Thrice | 5 - - - - - = - - 1i | Thrice
= - = - |iPwice | 5 13| - = - = - = - - | Thrice
- - = - | Twice | & - = = - - - = | 13 - Once
- - - = | Thrice & - 1 = = = = = - = Six
= - - = Ones 5 - - = - - - - f - Ohea
e = = = Tepice
- - - = hieca
- - - = | Thrice = : = - - - = - - Bix
- g = = Once - = = = - - = 1 = Oneco
- - - = Twice
= - = = Once
2 R L B SO S R (B R (- T (R R T
- - - ~ | Thrice | 6 - - - - - - - | 2 = | Thrice
- - - - Cnoce -] - 1} or 1% - - - - - - Once
F
thout Cabbage






DREN——continued,

8

1

e o . 11 i

BUPPER.
s
£a g Ad
- b ==
BRI N Sl |} (i e
i/d|d 5= B |E|B|4|d|4)028)8| =
Weck. . S [ e S e

Pt. Pt. | Dz | Pt Oz | Pt Pt. | Pt Pt. Pt. | Oz | Oz. | Os | Pt

r

- - = - mﬂ ‘ = - = - L - - - li‘ Thﬂﬂa
iy - - = - | Thrice [ - - - - - - = 2 - Four
e - - L - | Once
= | - | - | -] -| Fow 5| - | = | %and Water -l 2| = | =~ | Doy
- = - - - Tirice
e [ - | - - - Oned
=l =] =] -| -] Tour 4 | - | - | #andWater < | 2| = | - | Duily
4 = = S = | Twice
| - | 2| -] Ones
| - = | =| - | Twite | © = | = |23 - - - - - - | Dally
5 = = =, - | Once
- - - - = Twice
— = - = = Oonce
= - - - - | Once
- - pls = = Tgice L. ] - - P - - - - - - Daily
= = = - - Onea
- - = - - Turica
- - —_ L - ﬂ‘llﬁ'ﬂ
- = ! - = Oneoa
- - - - - Twien 4 - - FRE = - - - - Daily
] = - - - Onee
i = E = = Twica
- - s A I, Onea
- - I - =5 - Dn“

4 Bacon. * Boiled Beef, ¥






. UniLDREN—continued.
SUPPER.
e
=]
'Ei ﬂg = 3 8 =4
3 0. - e %
§§ 21 8|8 of g | = . | = F g s lgF.
:éggég‘l‘imﬂ! §EE§E§§§Eﬁmm
= r =7 ] =
Woek. , 2 1 o B s i)
Oz | Pt. | P. | Oz EPt, Oz | Bt. [ Pt. | Pt. | Pt | Pt | Oz | 0s. | Oz | Pt
- - = = = | Twice 5 1} - - - - - - - - Five
- - = | = - |Twice | 5 - - - - - - - | - | 3 | Twlce
- - - - - Once
= - |, 23s - - Once
i is - - - - Once
o R (B TR SR SR R TR AR B ) RS et S RS U (R AR
- - - - | = Toice
, - - - - - Onea
o B B R R N
- - L - Oiica
- - - - - Twice & - - % - - - - - = Daily
- - - - - Twice
= — i = - Onea
| B - - = - Once
O 1+] - | - | Onee
=8 = =F =k = |"Tolce} 1 = | = | 'a] -@ || <] =} -~ =[] Dty
= - — - - Twice
= - - - - Cnce
= - = 2 = Once
or Peas - 2 - | Once
- - - - - | Tuwice & 4 - i - - - + - - | Daily
i\~ - - - S Tiwice
i £ 3 - - Ohica
5 - = = - Chiee
or Peas - = = Once
- = - - - Twice * - = i = - : - - - Datly
I - - - - - Onee
- & - - - Twice
= - - - - Onea
or Peas - - - Onece I
|
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CaiLoreN—continued.
BUPFER.
o
EE % = o & % ™
g o — . 0. = 5 i
32| 215 g | o Bl wliBl &4 g |
=£1 4 | 3 g .= |15 |8 |88 2]|3 iy
0’| Pt. | Pt | 0z | Pt 0w | Pt | Pt | Pt | Pt | Pt | 0z | 02 | 0m | P
=il -=dlige e (o= imurtoall ahi@ay | = [ <t <] < [ 8 b L Sealfpams
-1 =1 =] = - | Thrice
- - - - - Cnce
=) | M RS R T e e | el | e R R SRR, BN e B B T
=l =R =Rt = 0 S Tsiee |
= = - = = Onca |
B = = = = Dnee |
| et ot R B e v S RO | ST (T -‘ - | - | = | Daly
- - - = - Twica | |
- - - - - Ones | | |
- = - = - Ouce I | |
| | H
|
e S S SRR R T =L =1 =} =] =1"%=0P=| 2|2 vour
M- -] - = - | Taricel 5 =l =] =} =1 =] =| = -| 2| Thrice
' = = = = = Ccnce
|
]I = - - - - Thiice & f - - - - i - - = = Daily
i = - - - = Thiice ’
- - - - b Onoe |
- - = = = | Thrice ] 1 - - - -r = - = ~ | _ Daily
=4 - = - - Thrice |
‘~| =1 =] -] #| onee ',
= - - - = Thrica U - - 4: - - = - Dially
= - - - Four |
S lslh= | s Thelce e |tax b -1 -] =] = M Mo b - LR
or 1 | Thrice |
- - = 2 - once
|
i - - = kel R ) B R I R R (e B e
i. or ) Thrice |
: - - - El - Cnce 1
. |
- | -| -| =| - | Thrics 3 i - = =] = = o= Daily
or 1 Thrice : |
i 2 5 il § - Once | 5 { i .
| I
| | |

5 With Rice in it. e With Tr=acle Snuee,






CHILDREX —continued.

SUPPER.

— 1

Meat and
Potatos Ple.

Rice Milk.

Cheese.

Broth.

1

& | Hash or Stew,

Pt.

No.

Tiines
or
vek.

Bread,

Porvidge,

Gruel,

Milk,

Cheese,

Eroth.

Pt.

% | Rice Milk.

? Sugnr. :

No.
Times

I
eek.

Onca
Twice
Twice

Thyice
Tice
Twice
Thrice
Twice
Twice

Twice

Once
Twice

Tieice
Twica
e
Thurice
Twiee
Twice
Twice
Onea

Twice
Twice
Twice
Once
Thoice
Theice
Thoice
Ohtea
Twica
Twico
Twice
Cmnea

1

1% or 1% or Soup 1i pt.

Daily

B

Daily

Daily

Dally

Daily






'CHILDREN—continued.

89

BUPPER.

Meat and
Fotatoe Pic.

Riee Milk.

Cheese,

2

; "| Hash or Btow.

Ly )
Er

_E Broth.

Bread.

Porridge.

Gruel,
Milk

Riee Milk,

Butter.

O

g

5‘ Cheese.

= |Broth.

o,
Times
per
Week.

Twice
Twice
Twice

Tuice
Turica
Twice

Twice
Twico
Twica
Onea

Twice
Twice
Cnce

Teica
Thoice
Onea

Twice

Twice
Twico
Oneo
Twice

Twice
Twica
Twice

Once

Taica
Tiwige

Twica
Twice
Twioa
Onee

& Boiled Boof,

ar

or
or

13 -

Daily

Daily

Five
T wico

Twice

Fiva

Twice

Daily

Daily
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| CHILDREN—Ccontinued.

EUFPPER.

| & :
g = £ & E" No.
B | = S S RE W oaml el | 8 R | s of
AHHEHHE I HET

B AR g | < — Week,
Gx | Ph | Ph. | O= | Ph Oz | Pt. | Pt | Pk | P& | PE. | Oz | Oz | 02 | PE
| hominy=*| - - - | Thrice | & - - i or i1t | = | Dally
= = - ~ - Oonce
| S R R I T T
[ LR (S | [ R | T S R T A R I R
- = = - | - | Onee
= = = = 3 Thrice | .
= - = - - | Thrice 4 - -1 & = = = = = = Daily
= = = - - Once
a = = = ¥ Thrice

= - - - - | Thrice 4 o ] = | = - - . = | Daily
=1 =] =] | = | Twics
-| -] - | = | Twico

- - - - - | Thrice | 5 - - - - - - - - | 1% | Thrice
- - - - - | Thrice | & i - - - - = = = - | Four

Once

._._.__.._.___.
]
L]
I
1
1

= = = - o Thrice & f = - = = - X = = Four
- - - - = Onea & - - - - - - - - f Thiea

- - = - - Dﬂc‘

[dZos.| = = = = Onea
t - - o = = Oneo o = - i 3 ‘ = = - - Daily
E = = - & - | Thricoa

[120z] - - = = | Thrica
- - Daily E| = = ¥ "z = - - = =

€
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CHILDREN—continued.
SUPPER. E
3| E '
‘E; ; ad e s
' s | =S » No. . = e 15 ) [ No.
B2 5 (0|8 nme [F]T )2 2|3 a B8]0 8]
= 5 3|8 | & r gRed ol FlB IS S8 |8 |5 | e
S Week. [ | ook
|0z | Pt. | Pt | O | Dt Oz | Bt. | Pt.| Bt. [ Pt | Pt | Oz | On | Oz | Pt |
b |
- - - - - Twice | 6 - - - - 1 - - - - Daily
b = - = - Twiceo
P = - - - Twlca
= = - | & - | Once g
< R R T T | (S e BRI
- = - - | 1t | Once
|
2otatoes - - - Once
— - - - - Dnce
£ - o o~ - Once
ks S - - - | Twice | 6 - - - = - - = - | T | Twice
- - - - | it Omce | 6 | 1 - - - - = - - - | Thrice
= b - - - Once 6 - - - =31 - - 3 - Once
B =~ =) =] = f Onee |6 B = L RS |, I B Ol R e e [
MNew
- - = - - Once
= = | 1% = = Onca
- - = - - Twice 3 1 - - - - - - - - Fiva
-~ - - - i Onea & - - - - - - - a - Chrea
= T - - - Once & = - | = - = - - - Onea
Neww
i ks = = - Once .
l- = - - - Chiea
- - 3 - - Onoa
| - - - - Twica i - - - - = = - - Fiva
- - - 1 Oneo - - - - - - - 2 - Onea
- - - - Oneo - = - - - o : 1 - 0
: New o
[ - = - = Onca
o - - - - Dm
& = i = - Onee
* Or 14 o2 baked Pudding. 4 Or 12 oz baked Pudding. * Or 10 oz baked Pudding.






HILDREN——confinued,
SUPFPER.

1
CIEAF 8 2
aEl 5 = g : No. L o = . : Ko.
AR IR A AR R i E(8]5] o
5 g | 2 z Times é i = 1 g b | = ! 2 Times
& :ﬁ a4 |5 | 4 er = e & |8 |& | E | g |8 |48 per
— Week. Weelk.
pa | Pt | Pt. | 0 | ¥t Oz | Pt. | Pt. | Pt. | Pt. | Pt. | Oz | 02 | On | Pt
- - - i - Oneca ] - 13| - - - = - 1 - | Four
| RS S TS TG S S G (O S Thrice
b= - = - - | Twice
= - - - - | Once
- - - - - Once

f= - - - - Chtee 4% - - t and Water - kY - = Daily
- - - - — | Therice
= - - - - Tiepice
- - - - - Onea
- - - - I - Onea 8% = - i and Water - b - - Daily
= - - - = =+ Thriee
- - - - - Twica
-~ - - - - Oneea
- e P R e | T R T SN RS R [ R
-] - - 13| Twice
B = - - - Oonce

- - — = I ﬂ‘nﬂﬂ
|33 | -| -| - | once

- - - - = | Thrice & f = = = = = & = =~ | Thiice

Bl - - =] = | Onee O [ 1 [ e | Sl | Rl A | ¢ O i SR ) 8
!

= - - = - Twice

e = - = | 'Thrice 4 1 - & = = - - = = | Thrice
e = - - - Onee 4 - - = - 1 | 4 - - Four
= - - - - Twico

- 1 = = - Onee I







97T

UBILDREN—continued.
EUPPER.

5| E
o
8% % g B = N
s T ale | 2 laldlelalg), alslilel
éﬁé‘“aﬁmm'gaarzﬁﬂﬁggeﬁmﬁ
. H|BE €& | & er Als ol | & I"ri @ | A | D |/’ .

ook, cek.
EQ:I.. Pt | Pt Oz, Ph! Oz | Pt. | Pt | Pt. | P& I Pt Oz, | 0= | Oz | PL
o= = - - - Twice (3 - - 1 - - - 1 - - Th.l’ﬂﬂ
s | - o - | Twice | 6 | - - - = | ] = - — || = Four
| = - = - Twice
2o | - - - = Once
- - - - - | Twice 5 = - - 1 - - - - = Dhaily
= - - - - Tiice
= = = = - Tewica
i = - - - Onee
- - - = - Twica 4 - - - ] - - = = o Daily
= = = = - Twice
= - - - - Twice
4 | - - - - Omnee
B -| -] -| ~-|®wtee ] B! - |2p| ~| -| -| =7 =-| =] wive
=1 -1 - - - | Once B! = - - - - - - | - | 1% | Twice
E = = - - Once
- = = = - | Twice
- - - - - | Omnge
Ml - -| -| -| Twice | 5| -| = «| =| = =] =| =| - | Daity
Bl - | - - - Onee
1= - - - - Once
| - - - - Tipica
i - - - - Onee
) - - - - Twice 4 L - i - - & - - - Daily
- - - - - Once
L - | - =i} -] oOuee
- - - - - Twice
= = = - - Omnea
f Mutton, with 8 oz. boiled Rice. & Mutton, with 7 oz, boiled Rico. b Mutton, with 6 oz. boiled Rice.

G
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| CaILDREN—continued.
SUPPER.
e}
= ¥
25 | i | A i o :
e S| 8| g No. L | B : g S8 ; y Ko,
g = g = of E o - o = % = of
= g 8| = E Times g | k=t é = z Times
A | B T Sl |8 |A 2R |8 | & | _por
cek., i Week.
o | Pt. | Pt | 0n | Pt Os | Pt | Pt | Pt | Pt. | Pt | Oz | Oz | Oz | P&
|\
= - - - - | Twice | & i - - - - - - - - Fiva
o - — - - Oonce 6 - - - - = - - - 1t | Twios

= - - = - Oonce
- = - - = Oonce
- - - - - | Once
- - - - - | Cnee

i - = = = Turics 5 - - - - - - - = f Tivice

- - - - - | Twice 4 £ - 4uopaE g = -} = = = = Five
- = = = = Twica 4 - - - - - - - = 1 Twico
Ha. = - - - Onea
- - - - - Twice

-l =]l-=] =] =~|Txiceill ¢ | -| 8| «| = | =|. =} -| =}, = | Fourt

| - - - - | = | Thrice s - = i - - % - - Fowr
-1 =1 =1 =1 - Onee 2 (== =il =t 2 [ =l =) =k ] T
o | -| -] -] - | moo :
- - - - - Chirca

| e | R R O [ T | ST (PPN S R 8 (P R I (B

- - - - - Once & - - - - - = = = 1 | Thrice
] - - = - Twice
- —_ - - - ﬂm

 With Treacle.






SUPPER.

101

No.
of
Times

r
Week

LIEL

Oz | Pt.

ayIng

Oz,

Ieing

0Oz.

Pt

N STy

AR

ansg

PL | Pt | Pt

"ApLI0 g

Pt

Oz,

| CHILDREN——continued,

"OEIIT)

Cz. | Pt

AN 901

“MD§ 20 HFRE

Pt. | Pt

T 201100
e geagy

&

Daily

Dally

i
1

Dnee
Onoe

Twice
once

Twice
Once
Once

11 | Twice
Once

Twice

1
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» Wo Pons,

- CHILDREN—continued.
BUFPER.
: |
.E % é No g . No
=3 i . 5 s 3 = .
AHHINEA R IAHARHHE
=l e | ek = B 2 ek
Dz | Pt. | P | Os | Pt Oz. | Pt. | PE | Pt. | Pt | Pt. | Oz | 0= | Oz | PL
! - - - - - | Twlee | 6 | 11 = - - - = = = = Four
- - - - - | Twice | 6 - - - - = = - | & - | Thrice
16 | - - - - | Twice |
iR Rl e B
- = <. = | =] Zwics F| = =f =1 - - =1 =] = Four
- - - - - Ohice - - 3 - - - - - - | Thrice
42 = o| == - = Tepica
- - - - - Twice
- - - - - Twice 3 % - - - - - - - - Four
= = = - = Onee 3 = = ] = = = = E = | Thrice
| 8 - | - - - | Twice
= = = - - Twice
!
- - - - - | Twice | 6 L:I. - - - = = - - - | Daily
v - | = - - - | Twice |
o = - - = Oonce
iz - - - - once
- - - - - Oace
-| =| =| =] = | Twice a |l = =1 =~ #] =] =| =| =] =} Daily
- - - - 4 Mﬂl
- - - - - (]
= = - - = Once
10 = - = = Onece
- - - - = | Twice 4 - = = i 3 = - = - | Daily
- = - = % Twica
- - - - - Onee
T TR (e S TR
8 - - - - Onee
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CHILDREN—continued,

SUIFPER.
E:% g = ¥ 2
SRR PR A S R e o
ACIEREATAS A LR AR EERR AR AR AEA N
. Weck. LB o = ) R
gz | Pt Pt | O | Po Oz | Bt. | Pt. | Pb. [Pt | Pt. | Oz | Oz | 0z | PL
-----Tw:nas:l.i—-------:pauy
E - ~ - - - Twice
= - - - - Oonce
1z = - - - | Twice
= e R T St ot W T e L R | R (R - Ml | S || | M 5
- - - - - Tuwica
= - - - - Onca
12 = E - = Tepica
= - - - - Four 4 - - i - - - - - - | Daily
= = & = - Once
g - - - - Twica
= - B = - | Twice | 5§ - - 1 = - - - - Dally
1 = = = - - Twice
1a - - - - Once

- = Fe g 2 - | Once
i 3 F & - | Once

ol B e B SR (L B o B Bl R e Bl R B B R (T
= - = - - Tewies

- - - - - Chiea

40 - - - - Chice

- = % - = Onea

- - ~ - - | Twico 3 = - i - - - - - - Daily
- - - - - Twica

- - £ - - Onen

- - = - = Oneo

B - - - - Once

. - - - - Twien 3 p= = % - - - - - - ]]nj]y
= = = = = Twien

- - = = = Onee

8 i - - - Onee :
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CHILDREX—continued.
BUPPELR.
Eé E : . o
o | :

-u§ s E = No. . ,51 : =) g 3 No.

of = i = a = T
218 3|0\ 8 = (353 (8|a e 820 5 =
(-5 3] “P;i : & £ o = =] “-‘Pfeji: :
Eﬁ‘-. Oz | Pt. | Dz | Pt Oz | P | PE |'P: | PL | Pt 1 Oz | Oz | Oz | Pt
- - - - - |Thrice| 6 | 1} or 1% - - - - - = Once
- o 2 - - | Twice G = = - - - - - - 1% | Thrice
= = - - - | Twice [ - - - - - - - 2 = | Thrice

= - - - ~ | Thricea | & | 1} - | 7= - - - - - - Tive

5 - | - - - Once (] - - - = 1 or Cocea Twice
=0l S 1 - - | Thrice
- - - - - Four & - - } and Waler - ¥| - - | Daily
= 2 = - - Thrice
= = = = e Four 4 - - & and Water = - = - Taily
= E - - - Thrico
b, = = 2 - | Twica | & 1t or 1 or 1 | Dally
= ~ - = - | Twice
5 e = & - once
is - - - - | Twice
03,
= - - - = Tuwice i = - || v = B = i) = Daily
= = = - - Twwica
= -~ - - - Ohnea
16 i e = = Tuwice
0%
- = = = - Twico 3 - - 12 - - - - L - Daily
= = - - - Twica -
L = - - - Onea
12 = = - = Twien e
|

substituted for Rice, if desirable ; but no other diet than the breast after thal date unless weaned,
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| CHILDREN—continued.
SUPPLR.
|k
LEE = E . No. & é N
bs=| = | 7 g ot 13| F 4| " i | B 8|8 o
ERER R A A AR PR A AR AR
ﬂk. & £ 5 & xf‘je?k.
Oz | Pt. | Pt. | Oz | Pt Oz | Pt. | Pt. | Pt. | Pt. | Pt. | Oz | Oz | Oz | Pt.
-| =] =| - | =|=nride =l =1 =1-]1-1-| - -|3 |=nrce
= = = - = m'ﬂ E - - = = - - - 1 = rn“
= = - = - Once
T e el (S Bt B o | st B bt | Mt SR N e B S S I [Tl (R |
B a— - loma o) Tl & | F< | = < S| £l ==l w ] =] B
| - - - - Dhice
- -] -| -| ~ (oo § 8| - -f «| =t =] -] =] =] v mnrice
| - - - - Thrico . - - - = 4 - = 1 e Fouor
i - - - - - Oneo
} = - - - 1 Daily 8 - - 1 - - - - - = Daily
- = - - - Thl‘fﬂ'ﬂ ' 1" - - - - L - - £y naﬂr
- 2. ot - - Once
- - - - 1} | Thrice
- = -2 - - Forr I - = t andWaler = i - - Daily
3 ~ = - - Tinica
- = - = = Onea
- - - - - Four 4 - - 1 and Water = E - - Dhaily
- - - - - Twice ]
= = F5 - & Onea
- - - - - | Thrice | - - - - - E = - | 1 - | Pive
= = - - = | Twice - - - - - - - - - 11 Twice
s - - - - | Twice
3 - - - = | Thyice & - - i = = = - f - Fiva
- - - - - | Tuwice 4 - = - = $ =2 - - ¢ | Twice
= — = - - Twwica
- - - - - Thrice 3 - - i =~ - = - 2 - Five
4 O | Gt B R ot B Ol W R 0T L -8 o T A
- = - - - Twice
i - = = Faur 3 - - 4 - - - - - =
& 3 5 2 f T Dally
i Bread, at tho discretion ©f the Guardians,
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CHILDREN—continued.
SUPPER.

= 5 .
Eﬁ* =44 g z
Bl 21 &3] &1 4 No. : | & s = OO : Na.

- = of : = AR | e of
’{ = § 2 Times % - & b= T
Bele |5 | & | B per E p% f; = 2 g r-% SR Bl e e

Week, Teek.

0= | Pt. | Pt. | 0= | Pt Oz ] Pt. | Pt. | Pt | Pt. | Pt. | Oz | 0z | 0= | PL
ST RS S SR S |6 e R R S R S B B e

= = | =] = | - | owiee | 6] - | =| ¥| =| =| =] = -| | Doity
S = =] Dhodoe
e = | =1 = | = | Osecs
=1 . | =] =] =] Ones

=| -1 -| -] - | Tovice | 4| -| - 2| ¥] -t ~| = -1 = | muilp

- - - - - Twiﬂ,n_

=1 -1 -| -] =| oOnee
= = -| -] = |'10nee

e | L I R o DS T R S R (S G R R R (R T L
- = - | 2 - | Once
= = - = - | Twica

= - - - - | Twice | 5 - = 1 - | or - B = | & D
hoiled wlly
- - - - - Once
= = = & = | Twice
- - li - - ﬂnl‘:ﬁ

- - - - - Twice | 4k / - = = = = 5 = = Daily

- - - - - Thrics
= - - - - Cnea
= = i - - Checa

= . - = - Twica 4 1 - - - = = - = = Daily
= e = = - Thrice
[ - - - - Onece

- = s - = Ones

* Beaf,
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CHILDREN—-continued.

EUFPER.
i E
AR AE g 2 3
CIEAEAE AU A EHE PR S P
%E £l Z £ | B | Times g E ElE L8l g‘ 2 &1 % Times
= | H | = G - “I:é-{.mr_.w-alﬁ B |.@ (=T = - “;:"}rh
0z | Pt | Pt | Oz | Pt Oz | Pt | Pt | Pt | Pt | Pt | 0z | Ou | 0a | Dt

- - - - - | Twice | 6 | 2 - - - - - - = - | Dally
- - - - - | Twice
- - ~ - - | Once
i%| - - - - | Twice

i S s B B DT I R S e R R 1 T S
gl o=l = = =l N
=1 =1 =1 =] =1 "{nea

] - - - - Tpica

= - = - = Twice 4 L ¥ - = e (I - = Daily
- - - - - Twice
- - - - Oneo

- =| -] =] Twice

- - - - - | Twice | 7 - - - - 2 - - - - | Daily
- — - - - Twice
- = i3 - = Jdnce

= 2 = = = Caca

= = — - - | Twica | & - = - - 1 - - - - | Daily
= = = - - | Twice
= - 1| - - | Onece
- - - - - | ‘Onece
- 1% - - - Once

-u--'-Twma—--—i----mﬂy

= - = - B Tiwice -
- < i - - Onca
- - - - - Onea

- 5 = = - Chica

- - 2 - - Twice 4 - B = - ] - = - - Daily
= = = £ = Twice
- - % - - Onee
- - - = - Onee

n 2
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CHILDREN—continued.
SUPPER.
i % 2| it g - o
= L] - L - . |:
g3 5| % = eap il g (e, Cand | Sa]
=58 | & £ | e | & .-E E|E|A|&8| 2|8 |68 T'Fermﬂ
eak, s = i g eel,
ﬂ:.l Pi. | P& | 0= | P O | Pi. | Pi. | Ph. | Ph | Ph | Dz | On | Oz | Ph
= = = -~ - | Twice | F - 1i or 11 | Thrice
e - | - - | Thrice | 7 - - - = A [ - | 2| - | Four
= - - - - Oonce
- - - 2 = Once
- - - - - Four 5 - - 4 and Water - 1 - - Daily
*= = = - - Twice
= - = - - e
- - - - - Four 4 = = 1 and Water = ) - - Daily
- - - - - Twice
- - - - - Onoo
= - - - - | Thrice| 6 - - - - - - - - | 1% | Thrice
- - - - - | Twice | 6 - - - - - = = i) - | ¥Tour
= e e = - | ©Onee
IT2a| - = - - once
| - - - = = Four 5 - - ¥ and Water - ] - - Daily
- - - - - Treiee
= = - - - Chice
- - - - - Four & - - 4 and Water - t - - Daily
- = —_ - Ll Twiﬂ-&
= = = - - Ones
- - = - = Thrice 4 - = ] = C = = v = Daily
= - = F - - Fonr
= e T R 5 2 p = - i - = - - | Daily
Nil.
- - - - - | Thrica| & 1k = = = & = = = = Bix
2 - - - | Thrice| 5 - - =Sl - F Z| - | Once
‘Pudding 1% ox. Onoa
b= - - - = | Thrice " 3 I = 5 g = - = = = Siw
= |, = = - - Thrice 4 H§ = 3 = E = = L = Once
U Dumpling  vz. Chee I






- CHILDREN—continued.
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Meat and

Potatoe Pie.

Hash or Stew.

Rice Milk.
Checse,

3
=
=
=
=

Z | Broth,

Vegetables, at

et Sauce
diseretion

r}

Twice

Twice

Twice
Once

Thyica

Thrico
Twica

Twice
Twice
Once
Twice

Once
Oica
Once
Twice
Twice
Thrice
Twice

Thrice

Thrica

EUPPER.
: :
. % = H v e . th
ES : 2 = of
AHHEE I HEE S
=] i = = .
| Week,
Oz | Pt ’ Ph. | Ph. | Pt. | Pt | Ox | Oz | Oz | Pk
€ 13| - - - - = = - - | Deaily
- ] - - Ea - - - - m
| B A Rl = = = =k = el
€ (| -| =] =| = =T =] =] =] patny
5 f and 1 - - Daily
4 - - i and - - | Daily
7 - -1 3 - - - - - - | Daily
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SUPFER.
l g DIETALY
. : & . ; {eh FOR
g | No g E % = 4™ ¥ oy
£ | Times _ £l 2284 § = S | Times OLD AND INFIRM.
iy Sla|lo|l8|B|le|2|Aa|6|A g-er
eek. . Week.
0z | Pt 0z | Pt. | Pt | Pt | Pi. | Pt. | Qz. | Oz | Oz. | Pt. ]
- - Twice | 7 - - - - - - - | 2| - | Twice BEEAKFPAST AXD BUPPER.
- - |Twice | 7 | 13| - - - = - - | - - Five ; pin% Tea or Coffes
OF, r
2 | - | once | 402 Bl:ﬁiﬂl'} per week,
- - | Twice
In lien of Porridge or Cheese.
- = Twice - - =1 =1=10 - - 1% | - Twico
= | = | Twica T T = 1 s = AT = B U Lo Five
2 = Onco
- - Twico
= | = |Thrice] &§ | - | - | - =-|l=]1~-] =] = | 1% |'Thrice BEEAETAST,
- - |Twice | 6 | - | 1% | - = = - - - - | Four 1 0% Tea
7 0. Sugar }per week,
- - once 5 oz. Butter
- - | Once In lieu of Broth or Gruel.
Im lien of the quantity specified
B | - [muise s [ = | -F - =l=] =1 <] 1| mrice || for Dinner, % ox. Meas auil'8
and & oz, Hread to males and
- | - Twice [ - B|=1=-1- - e Four females respectively.
- - Oneca
- - |Thrice| 6 | 2 | - - - = - - - - | Daily BREAKFAST AXD SUPPER.
S I %pint—sf[‘ea
- - ce | OF. =1
5 0Z. Bumfr} per week,
= | = | Twice ' ;
In lien of Porridge.
ELptarl Theice F 6 LW E = = s Foa | = Lim pi= b= |- Dadly
- - Twice
= - T‘Wfﬂﬂ
- -, | Thrice| 6 | - - - - - - - = | it |Thrice BEEAXFAST AND BUPPER.
- - | Thrice| 6 - - - - - - - 2| - | Four 1% oz. Tea
7 oz, Eutlcr} per weck,
- - Once ¥ oz, Bugar
= | = | Thrica | 6 | = | = | = | = | = | =] = | = | 13| Thrico || In lieu of Groel, Cheose, or
i Broth.
- - Thrica | & - - - =1 = = = 2 - Four
- - Cinca







DIETARY
FOR
OLD AND INFIEM.

BUFIER.

1 oz. Tea

| & 0% Huttﬂr}pc:r wiek,

| 4 oz, Bugar

in liew of Checse and Broth.

L]
BEREAEFAET.
& oz. Bread for men
| 5 o5, for women
| } oz Butter

| 1 pint Tea
§ oz Bugar

daily.

SUPPER.

| The same.
In liew of Porridge and Choeess,

|
| SUTFER.

{ 10m Tea
g OE. }éut.tar per week,
0%, Bugar
in lien of Gruel or Broth.

As printed in #alics.

4% oz. Sugar per week allowed for
| ]famfcraat and Bupper,

»IEN, AGED AND INFIRM—continued,
BUFFER.
g = .
3 Ho. : : = o | No.
2 f BlE | 4 & = | Cof
g e fPimes E E £ E g g §= g g I:% Times
L) B w o or
(R ESR R e s ook
s Oz | P oz | Pt. | Pt. | Pt. | Pt. | Pt | Oz | Oz Oz | Pt
| - |l™apicel 7| -] - | = =-1=]-]-1| - | 11 |Thrice
|l - lrnptoel 2| - | = | = ~-1-} -] -] 2] - | Four
- - Once
- - Thrica | 4 = - = - - 5 = 1 | Thrice
=t = Thrice b # ] = | === N - Four
- - Onca
SR L T T | L U (] | R | S |t ittt | (e e Five
= | = |Pwice] & | =l =\l === 1|~ - | Twice
- | - | Twice
= = Thrice b 1| - - - - - - = = Fiva
= | = | Twice EL= === s = = 1| - | Twice
- - Twice
= | <« |Thrlcal €| -1 =1=1=1=1°~=1| 1|~ 1i Thrice|]
- | - |Thrice]| 6 | - | 1%| - = - - - - | - | Four
- | - | Onca
- | -~ | Thrice | &5 | = =il = =4 =k 2§ Thities
- - | Thrice: | & | = - = - ol e | [ R Four
- - Once
| - lones | 7|« || =|=f=]|=|~]|=]-|Dall¥
- | = |Thrice
- | - | Twice
- | - | Once
- - Cnee 6| - - - - 1 o i = = Daily
- | = Ohice
- - Tyrice
- = | Therice
oot Vel ok vl = F Sl =l 4.~ =] -Dls
= | = | Thrice
- - Twica
- = | Thrice
- | = Chace gl - | -=-1-1-=- | A Daity
= - Onea
- | = Twica J
- - Tﬁ.:‘fﬂ'
¢ With Treacle Sauce, « With Milk and Sugar,
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prEN, AGED AND INFIRM—continued.

SUPPER. '
o DIETARY
.| e = s No. FOR
x| 3 24,8 §18(4]| .
g | Times 3 E g é g 2| 2| €| Times OLD AND INFIRM.
or By | = or
21 Wear || P LT R PR = = 15 1 Wear.
|| Oz. | Pt. Oz | Pt. | PL. | Pt | Pt. | PL | Oz, | Oz | Oz 1 Pt
-| - |xhbrtes) 7| - | -|-|=-|=|-|-| 2| -| once || Breaxrisr sxp SvPPER
= - |mwioed Tl A3 - [ - | =|=[-[-|-|-| %= l;omea
- - | Twice § oz, Butter rper week,
O o Foratd
en of Porri
= | - | Thrica | 6 | - | = | = | =-| =-| =] -] 8| = Onoa =
BN - 18 e Jle | aEE= B = == - = 1= Six
- - Twice
I
- - |whrice] 6| = | - | =] =] =] =] =1 -] 23 |Thricel| .&..5} printed indz‘faﬁ:.ﬁ, Dl;)rg_mr
) i = o | s ool | R | R R | B or men and women being
Once | 6 1k Four alike.
A e T 1 3| Thrice || Pe ho prefer T
.. w3 - e - o : or L g o] raons who prefer Tea  are
= & 5= |4 o 0 B | e | R | o allowed 4 oz. butter and 5 oz.
_ sugar per week.
1!~ | - | Thrice | 8 | = | - | = |~ -] = =] = | 1| Thrice
= - Twica B - | - - = = - ~ = Four
- - Onea g Dail
- - Onea - o BT R | T T T ¥
- | = | Thrice
- - Tupics
-] = Ones z |
= e Onca |
1
l BREAGKFAST ANXD SUPPER.
~ | - |Thrice| 8 | @orz | - | ~ | =| = | = | =] = | SIEf 5 e " 3
- 2 | Twice| B8 | - - - - - - - - Z ©nce | 6oz guttw }pﬂr week,
| &0z Bugar
= | = | Twice | in lien of Groel or Porridge and
Broth.

- - Thrice | 7 lkorlk| - - - - = - - Six
-~ | 1%| Twice | 7 | - | - | =] =] -] = | =] = | 1&| Oneca

- - |Thrice| 6 | 1% - =] = = | - = - | = | Dally TDhirlng good behavionr :

- ¥ |Thrice BREAKFAST AND BUPPER.
= | - | Once | 1oz Tea
| 5 oz. Butter Fper woek,
7 oz, Buegar
= | - Omoo 5 1| - ] 18 LR BTN T (T (T | Dindly in liew of Porridge.

B - | Thrice |
- = Thrico |
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o WOMEN, AGED AND INFIRM—continued.

SUFPPER.
" DIETARY
a 2
5 = . : FOR
g -z Ig? 3 = . = ™ E H '5 EE?
e | Times a Ele|l2|8|8|5|3 g 2 | Times OLD AND INFIRM.
lIE | & o gl ales|d|Ale|la2a|A |2 | A per
Week, [—— ook,
O | Pt Oz, | Pt. | Pt. | PL | Ft. | Pt ‘ Oz. | Oz | Oz. | Pt
- = |Thrice]| 7 | 1% - - = - - - - - | Dally BEEAEFAST AND SUPPER.
il = | = | T™wlce 1} oz. Tea
| 12 oz, Sugar rper week,
il = | = | Once 4 oz. Butter
I = - Once
|
i ! Tn lieu of Porridge and Tea.
i] = | - | Thrice | 8 | = | = ]| = | = 1 o] | (B B Daily
- - Twice
- - Once
- | - Onea .
| I
fif=|-|Thrlce] & | = | = | =|=|~-|~-|~ |~ 1% | Thrice BREAKFAST.
il = | = |Thri ) | T | | | EET| (W |ERRN| SRXE) - S R (B - 1 oz. Ten
! = * 5 b oz. Igulter }I}[‘:l' wieek,
| - - T & T
e 5 n lieu of Gruel.
- - Thrice [ - = - = - - - - 1% | Thrice
= = | Thrice b = = - S | [ | g8 | - Four
- - OUnca
- - Thrice| 6 | - - B - - = == — | 1% | Thrice || Asprinted in dlalies.
- - |Thrice] 6 | - - = - - = - | 2| - | Four
= | = | Onece
b=t mon] a -l = i Bor ]2 ¥ ] =| | Datiw
- - Thrice
B - - Once
s I g e Pl = | = | =] = | 1% Thiive
- - Thrice 5 = = - - = = - 2 - Four
bl = | - Once
Rl =l el sl =~ NEBap v | | ¥ 1 =3] = | Dby
= - Thrice
Bl -] - Oncs -
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. BUPPER.
I - DIETARY
. = L
§ ol 2 lai2lalal®b,lalalg]al B Pe
s |2 Times | E E|lE|E2|8|4| %[5 |2 |8 | Times OLD AND INFIRM.
1 = = =
e Week. S0 - il Ll B 0 P R SR B e S
O | Pt Oz | Pt. | Pt. | Pt. | Pt. | Pt. | Oz. | Oz. | C&. | Pt.
- | - |Tbrice]l & | - | - | - | - | =| = | - | - | 21 |Thrice|| ErBAKPAST AND SUPPER.
- | - |Torice] 6 |23 | - | - | - | =| =] - | - | - |Thrice}| 1} 6z Tea
7 or. Bugar Fper woek.
= | - | Onece | 6 | - - - - - - - | Z | - Once || 5oz Butier
= | < | Mrical 8| = =|=]-=-| =1} =] ={~| | Thrice
| TR #|-|-|-|=-1=-|-1]=-]|-| Thrice || In lien of Broth, Porridge, or
Cheeses
- - Omnee (1] - - - - - - - q - Cee
- | -|Tharicel 7 | - | - | -| -] =]=-1| =1 - | 3 |Thrice BREAKTAST,
- = mMuxteal 7 | = | = | = | - - - | - | 2| - |Thrice|| 1 0z Tea
b OZ. Bu.t.ter}per week,
- | ~-| Onece | 7| - |220r24| - | -] ~-| -| - | - | Omce || 5oz Sugar
in lien of Milk or Gruel
- - | Thrice | © - - - - - - - - 1% | Thrice
= | = | Thrice | & = ) ] | S wdlk = = 2 = | Thriee |}
- - Onece i = | 14orik | - - - = - - Once }
|
i
[
= | = |'Thrice] 6 | - = - - - | = - - | 11 | Thrice 5 DBAEAEPAST AND SUPPER.
- | - |Thr = A Z = = - = = [ | 1 pint T
ca|l 6 2 our igz_ -+ Ee:r }wmm.
= | - | OBAca & o3, Butter per week:
| -|mticol 58| -|~-|=-|=]=-]|=-1|=-1]-]| 1&| Thtice
ol s lmsel 5l =l =l =l =l~|=1=12]|-| Foor | iIn lmu ofGruel, Cheose, and
Brath,
- = Onee
BEEARFAST,
2| - |owisel 7| < | = l3gd = | = |.~| =] -] =~ |Dalty || 7 nﬂfé Ealtw:-nd
- | - | Twiee } oz. Su Daily.
- = Once 1 pint Tea
- | = | Once
- - | Dnee
d oz. buttored Bread 3 -
- - Twice i - = {14y - - - - - - Dadly ii oz, t!?.lllr.{gt;r }Dm‘l_t,r.
¥ i EE
- - Twice s In liew of milk.
b - = Onea B ;
L A O UPFER.
The like.

- = Cinea

or pork

iage may be given in lcu of pu‘t-nim-!, at the discretion of the guardians.

12
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DEN, AGED AND INFIRM— continued.
=i
BUPPER.
|
’ . DIETARY
N g = N FOR
i [+ . — L = L
gl cor 131513 [a|T 0S| B4 o
T | Times 5| = flglelg|l 2| 3| 5|8 Times OLD AND INFILRM.
= r g lmls|d|8d|lal=|m|(8|~A er
== eck. |— eek.
Jos | p. Oz | pt. | pt. | Pt | Pt | Pt. | Oz | 02| 0. | P
BREAEFAST AND BUPFER.
- - | Twice | 6 | - - - - - - - - | 1} | Twice Im%eum } 2
|| e L i = 5, e A i L - 4 gz, Butter - per week,
| Once | 6 | 1} Five FSE Hiijar
|- - | Twieca in liew of Porridge.
| - Once
| =| - | Once
- | - | Twice [/ - - =] = - = - - 1% | Twico
= e U’ﬂﬂﬂ [ 1.i s - - = = - - - Fivo
e - Twica
=~ - Quen
= - Cmnee
Bl Imrwlosl T = | =1L E=F=1=01=]"1~% Dally |  BEEAKTAST AND SUPPER.
2| - | Once 1 oz. Tea
=~ - | Twice 3% oa. Buttm-} per week,
i 5 once 7 oz, Bugar :
in liew of Porridge.
2| - | Once
R T T R R A e B R
| = Diieo
| = | = | Twica |
i - - Onee |
2 - Onee E
i BREAEFAST,
B el s 2l = 2 B=l =] == =] = | =y oz nulgtre;‘} Sl
{ toof ! i
- | = |Thrice ' }g:lt?mqr : T
= | = | Once I in lisw of Porridge.
) - Y s Ll Bl =]l =E=|-|=t=|=1|" Daily SUFPER.
£ | = | Thries The like,
- - Once
BREAKFAST.
Rl = ol bt =l =] == |2 |Thrios]| 13 pink Tea ;
Thrice| 6 : i u!::. Hut-h:r} daily.
E . lcat @l = | =l === ] -]~ |2¥] =~ | Foum
- | - | Once SUPPER.
The like, with 8 oz. of Bugar to
- = | Thrice | & - =] = = - - - - 1% | Thrica g1 pints of Tea, and 3 addi-
F tional oz. of bread per day
- - Thrice B - - - - - 3 e | - our in llen of Porridge, Cheese,
{ . = Onee 1 | anil Broth.

lity of Potatoes, an allowance of i 0z, of Bread may be given in liew of the Potatoes, at the discretion of the guardians,






OMEN, AGED AND INFIRM—continued.

SUPPER.
: * DIETARY
-
it ) = e o L FOR
| of 213 | 4 o [ o = of
2 | Times E|lg|= g E' s 7 | Times OLD AND INFIRM.
f pir (=00 e ] E @\ | S | A ar
Woek. =7 |—-— cek.
W | Oz | Pt Oz. | Pt. | pt. | Pt. | Pt. | Pt. | Oz | Oz | Oz | P& Ll
| [
1 - .an:l.ne T Ak | - - - - - = - - | Dally BREAEFAST AND SUPPER.
1} | Thrice As printed in ifalics.
2| = Oncae | 7 - - | Coffracr| #4| % % - - Daily
Sl Dl el - L=t by o™ |~ Daily
1 Thrica ;
ol = | Onee | 67| = | = |cCotteor| « | % | ] = |~ Daily
Bl - Ireiosls]l = L =1l=tll=l=k=1=| &]| = Daily BREAEFAST,
8 1 oz. Tea
o et g O, Euttﬁr} per week,
= - 0f. Sugar
o in liew of Gruel.
- - | Dnce
S Pmwne bom |- b =gl 2 2L ) = | Pt
= | 13| Twice : ]
- - Twice
- - Omnea
!
= | = |Twleal 7 | - |1iorliorBoup, = | - | - | < Daily BREAEFAST AND SUPPEE.
i = 1 oz. Ten
Tane { g 0. SEut.ter} por week,
o ||E=s oF. Sugar
el in lieu of Milk, Gruel, or Soup.
- - onea e
i
- - Twico G = | 1% or i or Boup. - = - = Daily |
- | = | Twice | '
- - Twico I I
- - Cnee | {
& BB
LS ratanld Los L= il LEE® =1 One DREAKPAST.
2t | ewice ] st fag oo NP | - - W gon zﬁarﬁd Women, b oz.
-1 - | Twice oz, Butter :
~ [ = | onee Uyt Tl
i oz. Sugar
=V Umptse L | = l=li=slm | %] ¥ | | - | - | Duiy In liew of porridge.
14 | Twica | l | |
g i Pwios ; | ‘ EUrPRL
- - Onen | | The like.

=
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aND WoMEN, AGED AND INFIRM—continued.

14211,

SUPPER.
_ \ DIETARY
: =
. ¥ : : 3 No. OB .
g ST 0 I B PR i | $ 4l
8| 2|3 | Times E E|E |4 3 i | B3 ‘g‘ Times OLD AND INFIRM.
8| & |4 er |E (2| |3 SLELaNE Jo
| eek. —— Weck.
Bt. | 0z | B, oz | pt. | Pt. | Bt. | Pt. | Pt. | 0z | 0z | 0| Pi.|
- |-l once g -| === 2|F]|=]=]-1|Dy BREAEFAST,
= | = | = |Thrice ‘i! plntaETan } K,
T r we
i T [XYee oz, Butter)
Bl s Once in lien of Porridge.
Bl - | = | mrdee | g | = | = = |i=12.|]%|~]=1]=| Duiy
- - - Onece .
- - - Twice
1 R (R Onco
el e l-lwigel 7| = | =l 2)i=|=-]|=]|=| 2| = | ®Pive DBEEAKTFABT.
= = - - - T pints Tea
- | = | = | Twlca] 7| = | - 1| - Twice a}pnm. Eugﬂ} e
- LB L Once 5 oz. Butter ’
in lien of Porridge.
= - = | Twice
: BUFPFPER.
L E e e R R o - e e N P The like.
= | = | « | Pwea l | - =2 =|=1=]=01=1=]-Fwice
- - - Omea
- | = = | Twica
= & - | Twice]| 6 | - = = 13| - = = - - | Dally BREAKFAAT.
nint Coffea
- | - | - | Twrice iLz Siat }&aily
- (N = Once in liew of Porridga
- | = - | Twice et
- = - i - - - = - - = = i 1 pint Ten ]
= Twice b li ].F i ID}E. HPF“"'} d-?"lf!
- | = | = | Twice in lieu of Rice Milk,
- - - Oneo
- - - Twice
= | - | - |Thrvice] T| -1 - | & or 1 | - | Dally BREAEFART AND SUFPEE.
1 pz. Tea
o E; 4 | Whpioe | & oz, ]éiutter } per week,
7 oz. Sugar
- el el in_lieu of Porridge, Ailk, or
: Chicese,
£ | | | Theiee | 6 | = =] % or 1| - | Daily
s - 1 Thrice
- - - Onee l 1
e Or 20 oz, oooked Hominy, which is never used. ¢ No Peas.






AND WoMEN, AGED

AND INFIRM—continued.

DIETARY
= g 2 N FOR
— - = - I}I.
Hlgla| o |22 lal? g8 L E 4| o
g €| ¢ | Timea | B E s |21 8|4 §’ & & g | T OLD AND INFIRM.
B |/ er || S| |F|A|la|&|A|O| M er
ek, i ook,
Pt. | 0=z | Pt. Pt. | Pt | PL. | Pt Oz | Oz | Pt.
- | Four BREAKEFAST AND SUPPER.
71 Pl 1} | 'Thrice { %pintsTmmr menl.
OF. Sugar
- - - | Twice 7 oz. Butter § PET week,
7. =X - | Twice in liew of Gruel Cheese or Broth
- Four
= = = | Thrice 1 | Thrice
- - - Twice
= - - Twice
- | - | = |Thrlce 1} | Thrice BUPPER,
- | - | - | Thrice - | Four ;uz. mm} .
] || Eol oz. Bu per weg)
onne 7 0. Sugar i !
in lien of Porridge or Broth,
= = = Thrica ]i Thrica
=~ | = | = | Thrice - Four
- - - Onee
= | = | = |Twice - | Daily BREARPAST AND SUPPER.
=| - | - |Twice 1 piméTea per meal.
-1 -1 - |Twie T oz, Bugar
" 7 oz, Butter § PeT week,
-2 - | ODnpe in lieu of Porridge.
= = = Tm - I}I:Ii]r
o] - Twice
- | = | =| Twice
- ] - Onee
- | = | - |Thrice - | Dally BREAKFAET.
= | = | 4| Once 1 0% %ﬂt : !
- i B oF. Butier -per wee
- Once g i
~| =]~ | Once in lien of Porridge,
= - - | Once
- | - | = | Thriee - | Daily
= - 13 Omoa
- - - Cinca
- - - Cen
=l SFSH STR
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WoreN, AGED AND INFIRM—continued.

SUFPPER.
X DIETARY
. 3 e i
= . Nao. & o L . : A No. FOR
H 2| of ol w g s Y1 ELE |8 | se
g £ | Times 2IE|E|4d]s g4 | | E| 8|8 | Tines OLD AND INFIRM.
= ] L] sl = o)
|5 " = o [=+] r
< i ) S T R A R AL T
Pt. | Oz | Pt. 0z | Pt. | Pt. | Pt. | Pt. | Pt | Oz | Oz | Oz | Ph
W G 3 |
|
1
- - - |Twice| T | - - - - = - - - i | Twice || EREARFASET,
- s & = = - = - |Thrice|! a sufficient quan-
- | = 1 | ©mece | 7 | 1 | Tea { tity tpmﬁgﬂrlr}“p&rt
= . = . = = - - | o sweaton .
= L - Once | 7 % nce Butter, 5 o, :
"= - &= Once 71 = - } - - - - - - | Once in lien of Porridge.
Mew
- = - Gnee
1| - - Oonce
ol =« | «|! T™ca 86| | =]=]=|=-01-01=]=]12] Twice
S 11 | Onea 8 | 1 - | = - - = - | - = | Thrice
- - - Onca g | -] =1-= - - - - 3 = Onoe
= - = Onea, & - - j- - - - = = - OUnce
New
- = - Oneca
i - - Onoa
= 12| = | Ooee | F| = | ]| = | - - | = - | 14| = | Four BREAEFAST AND BUPPER.
1
= - - | Twrl - | X - - - - - - - |'Thrice|l 1oz Ten
L R . 7 oz Eutter}per‘we-&k.
- 8 0% ufﬂr
3 = ik n lien of Gruel.
- - = Once
- - - Once
g tle]l onmi {8 =] ®f=F={=]=}=] 2| = | Four
- - = Twice 8 - Wwl=1=1]=]- = | = | = | Thrice
- - - Twica
- - - Onee : N
& & - Onee
d. = - |Twlce | 7| & | - - - - - - - = | Daily BrEAEFAST and SUFPFER.
=t P :;li:: slololal-lel=l-]-1]<| muve ||Asprintedinitatics
= o A Once i = - - - £ = - = - Tpice
- = - Once
- = - Twice ] 1| = - = = - = = - Daily
- E i - - - - - - - - m‘l‘m
= - - Oneo 6 A
= = = (Onee

e " 4 With { oz. Bugar.
Or 14 oz. "’Pﬂ.ﬁi_ pdiing t Beef,
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WoueN, Acep anp IsFiRM—continued.

-—r

SEUPFER.
- DIETARY
= & = 4
= = \ F=] " t Ko. FOR
2l glz| o |sl2l=]a] g | & g | of :
; g % = | ot R EVE A ER2H | B3 |2 | mmes OLD AND INTIRM.
' r | = AIB |5 |a|A g | per
2| Lot i il I | Weck.
Pt | Oz | Pt. Oz | Pt. | Pt. | PL ! P't. | Pt. | Oz | Oz. | Oz E 3 !
| T il Fon |
- | - - |lTwice]l 7| - | -|-|23|-|-|-]| - | - | ¥Four | Bameasfor Able-bodied.
=l ] s lewtesl 7 =l sl =-=~]|-]2]l -]~ |TBeica
- | =] - | Onece
- - - | Twice
B | = | = | Twies: | @] =] 2| =fX | =] = =]"=|"="] Bour |
; |
- - - Twice (1 - - 1 - - - 1 = = Thrice
| - = Twica
|- - - Oneo
|'
| = = |Podon] &) - |23+ -0 =0 = - | - - - Five BEEAKFAST AND BUPPER.
] e = wie L = = = = = - . 1} | Twice | 10z Tea
¥ 2| s | 8oz %]ut.tm' per woelk,
- - = B 0%, Sugar
s R | inlieu of Gruel or Broth.
{Treacle| - | Once |
- - - OCnce
B il = e 5 | o= TREL =l === == Five
- = - Twice - = =T = | - - 1% | Twice r
- - - Onca |
! Treaclo - Once
- - - Onoo
el el - |owicel 7| -1 -|~-|=|=|~-|=1]~=] 31| Twice BREAKFAST,
5 K - =] =] =] =] =]=]=] Fizve || 1oz Tea
- Once T 1 Ll Gy
- - - T oz.
g in fieu of Porridge,
- - - Once
= | = | = | Once
- | = | = | Onece
- - - Twice L = - L) = g - T 13 Twice
- = - Once Wl = - - = - = & = Five
= - - Oneea
e | = | = Omnea
- - - Onea |‘
- - - Uﬂm L]

¢ No Pena.

4 With Treaclo.
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IWoMey, AGED AND INrIRM—continued.

BUPPELR.
ﬁ g DIETARY
!. = No 3 -g‘ 3 = SRR No. FOR
= of Gl 3 = = of
_5 £ | Times E E S =S| 8|4 o _E E Times OLI} AND INFIRAL
) = per | A8 A8 | 5 |®m |8 |0 per
Week. ; | Week.
iee. | oz | Pt. oz | pt. | Pe. | Pt P‘E.|Pt.|ﬂz.|ﬂ‘;-.|l‘.]z.. Pt. |
|| - |oneeal 7w | - = =] -]=]|-]-]|- |3 |wnrice]l Brmixrist sxp SUPPER.
= - - | Twice "I - |1} | = - - = - - - | Four i]&;ﬂféf[‘e;r }pe: meal,
- - - | Once b 0Z. Blliﬁ‘tﬁr per weelk,
in leu of Gruel, or Porridge,
- | =] = | Once or Broth,
e N T TR R e [ R e ! 1% | Thrice
B -4 - | Twiee [ & | - T b= et B = o= = e Four
= | - | - | Onee
= | -1 - Dnce
| : |
|
|
1
Bl S = Ierdsel T |2 = = === == F Daily EEEAEFAST AND SUPPER.
- | = | 11 | Twice 1} pint Tea gr Coffee, in lien of
Porridge.
- = - once 2
- | -~ | - | Onece
- | = | - | once
|| S| LR R N R e S T S R o (R (| Daily || Women, 70 and upweards,
- allowed Butter at Breakfast
- = 1% | Twice and Supper.
- - - Onea
- | -] = Once e Al
o = - Onea i L 1 |
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[foMEN, AGED AXD INFIRM—continued.

SUFFPER.
. DIETARY
g | Ho & ﬁ T | | S - FOR
g 8 | oof Ed Flail’s il 2|84 of -
E | Tine | 3 E Eldll e | BB 85| OLD AND INFIRM.
= Week, ’ EL e = Weck.
bot. | 0z.| Bt. 0z. | Pt. Pnhﬁ. Pt | P, Dz-|ﬂz. Oz. | Pt.
- e 5 Twice|l 7 | - | - | -| -] ~-|-|-~| 2| - |Thrice BREAEFAST AND SUPFER.
- Twice ' | 1 pint Ten
| % ox, Sugar } per meal,
- Twice 7 oz, Buttar per week
in lieu of Porridge and Cheose.
- Once
- Twico
- Twice
= Onece '
5= Twice DBREAEFAST AND SUFFPERE.
= Twice | E “{n%T&“ daily,
| | Z. Butter
= - | = | Once i |7 Ez. Sugar §PET week,
| in lien of Porridge.
&3 = = Gnce | ”
- |2} - | ©Once
- - N
= | D Twice | 6 | 1 |l =l=]=]=}=]=]|=| Duiy
-3 — - Twice
= = = Ones
- -— - Uﬂm II
|
sEE | - Omece
el | -|Twlee]l 7 |23| = |- | -|-|=-]|-|-| - |Dsll¥ TREAKFAST AND SUFPER.
=~ | - | T | 1 pint Tea
e | | i Eal.?ﬂumr }pﬂar meal,
=1 = | = | Twice | B oz. Butter per week,
| { in ligu of
=1 =-1=-| once l
- - Twice a 1| = | = - - = - - = Daily
e + Twico |
= | - | = | Twice
- - = Onee | | | | | i
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[FoMex, Acep AxD INFiRM—continucd.

SUPFER. '
|
! | DIETARY
. e
= - FOR
Mo > _§ A = o o = ND? ‘
= of o - B 2 g S | Times OLD AND INFIRM.
AL HEHHEH R
B | Week. i Rl Weck.
Pt. | on | 2t | Pt. | Pt | Bt | Pt. | 02| 02| 0n| PA. i)
i I - |
; DREARPAET.
B | _|ogee| & |- -|2al=1=1-|~|=[|-|®=txi] : e
| | | 1 pint Tea, % oz, Bugar, 1o lea
ix | - | - | once , ' T of Milk,
o | = | - | Twice '
EUPPER.
= | - - | Twice .
The like, with 4 oz Butter daily
B - | - | 9noe | | for 2l above 70 years old.
] | T [l SR (ER B R R M R I e L)
AL - - {Onee | |
- - - Twice '
| E - - Twice .
E. - - Once \
| ' ! . BREAEFAST
| | ] i REAEFAST.
Bl - | Faricel T == ST <l T iﬂl'l‘hﬂ“ . - ;
| ' ' 25 5 oz. Butter, and a
= = | = |'"Twiee]l T | - 1. =] = 1 e F ST ) & | |Thﬂﬂe mﬂ]?inntrﬁmntitﬂ}wwwk_
: | | f Ta (i
- | = - | Twice| 7| - [JporAR} - | - | - i 1 | oo 'gwuctﬂmfmp -
| | | | =2
= | - | = | Thrice ni-———|— =:.—l-I1’I'Thﬂm
- = = Twice & | = =3 = ] |t [ i - | B = | Thrice
| 1 |
D wwise ¥ 6| =] TEoraR - =) =0 =) )T 'l Once
|’ ] I |
P | - |anrieel 7 | - | - == i 1 | or Cocoa | - | Twice| BREAKFAST AND SUPFEL
{ =2 1% oz. Tea
1 p ol S A i Rl ) Bl il (R R Eae Jm liéntlur}per weel,
| 12 0w, SUET :
- | -1 - | onece ' | in lien of Porridge, &c.
= | et ISR Bt g (T R Bl | ‘ 1 |orCocon| - | = | Twice '|
- - - Thrice | 6 % - = - - - | - - - Tive '.
= o = Onee ‘ I |
| |
ot | ;
XD BUTFEER.
f- - - | Twice] 6 | 1% or 1 or 1} | Daily BREAEFAST A
int Tea
] 7 . apes ' . l r i 15:. Sugar, 1|1E1‘ meal,
=~ | ~ | Onee | ur'.}';ruri-::!c.!l' 4
et [ & oz Butter per week,
;. Ly 1I | in lew of Porridge, Broth
. , ! [ or Milk.
BlE=1 =] = | Twlca|] 5 | 1 or i or 1% i ily
I : [ |
- | - | - | Twice C ' | | |
. =] | = Onee | ' | !
=1 - | ~ | Fwiee A 1A







[ToreN, AGED AND INFIRM—confinued.

[
SUPFER.
| I DIETALRY
I =]
No. 'é : I = (ST ] No. FOR
of 5 =2 | = 2 g = of
Yimes E|E|=2|8| ¢4 € | g 1'p | Times OLD AND INFIRM.
“Fer g | & |lo |8 | & | = | @ 2|8 | A BT ;
eck, - — l cek.
o | vt | Pt | Pt. | L. | P6. | 02 | 0z | Oz | Pt | |
1 |
nd - - |Thricel 7 | - - - - - - | = : -~ | &} Thrice EUPPER.
o _ | - mpres] 7| - | - -1-]|-|-|- 1% | - | Zour | 102 Tea
' b oz. Butter }per wealk,
=l = - | ones 7 oz Sugar
in lien of Cheese and Broth.
| S I TR T B T R R I U R S Thrice
Bl - |- | Toriece § 6 | - | - - - - = = | - Four
Iﬁ_-' - - Oneo
It ;
Bkl -|rhrigel 6| 2| - | =-|-|-|=1~|"1|" Dally BREAKFAST AND BUPPER.
g - - { 1 pint Tea
sy R Jo v
! (. oz. But or Woe
i = Aoe in lien ul'lpurridge. :
| T R R | B e R R R S
f= =] - Once
= - | 1% | Thrice
S dimheen] - =BT i| - | Five BREEAKFAST ANXD SUPPER.
= || (- ol b pe <] =] - | 23| Twice]| Lpint Tea per meal,
Twice | 7 7 02 BUHEr L or ook
= | = | - | ™wlce . 5 oz. Bugar § P ’
| in licu of Porridge, Broth, and
| Cheese,
T N SR N S T S e e R e
oo R S Twice SR ==t = s - = F - | 1| Twice
- - - Twico
- | = - | ooce | 6| 2| - | - =l = - - | =1 = | Bour DREAKFAST AND BUPPER.
Bl =1 = Co bl 2=l -=1-1|-1|2%] - |Thrice] 1pintTea
Thrice| 6 i o ]Sugm' }per m:a.l,
= - T oz, Butter per woe
- Thrice in liew of Porridge or Cheese,
- = - Oneao b 1 - = - = = = = = Four
l A R Thrice | & E SR - | o | = =] 2] = | Theoe
| - - - Thrice | l

wwith the Bread, at the diseretion of the Guardians. « Without Bone.

.
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OMEN, AGED AND INFIRM—continued.

SUPPER.
| DIETARY
E J i
I = o N FOLL
= Ig?' g "éﬂll = = iy _E & E‘ D?
E T | mmes | B|E| % 3 g B[Z|&| 8| Times OLD AND INFIRM.
| & & r
B e [ S = ik,
hl;.'D:.hPh. Oz | Pt. | Pt Pt.|Pt[I’t|,ﬂ:.|DL|O?.']Pt
i
Bl - | = | Tedcel 7| = | - i S [ T 1 | - | Daily || As printed in ifalics,
= - - | Twice
- | <« | Twice
= | 2§ - | Once
- = - Thrice | 4 - - | Coffeeor| & i t B = Dhaily
- - = Chiten
-] = - Thrice
S R Twice g | -1 - - = | = - - 1 - Daily
- - | = | Twice
- - - Twica
- - 2 Onece
Bl -| - mrice s | - | - %&1 e 2| -] = | Deily
- - - nce
- - - Thyrice 1
E =ik Once gle= I =z or i1 | Dally BREAKFAST,
| | : 1 pint Coffee.
- - | = | Twice i
s e SUPPER.
S i Wt 1 pint Tea
] . in lien of Porridge.
Bl = | - Onee B | - | =1 1= or 1 Daily
b - - Twico
- - = | Thrice
x| = | - Onee
- I rarieal & | == = = 1=} % - = | - | Omece BREAKFAST AND BUFFER.
=l - | - | 9oce] |12 -1 -1-1-01"1=01"1 L i E;n%Tu;Fﬁ e E per neal,
b oZ. tter Wi
B | =] ompe %% ' liew of Pocridze.
o= - - once
b= w - | Twilce
] | Bl el e AR F | o] = = e
- = - Once [, O (R R | SSRe | S S I (R (Rl (Rl (R Bix
- - - Onee
= = - Onee | I
' ' | |
= | - | = | Twice 1 | | |

* Cofles. £ CUnoked Bacow.
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ToMEN, AGED AND INFIRM—continued.

SUPPER.
s
i No. E’ = [ No,
Egso? -AEI L R
B a £ | Times E E g E 81 4 Eﬁ oS 2 Times
wr T
BL= | 2| ol BB ik | A 7 - Week,
Bt | Oz | Pt 0z | pt. | pt. | e | pt. [ Pt | 0z | 02 | 0u | Bt

DIETARY
TOR
OLD AND INFIRM.

T T SO | | | | O] e T
Thrice
- |2%o0or32i| = | = | = | = | = | = | Once

= - - |'Thrice
= — - | Thrica
= = = Once

w1 =1 W]
i
i
1
1
I
I
1
b
1

Bl = - | Thrice | g - - - - - - - = | 1% | Thrice

B = = Thriea [ = = - - = = = o - | Thrice
=l -] - Ouee 6| - ot | -] =-|=| | =|~=- Once
BEE=| - |ooge 'y |33 = | =]« | = =] =% =| = | Dally
= - = | Twrios
= = - | Twica
| = - - | Twice
= = - Onen g 1 L - = - - - - - Daily
| = E. & Twico

= = = Twice
|5 e = Twico

- | -|-|Twlee] 7 | - | - | =-|=| 2| =|=]| =]~ | Dally
= = = | Twice
L i £ Once
1| - | - | Once
- = - conce
2 . - Twica G - - = - 1 - - - - Daily
=l - - Twiee
- - - Onee
14| - - Onee

- | - |- | One

= | -] - |Twice] &8 | - | 1} or 1} Thrice
Pudding (Thrice| 8 | - | - | - | -] ~-|=-|~-|2&]| - | Four
= | - | - | Once
- |2 | - | Once
= - 5 Twice T = 13 ar 1t | Thrice

- - - Thrica T - - B - - = - 2 = Four
- 2 - Croce
- - - Onco

BEEAKFABT.

| 1 oz Ten

b oz, Butter »rper week,
5 0F. Sugar
in liew of Milk or Gruel.

BREAEFAST AXD SUPPER.

1 oz. Ten
7 oz. Bugar rper week,
& oz. Butter

in lien of Porridge,

Same as for Able-bodied.

BREAKFAST.

& oz, Bufter

Tea, o suflicient
qunnti.t.l}‘;d]:mj:-nrly
sweater
in lien of Gruel or Porridgo,

per wook,
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Woxexs, AGEp AxD INFImM—condinued.

SUPPER.
'! L DIETARY
i : 2
| Jo. = F 5 No, FOR
Bl = |51%].]. ] §lglal :
| 5 2|3 | mmes |E|E|E|E)|8 . g T | £ | Times OLD AND INFIRM.
I 8| & per | g | A | o |& | A @ | & & er
Week. — ———— —— cek.
|Pt. | Oz | Pt. oz | t. | Pt | pt. | b, | Pt | 0z | 0z | 02 | P,
|
- -|-|7Thrice| 7| - | - | -| -|~=]|=-1]-| - | 1% | Thrice|| DBREAKFAST AND SUPPER.
-|-|-|0onee } T | -|-|-|=-]=-]-1=-|2| = | Four EEEEEW }permm'E
- - - | 7 oz, Butter per week
Ak | i ' m heu ulpe Gruel, Cheese, or
- - - | Once
= | = | - | T™Mrice @ | ~-|~-|=|=]=1]|=1+=1=| 1%| Thrice
- | - - Crien 8 | = - | - | = - - - z = Four
I
- | = l = | Twice |
- = = Omnee |
= = - |Thrice] 6 | - - - | = = | = - | 2 [, = Once BHEAEFAST AND BUPFER.
e a = = - el = - = MR Eix 1 oz. Tea
Thrice| 6 | 1% | | I LI , Eu:.. Butter } per week,
i Al e e ! [ T e s of Turitn
| | 1
&) - | - | Tagee | B | - | =l ==} =]=12 |- Once
= = | = | Thrice | . & b T - - - - | - - - Six
ST Once
- | - - |Twice] 7 | 1% | - - - = - - = - | Daily SUPPER.
gl = - | Twice T pints Tea
1 3% oz, Sugar »per weak,
= | = | = | Twice 4 oz. Botter ]
in lieu of Porridge.
- | & | - Once
- - - Twica & 14 = - - - = - - - Daily
- - - Twice
= = - Twice
- 2 - Onee
- - - Twice | 7 i | - = = = = = = = :Dlﬂr DBHEAEFAST A¥D SUPPER.
il B
E . 7 0z. Sugar per week
Bt = | =) .Onos 5 oz. Butter
in lieu of Porridge.
Sl - = | Poice | 6| | =] =) =]|=]=|=]1"=]|+=] Dy
- | - - Twica
- - - Twice
- - - ﬂm I

e Light Padding.






PMEN, AGED AND IxFIRM—continued.

EUFPER.
: f DIETARY
: No. g = : No FOR
f‘: o - % ol (ST | & E % = of |
E Times | £ E E | = E} é E 713 E Times || OLD AND INFIRM.
i o =1 Lo
ﬂlmﬁkfﬂmum mmumlmk.
E omEIPt Oz | Pt. | Pt. | Pt. | Pt. | Pt. | Oz | Oz, | Oz. | Pt
i |
| BREAEFAST AND SUPFER.
' - |Thrice]l 8 | - | - |2 |-]-]-|-|-|- | Datty || 1 pint Tea or Coffee} 5.;
ption } y 'iEZ.StIHﬂ' }dml,f,
4 0z. Butter, per week,
etion | 1% |'Thrice in lieu of Porridge or Milk.
__-_.llma. once
}-— Thrica | 7 - - 1 - - - = - = Taily
[ ]
13 | Thrice
Oneo
= | = | - | Once |Bread and Boiled Milk = | - =1]=1-| Daily | Same as Able-bodied.
- - - Onece
- - - Oneo
- = - Onea
= | = | = | Thrice
laccording to appetite
-] - | Pwice] 7| 2 or 1| =| =] = | = | Daily || Same ns Able-bodied.
Once
- - | 1 | Twice
- - 1 Once
torridge Cnce
il
|



















