R

USNS GENERAL EININ D PATRIGK (7,7 12L,)
OFFICE OF THE CHIEF STEWARD

FRIDAY 28 AUGUST 196} 4

CABIN & GRIW

BREAKFAST:  CHILLED FRUIT JUICES
CHILLED GRAPEFRUTT HALVES
ASSORTED IRY GERFALS WITH MITK

HOT ROLLED OATS WITH MIIK
GRILLED PORK PATTTES

" STEAM KIPPERED ¢OD : O
IGGS TO ORDER: FRIED ECILED SCRAMBLED POACHED -
HOHE FRIED POTATOES ' oo -
STROUSSEL COFFEE CAKE S ‘|
ERENCH TOAST . L G
EREAD BUTTER JaM MARMATADE T
COFFEE TEA COCOA FRESH MILK S

SRl v e

o ”xf .

. . ' L)
LUNCHEON : CREMN ONIONS CELERY STICKS CHOW CHOW PICKLES
CLAM CHOWDER SUPREME o ‘ -
HUNGARIAN COLD SLAW IN SOUR GREAM DRESSING =~ -

&,

GRILLED HALTBUT STEAK W/TARTAR SAUCE & LEMON WEDGES * . .
: WITH EGG NOOILES o

WITH CHOICE DRISSING T
DWICH W/FOTATO CHIPS & TOMATO 'WEIHES

'SCALIOPED POTATOES .
BUTTERED FRESH SPINACH = GORN KiRilEL SAUTE
ASSORTED CHEESE 16" ORDER: “SALRINES
LEDN MERINGUE FIE CHERRY JELIO- SHERBET"
BREAD BUTTER ' . :
COFFEE TEA COCOA FRESH idIK

DINNER: SWIET RELISH MIXED OLIVES
PANHATTAN CLAM CHOWDER et
MITD VEGETABLES WITH MAYORRXISE
EOLST LEG OF PORK WITH BOURDELATSE SAUCE _
GRILLED FILLET O SOLE W/ TARTAR SAUCE & LEMON WEDGES
BAKED MACARONI AU GRATIN :
HMASHED POTATOES \% )

CREANED CORN BUTTERED CARROTS x

ORANGE CAKE CHOCOLATE SUNDAR PRIESERVED PEACHES
. ASSORTED CHEESE TO ORDER: SALTINES

IINNER ROLLS  BUTTER

COFFEE TEA COCOA FRESH MILK

o,

DISTRIBUTION:
Master
00 Wil Dept
Medical Officex
Port Files :
Chief Steward .
Troop Steward APPROVED BY: N
Chief Capk
Chief Bubcher
Chief Baker
Chief Storokeepen
Chief Pantryman
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USNS GINERAL EDWIN D, PATRICK (T~AP 12))
OFFICE OF THE CHIEF STHIARD
SATURDAY 20 JUNE 194)

CADIN & CREW MENU

DREAKFASTy (HILIED FRUIT JUICE

PRESFRVED P - -

CHILLED FRESH SLICED ORANGLS
ASSCRTED DRY CEREALS WITH AVOSET

HOT HOMINY GRITS CERFAL WITH AVOSET
GRILLED CANDIAN BACON

HGGS; FRIED DOILED SCRAMELED  POACHED
AMERICAN FRIED POTATOES

BEAR CLAWS

SOUR DOUGH HOT CAKES WITH MAPLE SYRUP
TOAST DBUTTER JaM MARHALADE
COFFEE TEAL COCOA  FRUSH MIIX

-

LUNCHEON ¢ CELERY EN DRANCHE ONION RINGS ‘
LENTIL!S SOUP WITH DICED RRANKFURTERS. . CRACKERS
LETTUCE & TOMATO SALAD, FRENCH DRESSING
GRILLED HAMDURGER STEAKS WITH MUSHROOMS SAUCE
STEAMED GARLIC SAUSAGE WITH SATTERKRAUT
COTTAGE CHEESE & PEAR SAIAD DOV,

PEANUT BUTTER & JELLY SANDWICH Y/ POTATO CHIPS
IISSOLE POTATOES  STEAMED RICE

DUTTERED CARROTS & PEAS  CREAM CORN

APRICOT PIE JELIO BUTTERSCOTCH PUTDING
ASSORTED CHEESE TO ORDIRs SALTINES

DREAD DUTTER

COFFEE TEA COCOA  FRESH MNILK

ICED FRUIT JUICE PUNCH

DINNER; ONION RINGS CHILLED CELERY
- FRINCH ONION SOUP WITH CHEISE CROUTONS
MACARONT CLUD SAIAD - MAYONNAISE
MOAST PRIME RIDS OF DEEF AU JUS
CHILT CON CARNE WITH RED KIINEY DEANS
ASSORTED COLD MEAT PLATE WITH POTATO SALAD
DAKED IDJHO POTATOES — STEAMED LRICE
LUTTERED MACEDOINE VEGETADLES ~ DBUTTERED YELIOW SQUASH
- FILLED SPONGE CAKE  ICE CREAM
PRESERVED FRUIT COMPOTE
ASSORTED CHEESE TO ORDER: SALTINES
DINNER MOLLS DUTTER
FRESH FRUIT
COFFEE TEA COCOA  FRESH MIIK
ICED TEA WITH LEMON POINTS

APPROVED: ' '
CAPT. C, W, HUTCHESON = MASTER

DISTRIDUTION LIST: Master
Ce O. MilDopt,
Medical Officer
Chief Steward
Port 'ile
Chief Coock
Chief Daker
Chief Dutchor
Chief Pant
Chiof Storekeeper




USNS GENERAL EIWIN Dy PATRICK (TwfP 124)
OFFICE OF THE CHIEF STEJARD
SUNDAY 21 JUNE 196

CADIN & CREW MENU

BREAKFAST¢ CHILLED FRUIT JUICE
STEWED CALIFORNTA PRUNES
CHILLED FRESH GRAPEFRUIT HALVES
ASSORTED IRY CEREALS WITH MITK
HOT NOLLED OATS CEREAL WITH AVOSET
GIILLED DREAKFAST HAM
EGGS: FRIED DOILED SCRAMDLED ~ POACHED
DREAKFAST POTATOES
SUGAR DOUGHNUTS
FRENCH TOAST WITH SYIUP OR HOWEY
TOAST DUTTER  JEILY HONEY
COFFEE TEA  COCOA FIESH MIIX

LUNCHEON : ONION RINGS CARROT STICKS
CREAM OF TOMATO SOUP AUX CROUTONS
FRESH MIXED VEGETADLE & SLICED TOMATOES W/RUSSIAN IRESSING
STUFFED DELL PEPPERS WITH SPANISH SAUCE
GRILLED DREADED PORK CUTLET - COUNTRY GRAVY
CHEF'S SALAD DOWL WITH IMMESSTNG
GG SALAD SANIWICH WITH POTATO CHIPS
AU GRATIN POTATOES  STEAMED RICE
SAVORY GREEN DEANS  DUTTERED DICED TURNIPS
TAPTOCA PUDDING JELLO  SHERDET
.SSORTED CHEESE TO ORDER: SALTINES
DREAD  DUTTHR -
COFFEE TEAL COCOA  FRESH MIIK
ICED TEA WITH LEMON POINTS

DINNER: CHILLED CELERY GNION RINGS
CONSOIME JULIFEANE ~ CRLCKERS
WALDOLF SAIAD - MAYONNAISE
GHICKEN STEW WITH FRESH VEGETADLES
IT/LIAN SPAGHETTI WITH MEAT DALIS & GRATED CHEESE
DOILED DEEF TONGUE WITH LIMA DEANS
ASSORTED COLD MEAT PLATE WITH POTATO SAIAD
PARSLEY DBUTTERED POTATORS STEAMED RICE
DUTTERED LIMA DEANS  CALROTS VICHY
SUGATR COOKIES  PEACH SUNDAL
FLESERVED PEAR HALVES IN SYRUP
ASSORTED GHEESE TO ORDERs SALTINES
FRENCH DREAD DUTTER
FRESH FRUIT
COFFEE TEA  COCOA  FRESH MILK
ICED LEMONADE

APPROVED:

CAPTs Co W, HUTCHESON - MASTIR

DISTRIDUTION LIST: Master
Co O, MilDepts
Medical Officor
Chief Steward
Port File
Chief Cook
Chief Daker
Chiof Dutcher
Chiof Parmbryman
Chief Storekeepor



USNS GENRBAL EDWIN D, PATRICK (T-AP 121,)
OFFRCH OF THE GHIFF STIHARD
TUEYAE, 16 JUNE 1964

CABIN & CREW MENU -
CHILLED FRUIT JUICE
BREAKFAST ¢ CLESERVED PURPLE PLUIS
CHILLED FiESH SLICED OiulIGES
LOSORTED LY CHLEALS 1TTH MITX
20T FARINA CERERL WITH AVOSET
: I0ILED SMCKED DMACCH
o ' HGGS: FRIED DOILED SCRAIDLED  POACHED
: AMERTCAN FRIED POTATORS
CINNAMON TWISTS
CORNMEAL GRIDDLE CAKES WITH MAPLE SYRUP
TOAST BUTTER JAM  MARLUALADE
COFFEE TEAL COCOA FRESH MTIK

GAILDEN RADISHES  CARROT STTCKS
COIIN CHOWDER SOUP - CR:iCKERS

CUCUMBERS & ONION SAIAD VINEGARETTE
GRILLED PORK CHOPS WITH INOWN GRAVY
CHEESEDURGER ON DUN

SATMON SATAD WITH POTATO CHIES

PENUT DUTTER & JELLY SANTWICH'

SCALIOPED POTATOES  STEAMED RICE

SiVORY GREFN BEANS  GUTTERED CARROTS & PFRAS
IREAD PUDDING WITH CUSTARD SAUCE JELLO  SHERBET
ASSORTED CHEESE TO ORDERp SALTINIS

IREAD BUTTER

COFFEE TEA (OCOA FRISH MIIX

ICED FRUIT JUICE PUNCH

DINNER: CHILLED CELERY ONTON RINGS
CREAM OF CORN SOUP ~ CRACKERS
POSSED SALAD GREINS WITH SLICED TOMATOES, FRENGH IRESSTNG
YANKEE POT ROAST OF DEEF W/TROWN GRAVY & POTATO PANCAKE
GRILLED BEEF EIVER WITH FRIED ONIONS
ASSORTED COLD MEAT FLATE WITH POTATO SALAD
MASHED POTATOES  STEAMED RICE
DUITERED MACEDOINE VEGETADLES SPICED BEETS
COCONUT GAKE  ICE CRIAM
PRESERVED PEAR HALVES IN SYRUP
ASSORTED CHEESE TO ORDFR: SALTINES
DINNER ROLLS DUTTER
FRESH FRUIT
COFFEE TEL COCOA  FRESH MIIX
ICED TEA WITH LEMON ROINTS

APPROVED:

DSTTRIBUTION 'LIST: Master

o _ Ce 0o MilDept,

' Medical Officer
Chief Steward
Port File
Chief Cook
Chief Baker
Chief Butfcher
Chief Pantryman
Chief Storekeeperf

Iy oy



USNS GENFRAL EDWIN D, PATRICK (TwAP 12))
OFFLICE OF THE CHIEF STEWARD
WEINESDAY 17 JUNE 196,

GABIN & CREW Mmy

BREAKFAST CHILLED FRUIT JUICE
STEWED CALIFORNTA PRUNES
CHILLED FRESH GRAPEFRUIT HALVES
ASSORTED IRY CEREALS WITH MIIK
HOT HOMINY GRITS CEREAL WITH AVOSET
BROILED PORK LINK SAUSAGE
IGGS: FRIED BOILED  SCRAMDLED POACHED
IREAKFAST POTATOES
CININAMON COFFEE CAKE
FRENCH TOAST WITH SYRUP OR HONEY
TOAST  BUTTIR JELLY HONEY
COFFEE TR\ COCOA  FTFSH MITK

LUNCHEON CHILLED CELERY GARDEN RADISHES
BEEF NOODLE SOUP . CRACKEIS '
LETTUCE & TOMATO SALAD 1000 ISIAND DRESSING
GRILLED SWORDFISH WITH LEMON BUTTER SAUCE
BOILED CORNED BEEF & CADBAGE
COTTAGE CHEFSE & PEAR SATAD BOWL
MEAT SPREAD SANDWICH WITH POTATO CHIPS
PARSLEY DUTTERED POTATOES  STEAMED RICE
STIAMED CABDAGE CGATROTS VICHY
APPLE PIE WITH CHEDDAR CHEFSE
VINILIA ICE CREAM FRUIT JELLO
ASSORTED CHEESE TO ORDElle SALTINES
OREAD  IUTTHER
COFFEE TEA COCOA  FRESH MITX
ICED TEA WETH LEMDN POINTS

DINNER: GARDIN RADISHES CARROT STICKS
BEEF AL'ANGIAISE SQUP .. CRACKERS
MIXED FRESH VEGETADLE SALAD, RUSSIAN IRESSING
POTTED SWISS STEAK - JARDINLERE
DAKED MACARONT & CHEESE AU GRATIN
ASSORTED COLD MEAT PLATE WITH POTATO SALAD
SNOWFLAKES POTATOES STEAMED RICE
FRIED BGGPLANT DUTTERED CAULIFLOWER
SPICE CAKE ICE CREAM
FRESERVED FRUIT COMPOTE
ASSORTED CHEESE To ORDER: SALTINES
DINNER ROLLS BUTTER
FRESH FRUIT
- COFFEE TR\ COCOA  FRISH MITK
ICED LIMONADE

APPROVED;

DISTRIDUTION LIST¢ Masteor
Medival Officer
Chief Steward
Port Yile
Chief Cook
Chief Dakor
Chief Dutcher
Chief Pantryman
Chief Storckoeper



USNS GENERAL EDWIN D, PATRICK (T-AP 124)
OFFLCE OF THE CHIEF STEWARD
TUESDAY 7 JULY 196l
]

CABIN & CREW MENU

. HREAKFAST: CHILLED BLENDED JUICE
PRESEOVED KADOTA FIGS
SLICED FRESH ORANGES
ASSORTED DRY CEREALS WITH MIIK
HOT FARINA CEREAL WITH GVOSET
BROILED PORK LINK SAUSAGE
OMELETTE WITH GREEN ONIONS
EGGS TO ORDER: FRIED DOILED OR SCRAMBLED
. AMFRICAN FRY®D POTATOES
ICED BREAKFAST SNATILS
HOT FRINCH TOAST WITH SYRUP O HONEY
TOAST BUTTER JELLY APPLEBUTTER
COFFEE TE\ COCOA FRISH MIIK

LUNCHEON ¢ ONION RINGS  GAGDEN RADISHES  SLICED DILL PICKLES
TOMATO BOUILLON WITH CRACKIRS
MARTNATED CUCUMBERS & ONIONS ON SHREDDED LEITUCE
CHEESEBURGER SANDWICH ON A DUN WITH POTATO CHIPS
DOILED LOUISIANA SHRIMP, MULLIGAN STYLE WITH COCKTAIL SAUCE
COLD DOILED HAM WITH POTATO SALAD
COLD PICKLED PIGS FEET WITH GAINISH
LYCNNATSE POTATOES  STEAMED RICE
DICED TURNIFS  SAVORY GREEN DEANS |
PINEAPPLE RAISIN PIE ICE CREAM JELIO WITH. WHIPPED CREAM
ASSCORTED CHEESE TO ORDER: SALTINES -
RYE O WHITE BREAD IUTTER I e
COFFEE TEA COCOA  FRESH MIIK - -
ICED TEA WITH LEMON WEDGE

y

e . . N :I::'-;':,_' :

D]Iﬁ’i: & - -~ PELERY BN BRANCHE GARDEN RADISHES —RIPE OLIVES
‘ " SPRING VEGETABLE IROTH, JULIENNE - ,

TOSSED SALAD GREENS, FRENCH DRESSING

GRILWED CORN-FED, PORK CHOPS, CREAM GRAVY, APPLESAUCE

CURRY OF SFRING LAMB OVER STEMED RICE, MAJOR GREY!S CHUTNEY
~ ASSORTED COLD MEATS: WITH POTATO SALAD

COLD TUNA FLAKES WITH HARD DOILED BGGS

MASHED SWEET' POTATOES .STEGMED RICE .

DUTTERED MACEDOINE VEGETADLES  GOLDIN CORN SAUTE

RED DEVIL'S FOOD CAKE  TOE GREAM-

PRESERVED FRUIT COMPQTE." @ . -

ASSORTED CHEESE TO ORDER: - SALTINES |

RYE OR WHITE OREAD DUTTER

FRESH FRUIT

COFFEE TEA  COCOA gnﬁﬂ MILK

APPROVED:

AEe Ga ¥

DISTRIDUTION LIST: HMaster
Cy O, I'ﬁ.lDep'b_.
Medical Officer
Chief Steward
Port File -
Chief Cook
Chief Baker
Chief Dutcher
Chief Pantryman
Chief Storekeepexr

o

P



USNS GENERAL EDWIN D, PATRICK (Tw=AP 124)
OFFICE OF THE CHIEF STEWARD

MONDAY 6 JULY 194,
TROOP CLASS MENU
BREAKFAST:

LONCHEON ¢ CREEN ONTONS
CHOW CHOW PICKLES
PUREE OF St. GERMAINE WITH CRACKERS
STEAMED FRANKFURTERS WITH BOSTON BAKED BEANS
BOILED POTATOES
ERATSED CABBAGE
JELIO
ASSORTED COOKIES
BREAD OORNBREAD  BUTTER
COFFEE CREAM SUGAR

DINNER: CELERY BN BRANCHE
GARDEN RADISHES
LETTUCE & TOMATO SALAD, FRENCH IRESSING
YANKEE POT ROAST OF BEEF, BROWN GRAVY
SNOWFLAKES POTATOES
STEAMED RICE
BUTTERED CARROTS & PIAS
ICE CREAM
ICED SPONGE CAKE
EREAD  BUTTER
FRESH FRUIT
COFFEE CREAM SUGIR

APFPROVED:

WLle o Wy ON -

DISTRIBUTION LIST: Master
Ce O& I'ﬁ.lDeP’G.
Medical Officex
Chief Steward
Port File
Troop Steward
Chief Cook
Chief DBaker
Chief Butcher
Chief Storekeeper



USHS GEN Ee D. PATRICK(T AP Y2l;)
OFFICE OF THE CHIEF STI/RD

THURSDAY 20 AUGUST 1965

CABIN MENU; CHILLED FRUIT JUICE
BREAKFASTY PRESTRVED GRAPEFRUIT SECTIONS :
PLESIRVED PURPLE PLUMS ' -

A3ST, DRY CFREALS W/MILK

HOT CEREAL W/ AWISET

EROULED CANADAIN BACON

EGGS TO ORD=R: FRIED SCRAMBLED POACHED BOILED
HOME FRIED POTATORS

ICED BREAKFAST PASTRIFS

T0/3T BUTTER JELLY HONEY

COFFLE TEA COCOA  FRUSH INIIX

LUNCHEON GRIEN ONTONS  CARROT STICKS  CHOW CHOW PICKLES
POTAGE IMPERIAL AUX CROUTOLNS
CUCUMBERS & TOMATOES OH SHR, LETTUCE,RENCH DRESSING
SOUTHERN FRIED SPRING GHICKEI,COUNTRY GRAVY
CHILI CON CARNE W/RED KITS[EY LTINS
BAKED NOODLES AU GRATTH
CEIF1S SALAD BEOWE W/SHR, SALAMI,FRIICH IRESSING

WHIPPED POTATOES STENIED RICE
BRAISED CABBAGE BUTTERED Fo.FoGRERN PEAS
LIMON MERINGUE PIE SHIPBET JELLC W/WHIPPED CR.

PROVOLONE CHEESE TO ORDER{SALTTNES
LUHCHEON ROLIS
COFFZE TEA COCOA  TRESH 1TIK

DINNERs CELERY EN BRANCHE (YRDE RADISHES
CREAM OF CELERY SOUP W/ CLACIERS
SPAIISH COLD SLAW IN SOUR CREAI DRESSING _
CRLTLED MILX - FED VEAL CHOPS,ROBSRT SAUCE P
BKED TOMALE PIE,ESPANOLE
COLD PATRICK BUFFES PLATE W/TPOTATO SALAD
COLD CHUNK SAIMON W/HARD BOTLED EGGS

COTTAGE FRIED POTATORS STEAMED RICE
HITTERED MIXED VEG, SAUTE OKBA
"¢y PEACH SUNDAE EIGASH POUND CAKE

JELIO W/WHIPPED CREAM
ASST, CHEESE TO ORDER$SATTIIIS!

TR

DIITTR ROLIS BUTTER
- FRISH FRUIT
e COFF¥E  TEA  COCCL  IMISH MITK
SUMITI‘ED BI fl:.)PROTuTEEJ -B-:{’ ) "“‘f' _— )
CHe STWD J Ry RIODES IASTR Colie HUTCHESON  “:.

DISTRIBUTIGNS IASTER
_ - _ C o0 IILDEPT

" i{ED,DRPT

CH, STVWD : o

FORT TILE ' -

TROOP STWD ' ,

CHe COOX

CHe BiKER

GHe BUTCHER

GH, STOREKEEPER

CHe P/ANTRYMAN
















USNS GENERAL EDWIN D, PATRICK (T=AP 12))
OFFICE OF THE CHIEF STHJARD
MONDAY 22 JUNE 196}

CABIN & CREW MEIU

BREAKFAST § CHILLED FRUIT JUICE
PRESERVED KADOTA FIGS
CHILLED FRESH SLICED ORANGES
ASSORTED BRY CEREALS WITH MIIX
HOT FARINA CEREAL WITH AVOSET
BROILED SMOKED BACON
EGOSs FRIED BOILED SCRAMBLED FOACHED
HASHED BROWK POTATOES
CINNAMON ROLIS
HOT GRIDDLE CAKES WITH MAPLE SYRUP
TOAST BUTTER JAM MARMAIADFR
COFFEE TEA (COCOA  FRESH MIIX

LUNCHEON ¢ CHILLED CELERY CARROT STICKS
OLD FASHIONED NAVY BEAN SOUP ~ CRACKERS
LETTUCE & TOMATO SATAD, FRENCH IRESSING
GRILLED BEEF LIVER WITH FRIED ONIONS & STRIP BACON
BAKED MEAT POT PIE WITH FRESH VEGETABLES
COTTAGE CHEESE & PEAR SALAD BOWL
HOT DOG ON BUN WITH POTATO CHIPS
COTTAGE FRIED POTATOES  STEAMED RICE
BRAISED CABBAGE STEWED TOMATOZS
BIUEBERRY PIE FRUIT JELLO  SHERBET
ASSORTED CHEESE TO ORDER; SALTINES
BREAD BUITER
COFFEE TEA COCOA FRISH MIIK
ICED FRUIT JUICE PUNCH

DINNER: ONION RINGS CELERY EN BRANCHE
' CREAM OF BEAN SOUP - CRACKERS
MIXED FRESH VEGETABLE SAIAD W/ SLICED TOMAPOES,FRENCH TR
DEEP FRIED LOUISIANA PRAWNS WITH TARTAR SAUCE
BOILED FRESH BEEF WITH HORSERADISH SAUCE -
ASSORTED COLD MEAT PLATE WITH POTATO SAIAD
SCALLOPED POTATOES STEAMED RICE
BUTTERED SPINACH CORN KERNEL SAUTE
COCONUT CAKE  ICE CREAM
PRESERVED SLICED PEACHES IN SYRUP
ASSORTED CHEESE TO ORDERg SALTINES
DINNER ROLIS BUTTER
FRESH FRUTT
COFFEE TEA COCOA FRESH MIIK
ICED TEA WITH LEMON POINTS

APPRGVED:
APL, Co We ESON "~

DISTRIUTION LIST: Master
‘Ce Oy MilDept,
Medical Officer
Chief Steward
Port Fils
Chief Cook
Chief Baker
Cdef Butcher
. Chief Pantryman L



CABIN & CREW MENU
BREAKFAST:

LUNCHION 2

DINNER:

USNS GENERAL EIWIN D PATRICK (TwAP 124)

OFFICE OF THE CHIEF STEWARD
TUESDAY 23 JUNE 196l;

CHTLLED FRUIT JUICE

FRESERVED PURPLE PLUMS

CHILLED FRESH GRAPEFRUIT HAIVES
ASSORTED DRY CEREALS WITH MIIX

HOT WHOLE WHEAT CEREAL WITH AVOSET
GRILLED PORK PATTIES

EGGS: FRIED BOILED SCRAMBIED POACHED
AMERICAN FRIED POTATOES

SMALL SNAILS

SOUR DOUGH HOT CAKES WITH MAPLE SYRUP
TOAST BUTTER JELLY HONEY
COFFEE TEA COCOA FRESH MIIX

ONION RINGS CHILLED CELERY

SFLIT PEA SOUP AUX CROUTONS

HELRT OF LETTUCE SALLD 1000 ISIAND IRESSING
BOTLED CORNED BEEF & CABBAGE

GRILLED VEAL CHOPS ROBERT SAUCE

PEANUT BUTTER & JELLY SANIMICH WITH FOTATO CHIPS
PARSLEY BUTTFRED POTATOES  STEAMED RICE
STEAMED CABBAGE  BUTTERED MIXED VIGETABLES
PINEAP)LE PIE  VANILIA PUDDING SHERBET
ASSORTED CHEESE TO ORDFRgy SALTINES

EREAD BUTTER

COFFEE TEA COCOA  FRISH MILK

ICED TFA WITH LEMON POINTS

CARROT STICKS CHILLED CELIRY

PUREE OF MONGILE SOUP = CRACKERS

BEETS & ONIONS SALAD VIDNEGARETTE

ROAST LEG OF FRESH PORK, GRAVY & APPLE SAUCE
SAUTE NOODLES WITH SHRIMP . PANSIT STYLE
BRAISED RIBS OF BEEF JARDINIERE

MASHED POTATOES  STFAMED RICE

CREAM CORN  BUTTERED CARROTS & PEAS
EROWN SUGAR CAKE  PEACH SUNDAE
FRESERVED FRUIT COMPOTE

ASSORTED CHEESE TO ORDFR: SALTINES
FRENCH BRFAD BUTTER

FRESH FRUIT :

COFFEE TEA (COCOA  FRESH MIIX

ICED LEMONALE :

APPROVED:

DISTRIBUTION LIST: Master

Ce O MilDepte
Medical Of ficenr
Chief Steward
Port File

Chief Cook

Chief Baker
Chief Butcher
Chief Pantryman
Chief Storekeeper



e ey

USNS GENERAL EDWIN D PATRICK (T-4P 1244)
OFFICE OF THE CHIEF STLWARD

FRIDAY 28 AUGUST 196l
TROOP CLASS MEW:

BREAKFAST's FRESH GRAPEFRUIT HALVES
_ ASSORTED LRY CEREALS WITH MIIK
HOT WHOLEWHEAT CEREAL
EROILED BREAKFAST BAGON
BOILED EGGS
HASH BROWN POTATOES
STRUSSEL COFFEE CAKE
[IAD BUTTER
COFFEE TEA FRESH MILK

LUNCHEDN 1 CELERY STICKS 4
FISH CHOWDER SUPRIME
TOSSED GREEN SALAD WITH HAYONNAISE
GRILLED FILET OF SOLE “ITH TARTAR SAUCE
CHILE CON CARNE
LYONNATSE POTATOES
TTERED CARROTS
LBMON JELLO
OOFFEE TEA FRESH MILK

DINNER: SWEET RELISH MIXED OLIVES
TOSSED SALAD GREENS WITH TRENCH IRESSINGS
ROAST PORK W/BROWN GRAVY & APPLE SAUCE
MASHED SWEET POTATOES
MACEDOINE POTATOES
ORANGE CAKE ICE CREAM -
BREAD BUTTER
COFFEE TFA FRESH MILX

DISTRIBUTION:
Master
CO Mil Dept
Medical Officer
Port Mles
Chief Steward
Troop Steward
Chief Cook
Chief Butcdher
Chief Bakepn
Chief Storekeeper
Chief Pantryman
S

e




USNS GENFRAL EDWIN D PATRICK (T«AP 13l)
- Office of the Chief St eward -

Tuesday 25 August 196l

CABIN MENU3 ORANGE GRAPE FRUIT

BREAKFAST PRESERVED GRAPEFRUIT SECTIONS OR PINEAPPLE
ASSORTED IRY CERFALS WMIIK
FARINA

PORK LINK SAUSAGE

EGGS TO ORDFRs FRIED BOILED SCRAMBLED POACHED
HASH BROWN POTATOES

FILLED SNATLS

HOT GRIDDLE CAKES W/MAPLE SYRUP

TOAST BUTTER JAM MARMALADE

COFFEE TEA COCOA FRESH MILK

LUNCHEON ¢ GREFEN ONIONS GARDEN RADISHES ASSORTED PICKLES
VEGETABLE SOUP W/CRACKERS
LETTUCE AND TOMATO SOUP FRENCH IRESSINGS
GRILLED LUNCHEON STELK
CHICKEN ALA KING
CHI™"3 SALAD BOWL W/SHRIMP OR HAM BLEU CHEESE IRESSING
COLD SMOKED 3-7;:on W/GARNISH
FRENCH FRIED POTATOES
BUTTERED BROCOLI SPEARS CARROTS VICHY
LEMON MERINGUE PIE PRZSERVED FRUIT JELIDO W/GCREAM
SWISS NATURAL CHEESE TO ORDER: SALTINES
LUNCHEON ROLLS  BUTTER
COFFEE TEA COCOA  FRESH MIIK

DINNER: CELERY EN BRANCHE GARDEN RADISHES  ASSORTED OLIVES
VEGETABLE, SOUP W/CRACKIRS
CARROT AND RAISIN SALAD MAYONNAISE
BAKED HAM W/RAISIN SAUCE
CHILE CON CARNE W/RED BEANS AND RICE
COLD PATRICK BUFFET PLATE W/POTATO SALAD
LYONNAISE FOTATOES STEAMED RICE
BUTTERED MACEDONE VEGETABLES
SHERBET  JELIO W/WHIPPED CREAM
PRESFRVED SWERT CHERRIES ASSORTED COOKIES
ASSORTED CHEESE T0O ORDER: SALTINE
DINNER ROLLS BUTTER
FRESH FRUIT
COFFEE TEA COCOA FRISH MILK



. 'j‘"( . . N . " - N
USNS GHNERAL EIWIN D, PATRICK (T-AP 12l;)

. OFFICE OF THE CHIEF STEJARD :
FRIQY 12 JONE 196} 4

CAT N & CREW MBNU oy

BREAKFAST1 OHL
FRES ERV 994 ,
CHILLED SLICED FRESH PINEAPPLE

ASSORTED DRY CERBAIS WITH MIIXK

HOT VHOLE WHEAT GEREALS WXITH AVOSET
BROILED PORK IINK SAUSAGE

STRAMED KIFPERD COD WITH BOILED POTATOES
FE33S: FRIED BOILED SCRAMBLED POACHED
BREAKFAST POTATOFS

BEAR CIAWS

SOUR DOUGH HOT CAKES WITH MAPLE SYRUP
TOAST BUTTER JAM MARMATADE

OOFFEE TEA COCOA  FRESH MIIK

~ LUNCHEONs . - .  C/ARROT STICKS GARDEN RADISHES =
. .-~ OASTER STHEW = CRACKERS
.= .- MIXED FRESH VEGETABLE SAIAD, FREICGH IRESSING
L _ ;47 BOTLED FRESH BEEF WITH SPANISH SAUCE
S B BAKED ROCK#Cod WITH TOMATO SAUCE
e L COTTAGE CHEFSE & FRESH PINEAPPLE SATAD BOWL
e S PEANUT BUTTFR & JELLY SANDWICH WITH POTATO CHIPS
o ' PARSLEY BUTTFRED POTATOES  STEAMED RICE
SAUTE ITALIAN SQUASH  BUTTERED SPINACH
LAION MRRINGUE PIE SHERBE FRULT JELIO
ASSORTED CHEESE TO ORDER:  SALTINES
EREAD  BUTTER
COFFEE TEA COCOA  TRIESH MK
ICED FRUIT JUICE PUNCH

DINNER: CHILLED CELERY GCREEN ONIONS
. MANHATTAN FISH CHOWDER SOUP - CRACKIRS

WALDORF SAIAD - MAYONNAISE

“HESR.FRLED FASTERN SCALIOPS WITH TARTAR SAUCE
STUFFED BELL PEPPERS WITH TOMATO SAUCE
ASSORTED COLD MEAT PLATE VITH POTATO SALAD
AU GRATIN POTATOES STEAMED RICE

BUTTERED CAULIFLOWER  CARROTS VICHY
WEISLEY FUDGE CAKE  PEACH SUNDAE
PRESERVED SWEET CHERRTES

ASSORTED CHEFSE TO ORDERg SALTTHES
FRACH-BREMD BUTTER

FRESH FRUIT

COFFFE TEA COCOA  FRESH MIIX

ICED TEA WITH LEMON POINTS

APPROVED:

. e Ve IV -

DISTRIBUTION LIST: Master
C. O. mmptl
Medical Officer
Chief Steward
Port File
. Chief Cook
e B Chief Baker
RNt S A Chief Butcher o
e T Chief Pantryman e
IR chief Storekeepet : o e

- .
LTy .
WD . ﬁé R




USHS GENERAL EDWIN D, PATRICK (TwAP 12L)
OFFICE OF THE CHIEF STHWARD

CARIN & CREW Mg THURSDAY 11 JuNZ 196),

BREAKFAST} CHILLED FRUIT JUICE
PRESERVED KADOTA FIGS
CHILLED FRESH GRAPEFRUTT HALVES
ASSORTED DRY CEREALS WITH MILX
HOT HOMINY GRITS CEREAL WITH AVOSET
CREAMED FRESH BEEF ON TOAST
IGGS: FRIED BOILED SCRZMBLED  POACHED
HOME FRIED POTATOES
SMALL SNAILS
HOT GRIDDLE CAKES WITH MAPLE SYRUP
TOAST  BUTTER  JELLY HONEY
COFFEE TEA COCOA FRESH MIIK

LUNCHBON GARDEN RADISHES  CELERY IN ERANCHE
CHICKEN NOODLE SOUP - CRACKERS
LETTUCE & TOMATO SAIAD, FRAENCH DRESSING
STIFFED FRANKFURTERS WITH CHEESE
OLD FASHIONED BEEF STEW WITH FRESH VEGEIABLES
CHEFtS SALAD BOWL WITH TUNA .
G SLAD SANDWICH WITH POTATO CHIFS
BOII:ZD BUTTERED POTATORS  STEAMED RICE
BRAISED CABBAGE  BOTLED PINTO BEANS WITH DICED BACON
COCONUT MERINGUE PIE SHERBET  VANTLIA PUDDING
ASSORTED CHEESE TO ORDER: SALTINES
BREAD  BUTTER
COFFEE TEL COCOA  FRESH MIIX
ICED TEA WITH LEMON POINTS

DINNER: GRERN ONIONS  CARROT STICKS
CHICKEN GUMBO SOUP ~ CRACKERS
AVOCADO & GRAPEFRUIT SALAD, BL'U CHEFSE DRESSING
TERIYAKI STEAL , PATRICK STYLE
BAKED MACARONI AU GRATIN
ASSORTED COLD MEAT PLATE WITH POTATG SAIAD
RUSSELL POTATOES  STEAMED RICE
BUTTERED GREEN PEAS STEIED TOMATOES
ORANGE CAKE  ICE CREAM
PRESERVED PEAR HALVES TN SYRUP
ASSORTED CHEESE TO ORDER: SALTINES
SESIMIE SEED ROLIS  BUTTER
FRESH FRUTIT
COFFEE TEA COCOA FRESH MITK
ICED LEMONADE

APPROVED:

Ai.o. - I

DISTRIBUTION LIST: Master
C. 0. }ﬁ-l]bpb.
Medical Officer
Chief Steward
Port File
Chief Cook
Chief Baker
Chief Butcher
Chief Partryman
Chief Storekeeper



USNS GENERAL EDWIN D, PATRICK (T-4iP 124)
OFFICE OF THE CHIKF STHJARD
TUESDAY 9 JUNE 1964

CABIN & CREW MENU

BREAKFAST ¢ CHILLED FRUIT JUICE
STEWED CALIFORNIA PRUNES
CHILLED FRESH GRAPEFRUIT HALVES
/ASSCRTED IRY CEREALS WITH MILK
HOT FARINA CEREAL WITH AVOSET
GRILLED PORK PATTTES
BGGS: FRIED BOILED SCRAMBLED  POACHED
AMERTCAN FRIED POTATOES
FILLED SNAILS
TOAST. - BUTTER  JELLY HONEY
COFFEE TEA COCOA  FRESH MIIK

LUNCHEON 3 GARDEN RADISHES  CHILLED CELERY
SPLIT PEA SOUP AUX CROUTONS
SPANISH COLE SLAW SALAD, SOUR CREM DRESSING
BOILED CORNED BEFF & CABBAGE _
HAMBURGER CASSEROLE W/ TOMATOES & BELL PEPPERS
COLD SARDINE W/ SLICED TOMATOES & POTATO SALAD
CHICKEN SPRFAD SANDWICH WITH POTATO CHIPS
PARSIEY BUTTERED POTATOES  STEAMED RICE
CRFOLE HGGPLANT  BOILED CABBAGE
PINEAPFLE PIE JELIO  SHERBET
ASSORTED CHEESE TO ORDER: SALTINES
BREAD BUTTER
COFFEE TEA COCOA  FRISH MIIK
ICED FRUIT JUICE PUNCH

DINNER: GARDEN RADISHES  CARROT STICKS
PUREE OF MONGOLE SOUP ~ CR.CKERS _
SLICED TOMATO SALAD i/ LETTUCE, FRENCH DRESSING
SOUTHERN FRIED CHICKFN ~ COUNTRY GRAVY
BARGECUED POLISH SAUSAGE
HONEYCOMB TRIPE ALA SPWIOLE
ASSORTED COLD MEAT PLATEWITH POTATO SALAD
MASHED POTATOES  STEAMED RICE
SAUTE ITALIAN SQUASH  CREANM CORN
DEVIL'S FOOD CAKE  ICE CREAM
PRESERVED SWEET CHERRIES
ASSORTED (HEESE TO ORD:Rs SAITINES
DINNER ROLLS BUTTER
FRESH FRUIT
COFFEE TEA COCOA  FRESH MIIK o
ICED TEA WITH LEMON POINTS

APPROVED: ~ "K\ .

CAPT, Cs We HUICHESON - MASTIR

¢ DISTRIBUTION LIST: Master ' ~
Ce O& Mil]bp'bc
Medical Officer : -
Chief Steward
Port Filse
Chief Coolk
Chief Baker
Chief Butcher
Chief Pantryman
Chief Storekeeper "



USNS GENERAL EDWIN D, PATRICK (T-AP 12L)
OFFICE OF THE CHIEF STEWARD
WEDNESDAY 10 JUNE 196

CABIN & CREW MEVU

BREAKFAST? CHILLED FRUIT JUICE
PRESERVED GRAPEFRUIT SECTIOMS
CHILLED FRESH SLICED ORANGIS
ASSORTED DRY CERFAIS WITH IIIIK
HOT ROLLED OATS CEREAT WITH AVOSET
BROILED SMOKED BACON
BEGGS: FRIED BOILED SCRAMBLED  POACHED
BREAKFAST ROTATOES
CINNAMON TWISTS
TRENCH TOAST WITH SYRUP OR HONEY
TOAST BUTTER JAM  MARMALADE
COFFEE TEX COCOA  FRESH MILK

LUNCHEOHN - GREEN ONIONS  GARDEN R..DISHIS
FRENCH ONION SOUP - CRACKERS
CARROTS & RAISIN SALAD = MAYOIIIATISE
BARBECUED PORK SPARE RIBS WITH BARBECUE SAUCE
BEEF KIINEY POT PIE WITH FRESH VOGITABLES
COTTAGE CHEESE & FRESH PINEAPPLE SALAD BOWL
PEANUT BUTTER & JELLY SANIWICH VWITH POTATO CHIFS
AU GRATIN POTATOES  STEAMED RICE
SAUTE SUMMER SQUASH  CARROTS VICHY
APPLE PIE WITH CHEDDAR CHEESE JELLO  SHERBET
ASSORTED CHEESE TO ORDER: SALTINES
BRELD BUTTER
COFFEE TEA  COCOA  FRESH MIIK
ICED TEA WITH LEMON POINTS

DINNIR: CGARDEN RADISHES  CaliioT STICKS
CRIAM OF ONION SOUP - CRACKIRS
TOSSED SALAD CREENS WITH SLICED TOMATOES, FRENCH IRESSING
BAKED VIRGINIA HAM PTINELPPLE SAUCE
SHRTMP CURRY WITH STREAMED RICE
ASSORTED COLD MEAT PLATE WITH POTATO SALAD
CANDIED SWEET YAMS  STEAMED RICE
BUTTERED MACEDOINE VEGETABLES  SPICED BEETS
BROWN SUGAR CAKE ICE CREAM
PRESERVED FRUIT COMPOTE
ASSORTED CHEESE TO ORDERs SALTINES
DISWER ROLLS  BUITER
FRESH FRUIT
COFFEE TEA COCOA  FRESH MIIK
ICED FRUIT JUICE PUNCH

APPROVED: '
Wile Ue lie - ER

DISTRIBUTICON LISTs: Master
C. 0, MilDepts
Medical Officer
Chief Steward
Port File
Chief Cook
Chief Baker
thief Butcher
Chief Pamtryman
Chief Storekeeper



CABIN MENU:

BREAKFAST:

LUNCHEDI :
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USNS GENERAL EIWIN D, PATRICK (T-ap 12))
OFFICE OF THE CHILF STEWARD -
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MONDAY 2 AUGUST 196l

CHILLED V-8 JUICE
FRESERVED GRAPEFRUIT SLCTIONS OR PINEAPPLE
ASSORTED IRY CEREALS V/MIIK

HOT ROLLED OATS 1/AVOST:

BROTILED BREAXTAST BAGON

EGGS TO ORDIR: FRIED DOJLED  SCRAMBLED POACHID
HASH BROWNED POTATOES

CINNAMON TWIST

HOT GRIDDLE CAKEZS WAIAPLE SYRUP

TOAST BUTTMR  JAM  1IARMATADE

COFFEE TEA  COCOA TRESH MILK

CREZN ONTONS — GARDEN RADISHES  ASSORTED PICKLES
OLD-FASHIONIID NAVY BiAN SOUP W/CRACKERS

LETTUCE AND TOLIATO SAIAD 1000 ISLAND IRESSING
ROAST PRIME RIBS OF BLU:Z RIBBON BEEF AU JUS
AMERICAN CHOP SUEY 1J/CRISP NOODLES

CHEF'S SALAD BGUL t/SHR, HAM  BLEU CHEESE IRESSTNG
COLD SMOKED SALIICN 11/GARNISH

BAKED IDAHO POTATORS STEAMED RICE

BUTTERED BROCCCII SPEARS  CARROTS VICHY

F.F, PEACHIS ALA MODE  POUND CAKE  JELID i/iH. CRIAM
SWISS NATURAL CITiEESY TO ORDER: SALTINES

LUNCHEON ROLLS BUTT:R

COFFEE TEA COCCA It SH MIIK

CELERY EN BRANCHE  GARDEI! RADISHES  ASSORT D OLIVLS
PUREE OF NAVY BEAN SOUP 1I/CROUTONS : -
CARROT AND RAFSTN SALAD  MAYONNAISE

BAXED VIENNA INEAT TOAT  SPANISH SAUCE

BOILED BABY BEZ™ LiVFR  SMOTHERED ONIONS  STRIP BACON
COLD PATRICK BUTT/T PLATE W/POTATO SALAD

LYONNAISE POTATOES — STEAMED RICE

BUTTERED MACZDOLI: VOGETABLES

SHERBET JELLO /VHiZPED CREAM

PRESERVED S\AET CUIRRIAS  ASSORTED COOKIES

ASSORTED CitifiSE TC ORDER: SALTINES

DINNER ROLLS BULTIR

FRESH FRUIT

COFFEE TEA COCOA  FRISH MIIK




