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CHAPTER I

INTRODUCTION

Statement and Purpose of Problem

The problem involved in this study is to determine the

status of the live-at-home program of typical veteran farm

families in the Aubrey, Texas, area with the view of provid-

ing an adequate diet for preschool and school-age children.

An adequate diet, which is used for comparison, has been set

up by the home demonstration agents of the Texas Extension

Service. Children who have an inadequate diet during the

preschool period are not suited to meet tde problems of the

school-age child, and the school-age child cannot carry on

effective school work unless a well-balanced nutritious

diet is provided in the home. Recommendations are made to

show how the average veteran farm family may supplement

the present substandard dietary level with farm-produced

foods to bring the diets of preschool and school-age chil-

dren up to the level recommended by the Food Standard.

Limitations of Problem

The problem is limited to the study of typical farm

families who have preschool and school-age children. The

study is also limited to an investigation of the families

1
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whose head of the household was enrolled in the Denton

County Vocational School Agricultural Class at Aubrey,

Texas, in 1949. Only those factors having to do with the

production of an adequate live-at-home program and provision

of a well-balanced nutritious diet for children are covered

in this study.

Sources of Data

Data for this study have been procured and organized

from a survey of twenty representative veteran farm families

in the Aubrey, Texas, area. Personal contacts in the form

of visits in the home at least once a month for twelve

months in 1949 were made to assist the veterans in record-

ing farm and home income and expenses.

Additional data were processed from publications found

in the North Texas State College Library and publications

obtained from the Government Printing Office, Washington,

D. C. These publications take the form of books, pamphlets,

periodicals, and current magazines by recognized authors in

fields of education, agriculture, and human nutrition.

Method of Procedure

During the year January 1 to December 31, 1949, surveys

to determine the annual family and farm expenses and income

and home food production were made with twenty veteran farm

families having preschool and school-age children in the
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Aubrey, Texas, area. Each family was assisted in keeping

the annual record in a farm family record book.1 The record

of income and expenses was kept in such a manner that each

enterprise on the farm and in the home would have a separate

account and would show an accounting of income and expendi-

tures.

An accurate record was kept of all food produced on the

farm that was consumed in the home. The cost of various

items of food purchased at the grocery store during the year

was also recorded. The results of the farm family surveys

are averaged and recorded in Tables 1 through 6 on the suc-

ceeding pages.

The amount and cost of items of food produced and pur-

chased by the twenty veteran farm families included in this

study during 1949 are tabulated and averaged and recorded

in table form in Table 2. A similar table was constructed

to show the amount and cost of identical items of food re-

quired to meet the Texas Food Standard recommended for a

veteran farm family of three people with one child under

ten years of age. The two tables were then compared, and

the items of food below or above the Food Standard were re-

corded in Table 6 as amounts too high or amounts too low.

1The "Farm Family Record Book" was obtained from the
Steck Company, Publishers, Austin, Texas.
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Related Studies

A similar study with farm families' food problems was

conducted by Mason in Texas. 2  From this study evolved the

Texas Food Standard used in this paper as a guide and a

measure for food requirements for veteran farm families.

An exhaustive perusal of available literature in the North

Texas State College Library and in other sources failed to

bring to light a similar study of veteran farm families'

food production compared with the Texas Food Standard for

farm families. Available literature on the subject deals

almost exclusively with a comparison of rural, suburban,

and urban food standards and dietary requirements on the

family basis.

21ouise Mason, "Row to Plan Three Meals a Day," Texas
Agricultural and Mechanical Coll and United States De-
partment of A culture Extension Circular No. 25, 191F8.



CHAPTER II

BACKGROUND OF RELATED INFORMATION WHICH WILL

HELP SOLVE THE PROBLEM OF FARM FAMILIES'

PRODUCTION OF AN ADEQUATE

LIVE-AT- HOME PROGRAM

Nutrition begins with the soil. The truth of that

statement has been investigated only recently, but it has

long been a factor in the thinking of man. 1 Democritus,

for example, about 360 B. C., suggested a cycle of inde-

structible elements from the soil to the plant and to the

animal and back again to the soil. Aristotle (384-322 B. C.)

taught that plants absorb through their roots the necessary

material for growth. In turn bones, blood, milk, hair, and

other parts of animals were derived from constituents of

plants.2

Many studies have been made in an effort to determine

the amount of food farm families should produce, use, pre-

serve, and purchase in order to enjoy a well-rounded

lKenneth Beason, "Better Soils, Better Food," Science
in Farming, United States Department of Agriculture Yearbook,

9q4_3-194A7, p. 485.

2Charles A. Browne, A Source Book of &Aricultural
Chemistry, Chronica Botanica, Vol. VIII, p. 155.

5
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live-at-home program,3 Those factors pertinent to the amount

used, preserved, and purchased depend upon location, cli-

mate, health, age, desires, and occupation of the people.4

In writing of the changed economic status of farm

families as compared to urban families, Day Monroe reported

that consumption patterns of farm families have changed in

the past forty years more than those of urban families.

Monroe pointed out that there is no general agreement whether

or not these changes have increased the well-being of the

rural population because of differences in men's viewpoints

and philosophies. The fact remains, as brought out by Mon-

roe, that there is less difference now than forty years ago

between the consumption patterns of rural and urban peo-

ple.5

According to Steibeling and Coons, most farm families

differ from city families in that they not only buy food,

but also produce it for themselves. They count heavily

upon the garden, the orchard, the poultry flock, the cow,

and the meat animals. Food produced on the farm may repre-

sent less than one half or more than three fourths of the

3 How to Live at Home, University of Arkansas Agricultural
and Mechanical College and United States Department of Agri-
culture Extension Circular No. 255, 1928.

4Hazel K. Steibeling, "Diets for Farm Families," Food
and Life, United States Department of Agriculture Yearbook,
1939, p. 297.

5tay Monroe, "Patterns of Living of Farm Families," Far-
mers in a Changing World, United States Department of Agri-
culture Yearbook, 1940, p. 848.
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total money value of the food supply for the family. Stei-

beling and Coons reported that the amount of food produced

varies with the economic status of the family, the size of

the farm, the type-of-farming area, the climate and the

soil, the amount of capital and labor that can be invested

in production for home use, and the family's attitude to-

ward home food production.6

Man obtains from the soil, first of all, his food.

Man must adapt himself physically to the diet that nature

furnishes, or move to a more agreeable place unless he is

willing and able to undertake the task of producing food

wherever chance has placed him.7 Food comes from the soil

and nowhere else. Even sea food indirectly comes largely

from products of the land. Productive land around the world

is scarce and is becoming scarcer.8

The farmer, drawing the major part of his gross cash

income from the raw materials produced on the land he cul-

tivates, is like the merchant in that the expenses of his

6Hazel K. Steibeling and Callie Mae Coons, "Present-
day Diets in the United States," Food and Life, United
States Department of Agriculture Yearbook, 1939, p. 297.

TCharles E. Kellog, "Soil and Society," Soils and Men,
United States Department of Agriculture Yearbook, 193B,
p. 864.

8Hugh Hammond Bennett, Elements of Soil Conservation,
p. 2.
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business must be subtracted from gross income to determine

net income available f or family living. In this respect

the farmer differs from the wage earner whose gross and net

income are almost identical,9

The farm family that produces much of its food supply

at home and thus uses raw materials minus price increments

of transportation, processors, and retailers, usually has

a much more generous and well-balanced diet than the family

that uses its land and labor for cash crops, subject to all

the hazards of production and price fluctuation, and then

buys most of its food out of net cash income.10

Canning and preserving, butchering, curing meat and

making sausages and other meat products, butter, soft or

hard cheese, and pastry, and in certain areas grinding

cereals and meals from home-grown grains are still familiar

processes on farms, where family labor shifts rapidly from

one operation to another as the week or the season pro-

gresses.1l

If farm families can produce most of the food they

need, their spendable income may be increased. Income

9Miriam Birdseye, "What the Modern Homemaker Needs to
Know," Food and Life, United States Department of Agricul-
ture Yearbook, 1939, p. 377.

10Ibid., p. 379.

11Ibid.
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may be conserved and spendable income increased by farm and

home management designed to yield food for the family

through the use of home orchards and gardens, poultry flocks,

beef, pork, milk production for home use, and the preserva-

tion of food for use during the non-productive months.12

Expanded family living expenditures seem to follow

increased incomes, but the reverse is not true. Retrench-

ment in family living expenditures does not always follow

income cuts. Farm families do not govern their living ex-

penditures by accounting principles. Even if they wished

to live this way, most families have less exact knowledge

than do city workers of what the year's income will be.

Farm incomes often vary from year to year, and families

tend to adjust expenditures to an expected average income

over a period of years rather than to adjust precisely to

one year's net income. 1 3

Use of savings and going into debt provide the cushion

that keeps family expenditures on a more even keel. There-

fore, the response to a decrease in income is not immediate.

The account-keeping families have a higher income, and

their housing is better than that of other sections of the

12H. H. Williamson, "A Suggested Plan for Texas Agri-
culture," Texas Agricultural and Mechanical College and
United States Department of Agriculture Extension Circular
No. 120, 1938, pp. 1-8.

13Gertrude S. Weiss, "Farm Family Living Situation,"
Journal of Home Economics, VIII (April, 19k8), 101.

---
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farm population. Family living expenditures seem to resist

immediate retrenchment. Spending habits, once established,

are not easily broken, especially when savings are availa-

ble .14

In the past, livestock products have supplied forty

per cent of our food energy, sixty per cent of our protein,

and fifty per cent of all our nutrients. Their production

has absorbed nearly ninety per cent of the land and seventy-

five per cent of the labor used by farmers in food produc-

tion. The acreage required to produce the diet per person

has decreased in recent years because of increased crop

and livestock yields. 1 5

The over-all goal of balanced farming is to provide

balanced family living. This means that each individual

member of the family will have the opportunity to develop

mentally, socially, spiritually, and economically according

to his individual ability. 1 6

14Ibid.

1 5 T. S. Hardin, "Food, Soils, and People," American
Journal of Economics and Sociolgy, VIII (April, 1911), 220.

16Velma G. Huston, "A Balanced Program for Family Liv-
ing," Journal of Home Economics, XLII (March, 1950), 230.



CHAPTER III

STATUS OF LIVING CONDITIONS OF VETERAN FARM

FAMILIES AND THEIR EVALUATION ON THE

BASIS OF THE STANDARD

The members of the Aubrey Class of the Denton County

Vocational School are distributed over a wide area in the

north-central part of Denton County, Texas. The area in

which these families live is made up of soils representing

all three of the major soil divisions in the county. These

soil divisions are the Blackland Prairie on the east, the

Grand Prairie on the west, and the East Cross Timbers in

between the other soil divisions. Several farmers in the

group are located on farms having both Blackland Prairie

and Cross Timbers soils, and several others are on farms

having both Grand Prairie and Cross Timbers soils. About

one third of the members of the class are located on farms

entirely within the Cross Timbers area. These farms tend

to run smaller in size than do the farms on the prairie

groups of soils.

The average annual income and expenses of twenty vet-

eran farm families are stated in Table 1. These data are

taken from the summary sheets of individual veteran farm

11
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family record books. Each family was visited in the home

at least once every month during the year 1949 and assisted

in recording income and expense items.

TABLE I

AVERAGE ANNUAL FAMILY AND FARM INCOME AND
EXPENSES OF TWENTY VETERAN FARM

FAMILIES* IN AUBREY,
TEXAS, AREA.

Item Amount

Food produced on farm in 1949 . * * . . . . $ 491.75

Cash farm income and inventory gain . . . . . . 3,214.93

Gross farm income including food, cash farm
income, and inventory gain . . . . . . . . 3,706.33

Cash home expenses .. . . .*0.* ... . 913.30

Cash farm expenses . . . . . . . . . . . . . . 2,267.75

Total farm and home expenses . . . . . . . . . 3,181.03

Net income above all expenses . . . . . . . . . 525.29

*The average farm family was composed of a man, his
wife, and one child under ten years of age.

The food produced and consumed on the farm accounted

for nearly all of the total net income above expenses of

these veteran farm families enrolled in the Denton County

Vocational School in the Aubrey class. The labor of the

veteran's wife and family is included in the expenses, but

cost of labor of the veteran himself is excluded.
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The food produced and consumed on the average farm

in 1949 was 13.5 per cent of the gross farm income includ-

ing food produced and consumed on the farm, cash farm in-

come, and inventory gain. The net income above all ex-

penses for the year was $525.39, and food produced and con-

sumed was valued at $491.75. The production of home-

raised food amounted to 93.5 per cent of the net income

above all expenses in 1949.

There are certain items of food, notably sugar, salt,

spices, and coffee, that cannot be home produced, or else

are not economical to produce on the farm. The average

veteran farm family in the Aubrey class has a cash income

each month of approximately $100.00 from the Veterans' Ad-

ministration. This is called a subsistence allowance for

the purpose of buying provisions and supplies and for main-

tenance of family livelihood. Actually the veteran is ad-

vised to use this allowance for the purpose of buying equip-

ment, land, livestock, and supplies for use in his farming

operations, and is advised to produce all food at home in

so far as it is possible and to keep expenditures for pur-

chased food items at the minimum amount. It is for this rea-

son that the production of the maximum amount of farm-pro-

duced food is important. The more food that is produced and

consumed at home, the smaller will be the amount of food to

be bought because the average veteran farm family's annual



14

food requirement is about the same whether the supply comes

from home-produced sources or is purchased at the store.

The average of food production on the farm for home

consumption and food purchased by twenty veteran farm

families in the Aubrey, Texas, area is summarized in Ta-

ble 2. The information recorded includes farm produce

consumed fresh and that consumed as preserved, canned, or

stored foodstuffs. The items of food or supplies pur-

chased are grouped under one heading.

The average veteran farm family expenditure for food

and food supplies in 1949 was $850.57. Included in this

amount was farm-produced food consumed fresh and that con-

sumed as preserved, canned, or stored. The purchased food

items were valued at $358.82, which amount is included in

the total allowance for living expenses during that year.

This was the greatest single item of expense for living

costs for the average veteran farm family. Cured meat

valued at $139.25 was the next highest item of living ex-

penses. The average family consumed 254 gallons of milk

valued at $101.60 during the year of 1949. There is a

definite shortage of fresh or canned vegetables and other

produce. The value of food produced on the farm and con-

sumed in its fresh forms was $290.84, whereas the value of

preserved, canned, or stored produce consumed was $200.91.
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TABLE 2

FOOD PRODUCED AND PURCHASED BY AVERAGE FARM
FAMILY IN AUBREY, TEXAS, AREA IN 1949

FOR FAMILY OF TREE PERSONS

Food Farm-produced and Consumed Pur-
chased

Item Fresh Produce Preserved

Amount Value Amount Value Value

Milk . . .

Eggs . . .

Meat . . .

Potatoes

Green or
yellow
vegetables

Other vege-
tables .

Tomatoes,
raw eab-
bage, mel-
ons . ..

Other fruit.

Whole-grain
products,
other en-
riched
cereals,
and breads

Butter or
margarine
(vitamins
added) . .

254 gal.

115 doz.

164 lbs.

184 lbs.

275 lbs.

225 lbs.

70 lbs.

160 lbs.

00*

28 lbs.

$101.60

45.73

59.61

5.51

27.50

22.50

7.00

6.39

14.00

....

... 

314 lbs.

105 cts.

44 qts.

33 qts.

0.0.0

$ ....

139.25

21.00

.. 00

8.oo

9.90

....

.0...

$ 0....

O *""

....

....

....

. 0 ..... 0
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TABLE 2 -- Continued

Food Farm-produced and Consumed Pur-

chased

Item Fresh Produce Preserved

Amount Value Amount Value Value

Sweets and
sugar . . . .*. $ *.*. .. *. $ .. $ 33.00

More of above
foods as
needed . . .... .. , .... ...

Meats, canned .... .... 21 gts. 10.96

Fruits and
preserves . .... .... 50 qts. 23.00

Pickles . . . .... .... 20 gts. 8.00 ..

Other foods
purchased . .... .... *... *... 271.82

Subtotals . .... $290.84 .... $200.91 $358.82

Total . . . .. $.5. *... ... .0.57

The definite lack of green vegetables in the diet re-

veals the fact that an adequate garden was not maintained,

or if the garden was planted and the vegetables were in the

garden, the housewife did not serve them to the family.

The Texas Extension Service home demonstration agents,

working with farm women, have developed a Texas Food Standard
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for farm families based upon requirements for one person

for one day so as to have an adequate supply of all neces-

sary elements in the diet.1  This Texas Food Standard for

one person is stated in Table 3.

TABlE 3

TEXAS FOOD STANDARD FOR OINE PERSON FOR ONE DAY

Item

Milk . . . . . . . . . . . .

Eggs *. . . ..* . . . . .

Meat (poultry, fish, beef, pork)

Potatoes (Irish or sweet) .0 *

Vegetables (green or yellow) . .

Vegetables (other) . . . . .

Citrus fruit, tomatoes, raw cab-
bage, strawberries, or melons

Other fruits . . . . . * * * . *

Whole-grain products, other en-
riched cereals, and bread .

Butter or margarine with vitamins
added . . . . . . .* * *

Sweets . * . . . . . . * * *

More of the above or other foods
as needed, such as dried peas
and beans . . . * * . . ....

Water S S. . S S . . . 0 . . S

Amount

One pint to one quart

One egg each day

One serving

One serving

One serving

One serving

One serving

One serving

One serving

One

One

One

Six

to three

to three

servings

servings

or more servings

to eight glasses

1Mason, p. cit.



The quantities of food listed in Table 3 will supply

all the needs for one person during the period of one day's

time. Practically all of the food required for one person

during the day may be farm-produced.

Children under sixteen years of age need three-fourths

to one quart of milk each day. The average serving of any

material is about one-half cup. Cheese, eggs, or nuts may

be used instead of meat. Dried peas or beans may be used

instead of meat, eggs, or the other serving of vegetables

or potatoes.

The problem of planning, preparing, and serving three

meals a day, three hundred and sixty-five days a year, is

one which all homemakers face. Meals that keep the family

well and the children growing is the most important job of

the homemaker. The food that is served day after day plays

a significant part in making the family strong and in keep-

ing each member healthy, happy, and alert.

Food has three important functions, the first of which

is to provide energy and heat so that we can breathe, walk,

work, and play. This heat and energy is provided in such

foods as butter, fats, meats, rich sauces and gravies,

shortening, salad dressing, breads, cereals, potatoes, and

rich desserts such as pies and cakes. These are known as

carbohydrate and fat foods.
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The second function of food is to build, maintain, and

repair our muscles, bones, skin, and internal organs, re-

pairing the wear and tear on the bodies of adults, helping

children grow big and strong. Such foods as milk, all

kinds of meats, fish, cheese, eggs, dried peas and beans,

and nuts furnish the material for building and repairing

body tissue. These are known as protein foods.

The third significant function of food is to keep our

bodies regulated and running smoothly, helping our food to

digest properly, making sure we get the most good from the

air we breathe,and the proper regulation of tissues and or-

gans to enable them to function adequately. Such foods as

fruits and vegetables, milk, butter, eggs, whole grains, and

enriched breads and cereals furnish the elements necessary

to this function. They are known as the mineral and vitamin

foods.

All three classes of food are needed for health. Meals

for the day are well balanced when all classes are contained

in good measure. To make certain the family ts meals are

well balanced, one should check them by the Texas Food

Standard as shown in Tables 3 and 4. The size and number of

servings will vary according to individual needs. Growing

children need more food for energy and body building than

do some adults. A well-planned meal does more than satisfy

health needs. It provides variety in texture, flavor, and
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color in order to assure that the foods will taste good and

look good.

Planning meals in advance adds variety and prevents

the monotony of the same foods prepared and served in the

same way day in and day out. Meals should be planned for

a whole day and for at least one day in advance. A week

in advance would be ideal. A general plan for the week

helps in buying, in using "left overs, " and in giving

variety to the meals. Each days meals should be planned

to include foods from each division of the Texas Food

Standard. Also, one should be sure to serve meals contain-

ing foods that go well together; color, texture, and flavor

should be considered.

No food should be served in more than one form at any

one meal. For example, boiled potatoes and potato salad

should never be served in the same meal. Foods should be

prepared by approved methods. As an example, vegetables

should be cooked in a small amount of boiling water and

should be cooked only until they are tender.

The Texas Food Standard for a family of three people

is stated in Table 4. This table is based on the quanti-

ties and kinds of food presented in Table 3, expanded to

show daily allowance, annual allowance, and value for annual

allowance of food requirements for a family of three peo-

ple. Table 4 indicates the requirements for the family for
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TABLE 4

THE TEXAS FOOD STANDARD RECOMMENDED FOR FARM
FAMILY OF THREE PEOPLE, WITH ORE CEILD

UNDER TEN YEARS OF AGE

Food Supply for the Family

Item of Food Allowance
Annual
Value

DailyAnnual

Milk * * .0. .0. . . . .

Eggs . . . . . . .

Meat (beef, pork, poultry,
fish) . . . . . . .

Potatoes, Irish and sweet.

Green or yellow vegetables

Other vegetables . .. *.*.

Tomatoes, raw cabbage,
melons . . . . . .

Other fruit . . . .

Whole-grain products,
other enriched cere-
als, breads . ..*..$

Butter, or margarine with
vitamins added . . .

Sweets, preserves, sugar

More of above or other
foods as needed

Water . . . . . . ...

3 qts.

3 eggs

3 servings

3 servings

3 servings

3 servings

3 servings

3 servings

3 servings

9

3

servings

servings

....

273 gals.

75 doz.

440 lbs.

500 lbs.

500 lbs.

500 lbs.

500 lbs.

500 lbs.

430 lbs .

60

210

lbs.

lbs.

45 lbs.

540 gals.

. . . . . . . ~ 4 * . . . . S * . . .

$109.20

30.00

220.00

50.00

50.00

50.00

50.00

50.00

43.00

30.00

31.50

4.50

....

$718.20Total

*OWN

. . I. I. .I . S .I . .0 .0 . 0. . . .a.a.a
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fresh produce, preserved, canned, or stored food, and pur-

chased items needed to supplement food produced and consumed

on the farm.

Practically all of the food recommended for the veter-

ants farm family of three people may be produced on the

farm, and served as fresh produce, or canned, preserved, or

stored for future use. Only a small part of the food need

be purchased.

The cost of the annual food allowance for a farm

family of three people would be approximately $718.20 when

the Texas Food Standard is used as a guide in selecting

and serving food to the veteran's family. By following the

Texas Food Standard, approximately $132.37 may be saved in

the annual food expense and yet have a more nearly balanced

diet than is indicated in Table 2, which shows the amount

of food produced and consumed on the farm, and the items of

food purchased by the average veteran farm family in the

Aubrey, Texas, area in 1949.

A comparative study of farm family food production and

purchases, and the Texas Food Standard for farm families is

recorded in Table 5.

The food produced and consumed as canned, cured, or

preserved foods compares favorably with that recommended by

the Texas Food Standard. The veteran farm family average

for canned, cured, or preserved food production was $200.91



23

TABLE 5

COMPARATIVE STUDY OF FARM FAMILY FOOD PRODUCTION
AND PURCHASES AND TRE TEXAS FOOD STANDARD

FOR FARM FAMILIES FOR 1949

Food Produced and Texas Food Standard
Purchased by Vet- for Farm Family of
eran Farm Family Three People

Food_____

Per Cent Value Per Cent Value

Farm produce
consumed fresh 34.00 $290.84 64.oo $450.35

Farm produce
consumed as
canned, cured,
preserved . . 24.00 200.91 27.00 202.85

Purchased sup-
plies . . . . 42.00 358.82 9.00 65.00

Total . . 100.00 $850.57 100.00 $718.20

as compared to $202.85 for the same items recommended under

the Texas Food Standard for the annual allowance. The

canned, cured, or preserved food amounted to twenty-four

per cent of the average veteran's annual food allowance as

compared to twenty-seven per cent of the annual allowance as

recommended by the Texas Food Standard.

The average veteran farm family consumed fresh farm

produce in 1949 valued at $290.84 or thirty-four per cent

of the annual food allowance as compared to $450.35 or
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sixty-four per cent as recommended by the Texas Food Stand-

ard. The veteran farm family should produce more farm pro-

duce to be consumed as fresh produce. The more produce

that can be produced and consumed on the farm, the less will

be the amount of purchases at the store. As shown in Ta-

ble 5, the average veteran farm family purchased food

valued at $358.82 or forty-two per cent of the annual food

supply as compared to $65.00 or nine per cent as recommended

by the Texas Food Standard.

By following the recommended Food Standard, the average

veteran farm family may save $132.37 on the annual food

allowance, and may spend $293.82 less for purchased items

that might have been produced on the farm. The veteran farm

family that follows the Texas Food Standard recommendations

will have a more adequate diet at less cost than the family

that does not observe this recommended diet.

Adjustments in amounts of food required to bring the

average veteran farm family food program into line with the

Texas Food Standard recommendations are shown in Table 6.

The items of food are shown as fresh produce or as preserved

produce, and are indicated as either too high or too low.

These adjustments in food production may be made without

radical changes in the farm organization. As shown in Ta-

ble 6, the major change needed to bring the veteran farm

family food program into line with the recommendations of
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TABLE 6

ADUSTMENTS REQUIRED IN VETERAN FARM PROGRAM TO
BRING FOOD PROGRAM INTO LINE WITH RECOMMENDATIONS

OF TlE TEXAS FOOD STANDARD

Fresh Produce Preserved Produce

Item of Food
Too High Too Low Too High Too Low
Amount Amount Amount Amount

Milk . . . .

Eggs . . . .

Meat . . . ,

Potatoes .

Green or yellow
vegetables

Other vegetables

Tomatoes, raw
cabbage, and
melons

Butter, or mar-
garine with
vitamins
added . .

More of above
foods as
needed

Preserved fruits

Syrup and honey.

Pickles . * * *

19 gals

* 4*

66 lbs.

66 lbs.

115 lbs.

165 lbs.

320 lbs.

28 lbs.

25 lbs.

. ..

. ...

.. e.

94 lbs.

. .,.

50 qts.

..*.0

....

50 qts.

... .

11 qts.
--. , _ -I I -m- m II so__ _ _ _ I_

* 0 ,.0

250 lbs.

50 qts*

11 qts*

10 qts

40 doz.

" .. .

a...

. ...

. ...
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the Texas Food Standard is more emphasis on fresh vegetables,

milk and butter, and less emphasis on pickles, preserved

fruits, and cured meats.

An examination of Table 6 shows that the average veteran

farm family in 1949 used forty dozen eggs more than neces-

sary to obtain a balanced diet, The family also consumed

fifty quarts of preserved fruits and eleven quarts of pick-

les more than needed to balance the diet, according to the

Texas Food Standard. The ninety-four pounds of preserved

meat should have been consumed fresh to raise the fresh meat

consumed to the proper amount. In the same way, the fifty

quarts of green or yellow vegetables should have been con-

sumed fresh to offset the one hundred and fifteen pounds

that are below the standard in this column.

Other shortages in the veteran farm family diet may be

corrected by consuming nineteen gallons more of fresh milk

and twenty-eight pounds more of butter or margarine. All

the other items that are short may be obtained by producing

a year-round garden, with the exception of the ten quarts

of syrup or honey. The honey may be produced at home by

one bee hive. The ten quarts of honey will weigh thirty

pounds, and the average production of one hive of bees in

1949 was thirty-six pounds of honey.



CHAPTER IV

CONCLUSIONS AND RECOMMENDATIONS

Conclusions

We conclude from evidence presented in Table 1 that the

veteran farm families whose head of the household was en-

rolled in the Denton County Vocational School are of the low

income group since the average annual net farm income was

less than $600.00 annually, being actually $525.29 for the

year 1949. An examination of Table 5 reveals that the av-

erage veteran farm family in the Aubrey, Texas, area was

spending $132.37 more than necessary to assure the family

of an adequate well-balanced diet. As shown in Table 6,

the average veteran farm family did not produce enough farm

produce to be consumed as fresh vegetables, and also did not

have enough canned vegetables and fruits to meet the re-

quirements of the Texas Food Standard for farm families hav-

ing preschool and school-age children. There was too great

a quantity of preserved fruits and pickles, and not enough

milk and butter.

An adequate diet for school-age and preschool children

cannot be provided by the average veteran farm family when

there is a definite shortage of fresh and canned fruits and

27
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vegetables, and a lack of milk and butter in the annual food

allowance.

Recommendations

After a careful study of data collected during the sur-

vey of twenty representative veteran farm families in the

Aubrey, Texas, area, the following recommendations are made

with respect to providing adequate supplies of home-produced

food served to the veteran farm family in an attractive man-

ner in a well-balanced diet:

1. A year-round garden should be maintained to supply

the family with fresh vegetables, canned goods, and stored

potatoes, squash, and pumpkins.

2. A good milch cow should be kept to supply an ade-

quate supply of milk. The cow should be provided with suf-

ficient pasture, hay, and grain feed to keep her in good

health at all times.

3. The annual supply of meat should be produced by

growing a meat hog, fattening out the milch cow's calf,

and raising at least twenty-five fryers.

4. A home orchard of fruit trees and small fruits

should be planted and maintained to supply fresh and canned

fruit, and also preserves.

5. Food should be prepared properly and well cooked.

Serve only amounts needed by the person at any one meal.
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6. Produce as much food at home as is possible, and

purchase only those necessary items that cannot be produced

or that are not profitable or practical to grow at home.
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