


Kitchen Fits N at'I. 

Safety Codes 

There is no state .code in South 
Dakota for specific requirements 
for our recently installed kitchen. 
However, the· directors have a 
list of all the national require­
ments and are taking all safety 
and sanitary precautions. All of 
the equipment has been wired 
and grounded by qualified work­
men who have observed all of 
the necessary safety codes. While 
preparing the food, plastic gloves 
and tongs will be used. When 
preparing and serving the food, 
the server's hair will be covered 

"Rnd uniforms will be worn. The 
equipment brought in has been 
the best available and has been 
Underwriter approved. 

First Ticket Sold to Mr. 

Rolls Like Grandma Made 
Mrs. Baumgart has been kind 

enough to let us in on the little 
secret of success for her "Just­
Like- Grandma- Used-to-Make '' 
sweet rolls. 

First, get out a medium-sized 
washtub; then put in 80 eggs, and 
pour through a big seive to get 
out the chunks of shells. Next, 
throw in 4 pounds of yeast and 
16 cups of warm water. To make 
sure that the water is the right 
temperature, stick your elbow in 
the tub and decide if it feels the 
same as the oatmeal that your 

mother let cool 45 minutes before 
calling you for breakfast. After 
you have decided that the 
temperature is about right, 
squish in 8 cups of shortening 
and then sparsely sprinkle in two 
cups of salt. On top of all that 
pour in 16 quarts of watered­
down milk (reconstituted). Fin­
ally, get out your 56-quart 
measuring cup and see if every­
thing will fit in your washtub. 
lf it. doesn't don't throw out the 
leftovers; there's always a next 
time. 

· Jobs Available In Kitchens
Student helpers will be hired 

to fill the positions of dishwasher, 
cashier, dining room attendant, 
ticket tak:'er, and server. Two 
boys will be hired to run the 
dishwashers. They must be 
competent because the dishwash­
ing equipment is very expensive 
and complicated. The dishes must 
be properly cleaned or they will 
have to be rewashed, There will 
be two dining room attendants 
whose duties will consist of 
wiping tables, putting out salt 
and pepper shakers, and any 
other odd job needing to be done. 
There will be four student helP­
ers on the serving lines. Ticket 
takers will be in charge of punch­
ing the meal tickets. Several 
substitutes will be hired also 
in case a vacancy should arise. 
All student helpers will be re­
quired to wear uniforms which 
will be provided by the lunch 
program. 

Qualifications to be a student 

helper are an interest in food 
service or dietetic work, alert­
ness, and a neat personal ap­
pearance. Special consideration 
will be given to those who need 
a job. 

The student helpers will be 
Kay Ann Miller, Diana Linde­
kugel, Danna Abbott, Della Loers, 
Linda Morris, Mark V enner, 
Curtis Deyo, Art Krig, Sharon 
Ramse, Elizabeth Bruce, and 
Marsha Martin. Mark ,ialvin will 
be the cashier. 

"I don't think Mama likes me to eat spinach." 

Elephant Stew 
Get your elephant cut into one 

inch cubes (this will take about 
three weeks). P"t into kettle with 
equal amounts of water and cook 
two months on simmer. Season 
and thicken gravy. lf you are 
short, a few • rabbits may be 
added at the .last, but not unless 
it's necessary, for people hate 
to find "hare'' in their stew. 

First Week's 

Menu 

MONDAY 

Bar- B-Que on buns 
Celery and carrots 
Whole kernel corn 
Apple crisp and topping 
Milk 

TUESDAY 

Beef pie 
Biscuits 
Vanilla pudding 
Milk 
Grapefruit juice 

WEDNESDAY 

Chile 
Cabbage salad 
Cornbread and honey 
Chilled applesauce 
Raisin wheat cookies 
Milk 

THURSDAY 

Grilled hot dog 
Baked potatoe� and sour cream 

Cut green beans 
Buns and butter 
Fruit jello 
Milk ./. 

FRIDAY 

Fishwiches on buns 
Sliced tomato salad 
Green pea� 
Chocolate cake 
Milk 

Cooks Ma ke Meals 

Delicious 
Next week, three women who 

have been waiting for the opening 
of the school lunch program will 
go to work in the kitchen. The 
three cooks, Mrs. Brusseau, 
Mrs. Albertus and Mrs. Baum­
gart will do the cooking and 
cleaning up in the kitchen. 

.Mrs. Brusseau, the head cook, 
will be in charge of the main 
dishes and soups and will also 
work with Mrs. Nelson to plan 
the menus. She graduated from 
Leeds High School in Sioux City 
and went to the Universit-y of 
Iowa at Iowa City. She worked 
in a nursing home, and cooked 
at the Stockyard Cafe and Gio­
vanni's in Sioux Falls, where 
she liv�d prior to moving to 

Pierre last year. She is the fund­
drive chairman of the Oahe 
chapter of the mental retard­
ation association and has been a 
Girl Scout leader. 

Mrs. Albertus was brought up 
in rural Pierre and attended 
Pierre High School. She has four 
children: Mitrta, 16; Robin, 13: 
Guy, 12, and Gloria, IO. She is 
active in church work at the 
First Methodist Church in 
Pierre. 

Mrs. Baumgart also attended 
Pierre schools and lives between 
Pierre and Blunt. She has two 
children: Ronnie, 14, andConnie, 
11, who go to rural schools. She 

-enjoys sewing and bowling and
is a 4-H leader.

Lunch Questions Answered 
An attempt will be made here 

to answer some of ; the most 
obvious questions that are_ likely 
to be raised concerning a school 
lunch program. These statements 
are made after consultation with 
Mr. Paul Marschalk, State 
Director, and from others con­
nected with the school lunch 
operation. 

Most schools operating school 
lunch programs have a closed 
day; however, Pierre will have 
an ''open" lunch hour from 12 to 
1 p.m. Students do not have to 
participate in the lunch program. 
but may bring their own sack 
lunch and purchase milk if they 
wish. Participation will run from 
30% to 60% of the student body. 
Mitchell has 75% participating, 
which is very high. 

The charge for meals to stu­
dents will be 35¢ per single meal, 
which includes 1/2 pint of milk 

"Would you believe a big tiger ate :my first piece 
of cake?" 

or a saving can be made by buy­
ing a 10 meal ticket for $3.00. 
This is non-transferrable and 
good for a 30 day period. 

The federal reimbursement per 
"Type A" meal is 5¢, and sur­
plus commodities from the 
Department of Agriculture 
amounts to about 20% of the total 
food consumed. 

All costs of food and labor are 
paid for by the receipts from the 
sale of meals. Some needed items 
of equipment can also be pur­
chased from the same receipts. 
The cost of administration is 
usually not charged against the 
program. 

The staff needed to operate 
the kitchen is roughly l worker 
for each 100 students. The head 
cook may work an 8-hour day, 
while others will be needed 
shorter periods of time. 

Studies show that about 65-
70% of the cost goes for food, 
30% for labor, and 0-10% for
miscellaneous. 

Student help is used in the din­
ing hall and the kitchen during 
meal time. They do such tasks

as cleaning the dining hall, oper­
ating the dishwasher, cleaning, 
kitchen utensils, and working at 
the serving counter. These stu­
dents receive 50¢ for each noon 
period, only part of an hour. 

Faculty members a:re assigned 
the responsibility of supervising 
the dining hall. This is usuallx 
done on free meal basis. Faculty 
members are charged 10¢ per 
meal above the student cost. 

Food is purchased from whole­
sale sources on a bid basis. 
Meat is purchased directly from 
the processor. Many of the 
schools do much of their own 
baking, while others, usually with 
insufficient oven space, take bids 
on bread and rolls. Riggs High 
students will be having frequent 
meals including school-baked 
breads and pastries. 




