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‘POINT’ RATIONING
RULES EXTENDED
TO RESTAURANTS

|  Washington, D. C, Jan, 17 (T)—
Restaurants will-be rationed on pro-
cessed fruitgs and vegetables hut cuse
tomers wlll not be required to turn in
ration ‘coupons at- such - places, the
office of, price administration an.
nounced today.

Giving further details of the food
rationing plan scheduled to start in
. approximately six weeks, the OPA
said this rule will apply to restau.
i rants, cafés, hotels, rallroad dining
cars, roadside stands, drug stores,
and similar commercial eating places,
Separate rules will be announced
later for boarding houses and institu.
tions. '

Restaurants will be glven quolas
of “points” to:spend on processed
foods, the same as housowives,

In the case of a restaurant, how-
ever, a special formula has been de-
vised to determine the point quota
according to the number of custom.
ers, Family .quotas will be deter.
mined by adding the individual ra-
tions of each member of the family.

The restaurant formula starts with
the number of meals served in De.
comber and Mmakes adjustments for
establlshments with a growing patron.
age,

Thera will be no restriction on the
contents of restaurant meals, leaving
owners fo make up thelr own menus
and rules within the limits of their
rations,.
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Eating Out

Rationed Restaurants,
Just as Housewives,
Must Stretch Food

ILots of Cereals. Spaghetti,
- Noodles Will Fill In for
Scarce Canned Foods

Fresh Vegetables “If Available™

BY ELLIS HALLER
Stafl Corrvespondent of The \Wall Shrart dournmd

CHICAGO - Restaurant: and their cuse-
tomers are golng to feel the pinch of point
ratioming of foods just about as severcly as
the average housewife.

Housenolders who had hoped te stretch their
rations by dining out more often are i for a
Jolt, Commercia)l eating places, hotels and
ctubs, will go under rationing March 1. While
the Oftice of Price Adminstration 18 still worke
Ing out a definite formula, 1t 18 cxpected that
restaurants will have thar supphes of pointe
rationed food cut approximately tn lime with
the reduction applymg to mmdividuals, How-
ever, they will get some lecway ta take cars
of unavoidable waste and to pernut them to
serve extra customers

Those who wish, still will bs free to huy
mesals In restaurants without surrendering any
food coupons. but they will do their ordering
from a ration-restricted bill of fare,

Depend on Fresh Fruits, Vegetahles

Restaurant men say fiom now on their
menug will depend moare and more on fresh
fruit and vegetables, fish and paultry - *unt))
these things get scarce, toa.’

As 1n the home kitchen, cercals wiil help
fill the gap. Many menus are cxpected to
feature such dishes as tried coreal porridge,
hiot breads, various types of “quick breads” and
cakes served with sauces or syrups, Spaghetty,
macnrom and noodles will he given a dominant
place: so will meat dishes which depend on lots
of “filler" for bulk., Poultry with dressing, meat
loaves, croquettes and “stuffed” pork, veal and
lamb chops will hely make a diner's plate look
good without using too much scarce food.

Commenting on the current food outloak, tha
National Association in a recent news letier to
1ts members said, “eating hamts are beginmng
to change. and there are 1ndications that more
foods will be rationed later. Restaurateurs
should continue to keep detailed records in con~

Pleass turn to page 2, column 2
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RULES GIVEN OUT
FOR-RATIONING
TORESTAURANTS

Propertionate Allowances
Larger than for Homes.

Tekleaes Teliany Treed Bovelen )

Washingten, D, €, Fel, 2{—Res-
1surapds, holels, and other jnstHe.
tlans wil] yecelvs a lerger propar-
laszate aitoirment of eaaned sed proc-
txsed foods wades eatleriag 1baa lo-
dividual houseralds, the ofice of price
sdminlsiralion disclosed loday,

The OPA ensounced delaily of ab
lotrzenls o these establlsaments,
whith are pequired 1o reglster wilh
Tesal zallon boards fram March 1 to
darch Hy, incindve, for rallnag for
March 2nd Apdl,

Restavrast and hated sllowasces
will b2 & ralabuem rale of 13 per
real lorger dhse thase for hause
balds, sad In sxna cstes substan-
tially greater Ihen iheh, detalty of
the plen showed,

Bastd ¢n December We.

Sarea esfoblishments, i elso wes
disclosed, will gl a helter hreak
Ihan olkers ¢a (helr allolments, he-
cansg ike ratfons are bascd on the
namkor of perseas served In Dacers.
ter, 3942, p2d nod en the 2mount of
ragjoned foods pelually wsed, Thus,
smal) caffe and slands whieh serve
wany tnacks And o0t drinks wil ged
A proparllonsiely larger akare of
canned and provemsad focds lhan
places which sexve fex (he most parl
oalp eomplelo meals,

Alotrasnts wili be hased oa SWIH
of a raltsn point per monlh for gackh
peeson served Jast Doceptbes, Assurt.
Ing exck person eats a (all m2al, (Rls
I 13 per coat greater Lhan the Indk
vidual constmer #flelments, which
amotnt 1o 53160 ol a polnt, hasd
on hree meais & dsy. For placey
serving & large numher of neacks,
ke sdvantoge wiil b2 greslen

The OPA alse Aved An overall
meonthiy cefifng allofmeat of B3 per
ceal of the amoupl of (be ralkrod
foods used lask Dicembr, Thls wii
apply 1o refresheieat 3lands and
olbor plsces whith customarily &a
a0k use many oaahed Bag preceesed
focds, oficials ssfd.

Individaals 0l Herdad,

By corparison, however, Tadlviqual
ronsumérs’ 1ailons have been cut L%
43 per coat of (ke averaga I
<onmptfon

0OPA efficials canceded scme Incqut
Jiex may cergld drom tha new piza.
They {2 the Keal methsd for dx
fug ralfons for eallng pizcer wauld
have be¢n to apply reduciisns 1o ae
Tuzl amotints of these fosds wsed, bat
naserled (kb lads would have been
oo involved Lo adadaister,

At b 1ima ol regisliallom, cach
cafd awner wiil bo gived & cortificate
catlllitg him to & cerlaln aumber of
pelnts for Mesch and Apill, based
en 84109 of a polnt & moalh fer
ench perada served fa Deatember wlth
a maximum aitowancs equal to § per
cent at 1ha ratioped fosds used In
Deceraber. Thia cerlfficate 13 to be
deposited in A ratfoa tanklng &0-
ceanl, Agalnst which * ratton cheeks”
reay b drawn when purchases aie
made.

Must Futnlth Invenfories,

The OPA sald kst fnstitetlsng, b
maklag parcheses ol tapaed and
processed foods, will ba required to
spend polnts on {he same hasls a8
housewlves and will s baund by the
polnl vidues scf forlh (n ke 800-Hem
teble released Moadsy.

1n declaring thelr [aventaries, hore
ever, Matlfutlons will compute the
vahyg of lholr stocks ont band on the
basls of “average palat welues”

Testhullons are reqeired, when (hey
zreplster, (o declnre thelr Iiventosles
of 1ka rolfoned Toods et of March L
Tue polnt walue af lhe investory
slocks will be deducled fremt palnt
eliments for the frst [wo manths
In figatisg palnd allowances, IL 1IR3
Ioventory value euceeds the iwo
monthy’ allatment, no ratbm wil te
allowed for the fleat perbady

Fix Averaga Vahws

In cempaling the point tatak of In.
venteries, lasiftullons arg requlred 1o
vss ke followlng average values: 11
polnis & pound for i ratloned
2dnned, botlled, and processed foods,
dry besns, gry pess, and Xeallls; 1
polats & pound Jor frozen foods, and
14 psiuts a paund for dried and de-
Eydrated frelts, soups, and 2oup rale
turer.

‘The coming segisteathon alte will]
Involva alladments of toger eed colfee
{a laalitutlons on & néw basly Thay
will be grantsd 8 peund &f sogar &
monlh for each X3 parsons stivad In
Decembar and A pound of tolfee 3
manth for each 17 pérsons served,

The allolment progrem gnpoasied
tadey does nat apply 1o bosrding.
soeases serving fewer than 50 persons,
They #1a tequirad to abtalx eauedl
foads, supsr, and colfze by "pocllag ™
Ihe ratlon books of thele boarders
and using 1hesa caupons (o meke pnr~|
chases, |
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IKating Out Won't Be So
Pleasant ; Restaurants
Must Stretch Food, Too

Conthinuecd from First Page

nection with the total number of meals served,
both to customers and tn employes. There are
incheations that at the expuation of eoach
1ationing perricd for restaurants, adjustments
wrdy be made so as to mclude mmcreasces or de-
crcases i allotments according to the numbet
of meals served ™

It now uappears probable, the letter added,
that meats, checse, butter, fats and oils will
be rationed in Apnl.

All food service estabhishments kept de-
tatled records for the O.P A, of the number of
meals served tn December as well as the types
and quantities of food. It 12 expected that
OPA will use these figures as a basis for
announcing how much food restautants will be
permitted to buy after March 1 for sale to
customers Two formulas are under considera-
tion, one based on these December usage
figures, and a second on the actual customer
count In reaching a final decimon, OP A 18
expected to multiply the amount of faod per-
mitted per customer by either formula one or
formula two, and to aliot restaurants food on
the lower of the two basns.

Restaurateurs, will register for point ra-
tioned food the first ten dayvs in March Detalls
as to timc and place of registration will be an-
nounced locally by war price and ratiomng
boards It is understood that during the present
“{reeze” period, 1nstitutions will be permitted
toe make purchases of rationed foods,

The problemn which estgurants now face
15 complicated by the fact that more people
are eating out than ever betore,

Figures just 1ssued by the National Restau-
rant Assotiation for January show sales of
179 reporting cstablishments at $2,338,547 for
the month, a gam of 287 over a year ago,

A part of this mncrease 13 accounted for by
h:gher prices, the association conceding that
the cost of meals 1in many restaurants averaged
&7¢ to 157, hugher in the past month or g0 than
a year ago, :

Restaurants doing more than $25,000 of bus)-
ness maonthly had the largest gamns., showing
a 367: iIncrease over January, 1842  Resatau-
rants doing between $10,000 and $25,000 worth
of business had a 20¢; gain, while the smaller
units recorded only a 7% increase,

The final associgtion figures for 1942 show
that commereial eating places last year had a
197, increase in dollar sales over 1941 Average
monthly sales for ali mzes and types of estab-

hshments were 4,205,074 Mnme than 300
restaurants reported on thewr JR42 businesa
From a geographbica! standpoint, those in the
wesnt sotitl cenirai states— Arkansas, Lowsi-
ann, Texas and Qklahoma—had the biggest
percentage increase in business last year, with
p rise of 36r:. Those in the New England
states showed the smajlest increase, 14%,
Present Problems to Washington

Representatives of the country's food service
industry have been active in Washington lately,
presenting thetr war-time problems to various
Congressional commattees.

Testimony before the Scnate Committee on
Small Busincss revealed that there are ap-
proxmmately 170,000 restaurants in the United
States, with annual sales totaling about $2.-
750,000,000 I clubs, hotels, drug and depart-
ment store lunch sections, and wndustriai plant
cafeterias ate tneluded m this category, there
nre approximately 248,600 public eating places
m the country with an annual velume of $3.-
500,600,000, More than 90’, nf these can be
classified as individually owned

Restaurant men used to figure that food
consumed away from home made up about 10-
of the total fond consumptlion. However, be.
cause of present conditions, it 18 estimated that
this figure for many products has jumped to
a26¢,.

Besides their current rationing worries, res-
taurant men must puzzle over how to replace
lost emploves, get scarce silverwsare and dishes,
maintamn their equipment 1n working condition
and handle an ever-increasing volume of cus.
tomers.

Restaurants as an industiry were not named
as “non-essentinl” on the first List of the War
Manpower Commission The Iindustry feels
it has a good chance of being named, along
with laundries, as “essential war industries” in
crmitical Aarcas. #

To Get Eating Utensils

After wees of trylng to obtesin silverware,
the restaurant indusiry has been  aliotted
by W.P.B, through a numer of manufacturers
a quantity of carbon steel for silverware, It
is the only kind made during wartime.—very
plain in desmign, and must be dried well after
washing to prevent spotting, Suppliea of this
ware are expected to be ready for delivery late
i March.

Deapite their worries, restaurant men are
taking their problems cheerfully. This sign
has appeared at the cashier's desk on one
Chicago cafe:

“*Qur service 18 slow we’'ll admit

But brother, we've been hiard hit,
i’ The Army claimed Ted
To the Navy went Ned
But our steaks and chops are stil} it.”

4 1|
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Tavern Topics
LIFER, NIGHT

New York Amsterdam Star-News (1941-1943); Mar 27, 1943,
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Pg.

By NIGHT LIFER
MEATLESS MENUS SOON
PREVAIL

We are continuing our research’
on the subjec: of
tavern menus and
at a titne when
exiended March 29
war, with its resultant I
is not of the restauranleurs
choosing, the necessity for their
“staying allve'' must be recogni-
zed by the consumers of cheir
wages. There ave many (nter-
esting conservarive, heaithfu!
ways the consumer may approach
a new fashion in dining. One
thing certain, aii of us are going
to pay more aitention to our ap-
petite and less 0 our thirst,

As ng becomes stiiler.
we will see t
ed 0 dig up some of t
derfu] old dishes tha: are creai-
ed from mmgredients tha! will be
among the plentiful. There wiil
be vegetable surprises that the
average city diner never dreamed
of bu: that wiil make us all feel
much betiter. Remember the res-
tauranteurs should and do wei-
come sugges:ions for conserva-
tion and the customers should
provide them, .

My saggestion & few weeks ago #ub-
mitted w0 the Tavern Owness of Harel
lem for a hig benefin where the eniin
proceeds would go toward sesding gift
packages 10 our bory in the Armed Forces
wit offered lor what it may be womth,
Bus do not lore sight of its twa.feid effect
Firs: it boilds institutione] prestige now
and second'y it builds for business when
the war i1 over,

i this plan is sdopted. the mothers,
2ashera and loved ones” sppreciation will
be decp for all who freely aid in a
worthy benefit of this kind, Then again
iz would show the mood-wil spirft of our
taverns Don't forget vour warime re-
sponsibility to your many thousands of
Jors! customers who are now in :hel
Armed Forces. Any recipient of this t-!-ng
wouid undoubiedly drop into your tavern
to show his appreciation and alwo bring!
hix friends. The piaces I have cobtacied
10 far are illing to esmmperate, These

vew Thril; Bar. 2 Brad-i
hurst Ave.s Tom Farrell, Farrell's Tavern,
128th St. and Convent Ave. : Niek Terieo, |
Koxy Korner, ld4th St and 3th Ave. ;]
Phii Wiiiame, Willinms Tavern, 2011

TO

Since the

-

News (1922-1993)

Tth Ave.; Raiph Bastone, Braddock lot.
2342 Sth Ave.; George Broessli st
Colonial. between 12¢th and 33 Sz
on $:th Ave.: Charies A, qup-ll‘l"»‘f-'::,.
Paradite: Q. J, Leviz, Chica's ‘:la‘ a
Grill. 2501 7th Ave.: Joe Sabin, Vingeatd
Tavern. 138rd St and Madiedn Ave. A
Jerry Nagel, Brinnwood Bar aud Gna
140th St and Lenox Avxe.
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Resorts in Pool Book Group Need Guests' Coupons
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Resorts in Pool |

i

Book Group Need
Guests' Coupons

|

Food ralioning regulations, re-

cently announced by the office of
price administration, may require
Lthat vacationists who stay at cer-
tain types of resorts must use thelr
food coupdns in order to take their

meals In the same establishments
in which they live, These regula.
tions are summarized by Charles M.
Hayes, president of the Chicago Mo-
tor club, as follows:

Resorts offering meals and sleep-
ing accommodations operale either
as * pool book” groups or as * gen-
eral” groups.

Small boarding houses and simi.
lar establishments use the pool book
group plan., They resembie a lavge
family and obtain their supplies by
using the. ration points of boarders
and others who take their meals
there,

Repulations from the OPA pro.
vide thdt an establishment is in
a pool book group if:

1, Food is served to persons who
live there, or on premises main.
tained by the establishment;

2. And less than 50 persons on
the average live at the place;

3. Eighty per cent of the food
service is to persons who live at
the resort or on the premises main-
tained In connection with it, for
geven conseculive days or more, anad

: books.

who have eight or more meals in
a week there,

Those who stay and eat at such
places may work otuti arrangements
for use of their ration books to the
mutual convenience of themselves
and the management, but will not
be required to surrender their
IHatels and other establish-
ments in the general group plan
receive their food rations from their
local boards and not from the ra-
tion coupons of guesis. However,
the regulations require that food
coupons of persons residing in
hotels and taking their meals there
should be removed {rom circulation
during their stay.
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