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				Children from Bancroft Elementary School help First Lady Michelle Obama plant the White House Vegetable Garden, April 9, 2009. 

				Official White House Photo by Samantha Appleton
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				Message from the Archivist of the United States David S. Ferriero 

				As Archivist of the United States, an important part of my job is to increase the public’s interest in, and access to, the billions of Federal Government records we hold in trust for the American people. In the case of the records and photographs in the National Archives Experience’s latest exhibition, “What’s Cooking, Uncle Sam?” my job is easy. There are few topics that generate more enthusiasm in today’s society than everybody’s favorite subject: Food.

				In “What’s Cooking, Uncle Sam?” visitors to the National Archives will learn how the Government throughout our history has played an important role in ensuring that the food we eat is safe, nutritious, economical, and plentiful. The records in this exhibition demonstrate that many of our contemporary concerns about food—the diversity of crops, the benefits of eating locally grown foods, the debate over chemical additives, the resurging interest in school and community gardening—have been explored by generations before us.

				But this fascinating exhibition is not just a collection of stories about food and government regulation. It also tells stories of bravery, and details the hardships endured by early agricultural explorers who scoured the earth for plant specimens and seeds to bring to America. It teaches us about chemist Harvey Wiley, the first commissioner of the U.S. Food and Drug Administration, who proved the harmful effects of chemical preservatives in food by testing them on humans. 

				The exhibition also includes records about home economics and about the role of women in our society. At a time in our history when few women pursued careers as scientists, many applied scientific research to their own kitchens, aiding the effort to protect the food supply while providing nutritious meals for their families. Records of school lunch and military food programs show us how American tastes were influenced by what the Government chose to serve at schools and on the battlefield. And finally, records from the Presidential libraries and museums provide a glimpse into the glamour and cuisine of the White House and show how our leaders influence our culinary traditions.

				I hope this incredible exhibition, and the stories and images in this accompanying catalog, will give you a taste of the records available at the National Archives. I invite you to return, not only as a tourist, but as a researcher, to explore further.
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				Foreword 

				By Chef José Andrés

				Eating is the one thing, besides breathing, that we all do from the day we are born until the day we die. And today, as in earlier times, it is critical to recognize that food—how we produce it, process it, package it, sell it, cook it, and eat it—is as important as any other issue, vitally connected to everything from culture to energy, art, science, the economy, national security, the environment, and health. 

				Our national Government has influenced the way we eat in America since the Revolutionary War, even while its role has been continually debated. Exploring that history, the National Archives Experience has put together a fascinating exhibition drawing attention to the importance of our food. “What’s Cooking, Uncle Sam? The Government’s Effect on the American Diet” is an astonishing look at America’s history with the food we produce, package, and prepare for our families. 

				When I learned of this amazing exhibition at the National Archives, I had to be a part of it. As its Chief Culinary Advisor, I don’t just speak for me; I speak on behalf of a long chain of individuals who work hard to feed people. Farmers, beekeepers, bakers, scientists, fishermen, grocers—we are all part of that chain, all food people, all dedicated to feeding our communities, our nation, our world. We work tirelessly to address the food issues in America, from obesity and nutrition to family farms and sustainable resources. 

				And having spent many years running my restaurants right near the National Archives, I also know the power that the Archives and its countless letters, posters, documents, and photographs have in telling the story of America. I am an immigrant from Spain, but Washington, DC, is my home, and the people of America are my family. I have walked the halls and exhibitions of the National Archives for years, learning the history of this amazing country that I now call my own.

				 

				“What’s Cooking, Uncle Sam?” is such an exciting story to be a part of. The beloved institution that watches over our most important records now turns its attention to the world of food and the role that government plays—issues that are an important part of my life and those around me. My team and I have been so inspired by what the Archives has built with this exhibition and its focus on the Farm, the Factory, the Kitchen, and the Table, that we decided to bring it to life with a special dining destination. Just steps away from the National Archives, we have created America Eats, a restaurant named after the Work Projects Administration’s Federal Writers’ Project, which documented the food traditions of the nation in the 1930s. A partnership with the Foundation for the National 
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				About Chef José Andrés 

				José Andrés, Chief Culinary Advisor to “What’s Cooking, Uncle Sam?” is the award-winning chef, owner, and creative force behind ThinkFoodGroup with 10 restaurants across the United States. An internationally acclaimed broadcaster and author, Andrés is a passionate advocate for advancing food policy in America and the developing world.

			

		

		
			
				Archives, America Eats offers a modern interpretation of traditional American recipes and welcomes guests to explore the exhibition and experience a new way of looking at our history—on the plate!

				I encourage everyone to start seeing food as the solution. Looking back through America’s history in the fascinating artifacts of this exhibition, you see the lessons that have been learned and the issues we still face today. There will always be controversy and debate, but food is powerful in its reach. Every issue has different sides, but we have to see beyond the disagreements to look for common ground so that we can improve the way we feed America. 

				All of us are part of that discussion about food in America: chef and fast-food executive, small farmer and agribusiness, government and citizen. And not just America: what we do here has repercussions around the world. Food is also part of foreign policy; food is national security; food is energy policy. 

				Children come to the Archives every day to see the records connected to the founding of this country. This exhibition allows us to plant a little seed, to get youngsters interested in food matters today and create big changes in the future. Food used the right way can end hunger and help fight obesity and malnutrition. Food and the right farming practices will create employment and prosperity. Food when wholesomely grown and prepared can help improve the environment. 

				Food can be the answer.
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				Introduction

				What’s Cooking, Uncle Sam? is based on an exhibition at the National Archives’ Lawrence F. O’Brien Gallery in Washington, DC. The exhibition is an eclectic assortment of records from the National Archives of the United States with one thing in common: they were produced in the course of government efforts to ensure that Americans enjoy an ample, safe, and nutritious diet. Spanning the Revolutionary War to the late 1900s, these records echo many of our current concerns about government’s role in the health and safety of our food supply. 

				What’s Cooking? explores four areas of government intervention: Farm, Factory, Kitchen, and Table. Sometimes the impact was significant: the Pure Food and Drugs Act of 1906 made it illegal to sell products doctored with toxic chemicals. Sometimes the impact was less dramatic: President Lyndon B. Johnson’s Pedernales River Chili recipe spiced up the cooking repertoire of some of his fans. Sometimes there was little or no impact, despite the Government’s best efforts: the World War II nutrition campaign had negligible effect on eating habits. And sometimes the impact was completely unintended: many children of immigrant parents came to prefer white bread after eating school lunch. The stories related here provide context and insight into today’s conversation about the role of government in our daily diet.

				The individuals engaged in government activities designed to regulate the food supply, understand nutrition, and educate the public produced a multitude of fascinating letters, legislation, photographs, pamphlets, posters, films, and radio programs. These records tell the story of battles against tainted ketchup, inferior tea, and oleomargarine; they allow us to hear the desperate voices of Depression-era farmers; and they explain how the Government got into the business of publishing recipes for cottage cheese loaf and teaching housewives to can peaches.

				The opportunity to explore food records spanning two centuries provides insight into America’s complex and conflicted relationship with food. From the farm to the dinner table, the records of the National Archives reveal the subtle and not-so-subtle ways that government has affected what Americans eat.
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				FARM

				From local 4-H programs to omnibus farm bills, a wide variety of government activities influence what American farmers grow, how they grow it, and how much they earn selling it. As a major industry in the United States, agriculture has naturally been closely monitored by the Government. The number of Americans living on farms has dropped from 90 percent in 1810 to between 2 and 3 percent today; the importance of agriculture, and the attendant government involvement in it, has not diminished. 

				While on diplomatic missions abroad, Thomas Jefferson and Benjamin Franklin collected rice, olives, and other plants to test on American farms. Crop diversification was important to the new nation with its variety of soils and climates. The first Federal agricultural appropriation in 1839 enabled the Patent Office to collect and distribute foreign seeds. The Office of Foreign Seed and Plant Introduction, established in 1901, sent agricultural explorers to the far reaches of the earth to collect plant materials. 

				To encourage farmers to test some of these new plants, the U.S. Department of Agriculture (USDA) distributed seeds from 1850 to 1924. The seed packets distributed, up to 1.1 billion at the program’s height, were popular with farmers not only because seeds were free, but because government seeds were top quality. In addition to supplying seeds, the USDA tested and taught farming techniques at experiment stations across the country. Hybrid corn is just one of its many experiment station innovations.

				Crop and market controls like the Agricultural Adjustment Act (1933), have an impact on our food supply. Since then, government has continued to influence supply and demand through farm subsidies, loans, and price controls.
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				Farm Family Picnic, undated 

				Many urbanites held on to the agrarian myth—the belief that the family farm stood for all that is pure and good in America—but demanded the inexpensive food that large agribusiness could supply.

				National Archives, Records of the United States Information Agency
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				Braving scorpions, thieves, disease, and harsh climates, American explorers scoured the earth.

				 

				Their quest: giant cabbages, one-pound peaches, and wilt-resistant spinach. Since its inception, the U.S. Government has sought to diversify the nation’s food sources with foreign plants. Thomas Jefferson said, “The greatest service which can be rendered any country is to add a useful plant to its culture.” This statement was clearly heartfelt; he once risked capital punishment smuggling rice out of Italy in his coat pockets. 

				Following in the footsteps of the Founding Fathers, the Department of Agriculture sent plant hunters to the far reaches of the earth in search of food plants. From the mid 1800s to the 1930s, these adventurers sought specimens that could weather America’s diverse climates and survive in its various soils. Threatened by wild animals, robbers, and hostile government officials, the plant explorers covered thousands of miles of uncharted territory to discover countless varieties of plants. From mangoes, Meyer lemons, and mangosteens to persimmons, pomegranates, and pistachios, many of the foods now grown in the United States sprouted from seeds and shoots gathered on those expeditions.
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				Mashing Boiled Soybeans in Korea, undated 

				Explorers documented information about plants, soils, climates, and growing techniques. They were also careful to note the ways plants were used in the local culture. 

				National Archives, Records of the Bureau of Plant Industry, Soils, and Agricultural Engineering
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				Foreign Plant Exploration

			

		

		
			
				Frank N. Meyer, Agricultural Explorer, ca. 1906

				To “skim the earth in search of things good for man” is how Frank N. Meyer described his work as an agricultural explorer. 

				National Archives, Records of the Bureau of Plant Industry, Soils, and Agricultural Engineering
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				Apricots, ca. 1906

				Frank N. Meyer introduced several new varieties of apricots to the United States, along with hundreds of other plants.

				National Archives, Records of the Bureau of Plant Industry, Soils, and Agricultural Engineering

			

		

		
			
				P. H. Dorsett, 1925

				P. H. Dorsett, a USDA plant explorer who collected soybeans in Japan, Korea, and Manchurian China, prepares specimens on a makeshift table.

				National Archives, Records of the Bureau of Plant Industry, Soils, and Agricultural Engineering

			

		

		
			
				Foreign Plant Exploration
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				Government Seeds: Agricultural Advancement or Congressional Boondoggle?

				 

				The Government’s first official effort to improve American agriculture was through seed distribution. In 1839, Congress appropriated $1,000 to the Patent Office to distribute seeds to farmers through their congressional representatives. At the time, there was no commercial seed industry to speak of, and free seeds were seen as a way to encourage farmers to test rare plants. Several decades into the program, the bulk of the mailings contained common variety vegetable and flower seeds. In 1897, at the height of the program, the Government distributed 1.1 billion packets of free seeds to farmers. 

				The Department of Agriculture, however, questioned whether the expensive program furthered American agriculture. Congress fought to hang on to the popular program, but the nascent seed industry protested against it. In 1924, after a long and intense lobbying effort by the American Seed Trade Association, Congress eliminated the USDA seed distribution program. 

			

		

		
			
				Seed Packet, 1903–4

				National Archives, Records of the Bureau of Plant Industry, Soils, and Agricultural Engineering
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				View of Packeting Floor, 1905

				The seed distribution program became so large that it had its own building in Washington, DC. 

				National Archives, Records of the Bureau of Plant Industry, Soils, and Agricultural Engineering
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				“Farming looks mighty easy when your plow is a pencil and you’re a thousand miles from the corn field.” —President Dwight D. Eisenhower 

				 

				Feeding a growing nation requires innovation. The Hatch Act of 1887 was designed to sow the seeds of creativity in every state of the Union. States received Federal land grants to establish agricultural experiment stations—research centers dedicated to finding solutions and improving methods in agriculture and food production. 

				The Hatch Act also stipulated that the experiment stations share their agricultural discoveries and methods with farmers. Research undertaken or funded by the USDA resulted in improved farming methods and new strains of plants. These discoveries were then shared with farmers and their families. The exhibits, brochures, and radio scripts they created reflected the creativity and humor invested in these efforts. In undertaking both scientific research and education, the Hatch Act affected the types of foods farmers grew and the methods used to cultivate them.
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				Pig Cafeteria, undated

				Knotting the dinner napkin around the neck of this cloven-hoofed diner, a USDA exhibitor completes “the Pig Cafeteria”—one of many exhibits created to educate farmers. This humorous take on the science of hog nutrition aimed to attract farmers’ attention.

				National Archives, Records of the Office of the Secretary of Agriculture
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				Testing and Teaching

			

		

		
			
				Farm Family Listening, 1930

				Quick to recognize the potential of radio to reach its far-flung audience, the USDA produced some of radio’s earliest broadcasts. Beginning in 1926, farmers could tune in to weather forecasts, market reports, and programs like the United States Radio Farm School and Farm Flashes.

				National Archives, Records of the Extension Service
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				Testing and Teaching

			

		

		
			
				4-H Project, undated

				16-year-old Freda Kay Harris chose the subject of weeds and weed control for her 4-H demonstration. Farmers were not always receptive to new ideas, but often their children were willing to experiment. USDA programs like 4-H taught new methods to the kids, who shared their experiences and successes with their parents. 

				National Archives, Records of the Extension Service

			

		

		
			
				Paris Exposition, 1900

				The USDA showcased the fruits of its research in expositions across the country and around the world. This apple exhibit was proudly displayed at the Paris Exposition. 

				National Archives, Records of the Office of the Secretary of Agriculture
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				In times of crisis, perceived and real, farmers looked to the Government to protect their livelihoods. In times of war, the Government enlisted farms in the fight. 

				In the late 1800s, dairy farmers petitioned the Government to prevent the “oily imposter,” margarine, from destroying their livelihoods. Although margarine was perceived to be a threat, the Great Depression was a true agricultural crisis. Reduced demand for farm commodities sent prices spiraling downward. President Franklin D. Roosevelt responded with the 1933 Agricultural Adjustment Act (AAA). The AAA’s system of price supports and subsidies remains the basis of America’s farm policy—a policy that continues to influence the quality, quantity, price, and variety of foods grown in America.

				The other side of the pendulum—inflation—also spurred the Government to action. Eager to prevent prices from skyrocketing during World War II, the Government instituted price control measures and encouraged farmers to grow key crops. Food price inflation in the 1970s inspired protests and boycotts.

				The first farm subsidies and land retirement programs were initiated when over 20 percent of the population worked on farms—compared to 2 percent today. American farm policy played a role in the transformation of agriculture from small, labor-intensive family farms to enormous, highly mechanized agribusinesses.
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				Price Comparison, 1945 

				These stylish ladies demonstrate what $1.34 bought in 1918 and 1945, thanks to price controls.

				National Archives, Records of the Office of Price Administration
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				The prize offered by Emperor Louis Napoleon III for the invention of a butter substitute was claimed by a Frenchman in 1870. American dairy farmers quickly demanded protection from imitation butter. Congress responded with the Margarine Act of 1886—raising margarine’s price through taxes and licensing. Amendments to the Margarine Act taxed colored margarine at an even higher rate. Public outcry against margarine taxes mounted as the supply of butter dwindled during and after World War II. Federal margarine taxes were finally repealed in 1950.

			

		

		
			
				Crimes Against Butter

			

		

		
			
				Crop and Market Controls

			

		

		
			
				Leavenworth Inmate, ca. 1886

				John McMonigle ate prison food for almost a year for peddling margarine without a license. 

				National Archives, Records of the Bureau of Prisons

			

		

		
			
				Mug Shots, 1915

				Charles Wille was sent to Leavenworth Federal Penitentiary for trafficking in the “Poor Man’s Butter.”

				National Archives, Records of the Bureau of Prisons
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				Crop and Market Controls

			

		

		
			
				Bertillon Measurement Card for John Seymour, 1916

				Taxes on colored margarine created a boon for bootleggers. But while back-alley dealings in yellow oleo may have been profitable, the penalties were severe. Georgia’s John Seymour was sentenced to two years in the state penitentiary for his crimes against butter.

				National Archives, Records of the Bureau of Prisons

			

		

		
			
				Farmer’s Petition, 1886

				“Our soils will be depleted and become barren,” “the dairy industry is doomed,” and Americans will be robbed of “life promoting vitamins . . . without which human infants cannot continue to live” are just some of the prognostications made by dairy farmers in their petitions for market controls on imitation dairy products.

				National Archives, 

				Records of the U.S. House 

				of Representatives

			

		

	
		
			[image: Black and white photo of Granary]
		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				24

			

		

		
			[image: ]
		

		
			[image: ]
		

		
			
				Crop and Market Controls

			

		

		
			
				“An unprecedented condition calls for new means to rescue agriculture.”

				—President Franklin D. Roosevelt

				The Agricultural Adjustment Act (AAA) was one of the first pieces of legislation Franklin D. Roosevelt introduced after his election in 1933. For the first time, Congress took on the responsibility of balancing supply and demand so that farmers could make a profit. To raise prices, the AAA paid farmers subsidies to leave some of their land fallow. Although some farmers didn’t like the idea of having the Federal Government tell them how to farm, few could afford to opt out of the Government payments. 

			

		

		
			
				The First Farm Policy

			

		

		
			
				Ever-normal Granary, ca. 1933

				The practice of storing surplus grain to keep prices stable or “ever-normal” dates to biblical times. In 1938, the AAA began to make loans to farmers, enabling them to stockpile grain until the market rebounded. 

				National Archives, Records of the Bureau of Agricultural Economics
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				Newspaper Article from Des Moines Tribune, 1933

				The captions in this issue document Iowa farmers’ views on farm problems, recovery plans, and the administration in the first year of the Agricultural Adjustment Act.

				National Archives, Records of the Office of the Secretary of Agriculture
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				Crop and Market Controls

			

		

		
			
				With the world at war in the 1940s, the Agricultural Adjustment Administration mandate was reversed. “Production!” became the rallying cry. Farmers had to feed the troops, civilians, and overseas allies. They were prodded to grow more corn, soybeans, and sugar beets. The increased demand for food was expected to cause inflation. The Office of Price Administration was established to place ceilings on prices and to ration items that became scarce. 

			

		

		
			
				Food Will Win the War

			

		

		
			
				“Get Your Farm in the Fight”, 1942

				National Archives, Records of the Office of the Secretary of Agriculture
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				Crop and Market Controls
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				Soybeans Poster, 1944

				In wartime, soybeans became important in both North America and Europe as substitutes for other protein foods and as a source of edible oil. This poster from World War II exhorts farmers to grow more soybeans.

				National Archives, Records of the Office of the Secretary of Agriculture

			

		

		
			
				Sugar Beets Poster, 1944

				Demand for sugar was high during World War II. It was used both for explosives (to create industrial alcohol) and for beverage alcohol. Posters like this one encouraged farmers to convert their fields to sugar beets.

				National Archives, Records of the Office of the Secretary of Agriculture
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				FACTORY

				The Industrial Revolution transformed life for many 19th-century Americans. Factories brought jobs, urban living, and a new relationship with food. City-dwellers became increasingly removed from the source of their food, leaving them more vulnerable to mishandled and adulterated products. Refrigerated railcars increased the distance food traveled and introduced more opportunities for food to be contaminated or doctored with chemicals. The growing array of convenience foods like ketchup and canned meats also introduced dangers into the household.

				 

				Investigators from the Bureau of Chemistry—predecessor to the Food and Drug Administration—examined foods that endangered the health and lives of Americans in the mid to late 1800s. Records from that period reveal tragedies, horrors, and the consequent public outcry for Federal regulation to protect people from dangerous and deceptive additives in foods. 

				 

				By passing the Pure Food and Drugs Act and Meat Inspection Act in 1906, the Government had accepted a new role: protecting consumers. Regulators for the new Food and Drug Administration were on a mission to protect American consumers from spoiled, rotten, poisoned, and adulterated foods. 

				 

				Records in the National Archives tell compelling stories about the food revolution that coincided with the Industrial Revolution, the calls for and against government regulation of the food industry, and the increasingly technological methods of food processing.
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				Candy Factory Inspection, ca. 1908

				Before the Pure Food and Drugs Act, factory conditions were horrific. This candy factory was probably scrubbed for inspection. 

				National Archives, Records of the Food and Drug Administration
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				An age of suspiciously green peas, deadly candy, and perfumed meat.

				Copper sulphate, boric acid, formaldehyde, coal tar, saltpeter . . . sound appetizing? You might have ingested these substances if you had purchased food in America a century ago. And, unless you were a chemist, you might not have known it. Not only were these additives commonly used to preserve foods or disguise foods already spoiled, but food labels rarely reported more than the name and manufacturer of the product. Without a regulating body, the industry was free to use any substance it chose to color, disguise, or prolong the freshness of products. Buying food for the family was a dangerous and sometimes even deadly enterprise.

			

		

		
			
				“Our Mutual Friend”, 1885

				This cartoon published on the cover of the popular magazine Puck shows that the use of dangerous additives in candy was widespread. Pictured are a doctor and a sexton (the caretaker of a church and its graveyard) greeting their “mutual friend,” a stick of candy.

				Courtesy of the FDA History Office
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				Food Adulteration Notebook, ca. 1890 

				In this tiny notebook, an investigator wrote, “This sample of candy requires a very careful examination. After eating of it—one child died and two others were taken sick.”

				National Archives, Records of the Bureau of Agricultural and Industrial Chemistry 
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				Twelve men volunteer to eat meals containing increasing amounts of potentially harmful substances. Sound like reality TV? In fact, it was a USDA Bureau of Chemistry experiment initiated in 1902 to provide support for a national food and drug policy. Chief Chemist Harvey W. Wiley wanted to prove that common chemical preservatives—like borax, sulfuric acid, and formaldehyde—were harmful. He decided to test them—on humans. The experiment surprised Wiley on two counts: the fascination it held for the press, who gleefully dubbed it “The Poison Squad,” and the severity of the illness caused by the adulterants. News of the Poison Squad contributed to the mounting public outcry for protection. 

			

		

		
			
				The Poison Squad

			

		

		
			
				Food Frights

			

		

		
			
				Wiley’s Notes, 1906

				Wiley recorded his subjects’ headaches, nausea, and vomiting in his meticulous notes. Although there was no official follow-up, anecdotal reports suggest that none of the volunteers suffered any long-term harm.

				National Archives, Records of the Food and Drug Administration
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				Wiley in Lab, 1906 

				Dr. Harvey W. Wiley (wearing suit) was the first commissioner of the Food and Drug Administration.

				Courtesy of the Washingtoniana Division, DC Public Library
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				Tainted Meat

			

		

		
			
				The sausage-eating public demanded reform after reading about horrific conditions in the meatpacking industry in Upton Sinclair’s 1906 novel, The Jungle. Although President Theodore Roosevelt considered the author a “crackpot,” he had reason to believe Sinclair’s allegations. During the Spanish-American War, Roosevelt saw hundreds of soldiers become ill—some fatally—after eating canned meats. Roosevelt responded to Sinclair promising, “the specific evils you point out shall, if their existence be proved, and if I have power, be eradicated.”

			

		

		
			
				Food Frights

			

		

		
			
				Postcard Circulated in South Africa Ridiculing the Chicago Meatpacking Industry, 1907

				National Archives, General Records of the Department of State

			

		

		
			
				Letter from Upton Sinclair to President Roosevelt, 1907 

				Upton Sinclair had hoped his book would inspire labor reform. His disappointment that the public focused on the meat-packing industry instead is reflected in his famous statement, “I aimed at the public’s heart, and by accident I hit it in the stomach.”

				National Archives, Records of the Office of the Secretary 

				of Agriculture
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				Uncle Sam begins to help buyers beware. 

				The long-held opposition to Federal food and drug regulation finally crumbled under combined public and political pressure. Even the large packinghouses and food processors eventually supported the legislation—especially when the Government agreed to pay for the inspections. They realized that a government seal of approval could restore consumer confidence in their products. President Theodore Roosevelt signed both the Pure Food and Drugs Act and the Meat Inspection Act on June 30, 1906. Afterward, the Federal Government found itself in the business of protecting Americans from unsafe steak, misbranded mushrooms, and tainted tomatoes.

			

		

		
			
				Labels Submitted for Patent, 1882–1906

				As soon as the Pure Food and Drugs Act was passed, product labels began to proclaim the purity of their ingredients. But what were those ingredients? It wasn’t until 1965 that manufacturers were required to list them.

				National Archives, Records of the Patent and Trademark Office
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				Inspection of Bananas in Baltimore, Maryland, ca. 1906 

				National Archives, Records of the Food and Drug Administration 
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				The Pure Food and Drugs Act made it illegal to ship or receive any adulterated or misbranded food or drug. To remove foods deemed “filthy, decomposed, or putrid” from the market, FDA agents had to build scientific and legal cases against them.

			

		

		
			
				The Pure Food and Drugs Act, 1906

			

		

		
			
				On Patrol with the Food Police

			

		

		
			
				Contaminated Ketchup, 1909

				Before the Pure Food and Drugs Act, most ketchup was made from fermented tomato cores and skins and dyes to make it red. Because the resulting concoction was prone to explode, benzoate of soda was added as a preservative. Henry Heinz proved ketchup could be made without benzoate in a clean factory using ripe tomatoes.

				National Archives, Records of the Food and Drug Administration

			

		

		
			
				Egg Seizure, ca. 1908

				FDA inspectors seize crates of contaminated eggs.

				National Archives, Records of the Food and Drug Administration
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				The Meat Inspection Act, unlike the Pure Food and Drugs Act, provided for inspection and approval before products went to market. The newly scrubbed meatpacking houses were well-documented by inspectors.

			

		

		
			
				The Meat Inspection Act, 1906

			

		

		
			
				On Patrol with the Food Police

			

		

		
			
				Cudahy Sausage Department, 1910

				“The sausage girls were moved upstairs where they could get sun and light.” —From a report on packinghouse reforms after The Jungle was published. 

				National Archives, Records of the Bureau of Animal Industry
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				Meat Inspection, ca. 1906 

				National Archives, Records of the Food and Drug Administration 
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				Coffee has overtaken America’s original favorite hot beverage—tea. At the time the Tea Inspection Act was passed in 1882, a substantial amount of the tea exported to America was adulterated to increase its weight and to disguise inferiority. Although tea was not the only—or the worst—threat to the health and safety of consumers, it was the easiest to control. Congress already had the power to regulate imports, the source of most of the tea brewed in America.

			

		

		
			
				Standard Pekoe and Regulation Oolong

			

		

		
			
				On Patrol with the Food Police

			

		

		
			
				Tea Tasting, 1931

				The National Board of Tea Experts established by the Tea Act of 1897 met annually to set standards for imported tea from 1897 until the act was repealed in 1996. 

				National Archives, Records of the Food and Drug Administration

			

		

		
			
				Tea Inspection Act, 1882

				This act to “prevent the importation of adulterated and spurious teas” was passed in 1882. It was replaced in 1897 with a more comprehensive act that gave the Secretary of the Treasury the authority to adopt Federal tea standards. 

				National Archives, General Records of the United States Government
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				KITCHEN

				Eat more protein and fewer carbohydrates. These familiar recommendations came from Wilbur Olin Atwater in the 1890s. Atwater conducted the first federally funded nutrition research in the United States. His seminal studies contributed to the growing awareness of the varying amount of energy in foods. Prior to Atwater, most Americans considered food to be food. It didn’t matter what you ate, only how much.

				 

				When Atwater’s findings were translated for consumers in 1916, the food guide was born. The USDA hired practitioners of the fledgling field of home economics to write these guides and lead nutrition programs through the Cooperative Extension Service. Eschewing the “pinch of this, dab of that” tradition, home economists’ scientific approach to cooking made it easier to quantify the nutritional values of their recipes.

				During World Wars I and II, nutrition became not just a matter of public health, but of national security. To provide adequate nutrients for soldiers and civilians, the Government ramped up its nutrition education programs. With certain foods in scarce supply, the understanding of food substitutes, like beans for meat, was critical.

				 

				In his crusade to improve the nutritional quality of meals produced in American kitchens, Uncle Sam has funded groundbreaking research, deployed an army of home economists into the kitchens and classrooms of America, and plastered public spaces with pie charts and pyramids. Pitted against cultural traditions, advertising, and socioeconomic forces, the quest to change American eating habits has been an uphill battle.
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				Woman Weighing Broccoli, undated

				Demonstrating the serious scientific approach to home economics, this nutritionist weighs broccoli for a study.

				National Archives, Records of the Bureau of Human Nutrition and Home Economics
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				“The evils of overeating may not be felt at once, but sooner or later they are sure to appear—perhaps in an excessive amount of fatty tissue, perhaps in general debility, perhaps in actual disease.”  —W. O. Atwater

				Fat, protein, carbohydrates, calories—thanks to W. O. Atwater, these words entered the consciousness of Americans in the 1890s. As Special Agent in Charge of Nutrition Investigations in the Office of Experiment Stations, Atwater was one of the first Americans to undertake scientific human nutrition studies. He quantified the energy values (calories) of different types of food. By establishing the amount of energy expended in different activities, he was able to calculate the number of calories required to maintain a healthy body. His discoveries formed the basis of today’s knowledge of nutrition.

			

		

		
			
				Subject in Calorimeter, undated

				Atwater and his team used a respiration calorimeter to measure the heat produced and the metabolic rate of individuals performing different activities. Inside the chamber, volunteers read, ironed, and rode stationary bicycles. This cutting-edge technology cost over $10,000 annually to operate in the 1890s.

				National Archives, Records of the Bureau of Human Nutrition and Home Economics
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				Respiration Calorimeter, ca. 1899

				National Archives, Records of the Bureau of Human Nutrition and Home Economics
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				The American public’s growing awareness of the science of nutrition came at a price: “because it tastes good” was no longer considered a sound basis for food choices. 

				Ever since the first food guide was published in 1894, Uncle Sam has tried to persuade Americans to eat nutritious foods. But “what’s good for us” is a moving target. The number of food groups, for example, topped out at 12 in the 1930s, went down to 7 during World War II, and was cut back to 4 in 1956, before 5 food groups were assembled into the Food Guide Pyramid in 1992. Vitamins were unknown when the first nutrition studies were done in America, so fruits and vegetables played a minor role in the food guides of the early 1900s. Malnutrition became a concern in the 1930s—the emphasis then was on getting enough nutrients. In the 1970s, food guides began to warn against over-consumption of certain foods, like those high in cholesterol. Now that obesity has become a major problem, Uncle Sam is urging Americans to eat in moderation and pursue an active lifestyle.

			

		

		
			
				“Signs of Good Nutrition” Poster, 1931

				How was a mother to know if her child was truly well-nourished? She could look for the “signs of good nutrition” illustrated in this poster. After child labor was abolished and compulsory education laws established, child welfare advocates turned their attention to the care and feeding of children.

				National Archives, Records of the Office of Education
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				Eat it! Because it’s Good for You

			

		

		
			
				Food Pyramid Poster, 1992

				In 1992, the USDA published its first food pyramid—a graphic illustration designed to convey the principles of a healthy diet in an easy-to-understand visual diagram.

				National Archives, Records of the Food and Nutrition Service 

			

		

		
			
				“Food for Young Children” Pamphlet, 1917

				USDA nutritionist Caroline Hunt created this food guide for children. She categorized foods into five groups: milk and meat, cereals, vegetables and fruits, fats and fatty foods, and sugars and sugary foods.

				National Archives, Publications of the U.S. Government

			

		

		
			
				Food Group Poster, ca. 1943  

				Some might like to reinstate this food guide from World War II because butter has its own food group and the food guide recommends eating any other foods desired in addition to the Basic Seven.

				National Archives, Records of the Office of Government Reports
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				Eat it! Because it’s Good for You

			

		

		
			
				Scientists made new discoveries about vitamins in the early 1900s. Subsequently, the understanding of the importance of vitamins gradually entered public consciousness. Before the development of practical methods of measuring them, advertisers seized the opportunity to make unsubstantiated claims about the healthful properties of their foods.

			

		

		
			
				Nutrition Claims

			

		

		
			
				“Grains of Health”, 1906

				This product claims to be “more wholesome and nourishing than any of the Cereal Drinks, Tea, Coffee and Cocoa,” but it is unclear what it is, much less what type and amount of nutrients it offers.

				National Archives, Records of the Patent and Trademark Office

			

		

		
			
				“Nutro-Links” Food Label Submitted for Patent, ca. 1930–40

				At the time, the Modern Health Products Company was under no obligation to define what “missing links” this “intensified food” supplied.

				National Archives, Records of the Patent and Trademark Office
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				“Home Economics stands for . . . the utilization of all the resources of modern science to improve home life.”

				—Ellen Swallow Richards, Founder of the Home Economics Movement, 1904 

				The Cooperative Extension Service of the USDA, established in 1908, helped elevate the work of putting up preserves and packing lunch pails to a field of study. By providing jobs for home economists and publishing their research, the Government helped this new discipline to become established as a legitimate science. The movement’s scientific approach to food and application of business principles to the home changed the way Americans eat.

				Hitting their stride in the 1930s, home economists emphasized simple meals with nutritional content that could be easily calculated. Dishes with numerous ingredients, seasonings, and multistep cooking procedures were considered inefficient and nutritionally dubious. They came to see the homemaker’s principle job as one of wise consumption rather than skilled production.

			

		

		
			
				Pie Judging Contest, ca. 1920

				Dr. Louise Stanley (left), first head of the Department of Home Economics, judges pies with Mary Lindsay.

				National Archives, Records of the Bureau of Human Nutrition and Home Economics
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				Home Economist Preparing Turkey for Cooking Method Test, undated

				National Archives, Records of the Bureau of Human Nutrition and Home Economics
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				Farm Woman Checking Pantry Supplies, 1936 

				National Archives, Records of the Office of the Secretary of Agriculture
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				Trading Aprons for Lab Coats

			

		

		
			
				4-H Demonstration, ca. 1950

				Home economists helped standardize a simple meat, potato, and vegetable combination as the typical American meal. It was easier to calculate the nutritional value of simple dishes with few ingredients. Elaborate, multi-step cooking methods didn’t meet the efficiency standards of the home economist.

				National Archives, Records of the Extension Service

			

		

		
			
				“Aunt Sammy’s Radio Recipes”, 1927

				In 1926, the USDA did some matchmaking for Uncle Sam. They created a character named “Aunt Sammy” to teach domestic science over the radio. So many requests came in for her recipes—like watermelon pickle and asparagus on toast—that the USDA published this booklet in 1927.

				National Archives, Publications of the U.S. Government
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				To “Keep America Strong,” Government ramped up nutrition education efforts during World Wars I and II. 

				They were outnumbered. The enemy was entrenched. Their resources were limited. But nothing stopped the Government from waging war against the eating habits of the American people. The Government made its most concerted efforts to affect the diets of Americans during World Wars I and II. The battle was fought with squadrons of celebrities, anthropologists, and cartoon characters, as well as a flotilla of films, radio programs, pledge drives, and posters. Often, recent nutrition discoveries provided a nutritional basis for the changes being advocated. 

				There were some victories. During World War I, the middle and upper classes conserved food by about 15 percent. And in World War II, Americans ate more fresh fruits and vegetables—but largely because canned goods were rationed.

			

		

		
			
				“Sugar, Save It” Poster, ca. 1917

				Sugar was in short supply in both World Wars I and II. Sugar conservation was voluntary during World War I but rationing was necessary during World War II.

				National Archives, 

				Records of the United States 

				Food Administration
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				“The Potatriots”, photo detail, ca. 1917–18 

				This inventive store display promotes the potato as a “good soldier” and recommends people eat it “uniform and all.”

				National Archives, Records of the United States Food Administration
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				Eating for Uncle Sam

			

		

		
			
				In the 1930s, some nutrition scientists believed they had evidence that one-third of Americans were malnourished. As part of the war effort in the 1940s, the Federal Security Agency was tasked with addressing “vitamin starvation.” Their solution: “Recommended Daily Allowances,” flour enrichment programs, and a government seal to identify nutritious foods. They hired prominent social scientists to apply their insights into culture and human behavior to the campaign to change eating habits. What were the effects of these programs? Small potatoes. Until rationing forced them to change, Americans continued to eat much as they always had.

			

		

		
			
				National Nutrition Program

			

		

		
			
				Wheatena Promotion, 1942

				The Nutrition Division of the Federal Security Agency designed a logo for foods with government-approved nutritional value. At first they were flooded with requests for the official endorsement. But food companies soon realized they could tie nutrition claims to the war effort without official government sanction.

				National Archives, Records of the Agricultural Marketing Service

			

		

		
			
				“Eat Nutritional Food” Poster, 1942

				The Office of Defense Health and Human Welfare Services produced this poster as part of their World War II nutrition campaign. Eggs were later removed as a separate food group in anticipation of food shortages.

				National Archives, Records of the Agricultural Marketing Service
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				Around 1940, the results of two small studies set off a panic. A handful of subjects deprived of Vitamin B1 (thiamine) became sluggish and apathetic. One researcher concluded that thiamine deficiency was causing Americans to lack energy and motivation—conditions a country mobilizing for war could not afford. Consequently, the Government endorsed products enriched with thiamine. After many letters, the Nutrition Division allowed the Doughnut Corporation to call their product “enriched flour donuts” but not “enriched donuts” or their original choice, “vitamin donuts.”

			

		

		
			
				Patriots Eat Doughnuts

			

		

		
			
				EATING FOR UNCLE SAM

			

		

		
			
				“How To Keep Up Your Morale” Pamphlet, ca. 1942 

				This pamphlet accompanied the materials sent by the Doughnut Corporation of America to the Nutrition Division. It explained how eating donuts helped “keep up your morale,” the patriotic duty of every American.

				National Archives, Records of the Agricultural Marketing Service

			

		

		
			
				“Vitamin Donuts” Poster, ca. 1942

				The National Nutrition Division declined to endorse the term “Vitamin Donuts.” 

				National Archives, Records of the Agricultural Marketing Service
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				Eating for Uncle Sam

			

		

		
			
				Posters were at the heart of wartime campaigns to change American eating habits. WWI posters spelled out the reasons why conservation was necessary. They were somber and appealed to a sense of patriotism and virtue. WWII posters used the colorful, upbeat imagery of advertising. They showed Americans that with careful planning, housewives could provide plenty of nutritious food for their families. During both wars, home economists reviewed campaign recommendations to ensure they were nutritionally sound.

			

		

		
			
				Poster Persuasion

			

		

		
			
				“Eat More Cottage Cheese” Poster, ca. 1918

				The World War I Food Administration under Herbert Hoover encouraged conservation by promoting “Wheatless Wednesdays” and “Meatless Mondays.” This poster suggests cottage cheese as a protein substitute for meat.

				National Archives, Records of the United States Food Administration
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				“Eat More Fish” Poster, ca. 1918

				In the early 1900s, USDA nutrition scientist W. O. Atwater began to make Americans aware that foods could be categorized as proteins, fats, and carbohydrates. The Food Administration helped communicate this message through their campaign to get Americans to substitute fish, beans, and cheese for meat. 

				National Archives, Records of the United States Food Administration
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				Eating for Uncle Sam

			

		

		
			
				“Know Your Onions” Poster, ca. 1943

				Apparently, there was no shortage of onions during World War II.

				National Archives, Records of the Office of Government Reports

			

		

		
			
				Home Canning Poster, ca. 1943

				Seventy-five percent of Americans rallied to the cause by pickling and preserving fruits and vegetables during World War II. The home canning troops did conserve food, but they weren’t without casualties. Cuts, burns, and botulism were some of the calamities suffered by first-time canners. 

				National Archives, Records of the Office of Government Reports
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				“Little Americans”, Poster, ca. 1918 

				No child was too young to contribute to the war effort. This poster explains how “Little Americans” could do their part.

				National Archives, Records of the United States Food Administration

			

		

	
		
			[image: Color image of world war one poster]
		

		
			
				65

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				Eating for Uncle Sam

			

		

		
			
				World War I Garden Poster, ca. 1917

				With canned goods in short supply during World Wars I and II, people ate more fresh fruit and vegetables—many from their own back yards. It has been estimated that 40 percent of the fresh produce consumed during World War II was homegrown.

				National Archives, Publications of the U.S. Government
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				“Groundwork for Victory” Poster, ca. 1944 

				The USDA estimates that more than 20 million victory gardens were planted during World War II. 

				National Archives, Records of the Office of Government Reports
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				Eating for Uncle Sam

			

		

		
			
				When rumors of food shortages circulated during World War II, some Americans responded by stampeding grocery stores and hoarding food supplies. Rationing was instituted when voluntary conservation methods proved inadequate. Black markets popped up for meat and other prized items. The Government’s attempts to convince cynical members of the public that rationing ensured a fair share for everyone didn’t prevent the spread of conspiracy theories. Some cynics believed that the Government fabricated food shortages to keep citizens emotionally invested in the war.

			

		

		
			
				Shortages and Suspicion

			

		

		
			
				Sixth Graders Learn About War Ration Book Two, 1943

				These eager school children are learning about one of the new rationing programs introduced by the Government. In reality, changes in the rationing system caused chaos and confusion for many people.

				National Archives, Franklin D. Roosevelt Presidential Library and Museum
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				Sugar Rationing, ca. 1943

				Nutritionists promoted WWII’s sugar shortage as an opportunity for Americans to break their sugar habit. Fat chance. People hoarded their weekly half-pound of sugar with surprising fervor.

				National Archives, Records of the Office of War Information
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				TABLE 

				The most direct way the Government affects what Americans eat is by cooking for them. There are two groups of Americans routinely called to Uncle Sam’s table: soldiers and school children. Many eating habits have been altered as a result. Mid-20th-century mess halls and school cafeterias served ethnically diverse populations. For some, especially first-generation Americans, Uncle Sam’s cooking was foreign—white bread was a revelation for many children of immigrants. Some came to prefer this “American” food and began to ask for it at home. 

				In the 1940s, nutritionists standardized menus for the military to ensure troops were ingesting enough vitamins and nutrients. The Armed Forces couldn’t afford to have spice-averse soldiers skip meals or spurn “exotic” fruits and vegetables, so regional specialties and ethnic dishes were scrubbed. The National School Lunch Program also operated under strict nutritional guidelines, and, like military food, “Americanized” a generation of taste buds. Federal involvement in school lunch began as an effort to stabilize the prices of farm commodities during the Great Depression. The USDA purchased surplus foods and donated them to schools. When President Harry Truman signed the School Lunch Act in 1946, its intent was still to serve agriculture, but also to strengthen children through good nutrition, and thereby, strengthen the nation.

				Uncle Sam sets his most elegant and idiosyncratic table for an elite group: the Presidents of the United States and their guests. White House fare usually reflects the personal tastes of its occupants. The individuals who have orchestrated meals for the Presidents include a world-class French chef (John F. Kennedy), a housekeeper (Franklin Roosevelt), and even an army quartermaster (Ulysses S. Grant). Over the years, Americans who wanted to eat in Presidential style—be it high brow or low—have requested their recipes.
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				Passover Seder Dinner, 1919

				The Jewish Welfare Board provided this Passover Seder dinner to Jewish men in the American Expeditionary Forces, Paris, France.

				National Archives, Records of Naval Districts and Shore Establishments
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				Although World War II soldiers routinely complained about the “chow,” many picked up eating habits in mess halls.

				The military is one group that is regularly subjected to Uncle Sam’s cooking. Beginning in the 1940s, dieticians standardized military menus—carefully calculating nutritional content and scouring out all but the most familiar and popular dishes. In other words, “heaven sent them meat, but the devil sent them nutritionists.” Soldiers from a variety of regions and ethnicities became accustomed to “square meals” served on divided trays. Meat and potatoes washed down with a tall glass of milk came to mean “dinner” to millions of soldiers—an expectation they carried home to their families. 

			

		

		
			
				“You’re the Doctor” Poster, ca. 1944

				This poster equates cooking with medicine, emphasizing nutrition over taste.

				National Archives, Records of the Office of Government Reports
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				Cafeteria Lines at Naval Barracks Area, Hastings, Nebraska, 1944

				National Archives, Records of Naval Districts and Shore Establishments
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				Fresh Beef Broadside, 1829

				Providing fresh beef to the battle-weary was a complicated endeavor. During the Revolutionary War, emaciated cattle that had been driven directly to the camps were slaughtered because there wasn’t enough fodder to keep them alive. Beginning in 1827, the Army tried outsourcing its beef supply.

				National Archives, Records of the Office of the Quartermaster General
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				Square Meals for Soliders

			

		

		
			
				Flying Camp Rations Broadside, 1776

				The Revolutionary War rations promoted in this broadside included one pint a day of spruce beer, a drink made from spruce tips and molasses thought to prevent scurvy. For colonists not fully motivated by cries of “Freedom,” the promise of generous rations was a major incentive to enlist.

				National Archives, Records of the 

				Veterans Administration
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				Square Meals for Soliders

			

		

		
			
				“Wanna Keep Em Healthy?” Poster, 1944

				The World War I motto “Food Will Win the War” should have been replaced by “Vitamins Will Win the War,” according to World War II–era nutritionists. The newly vitamin-conscious dieticians emphasized fruits and vegetables and admonished military chefs not to overcook them.

				National Archives, Records of the Office of Government Reports
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				“Use Leftovers” Poster, 1944

				In 1941, LIFE magazine proclaimed, “Army appetites are the best fed in history.” Indeed, World War II–era soldiers gained an average of 10–20 pounds during their tours of duty. Little wonder then that cooks were encouraged to “use leftovers” to help come up with the 5,000 calories a day allotted to each soldier. 

				National Archives, Records of the Office of Government Reports
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				Uncle Sam has touched more taste buds through the school lunch program than any other effort.

				The first government support of school lunches came in the form of donated surplus commodities. This sat much better with the Depression-era public than the USDA’s earlier method of disposal: plowing up crops and killing livestock. School lunch started as a child welfare program. During World War II, it became a matter of national security; malnourished children did not grow up to be good soldiers.

				Approximately 7.1 million children participated in the National School Lunch Program in its first year 1946-47. Under the USDA, the program’s dual goals of feeding hungry children nutritious food and supporting farmers have sometimes conflicted. Passionate public outcry has met attempts to eliminate or cut program costs. The school lunch program is one of the most popular social welfare programs in our nation’s history.

			

		

		
			
				Lunch Hour at the Raphael Weill Public School, San Francisco, California, 1942

				National Archives, Records of the War Relocation Authority
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				Every Child Needs a Good School Lunch, 1944 

				Before the beginning of the nationwide School Lunch Program, the Government helped to support community-based programs. 

				National Archives, Records of Naval Districts and Shore Establishments
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				“. . . for the past month I have been getting sweetbreads about six times a week. I am getting to the point where my stomach positively rebels and this does not help my relations with foreign powers. I bit two of them today.” 

				—President Franklin D. Roosevelt

				President Roosevelt not withstanding, the food preferences of U.S. Presidents were generally accommodated while they were living in the White House. The contents of the President’s refrigerator have long been a source of fascination for the American people. While most don’t change eating habits each inaugural season, some do adopt Presidential favorites. Countless citizens have written to the White House requesting recipes. 

				The tastes of Presidents have ranged from the simple to the gourmet. They have hired or inherited cooks with experience ranging from world-class chef to army quartermaster. Regardless of the President’s tastes, “what’s cooking” at the White House is a popular and well-documented subject.

			

		

		
			
				President Nixon’s Last Meal at the White House, 1974

				National Archives, Richard Nixon Presidential Library and Museum
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				President Reagan at a Meeting in the Cabinet Room, 1981

				“You can tell a lot about a fellow’s character by whether he picks out all of one color or just grabs a handful.”

				—President Ronald Reagan

				National Archives, Ronald Reagan Presidential Library and Museum
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				President Johnson at a Barbecue for the Latin American Ambassadors, 1967

				National Archives, 

				Lyndon B. Johnson Presidential Library and Museum
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				the presidential palate

			

		

		
			
				President Lyndon B. Johnson’s first State Dinner was a Texas-style barbecue for 300. The pinto beans, barbecued spare ribs, and coleslaw were served on paper plates, buffet style—in stark contrast to the formal, elegant affairs staged by his predecessors, the Kennedys. The Johnsons hosted so many of these casual events that the term “barbecue diplomacy” was coined. Many Americans tried their first chile con queso or threw “Tex-Mex”–themed parties while Johnson was in the White House.

			

		

		
			
				Barbecue Diplomacy

			

		

		
			
				Pedernales River Chili Recipe, ca. 1963–69

				To accommodate recipe requests, Lady Bird Johnson had copies of LBJ’s Pedernales River Chili recipe printed. She claimed they were “almost as popular as the government pamphlet on the care and feeding of children.”

				National Archives, Lyndon B. Johnson Presidential Library and Museum
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				State Dinners reflect the tastes and preferences of their hosts. Jacqueline Kennedy ushered in an era of glamour and elegance. French food was de rigueur—as evidenced by the menu to the left. Rosalynn Carter, on the other hand, tried to make State Dinners less elitist and more down-home. Menus like the one on the right feature simple dishes with a Southern influence. Many Americans sampled grits for the first time when President Jimmy Carter was in office.

			

		

		
			
				Peach Cobbler and Petit Fours
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				Formal Dinner Menu for Chancellor Helmut Schmidt 

				of West Germany, 1977

				National Archives, Jimmy Carter Presidential Library and Museum

			

		

		
			
				Dinner Menu from the Kennedys’ State Dinner for President Abboud of the Republic of the Sudan, 1961

				National Archives, John F. Kennedy Presidential Library and Museum
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				Dinner in Honor of the Minister of State for Cultural Affairs of France, 1962

				National Archives, John F. Kennedy Presidential Library and Museum
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				President Dwight D. Eisenhower’s vegetable soup recipe doesn’t skimp on details, including directions for the disposal of leftover meat scraps—give them to your dogs or your neighbor’s chickens. Eisenhower began cooking as a boy. As a young army officer, he took special interest in the feeding of his troops. Although he worked to become a first-class cook, he didn’t like what he called “hifalutin gourmet stuff.” Many people wrote to request his recipes.

			

		

		
			
				Exacting Recipes for Simple Foods

			

		

		
			
				Queen Elizabeth II’s Scone Recipe and Letter to President Eisenhower, (pages 1 and 4), 1960 

				A photo in the newspaper of President Eisenhower barbequing quail reminded Queen Elizabeth II to write this note. She included her recipe for scones, which she had promised him during his visit to Balmoral. 

				National Archives, Dwight D. Eisenhower Presidential Library and Museum
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				President Eisenhower and Former President Hoover Grill Steaks at Aksel Nielsen’s Ranch near Fraser, Colorado, on September 1, 1954.

				National Archives, Dwight D. Eisenhower Presidential Library and Museum
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				Conclusion

				Food is our national pastime, our hobby, our obsession, our entertainment, and of course, our sustenance. We make choices about what to eat many times each day, often unaware how our government shapes and influences those choices. 

				By exploring the remarkable food records in the exhibition “What’s Cooking, Uncle Sam?” and in this accompanying catalog, we learn that the U.S. Government’s role in protecting us from unsafe foods dates back to the Industrial Age of the 1880s. We begin to understand the vital links between our diet and changing agricultural and industrial processes. We learn of the importance of government-sponsored research, how our knowledge of nutrition has expanded, and how our eating habits have been influenced by world events. We discover how our concerns about food have evolved over time, and we realize they are still evolving.

				The subject of food has always occupied Americans and their government and it likely always will. As we continue our exploration, it is here, in the treasure trove of records held in trust for the American people at the National Archives, that we find this fascinating story of our ever-changing relationship with food. 
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