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AUSTRALIAN WAR MEMORIAL

WAR DIARY ' fﬁfTﬁié 2 9"

! e fostrackons > ragardmg War Diaries and Intelligence .
% " Summaries are_contoined in F. §. Rogs,, Part IL INTELLIGENCE SUMMARY. g L\ - SO,
wand ﬁ Staff Manual respectwe]g Title pages : R\ // ;
-. w:]} ba—-ﬂpwpared in manuseript. | (IZrase heading nol vequired.) y f P f ' g b /
= ' ¢ e ; - 2 - s/ Remurks wnd
Place Date Hour Summary of Lvents and Information 7} relerences 1o
2 i dat,2 S SR . § P = e ' Aprendices
AG_T.damp. 1l -
hilti.EhiTE | 18, | NiE. i
ﬂglﬁﬂd ;
£=9=1 Camp &a&rs&s allofted to companlics for cleaning of new Camp, during early morning pérades,
3-9-18, Three L,G,0"'s attended & course of iastruction in Fhysiesl and Bayonet Fighting, and are recorm'ehded
for Aldershot, Orders issued re Jattallon 3peciallist Officers to be on parade duri: g hours set| down
for their special training subjects, &hd fo supevviae spescialist [,0,0's,
4-9-1B Orders isgned re Special Picquet, Applications called fnr re Cycle Mechanics from B,2.a. or (.1}
Catsgory, Return showing 4.W,L, for wesk ending 31-8-12, 8 decred8sa,
5-5- 18 Information received re the Ventilation of Huts, Orders isgued re ileasurses for Brevention of
; Diarrhoesd in Burracks and semps, Court of Znguiry held, Orders published re Courts of Baguiry
applications called for from u&.ﬁuifiﬁf men, &8 clerks,
6-9. 1R Pwo Officers aktended Schanl of Instruction and quulified " Vepy Good", Orders issued re Spacial
Picquet (night), Instructions igsued re Unauthorized possession of Pirearms,
7=9-18, Usual Route llexch, via, sutton Veany= Tytherington = Smithy at Corton - Upton Lovell - Hoyt asbury -
and Camp, Foot imspection held after march, Orders published »e Preceutions Apdfnst Pirs in
Store Huts &nd Tents,
8-9.18 Usual ﬂ@urﬁh Parl@es, Oréers istuegd that all men are to be paraded to lless Huts, Two H,C,0's
attehdad & Course of Lewls Gun and qualified 1lst, and 2nd, Clussy applications called for =
limited mumbsr of men in C,l,Category, to attend & course of Instruction in liotor lMechaniam,
drdérs issusd re Impropar use of lotor Vehicles.
9_9.1r. Five 0/renks §,0,8, being 30 days in Hospitsl.
10-9=|8 Iﬂiurmétian roceived for members of the 4,1,F, re the hodpitality O6fferad b, residents of this
country, Urders publiched re Lauve and week end train travelling.
(Agoga). Wit Wizs3g/Mizgs. 75 yo-0. 1/17. 1. D. & L., Ltd. Forms/C.2118/14. Y)'
1 ;- i
-
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WAR DIARY _ Aruly l*'.unﬁ C. 2118. |

Instructions regarding War Diaries and Intelligence o .?;5\
Swramaries are contained in 1. 8. Regs., Part 11. INTELLIGENCE SUMMARY. b |
and the Staff Mauual vespectively. 'Title pages | : _ A4, o, : |
will he ]]'l‘l':"-pﬂ.l'ﬂd mn hlﬂﬂllﬂﬂ'l"ipt. [ Hrase hfu[h.ng Trot i"t’fﬁq‘.’!-."ﬁd.} S ﬂ‘%r' 'f / Caff _ }‘If. ‘
= S - - f.:l'- P raF e Sk N |
7 Remarks und

Place [ Date

11-9-18

———

12-9+18

13-9-Ts

14-9+18

e -3 B - VS T 18

AUSTRALIAN WAR MEMORIAL

Hour {

Published in Orders that Hanging clothes out to dry in Camp Lines, is forbidden, being contrary

Summary of Lvents and Information

———— e o 2 e — e

references to
Apmendices

Concert was given by the "Kookaburras" im the Regimental Institute., Full luster Parade held.

Oréers issued that no objection for soldiers to join Salvation Army meetings. |

are gaining information fromprisoners of war, and all troops &re warned to be on their guard,

Rout e march was not carried out, F%va N,C,0's aptended a course ofijnti- @as lleasures at 8th
Brigade Course and qualified from 3490 to 809%, |

One Officer attended a Course of Defensive Measures against Gas, and qualified lst Class,
Usugl Church Parades,

Nil

Orders issued thet &ll men returning from leave to hand in to Sergednt of the Guard half of their
passes, and the other half to Company Orderly Room,

Orders to the effect of Pire Orders to be read out once & month, "Pedcock Public House" Strahd
beibg placed out of bounds, Return showing men going A, W,L, for week ending 14-9-18 " Unaltered"|

to Orders, Oréérs published that duties will parade 8t Brigade Headwuarters at 5-50 p.m, inata&ﬁ
of 5-45, p,m, loftice publishsd to the effect that all members interested in Football are invite
to &8 meeting to be held on the 20th.inst.

Three O/Ranks qualified as marksmen in the Geheral Musketry Course. One N,(,0, attended & Coursp
of Instruction in Bombing and qualified 1lst Class,

Usual Route March carried out via - Sutton Veny - Warminster - Upton Scudamore - Turn West &and
Return along Frome Road - Warminster Road - and Camp, Foet Inspection held after, Complaints
having been made to War Office re treapassing and Damaging on Récesters Farm, this is now placed
out of bounds,

(Ayoga). Wi Wiatizg/Mi2g3. 75 o.0. 1f17. D. D, & L, Ltd, Forms/C.2118/14.

All parcels to be stamped with the B,0,R, Stamp, before posting, Information issued that the enemy
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WAR DIARY Army Form €, 250,
&)

or

Instructions regarding War Diaries and Intelligence | L 7
" Summaries are contained in F. 8. Regs, Part 11 INTELLIGENCE SUMMARY. /
and thie Staff Manual respectively. 'Title pages v / 7
will be prepared in manuseript. (Erase heading mot required.) /) ' éf/l/j (s Q rq
' ) - | Remurks und
FPlace Date Hour Summary of [vents and Information references to
- Appendices

i T i B = - L = — - - - =ms - a— - - —— = =

2l-9-18. Ususal Churclg Parddes, Instructions issued that Warminster Specdal Picquet, to be marched to

Cookhouse to receive something hot before turning in, I

Instruetions iseied re the fitting of Service Box Respirators, to be fitted in the 5th week of kwxh
training. | |

- |
R3=-9.18, |nil.

P4-3=18 Ome Ufficer attended & (Course of Muske#ry and qualified lst Cd8ss. Twleve 1I,C,0's &ttended &
course of Musketry and qualified 7 lst Class and 5 2nd Class, Applications invited from Private
gsoldiers for transfer to the Australian Provest Corps. Applications called for from H,C,.0' &nd mrn |
who possess previous knowledge of accountancy, banking and commeréfal experience, for Audit Sect-

ion, Headquart ers, London,

R5= 9—18. Nil,

Po-9- 18,

= e u

8. Lighting Restrictions, information issued that this applies to members of H,I\ Forces &s wjall aa'
Civilians, One §,C,0, attended & course of P, & B,7, and recommended for Aldershot, Two U,C,0,[s
attended & Course of Instruction in Defensive Measures against Ga&s, and qualified lst., Class,

E;-Q-la. One 0/rank 8.0,5, being 30 days in Hospital,

-9=18 Usuzl Route March via - Sutton Veny - Longbridge Deveriil - Crocksrton Green - Erminster -
Bishopstrow - Camp, RFoot Inspection held &fter meérch., Complainkt received from Railway Authorifes
that troops are alighting on the wrong side of train, on to the track, this is contrary to Orders,

29-8-18, |Church parades held,
3@-9-18 Thrﬂa O/R&IIRE B-O-SI bBinE over 30 ﬂﬂyﬁ il']. Hﬂﬂpitﬂlg W{ﬂj
| (A7ogz). Wit Wiabizg/Mizgs. 75 «o.0. 1f17. D, D. & L., Ltd. Forms/C.2118/14. . "Jj

#
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WAR DIARY Army Form C, 2118,

ar o

Instructions regarding War Diaries and Intelligence | P, &
Summaries are contained in F. 8. Regs., Part 1. INTELLIGENCE SUMMARY. E'.é:_
and the Staff Manual respectively. 'Title pages , ’ ‘ k f? / {:—"‘ &
will be prepared in manuscript. (Erase heading mot vequired.) L f{.};d’b Lo =
‘ - L liemarks wnd '
Place Date Hour Summary of Events and Information [ refevenees to
A Gl At ‘__ L = B L e o b o LR ol o Appendites
Sutton  Sept 1918, General Repo rt, | -
Veny,

Fragua and Training, The usual parades have been carried out on Battalion Parade Ground vhere 'r
raining h&és been carried out as per the weekly syllabus of training attached, Two men became Appel
Tully trained during the month, The second and third weeks of the month were devoted to the |
General Musketry Course, the results of which were fairly satisfastory, Out of a total of 75 G/H:

who fired 3 qualified as Marksmen, 28 first class, 34 second class and 10 third class,’ Four |
Route me&rches were carried out each covering & route of about tem miles, Foot inspections were
conducted by Compeny Officers after each march, the state of the Mens' feet being satisfactory,
Night operations were comducted twice during the month, instruction being given in wiring, gas
drill and communication trench digging.

&sutgguaq wo lectures were givem during the month, one by Capt: Stevenson on Revetting and
e dodls On Sﬂlﬁsﬂ.

%udinal. mmuatar paradas were held during the month for V,D, exé&mination, The health of ADPD, 2
he Battelion in this respect is excellent, The M,0's report together with that of the Dental

fficer is attached, The weekly summaries show number of evacuations by R,i,0, &nd discharges ADPPe 3
rom Hospital, while the number of mem attending Sick Parades and under Dental treatment is
shown on gréphs attached, The health of the troops is generally very good,

ovements, The nunber of Officers &and O/R mayrching in and out of Camp is shown in the wsekly V‘U'DP SR
‘sunméries, with reasonsg for their movements,

Works, The weekly reports of the Works Officer shows in detsail the work being done im and |
Eruund the Camp, in addition td which a detached party is engaged at Weymouth on erection of App. 4

stables and verious other tasks, Blue printe of these works widl be forwarded when received,

Schools, During the month © Officers and 27 0/R have marched out to various Schools, 3 Officer
and 16 0/R heve marched im from schoois, UL Ghouse Wa0 nave Laien gourses ol 1.-hauru;;:'u1u1;{ the PPeS.
results as far as have been fotified have been very sétisfactory, a qualifying pass having been .

obtained in each case,
(Azoga). Wt Wizbso/Mr2g3, 75 0.0 1fzp. DD & L, Lid. Forms/C.2118/14. ? -J
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WAR DIARY

aor .
INTELLIGENCE SUMMARY.

(Erase heading no! rvequared.)

Instructions vegarding War Diavies and Intelligence

Summaries are contained in F. 8. Regs., Part 11.

-~ and the Staff Manual respectively, Title pages
will ‘he prepared in manuseript.

Date ‘ Hour

Summary of Fvents and Information
- ! I

Army For

Crimuu The return of Crimes shows & slight increase iri. the
Brousht before the C,0., 5 of which were ramanded for D,Col,,

=

L

| !unu of the showed & conviction,

Gardens A fafigue party has been detalled every day,
left :ln‘ghrduns at lio, 6 Camp, Some new grouand in No, 2
has as yet been attempted, Labour is scarce for this purpose.
favourable to the crops and the results attained have
this department during the season,

% .ae 's BFI&@. A report from the
uring the month,

i C. 2118,
o
s

Hemuarks und j-
rederences to

AI‘J‘[II::'-I:[_[“{'E}H

aunber of Eaa_aa, 21 cases being
This however does not indicate any

falling off in discipline, most of the cases being of & minor nature, Of the D,C,H. charges unly_

being mainly employed in gathering product s
Camp has been broken up but no new planting

The weather h&as been generally

fully compensated the eémeunt of work done

R, J M, is attached which shows work done by this department lpp.ﬁ.

Mesel
Very few

Weather, The weather hés been

The tempsrature has been normal
Ggneral The general beh&aviour
have ba;n heard and the men gene
made to inaugurate the footbadl
seme league, Practice has starte
raph illustrating Battéalion &nd

(Azogal. Wit Wiassg/Mi293. 75 0.0 1f13. DD, & L., Ltd. Forms/C.21

AUSTRALIAN WAR MEMORIAL

Diet sheets for the month are attached tugetha?
complaints of any kind have been made and the mess

Dean experienced, generélly at night time however @nd thess

with the Messing O0fficer’'s report,
ing arrangements appear to De gatiefa

' 88 T
e e i have not interfered with training.
for thae time of year and no cbld weather hés been experienced,
' men in cemp is very good, Very few compléaints
iﬂz?;inﬂiuﬂz satisfied End well contented, A move has been

season and & team has been entered for the local Austrélian
d, & large number of players turning out every evening,
Rution strengths is attached,

18/14.

egards training, Frequent showers haye

o e = om

iln

LPPI'?#

¢tory,

RCDIG100931°2
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! g | or
[natrnctions regarding War Diaries and Intelligence | _
e aarier are contained. in F S Tege, PartIL. INTELLIGENCE SUMMARY. / . Za
ind {he Sta tively. Title pages , . T - --
iﬁ E‘Bpm:ﬂ mTqul; 4 - (Erase heading mot vequired.) /’ § ,:,.f(// . Q.f g /7
3 | pmarks ax
i f {
Place Date Hour Summary of Events and Information ri E;EE]]JELE;IE EE:.
k.

WAR DIARY v i S [ (s Wi 2638

Weck Bnding,
4-9-18,

wekk. EnMornve
- DL

e —

AUSTRALIAN WAR MEMORIAL

L
M —— e e

WORKS REPORT FOR THE MOUTH OF SEPTEUBER,1918Y.

Works Office have been engaged in work incidental to moving canmp, guch ag pulling down and re+ExE=tl

rgecting pertitione, and painting in The new camp, and doing small jobs around Lo, 2,lamp,

Painters., HBngaged &t Group Headquurters, Regimental Institute Kitchen &nd Fentry, Dental Room
Wesh House@, and drawing stores from R, A,

Carpanters. .Bngeged at Dental Room meking drainage and electric light fittingaf patitions and
Eha{vas. Hap&giigg barrow for Quartermaster. Making fittings for R,T,0, Eapuir:’!.ng :Eluor in
of ficers Quarters., Shiftimg latring from reér of Det entiion Rwom, &nd pntting up barb wire
obstacles in rear, lMaking poofwindow frames for llessing Officer. Hrecting pur'tij.tiun in
negimental Institube, Ho 6 Camp, Brecting stage ebc, 1n Regimental Institute L0.2,Jamp, :
Renewing doors in No,8, Camp,, &nd Coal Yard im o, 2.Camp, Repairing roof of Hut Ho,6, H0,2.U

Flumbers. @negaged on Watee Supply connections in Leundyy and ghifting boilsr from Cookhouse and

re=grecting in Laundry, Repairs to roof of Sergeants Billiard ROom and Regimental Insgtitute
hﬂﬂ HH‘tE, LJDE‘ 5.6.101&12-

praftsman, HBnpeged on plang of and raelating o Pennis Court, @roup Headquabbers,and cewerags
pipes in o, 2.Camp,

Gfoup Tennig Court, Turfing and rolling  ZFrogress sutisfactory.
Winsture Eifle Renge Revettimg and filling  Progrece satisfactdry,

D. D. & L., London, E.C. I
(Afoaj) Wt, Wizz1/Mao31 730,000 5017 Beh. 88  Forms/Canidfig

19D, 1

I

J
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Y WAR DIARY © Army Ferm C, 2118, |
Y, or L |
[nstructions regarding War Diaries and Intelligence Y. 5}" |
" Summaries are contained in T. S. Ha%-. Part II. INTELLIGENCE SUMMARY. " fﬁ{;: |
and the Staff Manual respectively. Title pages N Ve . .
will be prepared in manuscript. (Erase heading mot: vequired,) A /4 /X |
: .
' Remarks aud
Place Date | Hour Summary of Events and Information relerences to
5 : : ) Appendices

Wecx ending
1849~18,]

wealy endipg
2E=-9-18,

AUSTRALIAN WAR MEMORIAL

‘U&rpcant srs have bean engaged on Glazing, Repalring Floor Cell, Guard Room, fitting Yale locks,

paint ers have been.engaged on works at Group Headquarters, Sign for Officers Quartasrs, FPloneer |
mfraining Battalion,

. n . - - [n - : A O . : : £ in
Bread Store, @ookhouge, REgimental Quart ermacter S5tors, Partition fpr Barréck Sarﬁ'amn?, making
Drain Boards for Bufena Pantry Officers Quartsrs, Ploneer Training Battallon, | Removal of
iindows from Cunteen 1§0,6,Camp, and re-erecying at Regimental Institute, lo 6 Lamp, Repairs ﬁ
to doors and thrse ply in huts lo,8,Camp, and &lso shelves in hutments of the abovs mentioned Jamp.

Plumbers have been sngaged on repsirs to Hut Rooks, druwlng plping and eracting Eho?;a-r)é, U:fficrara
Quarters, o 2 Jamp, Brecting stove in Lauwndry, Repairs to taps in in washhouse,

Draft eman, General Routine,
Gropup Tennis Court, this job has been completl ed,
linature Rifle Range Revetting and f£illing, cuttin fire treach.

gusrd Room Yard, Levelling and f£illing up Guard Room Yard with ashes,

Painfere have been engagsd on Works &t Gromp Headgaurtere, rainting Guard Room Notice 30&rd
and drawing materials from R,3's, &lso making Cooking BOX for Guard Room,

18 tere Repélrs to Coal Yard gate, strut to wall, coal Store, Meking Sliding Window and fitgings
:urﬁﬂhsffiigs Juarters, Making Box Guard Room, Grecting Sereen Partition Régimantal Ingtityte
Glazing Guard Room, Qrder Board, Lrection partition haﬁic:&fl Hut, Wooden Down Pipe at I.étu;:lﬂry. :
Drewing Meat erials &nd additional todls from R, He Stores, liaking Bra—iqk et and Shelves 1::11' daﬁi. famp,
and fixing hooks in accordsnce with Marching Out 3tate, leking miniature Projsctor for Bombing
purposes, Repairs t0 door Sergesntc Mess,

- Hl& 1l art, Water connmection %o
Plumber, Repalrs sink Regluental Institute, Meking Plate andl fixing sﬁ-mat'« iless Card, \
Bath &and bnflar Officers! Quarters. Rapair’and eracting Guttering and down piples at Group Eaaq quarters .

Leglag and connection of HE,W,P, sewer from Luundry,

D. D. & L., London, E.C. ol
(ARooj) Wit Wizrr/Mzoat ?ﬁn,unn sfi Beh. 88 Forms Corid/ig

Repéldrs to #wo iron Standards for Rifle Raﬁgﬂﬂ |
|
f J

RCDIGT1009312
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I"T;’J*"-.T ' WAR DIARY W ’9' ; = ) o7, Army Form C. 2118,

4 . . ] ﬁr L .
Instructions regarding War Diaries and Intelligence | \ o
. Summaries are contained in F. 8, Regs., Part II. INTELLIGENCE SUMMARY. < 5{5\
“and tle Stalf Manual respectively. Tille pages ; _ ' " _ | L )
will be prepared in manuscript. (Brase heading nol vequired.) -
- o Hemurks and
Place Date Hour Summary of Events and Information references to
- | L ). - | 2] Apvendices

Draft sman, Plan chewing Works at ldeymouth, Plan cshewing wemke Lay out &t Butmante,

‘ Plans of Regimental Instituke, Rifle Range for D,0,R,H, Hut for Guard(liagazine) |
| Fetigue parties, Miniature Rifle Range revetting and digsémg-snd filling, and digging fire trench
| and revetting ssme, Construction of open Rang¥, Partles supplied by Infantry - 30for 3% Days,
Parties supplied by Pioneers - 10 for 6 Dayes r

|A7og3). Wt WizB3g/Miam3. 75 o 0. 117, D.D. & L., Ltd. Forms/C.2118/14.
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Instructions regarding War Diaries and Intelligence

© Bummaries are contnined in F. 8, Regs., Part 1L
and the Staff Manual respectively. Title pages
will be prepared in manuseript.

AUSTRALIAN WAR MEMORIAL

Hour

(_//'WJ =3

WAR DIARY

or

INTELLIGENCE SUMMARY.

| r-;{r:llll,}’ PobilleC zgg‘
%y

r 4
(Erase heading no! requared.) }‘ ) -t (? § A
|y ) ' Remarks und
Summatry of Events and Information references o
N | Appendices
PRAREES .0 T SACEeees RN S o L L O L L |
SUMMARY FOR WEK BNDING 7=9-18, _ |
| !
:ﬂ.dmittaﬁ to Hospital, . . . . -U:E:t.EO/rankB. Marched in ex. Schools. . . . . o1 Off, E.G/rﬁnks.
'Discharged from Hospital. . . W : ': " E/ggits. ik v de g “
al Officer.. . 25 ' . PERODas ¢+ ¢ » & o
Treated by Dental i S se RREE o0 v AR : :
No, of men in Training. . . 20§ " ’ “ " Detention, . ., « & - |
No, of men Fully Trained. , ; gg " ! “1; 1’; gﬂ;igli:d P&ﬂiaﬂ..l “ . 2 }
a Eifiﬂﬂ.. U e 121 - ou Q & s o % @& & ®
No, of men Clas : il 7 b : 2
- ' W iﬂﬂ =
Rﬂtiﬂﬂ St Teﬂgth. ] o ™ & B # '20 "F"LQE " " ' Dﬂt ﬂnt é L] - [ ] [
ae e w v @ 415 - . " % TDetached Parties.. -
Battalion Strength 31 . G R e T A :
——————————————————————————————————————————————————————————————————————————————————————————— [ e |
' |
SUMMARY HOR WESK SNDI UG 14-9-18,
Admittﬂﬂ ‘bﬂ Hﬂpttali s = & @ Of.f. 4,0/1‘&]]1(5.1@&1'0116‘5- in ex , aﬂhﬂﬂlﬁn . & 8 @ -mff 8-0/“1'&111(5.
Discharged from Hospitaly . . - : w1 gégﬁi? e G
“ L [ B L] L ] L] -
ITreatad by Dental Officer.., . 43 : s R e T =
No, of men in Training, , . . poy. * " * o¢ Detention., ., . o o= .
o, of men Fully Trained. . . 28 : : “t 1; }S):thgglizd P&r‘tiaﬂ.11 . ; )
: ﬂEEifiEﬂ.. s a ® 120 ou Qo T o & & v » P
o, of men Cl < > R~ i 1 ;
Ration Strength.. o+ « = « » o 22. % 324 " . ¥ » Dabention. . . « -
Battalion Strength. . » « « » 32 " 413 " .y " * Detached Parties., - ‘
" WY PORREE: . i s o -
i i s e L A i i SR R . i i A s g o v S AR . (g e v B e L T Yo S B N T . T -I“ Q/Yj
d’\v*#:? \
(Ajogz). Wit Wizlizg/Mizg3. 75 woee. 1f17. D.D. & L., Lid. Forms/C.2118/14. "'.9
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. WAR DIARY WJ = Army Form C. 2115,

aor
Instructions regarding War Diaries and Intelligence
Summaries are contained 1 F. 8. Regs., Part 11. INTELLIGENCE SUMMARY. f/ ! _r
and {he Staff Manual respectively. T itle pages 1 i . / --
will be prepared in manuseript. (lirase heading nol vequired.) }(‘/& } o 7% -3

Place ‘ Date

e
i i & ——— P —

Hour Summary of Ivents and Information

smws FGT-'t WEH( EHIJ]IJHG 91-9-18

o —— ----l-

N
) /.;,

iiﬁln.lrkﬁ il Li.i.l-
references to
Arr]mmi Ces

S o . iR S—

Hospital sdmitted., , o « « » gff.s.offanks. Mdrchad in ox, BanPole. . » + » .I.Off.ﬁ,ﬁ/:ﬂﬂﬁs.
pischarged from Hospital, , . b L .S 0T, . e & 2 |
Treat ed by Dental Officer,, . 8 ; ¥ ¥ FTARCE. 4 4 0 s o= -
b " " ﬂi-ust Tﬂ- llﬂ . 82 8 @ e ™ - i
§o., of men in Training. , . . 2o " . . “ Detention. . » o o= -
o, of men Fully Trained, , . o1 " : “t tﬂ gatad%ad Parties. .- ; .
* f m C Eﬂﬂifiﬂd. a2 & @ 118 " ou 0 BOLB, ¢+ » o » ¢
laia " " W QORISR s b s ek s ¥
Ration Strength, « ¢+ ¢+ ¢ « o 23 " 306 " v : : guanﬁigni ;t{ o« o g : |
sttalion.stremath.. « . » » 30 % 411 * " etached Parties,,
B 1] " " Frﬁhea.‘ - 3 . = '2 ] |.
SUMMARY FOR WEHK BUDING 28-9-18.
Admitted to Hospital, , , . . . Off,.4,0/Ranks., MErched in ?Iaﬂdhﬂﬂlﬁ. Sa g .Z.Off.lio/fanha.
Diﬂﬂhﬂrgﬂﬂ from Hﬂﬂpitﬂlﬁ' b - : : : :' gﬁ:ﬂizst S & &' 23 I
: ' & f o o @ 7 8. & & s s @ -
Treated by Dental Officer 5 < : A T .
|ifo, of men in Training., ., . . . o0 M " * ¥ Detention, , & S
No, of men Fully Trained, , ., . 93 : "t 1;; get;tglf;ﬂ- Parties. o L i
" ow * 9 . & & @ .
By SR, CRE PRI LR v & o 130 : « % ofumits, . . . 1 g
Ration Strength, . . . » » o« « 20 “386 " 2 § % DNevmmnionmy , . . -
Battalion Strength, , . » . « » 28 "420 ! " " Detached Parties,, 5 \
“- " . ?Tﬂnﬂﬂ. . . . & » 1 o J
................................................................................................ A
7 i
%4
(Ajoga). Wit Wialzg/Mizgs. 75 oo 1j17. Do D. & L., Ltd. Forms/C.2118/14. j
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Pl Adjutant,

“%ﬁ" Ploneer iraining Battalion,A.I.F

YT B

Reference War ulﬂry - Month of qeptbﬁﬁef.
PET}{JI‘[ TGT above fT"Dﬂ] ny pvept 1is asu -ﬁ'\‘ﬂ hp""'EWi tl’}j;iﬁl"‘ﬂ.ﬂ’.

SUPPLIES TO MEN,

197 Men have received isrcues of new cldthing,
o”7 lMen have had unserviceable clothineg and eguipment axchanged,

NEW INSTITUTIORS.

Drying Room has been put into workine order, and do far, pesults
are satisfactory.

CAMP ACCOMMODATION.

L]

Lower half of Camp vacated in order to accommodate 227 0/R of
Brigade Sienal School,

SANTTATTUN.

Washine lkachine in Canp Lsundry conrected with Camn Drainage
Sveatem,

CAMP TMPROVEMENYS.

Roofa of Hutmente in couree of repair.
Company Lines etrippad of grass,etc.,and ground pwﬂﬂnﬁpd for

gardening,

MESSING ARRANGEMENTS,

Thia is dealt with upder separate Report.

MEDICAL BOARLS.

H | Owing to re-classification of "(" Clase perronnel, the Staff unde
ny entrol, has had to be considerably r-coﬂﬂfwui'ﬂﬂ

C:gEE;?:EQQ'Agﬂqﬂu:::Uf"

Q.M. )

No .2 Camp, Pioneer Training Rattalion,A.T.F

sutton Veny,
2/10/18.
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No. 23.

AUSTRALIAN

WEEK ENDING 6th September, 1918.

IMPERIAL FORCES.

- Issued by Authority of A.Q.M.G., A.LLF. Depdts in UK. - DIEI I I SHEE I vide Circular Memo. No. 223 of 28th February, 1918.
: B

AL Q2.

SATURDAY, | SUNDAY, MONDAY, TUESDAY, |(WEDNESDAY,] THURSDAY, | ; 'ﬁBIDAV.
aist August, 1918. '} ist September, 1918. | 2nd September, 1918. | 3rd September, 1918. | 4th September, 1918. | 5th September, 1918. | 6t' September, 1918.
I Aty _'h
MENU. : MENU. MENT, MENU. MENU. MENT. MENU.
BREAKFAST. BREAKFAST. EREAKFAST. BREAKFAST. BREAKFAST. EREAKFAST. BREAKFAST.
Porridge & Milk (Syrup) Cold Ham Irish Stew Fried Bacon Porridgs & Milk (Syrup) Porridge & Milk (Syrup) Friod Liver and Bacon
Fish Cules A Mashoed Potatoos Broad Butter Beans Riscoles & Gravy Angao Steak Butter Beans
Broad Bread Dripping Mashod Potatoes Broad Mashod Potatoss Mashod Potatoss
Dripping Dripping Toa Broad Dripping Bread Broad
Tea Jam Dripping Toa Dripping Dripping
Ton Toa Tea Ten
DINNER, DINNER. DINNER. DINNER, DINNER. DINNER. DINNER.
Steak & Xidney Fie Baked Moats & Gravy Hot Pot Sos Pie Cottage Fio Harioot Stew Mince Moats
Potatoes Potatoes Carrots Potatoes Carrota Potatoos Potatous
Poas . Cabbage Turnips Cabbago Turnips Cabbage Cabbage
Bago Custard Fruit Salad & Rice Boiled Currant Pudding Daked Rice Custord Ginger Pudding Baked Currant Roll Suot Fudding
Bread Broad Custard Stawed Peaches Vanilla Sauce Broad Jam Sauce
Bread Bread ~ Bread 1 Broad
TEA. TEA, TEA. TEA. TEA. TEA. TEA.
Meat Paste Mild Cheese Peoa Soup Bombay Pillan Cornish FPasties Baked Ox Hoart & Stuffing Sausage Roll
Salad (Bootroot) Lomon Calko Scones Potatoos Gravy Bacon Gravy
Broad Braad Brood Broad Mashed Potatoss Fotatoos Mashed Potatoss
Margarine Margarine Margarine Margarine Bread Broad Broad
Jam Jam Jam Jam _ Margarine Margarine Margarine
Toa Toa Toa Toa Jam Toa Toa
Tea
SUPPER,—Soup will ba prepured for and issued 1o Guards, Ploquets, &o., and ull Men requiring same, %
® EQUIVALENTS.
SCALE OF RATIONS. HREAD. t MEAT. Bacon,
Far B Bread. ]_Ihnl.. ‘ Bacon, | Bugar. | T'aa, Halt, | mn“ﬁnfgﬁﬁﬂﬁ:ﬂ:mh‘ toe Flour. Catmsnl. l ﬁ;-.?:;“j Bausagi. | Habhbit I Hrawn. P"Emm Housayges, Hﬁm
Officers and Other Ranks .. M ox | Bon | Zon [I'lThon § oz £ | 6id. per day. i d Ciber Rauka ...| 104 os. e . . | ses ol <
Boye under 19 yeurs ) 18 0% | 19 ox, 208 | mux.n i a:. i 3;_ 5id+ P:r ,,]r Eu;:::n::r 19 ;:Lg o jgé;_.:f' ;:::._ 16 E: g ::_ 12 ‘,;:,- 1.3 ::h g :;, g ::, i{;:
W.AACS -« 1l oz b o | 4 oz !l l,f'i"thm-ai § ox, oz, Bt . w W.A.A.0s 8} oz. | 5} oz g o, | 5% vz. T oz. 7 ox. | 5} o= = -
W.A.A.Ca may draw § ox. Meat and 2 oz Bacon, ar T ox. Mend, . Dreesed Figh will not be issued in [utors to Avsiralinn broops.
NOTES .—

Salt, Pepper, and Mustard should be
Dieaw 1§ oz Flour deily in lien 3 oz, Bread.

placed on Mess Tables at all meals in suitable containers.
Milk allowed, 180

pints per wask,

Thea amount of Dripping shown in recipes for the preparation of dishes is not to be excesded.

All Beel should be vlenned from bone before leaving the butchery.

If Margarine not regimmentally made allow [Eﬂﬂﬂ"nﬂ

Porridge and Milk.

Rolled Oata ., BA
Byrup 2 32
Mk,
Fish Calkes,

Tinned Salmon i
Polnioes 11%
Breadarumba a0
Flour a2
Dripping ... 24

Balt, Pepper and Allspice,
ook nod mash potatoss and place with
llll.‘ll'mih bnis-lnd:ﬂin;hnﬂ poppar, :;; :.1;:! all-
splen, togeihor with three paria dripping, in
mizing bowl, Mix thoroughly lnniﬂu-r nnd
mnke inlo ope-man portions. Place in
proased hnﬁ;]’pq dishes nfil baka in modarsbs
ovan.

Bread, 400 ; Dripping, 50; Tea, 18.

Bteak & Kidney Ple

Meat K
Kidney 1090
Cimigai 43
Carrota 118
Flour 118
Potatoss (]
Dirippin a3
Maklng g'nmhr T

Salt srl Pepper.

Cut meat into 1ineh oobes and plaos in slow
pan, cover with wicok. Blico the kidnoys,
add to meat, bring to & boll and allow to
glmmer.. Clean and slice the onlons and
add  fo' mosl Sassop o theie Sif0E
flour and baking powder togethor. Fass
cookod toas Lhrough slove and miz with
foar. Hub In the dripping and mik with
auffzient water to form s still pastec  Holl
out and out to slze of hakiog dish.  Floce
maat Ingradiests in baking dish, cover with

pute nnd bake In brisk oven unill pasts

na rleen wod sol,

Potatoss, 500 ; Paas, 1123 Braad, 400-

Bago Custard.
m“ el i m
Syrup 32
Cunian] FPowder i B
Esgniee k
- H

Mix togothor § pinta of milk and 13 pinta
of watorand bring o & fost boll.  Sprinkis
In the aago, stirciog. well’ untll boiling.
Himmer gently onil] cookisd. Add a Il
anlt, swoston with syrop  Mix eustard,
ilnvour with essence, snd add a fow' minatos

befom meeving, i

2" .
Meaat Pasta. +
Muat . 108
Hreaidarimbs 1 il
Pripping 12

Balt, Popper, sl Allinica.

Pans cpoked ment through mingar Fl-%l
wall togetlier with brendeeumbn, deippifig
and  aasoning. Pasa mixtem throagh
mineer, ;m:ml!l ]l l;.lq'nlhur antll 5 smeakh
paata e fonmed,

Enlad.

400
184

Boetroab
Crnlops

Bread, 400; Mardarine, 100; Jam, 100 ;
Tem; 19,

sufliciont waier 1o wovar.

rloe,
cwn heat until tender,
pUnnrate container.

Asgaring

Cold Ham 500 ; Mashed Potatoes,400; | o

Bread, 400 ; Dripping, 50; Jam, 100;

Tea, 15,

Baked Meat, 700; Gravy ; Potatoas,

600 ; Cabbage, 600 ; Bread, 400,

Frult Salad and Rice.

Frult Salsd ., 118
Byrup =, 42
Rioe 98

Plick frult over carefully and waak
thoroujthly,  Have sopper ready with jost
Bring water o

o boll pad adit froie. Withdraw fires from

capper imibediately, add ayrap to nwoelan,
oover closoly and allow to stand for from
one 1o one and n-Ball hours,

RIOK, —Being to boll § parts of water 1o
1 wf plew.  Adld a Tiitle sall, sprinkle In the
ilomore the fire and allow o cook in
Birnin and sorve in

Lamon Cake

Flour 118
Bardeyfiour ; L]
Bugur . 38
Eggo B
Margarine ., 48
Baking Powder H
Essenee of Lomon 1
Milk,

Bift the foar, barlerflour and baking
Enmlnﬂmﬂmr. Plaos margarine in mizing
owl, haat to nlight crenm with the hands
acdd the augar, continus beatimg and ﬂ.drj
dissalvol eggo and paseincs during the
procown.  Mix the whole wall togeiber,
dsinge suflelemi milk to being o o sofy
hatter,  Flace the batter o grosssd cake
tina nod bake in moderately hot oven for
from one and a-hslf to two houra,

Mild Chesan, 200 Bread, 400; Mar-

garine, 100 ; Jam, 100 ; Tea, 10,

AUSTRALIAN WAR MEMORIAL

G ] dn,
s fou ) por day.
When Sausages are issued in lieu of Meat they will beserved to best ndvantagafor the requiremente of theunit.

Any alterntions will ba re

RECIP HS,

EF  Weights as shown are in ounces per 100 Men.

Ielah Siew.
Moat 400
Cinlona e e ]
atntoms 400
Carrots 113
WhiteTarnips 5 118
Balt and Poppor.

Cat the mest Into 1in) cubpa,  Place the
required amoont of wiock in copper, wdd
meat, bring o & boil and allow to simmer.
oan anid cut np vogetables and add to meat.
Beasoh to taate and allow to slmmer until

Bread, 400; Drippiug, 50; Tea, 15.

Hot Pot.
Maat e ]
Cinlons i 48

Salt and Pepper.

Cut the moat intocubes, Slice the onlons
finely. Clennand slice poiatoss, plase s layar
of potatons in baking dish, then a layer of
maoal, sdding o little sliced onion, Beasbn
wall,  Continue layers uniil dish is noarky
foll, potatoss boing the top layer.  Harely
paver with sioek; covor with greasod paper,
pnd’ bake slowly for aboul fwoe Hours.
E:rmma paperin tims o allow potatoss to

awn,

4;]..;“““' #00 ; Turnips, 500 ; Bread,

Bolled Currant Pudding.

Floir P 118
Barloyflonr ... 48
Hewiilpram ha 40
liripplog 45
Curranis a4
Molasmen ~ .; 16
Mized Hypios ., ]
Baking Powder ]

Sufe door, barleytloor and baking powder
thor and rab deipping Iotothe mixture,
Add bmadorumbe, corrants, mized  spico,
i awiseton with molasses,  Mix tho wholo
wall togoither with sufficlent cold walsr to
form & stilf doagh. Tum Into well-greased
udding tinn, seonre lide firmly and steam

or 44 hoors,
Custard

Castard Powdar
Essonee Vanllla

Milk.
Pea Soup.

[
e T

Sk,

Splle Pana .,
lzpd Vopetallen

{hmlons

Fhanr

Hali and Peppor.

Soak the peas for about 13 howrs, straln
ol and eoak uatll |,'|I.1]|'\-|.'4]. Dlenn and alics
thn segeiablos’ pnid onloos sod plhace with
stock In eopper.  Bring to a boll &nd allow
1 nimmer untll cooked. Mako thickening
anl add with polped pean, sult and pojpor

]
]
4
i+

twanty tnliiilos ofo e sacy L. -
Scones,
Flouar L]
Baking Powiller 10
Dirfpilng iy 20
Milk. Bali, .

Bify flouwr and baking powder togsthir,
Add @ little mali, rub In the delpping aml
milx 5 o madfum dough with milk sl
waknr,  Roll out, out nto cov-man port oo,
il bake in medorate ovens for aboat 15
minutes,

Broad, 400 ; Margarine, 100; Jam, 1005
Tea, 18,

Fried Bacon, 350 ; Mashad Potatoes,
400 ; Butter Boans, 50 : Bread, 400;
Dripping. 50; Ten, 15.

-
L 3

Bom

Meant oy PI'—-.-!
Cniana
Onrrois
Turnipa
Floure

Tobn oo
Diripping ... A
Baking Powder !

Salt and Pepper.

Cut the meas Into 1 in. cubse.  Flace
mast [a stew pot with stock, and allow to
nimmor petly,  Olenn and slios the sarmots
and turnips finely, cut onions inte small
idios, add 0 mesl. Banson o faete, Sift
flonr and baking powder togother. [Paas
conked i I,Emugi slove and mix with
flour. HRuob in the dripplng and mix with
snMclony water 1o form s el paste,  Roll
vk and gut 1o afze of stow pan, and after
atow b sinamered for shout thres-quarters
of an howr covor with pasts, securs lid
Armly and nllow to stoam for sboot iwo
hours,  Cut inte ons-man portions and
servo of top of stew.

kil

wBpetsed

Potatoes, 500 ; Cabbage, 600.

Btewed Peaches & Baked Rice Custard.

Hica i)
Syrup il -
Cuntand Powder 8
1[%

Dried Foschos
Milk,

Mix togothor 8 piots of milk and 12 plota
of wateg, and bring toa fast bodl. Sprinkls
in the rice, mtirmog well ontll llu-!unf.
Bimmar gantly unill cooked. Add a Hitls
salt, wwosten with syrups Mix custard,
finvoor with ssnnes, and ndd 4 fow minuioe
bofore serving.

Bread, 400,

Bombay Pillau.

Mant - Haa
Optone £ w -1 |
Horbs e 1 pkt.
Cayannn i
Flour . A

Hics =3 86
Halk and 1'IIFI'I‘-1'-

Chit the et inte small oubo.  Bring to

a ball snffioient sfock o cover maai, Add
imant, nllow to simmer, wilrring fr““i““““f'-
Nifdd slioed onfomns, Tuechs, cayennoe and aall,
Mako thisksning anid add twenfy mibobes
bafore sapelig.

RIOE.—Hring 1o boil 8 parts of water 1o
1of rize.  Adid s little walt, spcinkle (o the
elea.  Fomovas th flre and allew 1o sook In
owi loat unkil tender, Straln and serve in
iRjIATLEn eotitnl e,

Potatoes, 500; Bread., 400; Mar-
garine, i6; Jam, 100; Tea, 19.

3

Porridge and Milk.

Ralled Quts ...
rup
1

EZ

Rissoles and Gravy.
Meat
Cnfons
Flour
BEraadarimlia
Dislpplng
Harha T2
Balt, Pepper and Spice,
Fans parbolled meat through the minoer,
Place In mizing bowl, threa paris
of thn dripping, the whole of the, bresd-
orumbi, finely chopped parbolled onions,
liorlm, and seasoning, with suffioient four
to hind, Mix thoronghly together and
pasa through mineer a second time. Make
into ong man portions, place In groasod
baking dishes, and bakes o modiEpaie ovad,
Bepve with gravy.

Mashod Polntosn, 400 ; Bread. 400
Dripping, 50; Ten, 18.

Cottage Pie.

2E

TReE

1 pk

Maat - 5
Poiatoas L 1]
Oalonw 48
Dripping B4
Hixrlia 1 pkt,

Salt and Papper.
PFarboll the mest and cut Into small oo bes.
Ploes in baking dlshes and covir with
wirfliclont skock to molstan.  Boil ond mash
patatons pmil-miz well with finely choppod
parboilod onfone. Soason and sprend over
mout., Sprowd deipplog over topof potatooen,
placy in moderato oven & bako until brown,
Carrots, 200; Turnlps, 200,

Ginger Podding.
Flour “.. . .I

Barlpyflonr ...
Hreadcrumbm
Mol nssed :
Ground Ginger
Brelppimng
foking Powdar
Bift Bour, barlepliour and baking powdor
together nn:l ruh deipping Into the mixtum,
Add  brdniloramba, |;r|.l1|.|;||'|.‘r mizad  aploe,
mnl mweston with molasses, Mix the whole
woll logether with sufficlaub cold water to
formm & sl dough. Turm into woll-graased
yudding tne, veoure lids [frmly wod steasy
}ﬂr 3 hours,

«ZL5EE2

Yanilla Baues.

Camnilour 16
Eanenco &
Milk,
Bread, 400.

Cornlsh Poasties.
Mot
Hacon i
Unlons e i £
Potalons 103
Hearbia 1 pkt.
Flour piL
Patatoen i
Diel ek o |
Hoking Powder [}

Halt and I'ﬂl‘.u:r.

Parlall the mpat and r|:|.[|1cp oanrsely.
Clean potoifoed amd  opbens and ool
up fnely. Moss moest in mizing bowl;
ndd vepolables, herls, salt opd popper,
with sufliolent stock to moelstin  Miz
thorosghly togeihor, Proparn paste ne
for Heenk and Hidoney Podding. Holl oo
gl cut infoons-man partiohs, Koop snmoe e
rognd s poaslble. Ploge ment mietam i
caopilre of caaol plees of paskry. wel orinlmi
gilgen and fold over. Plocs edigia Ughtly
togeilior, privk with fork, sud  beko |8
moderaie oves wntil sooked, Servewitli gravy

Mashed Potatoes, 400; Bread, 400;
Margarine 70; Jam,; 1003 Tea, 14,

Sirtswuny Trums Co. Lrp., Printors, Balisbury.

rbed woekly to ©* Q' Branch, Tidworth, throogh Chlef Messin
which thers aro Chial Mewing Officers. Care musi be talian to G0 that any syatom of transfor of
ol dishes, r.g., nbolition of woend for tes, s in acoordanes with the wishes of tho troops concerned.

Porridge nnd Milk.

aﬂu‘lld Cats .., g:
i .
Milk.

Anzne Biaak.
Miat Fi LY
Huean s 100
Beenderumbe ! pili]

Holi snd Poppar,

Ot moat fron the bone and cut into dics,
Retnove elnd From basonoot Into dive, Placg
ment and bacon [n mizing bowl, add beosd-
arumbe, pedper and salt. Mix well toguther
with auffiolent #tock to moletan,  Half il
groused pudding tine with ' miztorm 'and
steam for nhoot 3 hoorm,  Allow to cool,
turn ot slics into one-man OTE, AFTRIED
in dish szl plage In warm' oven wntll re-
ijulred for snrving.

Mashed Potntoes, 400 Bread, 400; |
Dripping, 50 ; Tea. 18,

Harlcot Biow.

Mot 4

Harloot Beann B
Carrla R 113
Turnips ol 112
Crofons n
Flour it

Salt and Pepper.
Cut the moat into 1 inch enbea,. Ploeain
er with harlcat beana which have boon
for wl lonst 1 Bowrs, add sufictend
wlock or wator o covnr. Hriog to n hall
and allow o eimmor. Cleon and slion
the vegeinblos nnd add in meal. Season o
tosts, Aftor mont has been sllowsd o
llmmtrrfnrnhnutﬂi'h-nurl,mﬂ.kllhiqhnnlnﬁ.
uad add twenty minutes befors serving.

Potatoes, 500 ; Cabbaga, 600,
Baked Cuarrant Hell

o

Floar p I
Barleylowr ... 44
Bripping i
Curranis 5 Al
Mized SBplea .., - 1
Baking Powdar 11

Bify foor, boarleyZony, and balkiag powdor
will gether. Rub in partof delpping and
miz with water to'a falrly 6t poste, Hal

gut, ndd the pemainder of the defpping in
wmall koobs over the pasts, Told inte threo
and moll out.,  Bopead four thimes, then rell
oui to tho required sioe,  Carefully glean
iha corrmots, spresd over the pasl, mokaten
tho odged nnd make inte ralls, Filease on
haking ilis and bols im moderately {unt
v,

Eread, 400, f
Baked Ox Heart and Stuffing. %
U Henrt
Havan iﬁ:
Omfons &
Eioadarurmls A
Hamri 3 & pkin
Diripploag % B 16

Hult and Yeppor

Haak hanrta ovopnight (i salt apd walor,
wrash will & erlen off fag, Treabn thomughly.
Ot Lhe aiilogs into dies, ;:|r|.-|!-r. tharm in eald
water, bring to s ball, snd ok loe five
piinuine, then wtralo well  Lighily FE?
the anfens fa e ddpping, ndd the bread=
primin, sagn, peppor mnd salf, sod niz
will, Fill hearts with stuffing, place In
nking disfyes, eover over with strips of
bason. sl hpks In moderats oven {or
i hoar, Hlise hoarts and place In warm
ovon, matl]l ready fos serving. Serva with
bocon ol wknfing.

Potatoes. 400; Bread, 400; Mar-
garine, 704 Ton, 18

.‘r-.
"~

With the nuthority of the Oficer Commanding Unit (Battalivn, Command Depot, ote.), Units may teansfor a dish
seribed Lor n meal on any day bo unother meal for the same day, or comblne two dishes
hey may also substituis for n prescribed dish another with the swma ingredients with or without available additions, ey,
prepara & padding instead of & tart,

gibed for the smme doy.

Dficer in nroan for
ilies or combinaiion

Fried Liver and Bacon,

Liver B0

Hnaoon LWy

Mashed Potatoss, 400; Butter
Beans, 50; Bread, 400 ; Dripplag, 50 ;
Ten; 15,

Mince Maats.

Moat 400

Onioas ) 45

Flour x

Herlia . 2 plis,

Pegpercarns ... & only

Halt and Poppar.

Paas parhoiled meat through mincor
Parboil onioos and cut wp findy. Place
stock in coppor, sdd ment, onlons, hecks,
popperoorns, sall and popper.  Allow 1o
slmmer, alding thickening 20 minotes
before serving.

Potatoes, 600; Cabbage, 600,

Buet Pudding.

Flour 148
Cornmmnnl i
Emaﬂ:mm b 40

rppling . .. £
[taking Fowder 9

Bift  the flour, cormmeal;, and - baking
powder fogother., Riab in the dripping
Add breadorumbs and . 1ittle salt.  Mix
the whols wall togother and molsten wilh
utificient cold wibsr until a soft dough Is
forminl, ovs poddipng tlns well promsed.
Plaea tharin the mquimd quaniity, seoum
Hds firmly, plase in gopper and stemmn for
4 hours,

Jam Bauce.

J.lm _ |
'r. =
- Bausage Rolls
v M it . s Jan
=g ngon 50
{mione if
Heoadoramba 1]
S s T 1 pkiL
Floar 164
Puialoss L]
Dripping: | - b
Haklng Pos dar ]

Baltdnd Peppar,

Pann (iF1 rhodlod moat I.1'|'rnl:||:|;h ihe minoar,
Parboil onions and chop finely. Grote drisd
brenderumba.  Plioe these Ingeedienia in
mixing bow], addimg horba, peppar, and =nlt.
Molsten slightly with stock onid miz well
togrothar.  Propars phete ae for Stenk and
Kidngy Pis.  Ttoll owt, ovi into demived
sortions, floso thd manl mizinee [n ookl
old over, moisien  tlie slges and  proas
Hghtly togothier. Prick with fork and bola
in miderato pven. Berve with gravy.

Mashed Potatoes, 400 ; Bread, 4003
Margarine, 76 ; Tea, 15

RCDIGTO093 12
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AUSTRALIAN IMPERIAL FORCES.

ALF. Q.24.

Iesued by Authority of A.Q.M.G., A.LF. Deptts in U.K. DIEI ] I SHEEI I : vide Circular Memo. No. 223 of 28th February, 1918.
3

SATU R DAY:.’I M

Tth Ilptq'mh-r. 1918.

SUNDAY,

8th September, 1918

MONDAY,

Sth September, 1918.

TUESDAY,

10th September, 1918

WEDNESDAY,

1ith September, 1918

THURSDAY,

12th September, 1918

. FRIDAY,

13th September, 1918.

MENU. MENU. MENU. MENU. MENU. MEND. MEND.
BREAKFAST. BREAKFAST. BREAKFAST. BREAKFAST. BREAKFAST. BREAKFAST. BREAKFAST,
Irish Btew Cold Ham Forrifige & Milk (Syrup) Fried Bacon Porridge & Milk (Syrup) Rissoles & Gravy Porridge & Milk (Syrup)
Broad Mashed Potatoos Mince Monts Mashed Potatoos sunzac Steak Mashed Fotatoss Amorizen Hosh & Gravy
Dripping Bread Mashed Potatoes Butter Beans Mashed Potatoes Broad Mashed Potatoos
Tea Dripping Broad Broad Bread Dripping Eroad
Tea Dripping Dripping Dripping Tea Dripping
Tea Toa Toa Tea

DINNER, DINNER. DINNER. DINNER, DINNER. DINNER. DINNER.
Steak & Eidnoy Pie Baked Moats & Gravy Cottage Pie Hot Pot Haricot Stew Roast Meat Sea Pis
Totatoes Potatoos Carrots Cabbage Potatous Torkshire Pudding Carrots
Poas Cabbago Turnips Treacls Pudding Stewod Potatoos Cabbage Turaips
Fruit Salad Golden Pudding Stewed Prunos Custard Sauce Custard Ginger Fudding Potatoss
Custard Vaailla Sauce Boiled Rice Broad Broad Vanilla Sauce Balted Rice Custard

Broad

Bread

Bread

Broad

TEA. TEA. TEA. TEA, TEA. TEA. TEA.

Beetroot & Onions Rock Calos Barley Soup Cornish Fasties Poa Soup Tripe & Onions Potato Soup

Salad Bread Scones Gravy Ginger Cake Potatoes Baked Jam Roll

Broad Margarine Broad Fotatoss Bread Broad Broad

Margarize Jam Margarine Broad Margarine Margarine Margarine

Jam Toa Jam Margarine Jam Jam Tea

Toa Tea Jam Ton Toa

Tea
SUPPER.—Soup will be prepared for and issued Lo Guards, Piequets, &e., and all Men requiring same.
‘FQUI\\'ALEHTH.
SCALE OF RATIONS. e MEAT. Facon.
For Hread. | Meat. | Hacon, | Sugnar. Toa. TR R e b s g Flour, | Ostoeal | Dr%d | gigsage. | Rabbie. | Brawn. Prosurved | Sausugos. Mﬂmﬂm
Ofticers and Other Ranks ...| 14 ox 8 ox. 2 ox Ilﬂihnu:l g ox. } om 6id. per day. Officers and Other Ranks ...| 104 oz. | Tox | 11 oz 6oz. | Boxz 8 oz, G oz, 3 os. 4 oz,
Boys under 19 years | 160z, | 12 oz, q o 2 oz, 3 on. } 0%, T N Boys under 19 years 12 oz. 8 oe. | 16 oz. 9oz | 130z | 12 oz 9 ox. 8 oz, 4 oz,
W.A.A.Cs - 11 om. GILES oz |11/Tthoz § oz jox. | Gjd ., W.A.A.Cs Bfox, |Sjox | Dom |Bpos | Tom 7oz | 5} oz — [ =7
ez
W.AA.Cs may draw § oz, Meat and 2 oz, Bacon, or T oz, Ment. Dressad Fish will nob be issued in [utore to Australinn troops,

Salt, Pepper, and Mustard should be placed on Mess Tablas at all meala in suitable cootuiners,
Draw 1§ oz, Flour daily in lieu 2 ox. Bread,

Milk sllowed, 180 pints per wesk.

NOTES .—

With the sutbority of the Officer Commanding Unlt {Hattalion, GCommund Depot, ole,), Units may teansfer a iish
ibed f3r n men] on sny day to another meal for the same day, or comblne two  dishen

reworibad for the same day.
E‘hu may also substitute for & prescribed dish mnother with the same ingrodienta with or without available additions, «.z.,

3 R i

. /
WEEK ENDING 13th September, 1918.

The nmount of Dripping shown in recipes for the preparntion of dishes is pot to be exceaded.

All Beef should be cleaned from bone before leaving the butchery.

If Margarine not regimentally made allow !Ilflrﬂ;:iﬁm o ]— per day.

When Sausages nre issued in lisu of Meat they will beserved to best advantage for the requirements of the tinit

prepars a podding instead of & tarl.

Any alterations will be reported weakly to = Q "' Branch, Tidworth, throogh Chief Me Oifficer in arena for
which thore are Chief Messing un!’:m. Care must be taken to ses that any system of tranefer of dishes or combination
of dishes, ¢.g., abolition of meat {or tea, in in nocordance with the wishes of the troops conedrnad.

RECIPES.

EF=  Weights ng shown are in ounces per 100 Men,

Irish Stow. Cold Ham 500; Mashod Potatoss, 40:; Porridge and Milk. Jﬂhﬂﬂ Bacon, 3501 Eﬂuhﬂhhm.
350 sad, 400 , 50 . Rolled Onta ., 88 400; Botter Beans, 80; Broad, i
Eu';.‘im 4K = I 07 Ty 11 Syrup : 3 Dripping, 50 ; Tea, 15, ;
Carrmta x 11% Milk:
i 11
el 1 oy Mince Meats
E:""’I‘ s "'—‘Ll‘:l e utes Dlace the | Baked Meat, 700; Geavy: Potatoss, |  Ouigns s Hot Pot.
it 1 n. ou i 40
required amount of atock i copper, add | 5005 Cabbage, 600 Bread, 400. ﬁL“FT.’. 2 tiﬂ E;n:lmn 400
imenk, bring to o boll and allow to simmer. e Ellnl:r' Oniona 44
lpnn pnd out up vogotables and add tomeat. Bals anil F'Ej,l.[;'l-'.l‘!.'. Halt and Peppor,

Boason totasto and allow o simmor until
oodked.

Golden Pudding.

Paps  parbolled mont through minger.
Parboll ooicns and out wp fAosly. Place
stock In' coppor, ndd meat, onlors, herha,
popperoornn, salt and pepper.  Allow to
nlmroer, adding thickening 20 mingles

Cut the meat fnto oabes,  Bkics the onlona
finoly, Closn und slios potatoos,plucealnyer
of potntoss in baking dinh, then a layer of
meat, sdding & liiilo sliced onion, Seison
wall, Coutlnus larors antil dish s nearly

Flour &0
0 501 Tea, 18 - bofo inig. full, potatoss belng the'top laver, Harely
Bread, 400; Dripping, 60§ 4 BRrlbslenr. o B 48 .“' ::T;It s mml ;11:1-. ‘mh;h'lumll’" wiih mt . sl papar,
af otaloes, 400: G = f whe wlowly for aboot (wo hours,
f;:::;;:;:' ;; Drlpping, 50 ; Tes, 8. ; | Eamr:" paper in Ume o allow potatoss to
WL
Stenk & Kidney Ple. ‘;‘r::'lr'm; s ": Cottage Pie
Meat A aking Powder Mot s 50
ﬁ'd.':":'-" Iﬂ :_"':'I.ru-m 400 Cabbage, 00
nions i
Carrota i Bift flour, huﬂngﬂnr and haking powdar nﬁ::}.“ ﬁ
Flaoir 112 togpnthae and mub dripping oo the miztum Hurlas 1 pkt.
Patntoes 43 Add broaderumbs aod marmalsde ond miz Balt and |'ﬂilll:lll'ﬂ!" Treacle Pudding.
Dripplug .. b wall togother with sufficlent cold waler Lo , ; Flour 148
Buking Powder . 1 form a stiff dough, Twm into well-groased | Parboll the meat and cut lnto small cuban, e one .. 48
Balt and Pepper, pudiding tinw, seoure Hels firmly and stonm | Place In baking dishm and eover with iy St oy 40
ot s firka 4 T it s T nowin shew! | 1o 34 g, aulflelint siiek 0 molstes.  Ball and manh Molanses r
utmoat b ql Sty Mt e potitoss dnd mix well with finely chopped Drtnnis 45
pan, covee with stock. h:u'l o parbolled ondons,  Senson and sproad over kaF!F'_' "‘L‘ i B
wild 10 meat, bring S0 a |I= an I“ v mant.  Spresd dripping over top of potstoos, AR &
nimmer, Olein 'E‘nﬂ alioe & "‘:“1;'“‘ ;;‘h plago in modorate oven & bake until brows, |  Hift foar, barleyflonr and baking powdar
add ‘to st megn 19 . tgathor and rub deipplag Intothe mizture,

flogr wod baking | powilar  togirther.  Fase
conked potatoss through aloes sad mix :I:I'iﬂl

Yanilla Snuca.

Carrots, 2005 Toralps, 200,

Add brandenombs and molasses and mix
wall tozether.  Moliten with ecold water

fiear.  Rub in the deippleg and mix with : il pofi dough i formel.  Torn into
sfficient wates b form & i3 pasie :R“” Cornflour 18 Stewed Prunes and Boiled Rige. .?wr::linﬂ'r:'nml nlnislnlninl.mﬂ:ml"uli firmly
out apd eut to nlzs of baking dish. Plass for 5 ho
muat ingradinnts in II:-:nE.Ik“ dilh.mfﬁmrtnh E::_“"" ] E;-?:”. :1;1; ntul stenm for 3§ hours
paste nnd bake in brisk oven untll pasia B "
has rison and wet. Btewnd Prunes 1
Proosad an for Fralt Salad. Custard
RICE —Heing 1o boll 8 parta of water o
Broad. 4040 Iluf rl-tﬁl. .ﬁd:ll:.;i IIIJHIE l|:|ll I..1|Iilr|an- in ths %‘:::;:i Fﬂ'!l'l‘f:r .I:.I 1';
taed + Pana ’ ¥ rlee,  Remove the e and allow 1o cook in
Pota 35003 112; Bread. 400, owr lisnd untll tonder, Btrain anil sarvae in Sh
sparaie conlainam,
Bread, 400, Braoad, 400.
Fruoit Salad and Custard.
ST = o Rock Cakes, » - Barloy Soup. .
ru i T ur i Fo
i - Naking Powder 10 Pour] HE"E‘"’ o X vk P
Custanl Powdor Li g Aleod YVogetables g Munt Jaib
Easanoe § Diripplig iy i;:lni-mn = ;1 P.I“Mu !-Il
p 0] ¥ T - il LT
Curranis e e - : 3
Pleck, fruit over oarelolly and wash Boin 2 Halt and Peppor. ]Il::r;l‘:'"‘ “:ff'
theroughly. Hove copper reads with Just _“‘Fq HAN Honk tha barley for abaut 12 honr, siralns Flour lr'.ﬂi
guffislont wator bo cover, Bring walir o Fassnan of Lamon & all amil eonk antil polpml. Clean awl alics Rebutonn % i 40
a boll sl adil frult.” Withdraw finee from Ko § tho veprtahlen and onfons and plasy with Drlsinl H
coppor immedintaly, add syrup to sweglan, x i sdock tnooopper. . Hring o o ol sl allow "I“_."'!j nT. i o B
obwer losmly i hll.ﬁ"l" - arand In-r.l,::m Ml o almmer unill cookoed. Moks thickening Hﬂlllgﬁll EFEH:':E'- i

iy Eon bl QB l-'l:l.l!]f Eoilsy  Saerve with

and add with polped poaw, enlt and pepper

Partoll tho meat mmd mines coaraly.

pulanl, twanily mingtes afore serving, |

" ; “Ef‘ifl t1ha I:!:mr and baking powder togethar Ef"!'l'wi;““'f"u';m “:ﬁ‘fmi“?;"'}';m'_':::l Imflult
Brand, 400, o il :hﬂ' Tlr-tl-:'l:.t:;r-':.&:t:!':ﬂlf!:"';'urﬂn:n“fhrﬂz::iniﬁﬁ:? Boones. ndal ﬁpwi.ahlm, barbe, zalt omd ||i.-ph|ﬂ':
;. mix thie whols woll togother, ndd the canmce, Floar o 200 with suilivhént stoek I;:: mblsien,  ‘Mix
% - | dimmolve the eggo and mix to n wedium Baking Powdar El] ﬂlnl‘?ﬂﬁ"l:llj" uwrﬂlmr. | ]qu.m juuEte nE
doungh with milk and water, Drop the Dripplng & for Steak ind Eldney IllJ-han':. Rall ok
Salad. wiztire s soughly an posbiaon o Laking | Milk fai, e e AR R

tin i opa-moan periions and ba or about Bift Boar and boking powder togethor, 5
He-t:lm;l bhn 1 lﬂ13 15 minpies In o hot avon, Add a Tittle aally b in the drippingr amd :ﬁ:.::r:t-.;mi‘::hh |l:£:_u|:' .?:;:’Hr“: TF:JT.:,II!;

i miz o A mwedium dough with mill s 2

i B I adi dough witk itk ! togretbing, prick with fori, hh? bimige e

Bread, 400; Margarine, 100; Jam, 100 ;

Tea. 17,

Bread, {00; Margarine, 100; Jam, 100

Toa, 19.
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wlor., CHoll pat, et into oosman porglone,
and Laks In tmoderale oven for about IH
mlnmies,

Brond;, 4003 Margorloe, 70§ Jam,
100 Tanm, 18.

moderaie oven anidl coskod. Barvowitk grovy

Gravy ; Bread, 400; Margarine, 753

Jam, 100 ; Tea, 10.

a ™ |
Porridge and Milk.
Rolled Oats ... &8
Byrup i
ille.

Anznc Bteak.
Mpat ATH)
Baan 150
Froadoram s 0

Salv snd Papper,

ot meat from the hone and qut inte diee.
Romove rind from bocon,cut Into dice, Plaon
mrnat and bocan i mizing bowl, add brasd.
grumbe, pappar nnd sall. Mixwoll topether
with suflichent wieck b moiaten, I
groaned pudding tins with mizium aod
stoam for mbout 3 hours, Allow o conl,
torn outalios lnto ono-man portlone, R rrangs
fn dish and placs in warn oven watll ne-
igirmd for sarvisg

Maohed Potatoes, 400 ; Bread, 400 ;
Dripping, 50; Tea, 18,
Harloot Staw.

Ment L
Harleat Beans Bl
Cnrrals 1%
Turnlps 112
Caloos )
Flaur 24

Balt and Pappor.

Ot thim moat into 1 inch cubes. Ploee in
e with linricol boahsn which have boon
soakod forat lonst 13 oo, add suScient
slock or walar to aiver. ||:r|:1;; b a - adl
and allow to almmar.  (leus wod  alips
the vegeiablse and sld te meal, SHeasaty ko
fanie,  After meat hos hean allowed ta
simemer for mhont 2§ hiours, make thickoning,
and odd twenty minutes lofare povine.

Patatos=s. 400,
Stewed Frult and Custard.

Hiewed Fraii 113
Syrup B > |
Custanl Powder 16
Eawnnen &
Mrooest i for Froit Salad and Costard,
Beead; 400,
Pen Boup.
Hioak.
Eplit Fean .. ]
Mlznd Yogotablos e, 94
{hnloais L, 24
Flour S FL
Halt and Pappear;
FProceod aa for Barloy. Soap,
Ginger Cake.
Flinr 5 1ig
]lil.u rlayflonr .. g
Jripploge
Hupar L]
Hnpger i |
Hali l;
{Cronm af Tariar
Carbopate of Sodu K 14
Milke . Epinte.

Put the four in = trough, uld the
chamicals, . filx wall vogethar  amd poi
thiough a flne aleve. Hhrod e dripping
il milx thoronehly with tha other [6e-
predients, make g wisl] I esnire, poaer i Lhe
milk snd miz well topeiter. (Grense asnd
flour the haking tine, Weigh out. tho
mizture into B0k, piecoy for each i, that
i nllowing 1 1, lodw In baking. Flaon the
ke in a moderils ovetl, Shoold tho caks
beown or burn too qoickly placs a pheld
ovir 18 on the top ledge., To test if dons
insert & hot knife; withdraw, and {1615 somos
gt elean and dev, the caka 1 dime  Taka
a boanl and ploce i1 againee the topof caks
and tum i1 oot of the ta upilile-dawn nnd
lsave o cool.

Brond, 400; Margarins, 767 Jam,

1007 Tes. 19.

Birmpyny Tives Co, Lrp., Printers, Balisbury,

Rissoles and Gravy.
H.ﬂnt - Few

CUmions

Mour

Broadarumba i

Dripping

Herbs

Ball, Poppar and Spico.

Pasin pushalled mout throagh the minoer

Floge In ‘mizing bowl, add  thres pargs
of tho dripping, the wholo of the bread-
orumbe, fioely chopped prrboiled onions,
buoebm, and soasoning, with sufficlent flour
to bind, Mix thoroughly together and
picas through minser o assond time. Maks
{mta omo man  portlons, place |a greased
baking dinlues, nnd bake in modarute oven,
Borvo with gravy. "

Mashed Potatoes, 1007 Bread, 400 ;
Dripping, 50 ; Tea, 15

Frapad

I

Eoast Ment and Yorkshire Pudding.

Mant ) 50
Flour ik 112
Hae Towdor . 12 small pkts,
Peappar ’ 4
Balk e -]
M1k 10 pints

- Bagn tha maai, pluce on trivet, add alittla
#tock to Daking dind.  Mix the Bowrand dry
o bsni, Uhoroieehly removing nll hmps,
Then maks an bay ln centéd, poor in the
milk ol bpat it up with fingers oo, wihiah
wlll wrabis (e batter o beeoms fnll of ale
bubhlss ; alwnys bomt tha batter ong way,
Then postraff the fis feeon the joint, them
pour in the batwer under the triver, thm
plocs i beek i the owven. To tost  whan
dond Inasst dey Enila

Patatoes, 500 ; Cabbage, B0, -

L

Ginger Podding.

Flaur a5
Burlaowilour 1]
Brasdorymba 44
Lﬂiu]n .ijﬁt Lt -l-;
FOALT nignr
Drippling = ... i
Haking Powlor - B
Proceod ni for Troncle Podding
Yaalllan Sauea.
Uomfloar .. B 15
Esienen sk 1 i
ALk s ﬁ
Brond, 400. "
Trips and Ouions.
T T H 1
Cilon e B
Flonr 1
Mk
Baly nind Pogiear.

Il iripo is fposen, Eaaw In cold oo
Out lpia: amall” pléces and plosy  with
stfflalapt cohl wptae In ooew pan, Bring won
boll, then allew o slmmes for abeut 30
mingies.  Seewin s far ms  possiiile.
Cloan, peol; avd ring the onfone, sod adil
with milk, peppor, and sall.  Simmor
witll tendee for sbonkt 3 hoors, Make
thiokening, awd add twdaty miputen baford
EDPEV LA,

Potatoss, 400; Braad, 00; Mar
garine, 753 Tea, 19,

Porridge and Milk.
Ralled Oata ... ﬁ

ity
Amarican Hoah and Gravy.

Meat ... oo W00 | Breaderumbs,.. o8
Include Hacon 100 | Floar . (HE
Fodutoas 112 | Drppinge. ... 18
Onlone we W8 Balt amd Peppor.
Hurba ;|

pleis.

Parboll moat and mines finely.  Cook and
mank potatsos. FParbadl osnlons snd chop
finely and miz the whole well together.
Seasoty will nad add snfliclant thovir o std Fen.
Maee ia groased baking disbes, and bake in
madnrateavennnti] brown Berve with gravy

Mashed Pobntoes, 4003 Bread, 400 ;
Drlpping, 507 Tea, 15,

Eea Pla
Mast ... 30 | Potatoes 4
Chlons 32 | Drpring A
Carrotn o ME | Baking Powdor T
Turmnips 112 | Salt and Pappar.
Flour ... P, -
Cut tha meat {sta 1 in. cubes. Placa

meat [ stew pot with stock, and allow ta
simmor gontly.  Cloan and sllos the earrots
and turnips finely, oot ooione [eke. small
dica, ndd W0 maat, Beason o tasie,  Sife
floar and baking powdoer topother. Pass
oiond Tnlu::ﬂ ihirough =beve and mix with
fowr.  Hob in the deippiog addo miz with
rufflalont water to form & =0T pusie.  Rall
aul nad cut to slee of staw pan, ahd altar
show hae slnmarod for sabout thpee-guariom
ol an bour cover with pasie, secoes i
{irmuly and allow io sieam for abopt twoe
howm. Cut indts ooe-man portdons and
poryn on Lop of sbew,

Potatons, 400 ; Carrots, 300 ; Turnipa;
a0 ;- Brond, 4iWL
Paked Bice Cusitard.

itica b1}
Syrup A
Cuniard Powder a
Ensaneo = in )

Milk,

Mix rogetbor B pints of milk and 18 pints
of wator, and bring toa fnet ball,  Sprinkie
im iha cles, atipring well ' untll  bolling,
Stmmor gently watll sooksd, Add & litide
anlt. mwenton with dymup, Mz cistand,
fliwninr with sesimncs, anid add & few minulon
bafore serving.

Bread, 00,

g Potnto Boup.

Bitock.

FPolninas 1640
Cinfons 2
Mlged Vegetublon )

Flour 38
Flaca the vbquire) amount of stock in
oopper, clonn  and the palniors and
ohopodticne wnd on finely and plase
with atock im ceponr, britg tnoa bell o
allaw o simmar  untll  socked. Muko
thickaning and sdd with aslt aad pEppeET
twonty mainif g befors sorving.
Betkod Jam Holl
Flour " - 1an

Barlavflour ... '
Dripping 43
Jivm ey T2
Haking Powdar o 10

Bife foar, acleylloer, and haking powler
will fogpoibier.  Hal bopart of deippiog and
iz with woter toa falsly stlff pasts, Hall
out, bl the remideder of the diripping In
pmnll knobs over the pnsis, fold inte ilires
and cofl gul, Hepnst fopr thkmes, thent roll
ok 1o the regriced mlre.  Spread over this
Jam, molstan tha mlgee nfngd make [nue
rolle.  Plaps én bakimg tine sl bake in
madarataly [ast ovai

Bread, 00 ; Margarine, 100 ; Tea, 19.
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Issued by Authority of A.Q.M.G., A.LF. Depidts in U.K. DI E :

AUSTRALIAN

e

P

WEEK ENDING 20th September, 1918.

MPERIAL FORCES.

SHE E :l I | vide Circular Memo. No. 223 of 28th Febroary, 1918.
°

ALF. Q24

\ 5 =
¥ » 1 ] ¥
SATURDAY SUNDAY MONDAY, TUESDAY, |WEDNESDAY.| THURSDAY FRIDAY
14th September, 1918. | 15th September, 1918. | 16th September, 1918. | 17th September, 1918. | 18th September, 1918. 19th September, 1918. | 20th September, 1918,
MENU. MENU. MENU. MENU, MENU. MENU. MENT.
BREAKFAST. BREAKFAST. BREAKFAST. BEREAKFAST. BREAKFAST. BEREAKFAST. BEREAKFAST.
Fish Cales Cold Ham Porridge & Milk (Syrup) Rissoles & Gravy Porridge & Milk (Syrup) Meat & Bacon Kedgerce Porridge & Milk (Syrup)
Anchovy Sauce Worcostershire Sauce Fried Bacon Muashod Potatoes Fried Liver & Onions Butter Boeans Amorican Hash & Gravy
Broad Mashed Dotatoon Bubble & Squoak Broad Broad Mashed Potatoes Broad
Dripping Dripping Bread Dripping Dripping Bread Dripping
Toa Broad Dripping Tea Tea Dripping Tea
Toa Toa Toa
DINNER. DINNER. DINNER. DINNER, DINNER. DINNER. DINNER.
Steak & RKidnoy Pie Roast Moat Hot Fot Haricot Stow Boked Meats & Gravy Shepherd’s Pie Dumpling Stow
Blus Poas : Torkshire Pudding Cabbago Potatous Potatoes Cabbagoe Potatoos
Potatoss Potatoos Cabbage " Boiled Rice and Ginger Pudding Cabbage Raisin Pudding Suect Pudding
Fruit Salad Troacle Stewed Prunes Vanilla Sauce Sago Cuatard Custard Sauce Jam Sauce
Custard Custard Sauce Broad Bread Broad Broad Broad
Broad Broad X i i
TEA. TEA. TEA. TEA., TEA, TEA. TEA.
Scones Boetroot Submarines Poa Soup Mild Cheese Cornish Pasties Balked Ox Hoart and Stuffing
Broad Onian Salad Gravy Broad Mized Picklos Gravy Bacon
Margarine Fruit Cake Bread 1 argaring Bread Bread Potatoos
Jam Broad Margarine Jam Margarine Margarine Bread
Ton Margarine Jam Tea Jam Jam Margarine
Jam Tea Tea Tea - Jam
Toa Toa
SUPPER,—BSoup will be prepared [or and issued to (Guards, Piequets, &e., and all Men requiring same.
EQUIVALENTS.
SCALE OF RATIONS. . e . e
For Broad., Moat. Bacon. Bugar. Tag, Aalt Cﬁmuﬂﬁﬂmunn:l;:;umh- e Flour. Oatmanl | n‘ﬁ!mtrl Bousnge, | Habbik Brown. P'i"":nr:“d Sansagea. I:iiumr:iinn:a.
Officors and Other Ranks ...| 14 uzT B ox, - 2oz |11 'i’t.hnzi oz. } o, .Eid. per day. Officers ans® Dther Ranks ...| 10§ oz | Toz. | 11 ox 6 oz, 8 ox. B oz, 6 ox. 3 o 4 ox.
Boys under 19 years 16ox. | 12 o= 2 oz. 0z, oz, } oz a0 Boya under 19 years o] 1205 Boz. | 16 0% Boz | 1206z | 19 o= 9 ox. 3 ox. 4 or.
. W.AACa .| 11 oz 5 oz Foz |[11/Tthox § o= $ ox. Bdd. . w W.A.ACs s ...| B} oz, | 6} oz. 9 ox. | 5} oz. 7 o=. T oz | 5} o= — —
W.A.A.C.s may deaw 5 oz. Meat and 2 oz. Bacon, or T ox. Maeat, Dressed Fish will not be issued in future to Australisn troops.

NOTES —

With the authority of the Officer Eummm-]!ng Unit (Battallon, Commnnd D'I"D." ete.});, Units may Lrandder a dich
aecibad [ar & maal on any day to anothor meal for the sume day, or combine two dishes prosoribed for Lhe same day.
y may also substitate for & prescribed dish another with the same Togredicots with or without avallable adiditlons, g,

' Salt, Pepper, and Mustard should be placed on Mess Tables at all meals in suitable containers,
Draw 13 oz Flour daily in lieu 3 ox. Bread. Milk allowad, 180 pinta per weck.

| Tha amount of Dripping shown in recipes for the preparation of dishes is not to be sxoesded. 5 prepace o pudding inwend of & tast,
All Besl should be aleansd from bone halura]!:.ai.tv?ng the butebery. ] Any slioeations will be ’FI““‘*" weskly to # Q " Branoh, Tidworih, through [ﬂhi-t““.i‘]' h%mut i *;?“ﬂtﬂ
i b i tnlly made all ripping  $ oX ar day, . whiali there nre Chisf Messing Offtosrs. Care must be takon lo See Lhal nuy aystem of teansfor o od or combioation
r % SLIARNTIGN ROV TOEIIRDINY iy {H "‘W’i on. | P ¥ of dishes, .g., abolition of meat lor tea, Is in accordance with Lhe wishes of the troops concerned.

When Sausuges ars issaed in lieu of Meat they will be served to best advantagefor the requirements of the unit.

RECIPES. '

EF  Weights as shown nre in ounces per 100 Men, = |
#
Fish Oakes. Cold Howm, 500:; Worcestarshire Porridge and Milk. Rissolos and Gravy. Hﬂ::nt and Bacon !dg-nul.m Porrldge and Milk.
Tinned Balmon 256 Sanee, 40; Mashed Potatoes, 4004 Rolled Ont ., a5 Mot Y asn TR i 250 Rolled ODate ... 3.}
Il;ﬂ!ﬂt:.ﬂ!‘. t 58 1 l-ég Bf:‘dT '|-'[|'|-'|' i nl‘lpplﬂ‘-. M H TI-.-. -I-S! i};;’;p T e ﬂ l‘”.imn ': a'!, {"'Ii"-llﬂ- e T ,Ha ﬁlﬂliﬁjl :i.
ot oriane b + Iﬂﬂ'llnl-" 25 24 ]“n" " q
Flowr saa 1 Hrendoromba en L] Broadormmbis Ha
Drippimg. .. i Roast Ment and Yorkshire Pudding. Dripplog ... = b Bult anil Papper.
Bali Pepper aod Allsploe, Mont H0 Frisd Bacon, £G0. Herlin e 1plet, P Vi ek Wk Scon Mt b American Hash and Gravy.
Cook and mash potatoss and place with Flour 1 118 HBals, Pepper and Bples, coarsely. Flaoe [n stew: pan, heng 42 & | Maat 300 | Browderamba,,. 48
aalmon, hroadorumbe, peppor, salt and all- Eiez Powilar .. 12 small pkta. Fiisn parbollod mest through the minoar. boll and albow to atmmer. Cloan rico and | Hocon 100 | Floar .. ]
npies, togother with three partndripping, in Fopper & Place o mizing Gowl, sdd thr  poarts parbioll.  CHeay ond slice onlods, parboil § Polatoss 112 | Dripping ) 16
E:IEILI‘E;:;E:L “ﬂ:-:‘:!ln;::ﬁ.ﬂlﬁ}’ "u‘illll:r;';nﬁ :lnuli e 10 |I'-||!1 Bubble and !guen.h. [ “l-li_:‘ *I'I'Jllllﬂlﬂﬂ'. itJh" h-lil.uln El'illﬂr 1:Irl|.'-.'1.-.|.- Flltlliml:u!r finuely, II.I'-.I-anli ard maak L:H:H.-Tfll. ':l.:'llllrl.llrll ” kl;:I-!EI- I-“:-u]l. and Pepper
- - T ] : o " ) . e e Lt e adlitne )i erum he, Sy chopped parko OIhOAs; A these Ingmdldpts v menl  witl Frhn ., = pkis.
::hltlﬂll Baking dislies angd bake in moderate flone the mont, place on trivit, add s Httle L:T!;HL:“ D a0 heela, and noasoning, with I1|.|‘EL'|;:I-| r|I'JI-IT Porvidge and Milk, I'_tmi#l:l'-hﬁ!: breadorumba, Baneob io Wnate, Parboll mant and imlussfincly: Dok atid
e Kol B siool o baking dish. Mix the four and idry to lind. Bz thoromghly topel '1t'uur|l' Bimmor patily antil cookel, manh potntoss. Parboll onloas and chop
nehoyy . l!rl|.|:=|‘1ﬁil1l.'ll--|,:|i|.lhrl.li:|l|l‘,|' miEacy g ::Itl.uur,l:-. i o E:"il L';T“rfhn:“::;:lllq;nm:?i:lﬂu‘nmx-ﬂ 1:;,.,““1 Pnln .. g Butter Beans, 50 ; Mashed Potatoes, finely and miz the "'.IH.’r"' will toguther,
s | ot s aonin Pt iy e, A5 DpDIng, 20,00 28 it diitat and Eavnie meateaeiove | wont | T 400 ; Brond, 400 ; Dripping, 25; Tea, 15 | Sausin woll aud kil cufficluns lour o etfen.
Mtk will mmabls tha batter o beodme Fall'of & Berve with gravy. Bheépherd's Ple. modorite oven onitil brown. Serve with gravy
Aschioyy Bauea 1} pinta bralelilon ; alweys Boal the batlor ane way, Minad i - H00
Bult and Poppor. Thion pour olf tha fal fromm thn Joial, Eleen Hot Pot. Mashed _Pn.mm;, all}{‘]; Bread, 400 ; l‘-n.l-.i'llm : P 400 Bread, 400; Drlpphlﬂ. 25; Toa, 15
Mol i i smmpan, . il o o i the oo, under g v thn | g | Deimeing 25 Toa, 15 o i
lhiﬂlil;::;lll'. ::“v.l1|-'~r gu'twl';l.t:n T-i:.'.'f”?:u:'ilthf :Iunn'- insert dry knifo. : . Patatoos . - HI:.; Fried Liver and Onlone, "lfuril*tullllrll-l:l{l’ﬂi':u-r i Dumpling Stew.
vy ! i i % | -. ] Lk - ' - 1
PG AR MY RoLS FoUN M AT Salh 4 0 Poghar Harlcot Stew. Liver a0 ook meat and mingo coarsoly. Balland | Meat 500
avar fiah cakos. i T Polatees, G00; Oabbage, G00. (it the msat imts eubes.  Slics the onions Meat wh ki : :‘::::Ilh wﬁfiﬂ:'nH]L-;:helljl:rrllarliﬁ?:“:n :Ir:'ﬂ'i;ﬂljr Turmips i 112
: s finely, Clean andalioe poratoes,nlaco s layer Harteol Boana - a0 add r[,;ﬂt'llul'" Rtk “and. Devner kb ) bk Orilons i 52
Broad, 400; Dripping, 243 Toa, 18, of . pedatom in mking dinh, then a layoer of Larrhie - 1z ll.II:l{‘l:lll.l-!l-ﬂr : Gronae  baking dishos and Flunar 84
Treagla Pudding. munik, |||fl|!|i|||.-. o Hitlo tli:-ﬁi_uhi_ﬁn.l Boowon fl:_'":"::‘-':'i‘m: gﬁ plnos 1-h-l'r'-'lll!| no ihin Iayer of pobatoos, Prustintaan 16
Biask & fidiag P Howr . |k Seoth s sl g | Pl 2 | Broad. 4001 Dipping. 355 Toa 1. | iniie o Ay il i, ik | Dibwe o D
e 43 e e “E |.'-|i'.'1:'r wikh slock, covor wilh geoased | bl per Halt and Pupper, g e ql-"fl|":*'|-" '1;‘1 -tlut-clm“ T‘:“'d":'rI= I.I:::} TR .J:‘I.l Puprar 5
il Thpwi nba 4 4o : ' fam, | Clower . wi stoom, T il i | .
lh,::ll-lr::_,{ ]1:;' M:;II::III:;IF:J 1 P ind baka -..I,uwj}'L for ‘aboud two oo Clut 1.I|q_ msvat into 1 inoh oubes, . Plios in E::ﬂi,:,h,, n:"l'“m Il.lripl-ﬁljll:. brank o wmall Ot the moat inta T ko, oubes, Plase in
Carrot e D ppd e 4 Romave paper in timee to allew polatoss 10 | soppar with haricot hanna which havi beon plocen mid Jay on tog af dish,  Bakein hot | yiaw pan, covor with stock, bring to o boll
= vk 112 Baking Pawdler s | trrarven, woakad far ut lpast 12 Bhoars, add suflicient ; oA, and allow to almmer. Clsan and alics the
}“m:lrr ] a4 i 2 ulock or wates to eavor. Bring 1o n ball Baked Meat, 700; Gravy ; Potatoss, Cabbage, 600 ; Bread, 400, 'l'l‘i[-'{:ﬂf'ﬂ"l and ddd ‘I-:r Heal SHanson ia
[’I:;.:;::'l“"-'-’ i i | HI[EI ‘I"HIIIIJI“”{I“];”GUTrmll:] T:lllsligﬂlislf:llxr Oabbege, 000. S, i l:_u !lmmlulr' el o 600 ; Cabbage, 800 ; Braad, 400, : tnte Propare pasta o for Sfesk wnd
el T n CpoLinar RS Fuly dEpng. in X ; thin vegetables and add to went, Beason to : \ 1 o s
pugbowdst %7 LA bmaderamie ad lases and i i ok 338 s the i e s O R Koy Rt 4% e s s
Bult .'L'!II |,_|I:-1!|J'. ; will toggoibier,  Moliten with el water dripping in pan, ndd the slicsd onious and B - . - PRESURIE -
Cot mont inta 1 inah aubes povl plluos in winwr | umiil o wofi "lf:Ll'--'t' i‘_- formesl. L inta Stawed Prunea and Boiled Rloe albaw to/ fey untll hrown, Afuer mosl hias Broul el 40
e I:ﬁu‘lll:‘r.“‘:I'.ir"h I:U:H.L ﬁ!ll.:n'li. L|II11 b.::rl.hlll:wﬂl ':;1"':1 ;1-:;;".'_"']";':]1_"-_"'-‘ IIII::I:.: r.m'* it ﬁ'-m]" . = x Beesy allowed to simmor for uliout I lowss, Diebsmed rige L FPotatoos, 500 ; Brand, 400
.gﬂ o medt, ring I'lu iL; wh fn Iu- 1V l-';'- : L Rice o6 piake thlokeilng, sod u.-:||il with anions Hago Castard. Muscutioln (i i ’ ¥ .
ml.l.ml:ll.'r. fi i:.l"illll't::rll':wsl o %f.'.ﬁrrf i tanls Byrmp b vwonty minutes: before serving. o Molnwwoa H 14
cprrots ff S v " e ¥ y vl } 2
Sy votiioos Stk aeve ad pbx it Custard M U5 | potatoss, a00. Swp Baking Dpwdie o B =i i
ook potatoss thin i REETE LA . il oA J A :
flonr. Iob in ithoe depping and miz with Cusianl Powilar 14 SIS UL i F BRI ﬁlml:ﬂ Fu'.d.." - M;'I:'l&:“!::::Ila,‘ﬁ::,ll::;ﬂﬂ::m;i:gﬂb:ﬂm Hnr'il;yl]mlr 1]
gifficiont wntor to Tarm a ikl pante .lhl," Ensnnog o e ] RICE. —Hring to boll 8 partn of waler 1o Ginger Pudding. Milk. willl togothar with i el BOTH - W bie b Beondorumbe Al
out and cut w0 nie of boking dish, Pluce Milk. L of rles.  Add = little sale, sprinkls in the Modr 48 ! B ety Mo Tkt Wkl k] olassss 16
meat Ingredisnts in haking dish, covirwith rice.. Homove the fire and allow to cook o Harloyfiour. .. a5 Mix together 8 pinta of milk and 12 T!Jﬂ# aididing tina, secure lidw firmly and sioam Dripplng:. .. 04
pasto and bake in brisk oven untll paste | - o0 405 own hest untll tonder.  Strain and servo in T e 40 of water, and bring toa fass boil,  Sprinkin § 4} hiours B Haking Powder 9
has risen and wet, inmina neparate coplainern. Molnosen .. 44 in the sago, stirring well wntil boiling. ‘Custard Bauee ot
Girouand G 3 Qimmer gontly until cooked, Add a littlo & y Progeed as for Raisin Podcing,
Potatoes; 500 ; Peas, 112; Bread, 400, Salad D:rl:;’-lluw mEer o Sult, whssan with  wren, . M -ooubasd; Custard Powdor o 14
" Bread, 400. Edk‘l.h llu...d‘._‘ L B flavour with machos, and add a fow mincios Karpnco &
Fruit Salad and Custard. Beatroat ... e 400 ¥ - before serving. Milk Jam Sauce.
Frait Salad ... 118 Unlomh ez 100 Procoed as for Treacle Pudiding. Bread, 400, Jam 75
Berup -}
Castard Powdor i o Submarines. el Lo SR R e Ehe 1
Eisprioe .. Frul . Sauce. 45 50 B x Heart and Sicfling.
% - 200 - Hasod
Pick fruit over carefully and wash Flan Mons y Cornflour ... 16 Bread, 400, Oai k|
thoroughly. Have eopper rondy with just I |' R et ]E Bacon " 5 Essotico ... 1 rearp 100 Oz Heart ., A awa
sufficlent water to cover. Dring water to 5:;:? e ; a2 E"‘t";' e ﬁ Milk. . Hotbs 1 phet. E“n?hﬂ- IH
a boll and aded fruit.  Withdraw fires from = 5 H”L":“m‘ g pdk " 4 Floar 100 el R 3
oopper immedistely, add eyrop to swoeten, | jargueine ... NEI Mowr. o T e Do, 4005 o Potatoss ... & Suge 2 pleta.
gover olosely and &llo 5 Lt | i i i
ono 10 one and a-half hours, Serve with |  Sieai '_j ﬁ o : ] T Mild Choese, 00 ; Mixed Plokles, 14|  jiving Fowdor B St Bopper. =
custard. Baking Powder 5 8 Baking Powdar 4 Eiock. e gals. ; Bread, 400; Margarine, 15; Balt amd Pepper, Boak hoorts At In pulkand waser
Bread, 400, = Sift the flour, barleyfione and bakis Salt and Pepper, Euplll. Poas ... 9 Jam, 100; Tea, 19. Latill ALy oibOE RN 0108 n?,?";u'f‘:;r waah woll & trimot/int. Drain tharoughly,
Hpasesyt powdar toguthor, Add the currants sud| Pass parboiled ment through miticer PRok T AT O i 5 ap ooty Place moat i mixing bowl, | Cub the osions lato dice, place them in cold
Yiour o K] muscatals, Flace margarine in miring | parbodl anions and sho nnﬂiy,r wrats dried Onlond 2 ) nEul voirotables, hinrba, walt end pepper, | Water, bring to a bail, and oook for five
Baking Powder 10 Lowl, beat to a light cream with tho hands, | braderumba, place t ngrodisnta in Flour A i a add e e o oiatan. Biis | minutes, then strain well. Lightly fry
Dreipping a0 add the sugar, continue basting and add | miving bowl, adding herbe, sali and pepper Salt and Peppar. thoroughiy togethor. Propare paslo’ aa | the onions in the dripping, add the bread-
Milk. Balg, ﬂtlmimi Htﬁﬁ'ﬁﬂlmﬁnmmﬁl molston alightly with stock and mix wall Soak the peas for about 12 hours, steain for Staak and Kiduey Ple. Roll out | crimbs, sage, pepper snd salt, 'and mix

Bift flour and baking powder togethoer.
Adid a litiloosalty rub in the dripping and
mix to o woedivm dodgh with milk asd
water. Holl out, ent into one-man portione.
and bake In moderats oven [or about 15
minuios,

Bread, 4003 Margarine, 73; Jam,
100 ; Tea, 18,

wning aufficient milk o bring to & soft
battar. Plass the batter in gprensed sake
tins and bake In moderately hot oven for
from ons and a-half 1o two houra,

Bread, 400; Margarine, 100; Jam, 100;
Taoa, 10

AUSTRALIAN WAR MEMORIAL

togeathar, propame pasie an for sleak and
ooy pin, roll oul, cuf [nto OnO=mMAn
portions, place tho meat mixturs in centre,
fold over, moisten the edges snd press
lightly her, prick with fork and bake
in modorate oven, serve with gravy.

Mashed Potatows; 400 ; Bread, 400;
Margarine, 75; Tem, 18, i

aff and cook until pulpod. Cloan and elice
the vegpokablos aml onions anid flnoe with
stock in copper,  Bring to a boil and allow
i wimpmer until sooked., Make thiskening
and add with pulpod pons, salt and peppor
twonty minutes before serving.

Bread, 400 ; Margarine, 100; Jam, 1003
Tan, 18,

Savisuuny Tiwzs Co. Lrp., Printers, Salisvbury.

pnd out inie one-men portions, oo snmeas
round ne posddble,  Pleco moat mixtund in
potitea of mach pisss of posiry, Wob ottsile
pdgos aud fold over. Place edges lightly
togathar, prick with fork, and bake in
mysibprnte oven until cocked. Servewith gravy

Bread, 400; Margarine, 756§ Jam,
104 ; Teos, 19,

well. Fill hoaris with Il-tl-ﬂll'l-i. plase in
bnking dishos, oover over with stoips of
bacon, and bake In modernte oven for
1 hoors. Slioe hearts and place (n warm
oven until ready for sarving. Sorve with
bacon and stuffing.

Potatoes, 500; Bread, 400; Mar-
garine, 75; Jam, 100 ; Tea, 1.

RCDIGT1009312
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WEEK ENDING 27th September, 1918.

IMPERIAL FORCES.

Issued by Authority of A.Q.M.G., A.LLF. Deptts in U.K. DI E:‘ I ' SH E :EI I I vide Circular Memo. No. 223 of 28th February, 1918.
.t ™

ALF. Q24.

SATURDAY,

Z1st September, 1218.

SUNDAY,

22nd September, 1918.

MONDAY,

23rd September, 1918.

TUESDAY,

24th September, 1918.

WEDNESDAY,

25th September, 1918.

THURSDAY,

26th September, 1918.

FRIDAY,

27th September, 1918,

MENT. MENT, MENU, MENT, MENTU. MENU, MENT.
BREAKFAST. BREAKFAST. BREAKFAST. BEREAKFAST. BREAKFAST. BREAKFAST. BREAKFAST.,
Rissoles & Gravy Cold Ham Porridge & Milk (S8yrup) Fried Liver & Bacon Porridge & Milk (Syrup) Sausage Roll & Gravy Porridge & Milk (Syrup)
Mashed Potatoos Worcostershire Sauce Irish Stew Tomatoos American Hash & Gravy Bubble & Squeak Fried Bacon
Bread Mashed Fotatoos Brend Broad Broad Broad Butter Boans
Dripping Bread Dripping Dripping Dripping Dripping Mashed Potatoes
Tea Dripping Toa Tea Ton Tea Bread
Ton Dripping
- Toa
DINNER, DINNER. DINNER. DINNER. DINNER. DINNER. DINNER.
Stoak & Eidnoy Pie Baked Mouts & Gravy Son Pie Haricot Stow Cottage Fie Hot Fot Steak Pio
Bluo Foas Potatoos Cabbage Fotatoes Potatoes Cabbage Cubbage FPotatoos
Potatoes Golden Pudding Mixed Vogetables Mixed Vogotables Boiled Rice Cuatard Sust Pudding Cabbage
Jam Turnovers Vanilla Sauce Mandiocn and Custard Gingor Fudding ; Jam Sauce Jam Sauce Tapioca & Custard Pudding
Custard Broad Pudding Vanilla Sauce Bread o) Bread Bread
Bread Bread Bread
TEA. TEA. TEA, ' TEA. TEA. TEA. TEA.
Scones Beotroot and Onion Salad Loentil Soup Submarines Potato Soup Tripo sad Onions Cornish Pasties
Mild Choose Rock Cakes Baked Currant Roll wroad Baked Jam Rell Mashed Potatoss Gravy
Broad Broad Brood M., .garine Broad Broad Broad
Margarine Margarine Margarine Jam Margarine Margarine Margarine
Jam Jam Jam Toa Jom Jam Jam
Toa Toa Ton Tea Tea Toa
SUPPER.,—Boup will be prepared for nnd issued to Guards, Picquets, &o., and all Men requiring same.
EQUIVALENTS.
SCALE OF RATIONS. BREAD. MEAT. Bacan,
min oA - Fm' AT m“:r.'_ = —
Faor - Bread, Moat. | Bacon, _| Bugar. | -_Tn_n.. | Salt. .i' h"@fﬂ?"ﬂﬂmfﬂm_ Flour. Oatmoal, E.““?'T : EI-lIH-'IIf.I; Eabbit. Hrawn, ,_P_E“I'd _5“’“1" | ﬁ;ﬂ.n:‘
Officsrs uud Other Ravks .| 14 0z | Boz | 8oz |1 l‘é?hhuq! Jos | 4om | BGhd per day. Officers and Other Ranks ... 108 02.| Toe. |[1llos. | Goe | Bosz | Boz | Gos | Boz. | 4oz
Boys under 19 years | 160& | 1208 2 oz, | 0. g oz } o= 6id. ,, W Boys under 139 vears | 1808, Boz. | 16 ox. Doz | 130z | 12 ox. 0 oz 3 ox. 4 oz,
W.A.A.Qs «+| 11 o, | b o ‘ 2 0. il 1/Tthoz g0z | } oz Gid o w W.A.AQs ...| Bfox. | Bjoz. | 9oz | B}oz T oz. 7oz | 5% o e
YW A ALCE mnay deaw 5 oz, Maat gsod 2 oz, Hﬂnﬂu' ar T oz, Meat, Dressed Fish will not be issued in future to Australian Ermp:u.
NOTES —

Balt, Pepper, and Musiard should be placed on Mess Tables af nll meals in suitable containers.
Draw 1§ oz Floor daily in lien 2 oz Bread.
The amount of Dripping shown in recipes for the preparation ol dishes is not to ba exceeded.

Milk wllowed, 180 pinta per week,

All Beaf ghould ba eleansd from bone before leaving the butchery.

If Margarine not regimentally made sllow
When Sausages wre issued in lisu of Meat they will be served tobest ndvanbage for the requiremantaofthennit .

Rissoles and Gravy.
Moot i

00
Bumon B
Jalonm o
Fluar e 4 ]
Bropdernmbe 4
Drippiog 24
Hotla 1 pkt.

Balt, Pepper and Splce.

Pass parboiled mont through the mincer.
Place in mizing howl, ndd thros ' paris
of the dripping, the wholo of the bread-
erumbe, Ooely chopped parbolled onions,
herlss, and soanoning, with sufficlent four
g bind, Mix thoroughly togethir nnd
man througeh mincer osecond time.  Make
nto pop map portions, plase in Ersascd
baking diskhes, nnd bake in moderats ovemn,
Berve with gmvy.

Mashed Potatoes, 100; Bread, 400 ;
Dripping, 25 ; Tea, 15,
Stenk & Hidney Pie. L

B}
iR

Moat
Kieney
{inlons
Unsrobi e - 1
Flotr e ! I
Polmioes
Dreippiagg

Baking Powder

Saly mid Papper,

Cut meatinio 1 inch oubes ond place in stew
poidt, cover with stock, Slice the kidpays,
add w ment, beivg 90 n boll and ollow wo
sfmmer. Clean nnd alies the silons and
ecorrabs utid ®dd e ment,  Hesson 1o et
8ifi fourand baking powdoer iogothor.  Pass
poaked potatom throogh sieve aml mix with
flour. Hab in the delpping and mix with
pufficlent walas b farm a sl paste. Raoll
put aml eut to slee of baking dish.  Ploaoe
moai ngesd linis In baking dish, coverwith

st ol hake o brisk gvon nptll pasie

e piwen and sk

Potatoes, 500 ; Peas, 112 Bread, 300,
Boked Jam Turnovar.

I
1

uﬂguu

Flour 138
Harleyilour ., & 44
D pping i ats 44
Jam i i}
Baking Pewdor 10

Bift Hour, hnﬂn;r floar, and baking powdar
woll togethor,  Rub in partof drippiog amd
mix with water toa falely utifl paste. Foll
gut, add the remalnder of the dripplog I
gmall knobs overthes paste, fold ini threes
and roll out.  Heppat lose thmos, 1hen padl
ot 1o ihe roqulred sl Bpread over ths
jam, molsten the odges apd make into
ope-1nna porions,  Plico on baking tine
and bake o moderniely fast oven.

Custard
Cuastanl Pawdir 14
Esneticn uy ]
Milk.

Seonce.

Mour - 20
Baking Powdnr {{1]
Dripping 20
M1k, Salff— %

Sife lour amd baking powdor fogother.
Add o Hitle saly, rob in the dopping and
miz o n medion: dough with milk and
water, ol ont, cut inio one-man portions,
nmdl bake in’ moderate ovén for about 16
minties,

Mild Cheese, 200.

Bread, 500; Mardarine, 100: Jam
100; Tea, 10, e '

Margorine

Oold Ham, 6007 Woercestorahire
Bance, 50; Mashed Potatoes, 400;
Brend, 400 ; Dripping, 25 ; Tea, 18,

Boked Meak, 700 ; Gravy ; Potntoes,
500 ; Cabbage, 600 ; Bread, 300,

Golden Pudding.

Flonr
Barleyfonr ...
Btronderambe
Marmalado ., _..
Dripping

Baking Powiar

<HEGSE

Bift flour, barleyfonr and baking jowder
together and rub dripping into tie mixture.
Add brendirambs and marmalaids and miz
woll togother with snfliclent cold water
to form o miff dough. Turn into well-
groasn] pudding tine, secure lids frmly
nfvd steam for 34 houm,

Vanllla Bauce.
Cornflonr 16
FEasnnon sid i
Milk.

Balnd.

Baptrmool e s a0
Cinlone 150
Fock Cakes.

Flour o ian
Baking Powdar 1] 10
Drripping T ad
Carrintis a2
Bugnr 4
Eaaenoe al Lamian e a

Milk.

A1t the Nour and baking powder together
and rub thr deipping and sugar wall into
the miztore.. Casefully slean the currants,
mix the whole wall togother,add the seaenos,
dinsilen (he e nped mix o on mediidim
dough. with milk and water. Dmop the
mixtiire ws rosighly e poseible on & baking
tln In ane-min partlons and bake fer about
15 mitntes In n hot oven.

Bread, 500; Margarine, 100; Jam, 100 ;
Tean, 13,
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Drripping oE.
i,

} per day.

RECIPLES.

(=
Porridge and Milk.
=I::sll;nll-ml Cratn ... Fre Jﬁ
Mtk
Irish Btaw.
Muoat A
Fotatoos 406
Clarroti 112
Turnipa 113
Unlons 48
Halt snd Papper.
Cat tho meat into lin: cubes. . Place the
required amount of stock in copper, add

mant, bring 10 8 boll and allow (o simmar,
Mean and agt wp vegeetabloa and sdd tomaat,
H-uMuturl: tin bnsie and allow 1o simmer wacll
eopeakeed .

Breoad, 400; Dripping, 25; Tea, 1.

Boen Ple
Meat ... 450 | Potntoes R
Cinifntis 1 | Dripping . - |
Carmais 112 | Baking Powdar T
Turnips 112 | Balt and Papper.
Floar ... 96 |

Ot the meat Inty 1 in. clubes. Pluoe
meat in stew pot with stock, nod allow to
slfmmer genily.  Olaan mod slics the enrmoty
and turnips finely, out onione (nto wmall
diee, mdd to moat.  Hensoo (o taste, Bif
Hoar and boking powdor together.  Pams
erakad potitoss throngh slove apd miz with
flowr.  Hob in the dejpping and mizwith
sufliplont water to form o stlff pasts, Haoll
gk nnd otat to sige of wiew pan, and afiar
show i kimmoered for obout threo-quartem
of an hoar cowver with saetd, secarm 1id
firmly amd allow 1o steam for wboul twa
bours.  Oui Into ons-min portions ned
sorve on lap of alow,

Potatoes, 400 ; Brend, BOO0.
Mandlooa and Custard Podding.

Mt bean o a6
Hy T o e b
Cuatarnd Powdor s i
FEasonos e 3 i

BTl

Mix togethor 8 plntes of milk and 12 plnis
of water, and bring ton fast ball, Bprinkla
in the l1|..'||:|1|i|l\:|n|:l.I atlrrinae wall until I.'||,'.||I11'|g'1
Simmer penily wntil sooketd, Add a lHitlo
mnly, awoeten with syrup. BMix eostand,
finvour with vesenes, and add a few minutes
Isalfnea serving.

Lentil Soup.
Hioslk,
Lantiln o o4
BMized Vs |les o6
Onilons ) LK
Flaur ! 3
Balt nnd Peppe
Souk the leatila fo1 | bout 12 hooarm, straln
all aml sool wnbll paidy 4. Jloan knd slloe

the vegotnbles and oni:os aned plase with
atook In copper.  Bring 1o a ball and allow
o wimnmer untll onolknd. Mok thickaenlng
and add with puliml lentils, falt nnd Eppar
twenty minutes balors sarving.

Baked Currant Raoll.

Flour ... w130 | Cormnte ISR .
Barliyflonr ... 48| Baking Powder B
Dripping 18

8% Nour, barleyflonr, and haking powdor
will inypethor. Hab n part of | pping andd
milx with water ton fairly stll pasto,  Rall
oul, add the mmaloder of the |:||'i.|1|1$.1:|,g; inl
pmiall knobs over the pasto, fold into thres
and roll out,  Pepoat four times, then roll
aut to the requirsd slea; Sproad over tho
cirranta, moisien the edgea nnd make into
rolls, Place on baking toays and bake in
modorately fast oven.

Bread. 5003 Margarine, 1004 Jam, 10
Ton. 16, ; Harg g, 1004 ]

Weighta as shown are in ounces per 100 Men.

Fried Liver and Bacon.

Liver . 2406
Bacan . 200
Tomuntoss, 150,

Bread. 400; Dripping. 25; Tea, 15.
Harico: Blew
e e g

arlont
e i
T ik o’
ontoge, T P 32
Flour — I

Halt mnd I-'up'n::nr.

Cut the msit into 1iooh cobgs. . Placo in
copper with harfcot busns which have boen
e for at Jeast 12hours, add suffcient
stook or wator to cowr, Rring to & boll
snd allow to wimme. Clean and slice
the vegotabiles and adf to mnat,  Ssason to
tants, After moat his been nllowel to
almmer for about 34 hoers, maks thickonlng,
and add twenty mindes before sorelng.

Potatoss, 500,
Ginger Pudding.
Flowr ... - 86
Barlayflour ... 44
Hirsgalorum'ba &0
Molaanes ... 14
Chrownsl (GHngrer 3
Deipping . ... 15
Haking Powdor 5

Bift Nour; barlorilous and bakivng powdnr

lrar anid sub dreipplog ot the miztur,

Add broademienbs, gingr and molassss, ani

mix well topsther, Maolsten with eald

water until & soft dough 18 formed, ‘Turn

Into woll-greased padding tine, sscars |ids
firmly and stoam for 3§ hoors,

Yanllla Sauce.

Cornflour 10
Easoia i
Mk
Broad, 400,
Bobmarnes.

Mani asd
Baoon b1
Oinban =5 2
Heanderamba 1]
Hurba £ ikt
Flamr ¥ L
Potatoos A 40
Dripping He |
HBaking Fawdar B

Balt and Peppor.

Pass parbolled et shroogh  minesr,
arball onions snd chey finaly, grate driml
Enndnrumh, place’ thess [ngrodionis in
mizing towl mdding hedia, salt anid pepper,
malaten slhghtly with dook' and miz wall
tagethor, prepaco paste aw for stoak and
kfiney pin, mll ouf cut into ono.-man
portions, plaoe the mnt mizture In centre,
fold over, moliion il ad and presa
lightly tugnther, prick with fork and
in moderate oven, sare with gravy,

Bread, 400; Margerine, 756; Jam
100; Tom, 19, ' '

-3
Porridge nand Milk.

Holled Outa .. B3
Hyrap o 32
ik,

Amerlean Hash and Gravy.
Mest | 350 | Broadorambs,,, 48
Polaton 11% | Flgar ... PR -
Omians oo iR | Dripping FE- Sl T |
Herbn . % pkta; | Balt and Pepper.

Parboll mest and mines Anoly. ook and
inal potnioss. Parboll oodons and ohop
finely and milx the whale well wesihor.
Banaon wall and add safclant flourtostiiTen.
Pluco in grensed baking dichea, and bake in
paclorn e ovenuntil brown, Sarve wilh gravy

" Bread, 4005 Dripping, 251 Tea. 18,
Cottage Pie.

Wouk

Folatoss - L00
iChions 44
Dripping: .. 2
Herba I pkt.

Bult pnd ]"tlrlﬁlr:.ﬁr.

Farboll the ment and cul inte small eubes
Flace o biking dishes and  cover with
aiffcient sloak 1o moleten.  Boll dad muash
potatoes nod miz wall with fioely choppad
parbolled anjots.  Heason and spessl over
migat. Sproad'drpplogy over top of potatoos,
placy in modoyais oven & Laks unill brown,

Cabbage, £00.
Balled Hice Custard.

Rioe 1]
Eyeap .l 1]
Cyutnn! Povdor .|
AARRNOe 4
Mix topether 8 pinte f milk and 12 pints
ol wuter;and bring to a fast boll. Sprinkls

{a the napd, ilirning wall uniil bodling.
Simmer genily until eooksd, Add o Jitthe
sall wweaton with aymep, Miz sustand;
flavonr with sesenee, aned add o few miloutes
before serving.

Jam Bauge.

Jami i |
Bread, 104,

Potato Boup.
Siock.
Pl toaa 10
Crinfoms = 24
Mized Vogatalilas b1
Filoar ! 33

Plaze the reqolesd amoont af stock [n
copper, cloan and slice the potatoos nod
a:hu-r onionn gnd vegotables fnaly and place
with stock in toppr, bring to s boil and
mllow to slmmer until ocoaked, Miukes
thickenimg and add with salt and peppor
twenty minwies bhefdrs serving.

Baked Jam- Boll.

Flirui ¢

Barloyfous .., 44
Deipping ... 44
of I T
Haking FPowdoer 11|

Sif lour, barieyilonr, and baking powiler
wall fogether.  Hub in part of deippiag and
miix with water to a falrly otilf paste.  Holl
oiid, ndd the romalndar of the dripping in
emall knobs over the paste, fold inte theos
and roll ok at four tlmes, then rall
dgut t5 the reguinsd slee  Bpmad over the

am, molaten tlie adges and maks into ralla,
lnoe on baking tins and bake in moderately
fast ovan,

Bread, 400 ; Mangarine, 75; Jam,

100; Tea, 10,

Bicrsnoer Tisuxs Do. Lro., Printers, Salisbury.

Sansage Rolla and Gravy.

Maat o doa
Bacon 7 i 10
Unions T iR
Broadaramba 4
Herba 1 pkt.
Flaur e 160
Potatoon . ., o 40
Dirippinag 7 3

Bulv anid Pepper.,

Pasy parbolled most theoogh the minses,
Parboll anfons and ahop Anely.  Grate o cied
brendorumbe. . Floce thess ingredisota in
miaing bowl, ndding horba, popper, and sait,
Moisten alightly with atook ned mix wall
together, are paxts as for Sieak and
Kidooy Pie.  Roll out, vot Info dosined
partions, plnge the meat mivtum in centm
fold owver, molsten: the sdge iod  press
lightly soguther,  Frick with fork and bake
in moderite oven, Borva with gravy. =

Bubble and Bgueak.

Polatsos
Cabbagn

2
200

Broad, 400 ; Dripplng, 25 Tea, 18.

Hot Pot.
Maat oy e il
Fofnboss ok 4iK)
Uhnil et 15

Halt and Pupﬁ;r.

Cat the meatinth cabiéa,  Slice the anions
finely, Clean nnd slico potatcon,placen Iayer
of polatos (o baking dish, then' a laver of
Ak, mddizgg u Hiile aliced onlon. Saason
waoll, Costinos layers datil dish is nearly
fall, potatoos heitgg tho top Isyer.  Barly
eorrer with stock, covvnr with groasnd paper,
nnel hakea elowly for abeoi twoa houm.,
Humore paper in tlme (o allow potatoss to
e v,

Cabbage, £00.
Buet Pudding.
Flour = 3 144
Barlevflour .., ]
Breaderum by 41
Molihesoa i
Dielpping : G
[‘Iu:.'ll:lg' Powdor A 1

Bifs flonr and barloyflour togother, sdd
branderamba anid swosten with mol assss,
Mix the whole woll together with sulficient
pold watar to Torm' n sl dough. Turn
fnto well-greadod pudding tlns, secure lds
ﬁrml.}' nivil sboam for Ii batirs,

Jam Snuce.
Jam T
Braad, 400,
Teipe and Onlons.

Pripa 4
CHifans 11
Flour o
Milk,

Salt and Fepper.

If trips In frozen, thaw in oold walor.
Cut into wiall plecen and place  with
salflainnt gald water Lo stew pan, Helogto s
bell, thee allow to almnier for about 0
minates. Hiraln as far s8  possible.
Cloan, peal, nnd "ring ihe onfons, and wdd
with mili, r, and mslt. Simmas
aotil tender for nbout 3 hoor. Make
thickoning, and add twonty minutes befors
sETVing.

Mashed Potatoes, 500; Bread, 400;
Margarine, 75; Jam, 100; Tea, 19.

With the suthority of the Officer Commanding Unik [Batfalion, Command Bepot, ete.), Unlts may bunaler o dish
rescribad L3¢ & nieal on any day to another meal for the same day, or combine twa dishea proseribed for the same day.
l';.'In:::r may aleo subsiitole for n presaribed dish snother with the sama ingredients with or without available addivions, ¢ .,
propare & pudding iontead of & tart,

Any alterations will be r:élurl:a:d waakly to ** "' Branch, Tidworth, throogh Chief Messin
which thers are Chlel Massing Uffio

Oficer In mrena for

1 ars, Care must be taken to see that any aystem ol transler ol dishes or combination
of dishes, ¢.g, abolition of maest for tea, Is in accordance with the wishes of tha troops concernad.

Porridge and Milk.
Ralled Dals ... el

. &
Milk.

Fried Bacon, £50 ; Butter Beans, 50 ;
Mashed Potatoes, 400; Bread, 400;
Dripping, 26 ; Tea, 18,

Bieak Pie.
Ment i B0
Cpions = 48
Carrogs 118
Flour 1
Potatom ... o £
Deippimg . .. i L
Baking Powder 7

Salt and Poppar.
Proceed as for Steak and Kidnoy Pia,

Potatoes, 500 ; Cabbage, 600.

Tapioca and Custard Pudding.

Taplooa e 86
Hyrup e 31
Castard Powdar L4
Esrrnca §
Milk.

Procecd na for Bolled Rios Custamnl,

Brooad, 400.

Cornish Pasties.

Meat 350
Hason 50
O loia 2y
pticn o

ar s fe 1 pkt,
Flir i Bl r;qg
Portiifise 1= i 40
Deipping ... a4
Haking Powder =E &

Halt and l’-ll-:'r'p-nr.

Parboil the ment smd minee conrsaly.
Clean potatoes and onions and  ost
up finely, Flase moat in mixing howl,
add wogotablos, horbe, salt and pepper,
with wsuilicont wstoak = molsten. mi
thoroaghly logeibor. . ““repare pasto  ma
for Brlenk and Kldp ile, Holl out
and gut [nteone-mak pordfons, keop snme as
rotund as posniblp s Place meat mixiurs in
witiirn of einsh pleos of pastry, wat cotsils
odiges and folil over. lace odgoes lightly
togothor, prick with fork, and bakes in

ente ovon unill ecokod, Borvawiih gravy

Bread, 400; Margarine, 75; Jam,

100; Tea, 19.
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