
CANADIAN FOOD BULLETIN

Meat and Game Portions.
21, Meat and games shall not be served lu

larger amnounts Per person tlian the foiiowing
portions weighed after cooking, not including
bone: Beef, 8 ounces; veai, 6 ounces; neutton
and iamb, 6 ounces; fresh pork, 6 ounces;
pickled pork, à ounces; venison and other wlld
meats. 8 ounces; bacon, 4 ounces; hum, 4
ounces.

22. Only one servlng of meat or other flesh
or fowl per person, shall be served at any meal.
Butter i~nd Marg-irine.

23. Not more than à ounce of butter or aiea-
margartie may be served except upon special
request, and then flot more than 4 ounce addi-
tional mnay be given.

24. Sugar receptacles shall fot be ieft on din-
ln# tables or counters except ln rallway trains
or, steamships.

25, Not more than twa teipoonsful or equal
weight of cane sugar shall be served for the
purpose of sweetening beverages.

26. Sugar for any purpose $hall be served
oniy when called for.

Featurî,i Substîtutes.
27. Fram and after April 7, 1918, ail me nu

carcis, notices and advertisements published by
any public eating place relating ta meua or
food shall feature freeh and dried fruits. pre-
serve%, jams, -honey, m'tple, corn and cane
sirups; cereals other than wheat products;
eges: f resb, sait, smoked and shell lish in
season; potatoes, roots, green vegetables. sa-lads
and soupe.

M8 lram and after April 7, 1918, prlnted
carda muit be promlnently displayed in public
eating house so as ta, be easlly read by al
guests9, bearing the followlng notice: "All per-,
sons in orderlng their food ought ta consider
the needs of Great Britain and her Allies for

wheat, beef, bacon, and fats, andî that th
Canada Food Board destres the public to d
everything In their power ta make these corn
modities avnllable for export by eating a
litîle as possible of them, and by maikinig use oi
substitutes and avoiding waate."

Or In lieu of such prominent notice isaine shah
b- printed la red on ail menu cards.

29. Any menu card or advertisemean
authrirzed by any public eatlng plac,- afferi
any foad durlng prohlbited bours or days shal
be sufficient evidence ta canvlct the proprietor
under this regulatian.

Food Waste Regulations.
30. Garbage cans shall be provlded for swil:

and separate containers shail be used for dis
pasing of ashes, broken glass and crockery, s
that table and kitchen seraps may beý a\-ail
able for feeding af livestock.

31. No proprietor, m4nager, cook, steward o
waiter in any publie eatlng place shall deatro3
or allow ta be destroyed, food fit for humna
consumption, and shall nat knawlntgly' cammi
waste or wilfully permit preventable dleterlors
tion arising out of the stioring or sale af food.

Responsibility made Personal.
32. Praprietors and managers of public eaî

ing places, and ail persoa including walter!
cooks and stewards, are held responsible an
hiable ta prosecution for Infringemeat of reati
lations, or permlttlng waste of food fouln i
swill or garbage cana or wasted la any othe
way whatsoever.

Haarding and Monopolizing.
33. ±4o owner or manager of public eatin

places shall buy, contract for or store or other
wlse handle food for the purpase oi restriktin
or monapolizlng supply.

EVERY IIME YOU HAVE ONE YOU DO NOT NEED TO HAVE
0F THESE AT A MEAL THESE AT THE SAME MEAL

A Nutrittous Soup Roast Beef
Fish Roast Mutton
Poultry Pork Chopa
Eggs Rai or Bacon
Baked Beans S;usage
Pea or Lentil Croquettes Round or Hamburg Steak
Cereal DIshes, CoMblned wlth EUts, Porterbouse or Tenderloin Steak

Milk or Oheee

RESTAURANT MEN FflFED.
As a result of proceedings instituted by

the police authorities ini London, Ont., the
proprietors of four local restaurants were
eacli fined $25 anid costs for serving býee1
anmd bacon more ths.n once in the saine day.

Leading citizens in St. Catharines have
grgauized a Greater Production Company,
antd have subscribed money to finance seod-
iug, harvesting and other work on taris
now iffie.

CA1RLOAD OF FRESH PISH.
At a mieeting of the Fort William Courici

held at the suggeMtioib of the Canasda Foýc
Board to consider the question, of iricrea
ing fish constimption in order to, save oth,
foods, it was decilad *hlat « cark>ad of AtI&a
tic fish could be used in that city at 41~
present 'time. Arrangements' are beli
made for this suppiy. The citizens of Fo.
Willii are now eating about two to1
figh per week.


