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igh tlng men in U, 8, Training camns are now eating about four times as much
fresh fish as the average civilian and these new eating habits may result in a
increase in the per capita consumption of fish after the war, Coordinator
of Fisheries Harold L. Ickes said today.

With fish served, on an averaze, once a week to the aprroxinately 5,000,020
men now in training in this country, the weekly military consumption of fresh and
frozgen fish amounts to some 1,750,000 Pounﬂﬁ dressed welpght, according to figures
supplied the Coordinator by the Office of 1e Fuartermzster Jenerdal.

In terms of annual per capita consuaption, this means that soidiers, sailors,
marines, and coastguardsmen are eating about 18 pounds of frech and P*“ooem fish a
year, as compared with the general U. S. civilian average of about g pounds.
These figures do not include canned or cured fish., lost canned fish bought by the
Quartermaster Corps 1s reserved for oversess shipment, and little or no salt or
smoked fish is used by the ailitury services.

In comparing militury and civilian consumphion of Iresh st Coordinator
Ickes pointed out that the per canita consumptio by civilians vmr19< widely, rang-
ing Ifron as rmch as 30 pounds in sone szaccast towns to a negllgible fiegure in cer-
tain sections of the interior. Militury trainees from some of the laliter areas
had never eaten fresh fish in civilian 1ife, and as @ result of their introduction
te a wvarietr of fish in the canos, we may becone nore of a fish-edating nation in
DoSt-war years, he said.

Through ite purchases, the Quurtermaster Corps is aiding the 2rogram of the
Ccordinator of Fisheries which calls for the wbilizabion of ac nany species of
fish as possible. &t the beoinring of the war only & or 9 specins of fish were
bought for military consumotion; now at leacst 26 kinde of fish are on the Quarter-
master Generalts shopping iist of nerishable foodstuffs. army nurchasing officers
renerally buy staple varicties which are available locally in greatest quantity.
Luxury itens like clams and scallons are rarely bought, lobsters never,

Fish procurement offices of the Quartermacster Corns are located at Boston,
New Tori, Baltimore, Uorfolk, New Orleans,Los ingeles, San Francisco, Scattle,
and Chicano, Besides suﬂﬂ1v1n~ other loca] varieties, Baltimore anu Norfolk are



headquarters for oysters, New Orleans for shrimn, Sentu_e for hali bdu, salmor:, and
sole, and Chicago for lake trout, luke herrin-, dn& cther froshwater fishas. ;ne
Office of the (uartermuster L”WPF ;1 din Chicarc serves as nytﬂoﬂ“T hWoadauwsrtores for
the ourchase of all fresh figsh

While Army procuranent officers racornize no favorite variety of *’Oh, the
nen are said to prefer halibut, probably becususe it is murketsd so widely through-
out the country that many were famlllar with it in eivilian 1lifes. Alsc, men who
have been unaccustomed tc esating fish generally vprefer the whito-meated kincs,

Oysters are shipped to military candps at the rate of about 40,000 oullons &
week during their season. Qs thr‘ zre often served as & Sunday cvening supper
.dish, supplenenting the regulor friday serving of fish

Frogen fisti=ideal for militaryv needs - ie the hardest to ﬁn* this year, with
the supuly in the nation's freszers d¢'"1" the first six months of 1943 sometinoe
runtine o5 low as 38 perceon durine cormarable weriods of 1942,
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A sample Friday fish dinner might include barley £our, fricd fish with tartar

sauce, creamed notatoes, corn, cabbage and rinsarple sulad, brezd and bubttor,
marovle ;y and coffece A sunper fouturing fish misht consist of corn c}o“¢er

Tollowzd by balked fish with epg sauce, Llackayed peas, Waldorf salad, bread and
butter, coffee, and doughnuts.

in military canmps is in narlked con-
“ish scldomn cerved and was nevor callod for
reason for the increased use ol fish is its
availability in convenient filletod form, a maritoting development of the 1920's.
Incrov.d refrigeration and transoortation have alsc mude it possivle to hundle
fresh Tish and other porishables which wore noccssurily deoniod military czare “ur-
ing the rrovious war.
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