
APPENDIX 2
RAAF CATERING MANUAL

(EXTRACT)

INTRODUCTION

This book is intended to serve as a reference manual and
cookery guide for al RAAF and WAAAF cooks.  A copy should be
in the possession of each cook and all officers directly responsible
for messing.

Too much stress cannot be laid on the importance of good
messing, but this desirable end is not attainable solely through the
training of cooks.  Commanding Officers and other officers
concerned in the welfare and health of airmen and airwomen should
take a close interest in the work and working conditions of cooks and
processing staffs.  The pleasant appearance of all messes is most
important from a psychological point of view.  Commanding
Officers should frequently visit messes during meal-parades to
ensure that all meals are presented attractively.

Carefully considered suggestions for the improvement and
development of this catering manual are requested from all interested
personnel.  These should be submitted through the usual channels.
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FORWARD FOR COOKS

This cook's guide discusses only the essentials of Service
cooking; it does not aspire to teach in details the intricacies of
advanced cooking.

Cooks must realise the responsibilities placed upon them and
observe, however difficult the occasion, the three great indispensable
qualities:-

(i)   Cleanliness
(ii)  Pride in the accomplishment of work well done
(iii) An inquiring mind
The first quality calls for the highest standard of cleanliness in

barracks and kitchens as well as in the individual.  The second is the
hallmark of the really good cook, and the third is that rare quality
which enables the mind, while retaining the virtue of originality, to
absorb the best ideas of others.

The Service cook is an important person.  He plays a vital part
in the defense of his country, in that the health and contentment of all
ranks depend on the manner in which he applies himself to his work. 
No matter what thought has been given to the question of supply,
equipment and menu-planning, the ultimate result is made or marred
by the effort of the individual cook.  Poor messing will do more to
make personnel discontented than any other factor.
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MENU PLANNING

Menu planning to a great extent depends on:-
1.  Number of personnel to be catered for
2.  Strength of messing staff
3.  Kitchen facilities and equipment available
4.  Foodstuffs supplied and available from Army and

supplementary ration allowance

Behind the Front of Australia’s Air War in the Pacific Appendix 2 - RAAF Catering Manual 1



5.  Location of unit (this included climatic location as well as
nearness to markets for supplementary allowance expenditure)

6.  Season of year
7.  Type of work being carried out by personnel

Bearing the above in mind, you must also
remember these important points whilst drawing up your menu:-

1.  Make the best possible use of rations and include all items
on the ration scale

2.  consider the day and the week as units, and do not plan
only one meal or one day at a time.  it is best to work out the whole
week's menu so that variety is ensured and only make alterations
where these are necessitated by the foodstuffs supplied.  The menu
can be planned in broad detail a week ahead, omitting only the
vegetables

3.  Plan a balanced diet, avoiding a preponderance of any one
foodstuff, eg, tomatoes on toast for breakfast, tomato soup for lunch
, baked tomatoes for dinner

4.  choose dishes the preparation of which retains as much of
the nutriment of the foodstuffs as possible (eg, potatoes, roast or
steamed in jackets, steamed vegetables, fresh salads, etc)

5.  Avoid monotony in all things as a week-to-week menu
(stew every Monday, curry every Tuesday, and so on), methods of
cooking and ways of serving

6.  Try and visualize what each plate will look like when you
plan the menu

7.  Seek contrasts in flavours, colour and texture of food, eg,
bland course should be followed by a more highly-favoured one;
pancakes or heavy steamed pudding should not follow on steak-and-
kidney pie

8.  In hot climates avoid heavy puddings, fatty dishes and

pastry as much as possible.  Serve instead salads, cold sweets and
lighter entrees.

In cold climates, serve soups and heavier sweets and entrees,
although still keep the meals balanced

Note.-  In the back of each section of recipes you will find a
tabulated list of suitable dishes.  Make use of these lists when
planning your menu.  This is a loose-leaf book, so add your favorite
recipe to the list.  (Also send a copy to formation headquarters so that
it can be passed on to other units).

(Page 46)
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BREAKFAST DISHES

STEWED FRUIT

When possible serve stewed fruit at breakfast, to be eaten
separately or with the breakfast cereal (for method of preparing and
cooking dried fruit see SWEET AND PUDDINGS Section.)

PORRIDGE:
6-lbs Oatmeal, Oatflakes or Wheatmeal
4-gallons Water
3-ozs Salt
Method:  Bring salted water to the boil.  Add the meal, stirring

continuously until it reaches boiling point.  Cover and cook gently
for 35-40 minutes.  Stir occasionally during cooking to prevent
burning.  Serve very hot with warm or chilled milk and sugar or
golden syrup.  Unless weather is excessively hot the meal may be
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soaked overnight in half the quantity of water to reduce the cooking
time.

Dried vine fruits, such as currants, raisins, or sultanas, added
to the porridge just before serving, make a welcome change.

When using the Wiles cooker allow only two-thirds the
quantity of water; the remainder will be made up by the condensation
of steam.

EGG POWDER:

This commodity is often misused by being incorrectly mixed,
too rapidly cooked and serves with no flavouring beyond salt and
pepper.  The best method of preparation and quantities to be used are
as follows:-

1-lb of egg powder (sifted) and 2-pints of water = 3-dozen
eggs.  Mix to a creamy consistency and allow to stand for 30
minutes.  Care must be taken to ensure that this commodity is sifted
before mixing, so that there are no lumps in the prepared mixture.

SCRAMBLED EGG:

3-lbs Egg Powder
Salt and Pepper
3-quarts Water
4-lbs Chopped Bacon
6-quarts Milk
Chopped Parsley

Method:  Mix sifted egg powder and water to a creamy
consistency, allow to stand for 30 minutes.  Add chopped bacon,

parsley, salt, pepper and milk and mix well together.  Pour into
greased dishes or deep trays and cook slowly in over for 3/4-1 hour. 
Stir lightly once during cooking.  Serve as soon as possible after it is
cooked on toast or on bread which had been dipped in egg and milk
mixture and fried.

NOTE:  The water used for mixing the egg powder may be
partly or wholly replaced by vegetable or meat stock.

(Page 91)
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NOTES AND GENERAL INSTRUCTION ON DEHYDRATED
FOODSTUFFS

It will be readily realized that the problem of producing and
supplying food for large numbers of personnel in forward areas has
reached major proportions.  The question of overcoming the
difficulties of providing rations which contain the necessary food
values (according to the scale laid down), possess colour and variety,
and maya be issued with a minimum of transport, may be achieved
largely by the introduction of dehydrated foodstuffs.

The practice of dehydration is centuries old, for men has
always used the sun and salt to preserve his food, thus ensuring
reserves for the lean periods of the year.

It is a well-known fact that the main constituent of any fresh
food is water.  Cabbage, tomatoes and milk have a mixture content
of approximately 90%; potatoes contain approximately 80%; and
beef and eggs approximately 60%.  By the process of dehydration the
moisture is removed and therefore the weight and bulkiness are
considerably reduced.
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Rehydration is the process of restoring the water to previously
dried foods.  The reconstituted commodity is then cooked in the
normal manner.

Dehydrated foods are fresh foods from which water and
inedible portions such as peels, cores, seeds, stems and bones have
been removed.  such foods are first carefully cleaned and then dried
by scientifically-controlled processes designed to retain much of the
original food value, flavour and natural texture.  Micro-organisms
(yeast, moulds, bacteria, which are commonly present in foods, and
are responsible for spoilage) are unable to carry on their usual
activities when the water content is sufficiently low.  Since all of
these organisms are not killed by drying, they remain dormant in the
dehydrated food, providing they are carefully packed and stored in
a dry place, only to begin their activities when water is restored at a
later date.  Prolonged soaking is therefore to be avoided because it
might produce souring and spoilage.

It will be found that there is a considerable saving of time and
labour in the preparation of dehydrated foodstuffs owing to the fact
that during the process of dehydration the commodities have already
been cleaned and sliced.

In order to obtain the best results with these products,
particular care must be taken with storing, preparation and cooking. 
Whether packed in drums, kerosene-cans or cases, dehydrated foods
should be stored in dry, shady places and examined frequently for
any signs of dehydration.  The senior cook is to ensure that any
dehydrated foods received in broken quantities in open packs or
paper bags are immediately placed in vermin-proof air-tight
containers and are used as soon as possible.
Dehydrated Mutton:  Directions for Preparation:

One (1) pound of dehydrated mutton is equal to approximately
five (5) pounds of carcass meat or two and one-half (2 1/2) pounds
of meat freshly minced, and will serve approximately twelve (12).

To Prepare:  Soak the required quantity of dehydrated mutton
for tow hours in one and one-half (1 1/2) times its weight of cold
water.  During soaking the meat must be kept in a flyproof
preparation room or covered with muslin as a protection from flies. 
After two hours' soaking it will be found that the water has been
absorbed, and the meat is then ready for cooking.

It is not recommended that dehydrated mutton be served with
only salt and pepper as seasoning, as more palatable dishes will be
provided if additional flavorings such as tomato puree, tomato sauce,
herbs, onions, bacon, etc, - are used.  Care must be taken to ensure
that these flavorings are used with discrimination and are not used
too frequently in the preparation of dishes or food will become
monotonous and lose its palate appeal.

As mutton is cooked in the process of dehydration, the
minimum time of additional cooking should be allowed, and it is
important to note that in raw of dehydrated vegetables are included
in the recipe they should be partly cooked before the meat is added.

NOTE:  In some of the recipes in this section it will be noted
that bully-beef or meat and vegetable ration are included as
alternative to dehydrated mutton.  With these canned commodities
less flavouring is required than with dehydrated mutton, particularly
salt.  When using bully-beef in lieu of dehydrated mutton double the
quantities as required.  The instructions in regard to the length of
time required for cooking dehydrated mutton as applies to bully-beef. 
Other canned meats and fish may be substituted in many of the
recipes.
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METHOD OF PREPARATION AND COOKING OF
VEGETABLES

The method of cooking dehydrated vegetables depends largely
on the type of cooking equipment in use, but whether by steam, eg
Wiles cookers - or by boiling eg Soyer boilers - every care must be
taken by the cook to produce and retain an attractive and nutritious
product.

Steaming:  When Wiles or other steam cookers are used soak
the dehydrated vegetables for two hours in just sufficient boiling
water to ensure complete immersion.  Towards the end of this
soaking period add one pound of salt for each 12-20 pounds of dried
vegetables.  when soaking is completed steam for 30 minutes or until
tender.

Boiling:  Dehydrated Potatoes, Parsnips, Carrots, Beetroot,
Cabbage, Turnips, should be soaked for 2 hours in just sufficient
boiling water to ensure complete immersion.  Then place the soaked
vegetable in the boiler and add sufficient water to just cover the
vegetable; add one pound of salt for each 12-20 pound of dried
vegetable.  Simmer for 15-30 minutes or until tender.  Drain and use
as required.  The liquid drained from the cooked vegetables should
be used in soups, stews, sauces, gravies, etc.  Dehydrated vegetables
may be boiled without soaking by covering with cold water,
gradually bringing to the boil and simmering until tender.  This
method should be used only when there is not sufficient time to soak
as described above.

Onion Slices and Leeks:
Unlike other types of dehydrated vegetables, onions and leeks

only require 10 minutes soaking prior to use.  If longer soaking time
is allowed much of their flavour will be lost.  Products closely

approximating raw chopped onions or leeks will be obtained if the
dry products are covered with boiling water and allowed to stand for
10 minutes.  If any water is unabsorbed drain off and use in sauces
and gravies.  If fine pieces of onion or leek are required they may be
ground or finely chopped before soaking.

For soups, rissoles, curries, etc, add soaked but uncooked
onions or leeks or other products.  If it is desired to fry the onion they
should be thoroughly drained and then fried to a golden brown. 
When using onions or leeks in a salad, drain thoroughly after the 10
minutes' soaking, and mix with other salad ingredients.

(Pages 177-179)
----

MEAT DISHES

NOTE:  (i)  Tinned sausages, M & V ration and canned fish
may be used in lieu of bully-beef in many of these recipes

  (ii) Biscuit crumbs may be used in lieu of breadcrumbs.  use
only two-thirds the quantity of breadcrumbs stated.

Pot Roast:
16 lbs bully-beef or 8 lbs dehydrated mutton
10 lbs fresh, mixed vegetables (Carrots, parsnips), or 2 lbs

mixed dehydrated vegetables
1 lb onion (dehydrated)
2 lbs blue peas
Salt, pepper, stock

Method:  Peel and cut up fresh vegetables roughly.  Fry till golden-
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brown add soaked peas, season.  Where using dehydrated vegetables
soak for two hours, strain well and fry - then proceed as above. 
Cover with stock, bring to boil and simmer till almost cooked.  Have
meat ready cut in fairly large dice if using bully-beef or soaked when
using mutton.  Add to vegetables, and simmer for 15-20 minutes or
until meat is heated through.  The addition of caramel helps to give
a more attractive appearance.  Add thickening if necessary.  Serve
with mashed potato or boiled rice.

Meat Loaf:
16 lbs minced bully-beef
 or 8 lbs dehydrated mutton
Pepper and salt
Chopped parsley

1 lb onions (dehydrated)
3 lbs breadcrumbs
1 1/2 lbs bacon
4 ozs egg powder
3 1/2 pints stock

Method:  Chop onions finely.  Combine meat, onion, seasonings, egg
powder, breadcrumbs and stock.  Mix to a stiff consistency - three-
quarters fill trays.  Bake in moderate oven for about an hour.  Serve
with brown gravy.  Tomato sauce may be served in place of brown
gravy, or where supplies permit celery sauce could be substituted.

(Page 184)
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