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M¥ra, Elsancr Rocsevelt

U.3. Delegate to United Natlons
250 West 5Tth Street

New York 19



Septesber 19, 1547

« Elsancr Roosevelt
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In a letter dated November 20 from Faris, Mr., L.B.T. wrote:
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For Hungry Burope and Asia

)
! FISH VEGETABLE STEw OR CIDWDER (Bouillabaise)
In tall 1 1b tin can

Fish: Salmon, Red Snapper, Barraouda, Cod, Mackerel, Haddock or other,
Vegetables: Fotatoes, Cabbage, Carrots, Celery, Onions, Pess.
Seasoning: Salt, Pepper, Bay Leaf, Worcester Sauce, oconcentrated Fish Stock.
When boils, add same quantity water,
'OTHER CANNED PRODUCTS: (from Salmon or cther fish)

l, Salmon Chowder

2+ Salmon with Ssuer Kraut Stew
3+ Salmon with Beans or Rice
4. Salmon with Corn

5. Fish Vegetable Cakes, etc,

Prepared by "ZI" Method
Yor information contact:

M B e m——
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FRODUCTION AND MAREETING OF
QUICK. FROZLS FOODE
I FROCEEE OF QUICK-FRELLING

. ZAROTSCHENZEFF.

COnBueting ExFIaT id BEFSIQERATION AND FOOD INOURTEIES

TUESDAY, NOVEMBER 28, 1944
]

New Food for Europe's Hungry

Mr. M. T. Zarotschenzeff, who has many
letters after his name and is Internationally
known as an expert on refrigeration, recently
concluded some experiments with a new fish-
vegetable praduct which seems to be par-
ticularly sultable as a dielary ltem for the
hungry people of Europe. Mr, Z., to give him
the name by which he s popularly known In
the refrigeration business, has developed &
mass production method of processing &
fish-and-vegetable combinatlon which offers &
balanced mixture of all four basle food
elements: proteins, fels, hydrocarbons and
minerals, with a fair content of both fat and
water-soluble proteins, Another feature of the
product is that it uses a highly nutritious stock
made from parts of fish usually thrown away
as waste, which naturally helps ta keep the
price of the product down.

Mr. Z's new food has been hailed as a
thing badly npeeded in present world condi-
tions, and one suthority holding this opinion
ls Prafessar T. E. A, Classen of Scville, Spain,
who his corried oul many experiments in food
peeservalion, Frof. Classen points oul that it

18 difficult for a semi-starving family to realize
the wvalue of a can of salmon or tuna as &
supplement to their wvegetable dlet. In most
cases, such a family will prefer to spend its
money on bulkier foodstufls and lock upen the
canned fish as a luxury. It would be a different
matter, Prof. Classen thinks, if they could buy
readily prepared complete meals In  cans,
containing the bulky vegetable elements in
combination with the necessary proteins and
fals, especially if the fish-vegetabla combina-
tion were markeled at a price considerably
lower than canned salmon or tuna, as ft
would be.

Another point made by Prof. Classen ls the
particular sultability of an easlly-prepared,
complete meal in cans ta the needy in Eurcope
leday, There are milllons of housewives who
hawe little opportunily or equipment with
which to prepare meals, They are short of fuel,
without decent sloves, and many of them have
little time In w lo prepare meals, since
they are forced lo spend most of their waking
hours trying to esrn. Obviolsly, under such
oonditions, Mr, Z's pew food would be a
Godsend,

It Is to be hoped that Mr. Z's new food Is
produced In large quantitles in the near Puture
snd shipped lo Eurape. Not enly would It supply
nourishing meals at Jow cost for Europe’s
hungry—a primary consideration—but it would
have the added advaniage of releasing for
domestie consumplion the "luxury™ foods such
as salmon and tuna, for which thera ls a large
market on this contlnent,
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Lom nn?hn 27, Calif,
BRI Ho. Hanvamo BouLEtvano
TEL. OLysris 80538

“Mr. Z” Puis Up New
Fish-Vegetable Products

Dayville, Alaskn—Announcement of the development
of new fish-vegetable products using salmaon, herring, eod
and other fish from Alaskan waters in combination with
domestic fresh vegetables from Tanana Valley, was re-
ported by the Fairbanks Farmers Trust here. Formulas
for the pew products, which also includes o new berry
dessert, were developed by Prol, Mihail Zarolchenzeff, of
Los Angeles, Calif.,, who made a survey of the agricul-
tural ressurces in the Fairbanks Territory and other parts
of Alaska at the invitation of the Fairbanks Farmers Trust,
the Alaska Experiment Station amd the Tanana Valley
Cooperative Association,

Professor Zarotchenzeff, frozen food expert known in-
ternationally as Mr. Z, is the inventor of the well known
£ Methad for Freeeing, a process still being used in many
parts of the world,

His fish-vegetable products, which are ten In number,
are suitalile either for canning or freezing, Mr. £ reponts.
The canned] prodducts, he said, will be processed for over-
vas use, while the quick-freezing method would be more
uitable for warketing in Alaska and the United Siates
Onme of the products, the clam chowder, consists of ingredi-
ents i tbe follewing proportions: salmon—350 per cent,
potatoes—25 per cent, cabbage—10 per cent, carrots—
3 per eent, celery—2 per cent, peas—I1 per cent, onions—
4 per cent, fish stock—5 per cent, plus salt, pepper, citric
ackl amd bay leal,

T berry puree developed consists of crushed berries
mixel with sugar, lemon juice, and other ingredients, ami
is said to contain more nutrition than ice cream and is
maore concentrated, Mr. £ declares.

The following berries are found in large quantities in
Alaska: blueberries, huckleberries, raspberries, straw.
berries (both wild and cultivated), dewberries, salmon
berries, eurrants (red and black), and low bush, bog, and
highbush cranberries.

Dr. Z's Alaskan Foods
On Way, Says Institute

Dr. Zarotschenzel's canned Alas-
kan seafocd speclaliles ;l; nhl-'ll"l'u
on thelr ti the Uni
the Can ‘:{llﬁmﬂ Institute,
Mew York, reveals, The ready-
recipss developed by “Dr. Z% for
the Dayvilla Packing Co., Dayville,
Alaska, apd the Farmers Trust
Co. of Fairbanks, the institute
says, will “enable housewives to
shelve their cook books™

tard saues, fried fiah
salmon saverkraut stew and other
Ivema.
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Very sincersly yours,

/a/ Ma T+ ZAROTSCHENZEFF

Technieal Advisor and Consultant

2022
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.- gave his letter to Seoretary Marshall, He -

.- sent 'm copy on to Beoy Anderson. I formarded

: original correspondence, along with copy of

*" scknowledgment to Miss Thompson,
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W oM HEFRISERATION AND FODD INDURTEIES
BaiE TAEATHENT and DuiDE FROLDIME

Los leo 27, Calif.

B2l Ho, Harvamo BouLEvano
TEL. CLywrsma goD8

Detober 31, IW r’ ;

Mirs, Franklin D, Roosevelt iw‘” HA:.
U.5. Delegate to United Nations

250 Weat 57th Bt

lew York 19, ¥,Y. "/ﬁ %’Pr

Dear Mrs. Roosevelt: (ﬂ
(

20, 1947 re "Food Supply for hungry Burope and Asia.”

I regret to say that so far I have had no conorete suggestion from -
one in official Washington a&s to how we should proceed with this matter.

Thank you for your nice letter in reply to my memorandum of &pmhur%

I have received many inguiries from Burope regarding Fish Vegetsble {,j},
Chowder and, on the other hand, have a number of ] are
Tntarested in the production of this food which is nutritious, tasty

and very cheap. However, they will not preceed unless they recelve orders
or instructions from the government to do so.

Only a few days ago 1 attended the conference of the Institute of Food
Technologists where several papers were presented in connsotion with food
supply for Europe, Many food technologists agree that the best anawer

to feeding the hungry millions abroad is Fish Vegetable Chowder in canned
or frosen form. "Man lives not alone™ but nesds in eddition a
satisfying food such as agatable « Everybody in the U.5.A.
expecta a shortage of meat mnd grain in the near future. If we make this
Fish=Vegetable product it would save both of these items.

Therefore I ask you and others in official capacities concerned with

FOOD to give this matter some serious thought. I personally would bae

Egl:dhamtaﬂthwmtwwwiuﬂ concern on
8 matter,

I hope you will understand my humanitarian viewpoint and give this matter
your earnest consideration. May I hepe to hear froam you?

KTZ18
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I prepared another 200 samples of Fish-Vegetable Chowder (French style Bouilla-
ipe) from four different kinds of fish and vegetables and sent ﬂun'zlo to
fashington and Burope. These brought very favorsble reaction from everywhere. Frof.
T. A. Classen, international authority on fish technology of Seville, Spain, in his
letter of Septesber 30, wrote:

¥I am mors than enthusisstic sbout the manufacture of ready-prepared fish-
vegetable products. I reelly beliove that this combined food, if manufactured
in large quantities can be produced at very low cost, and would sericusly
help to alleviate the need for a really well-balanced and nutriticus food
amongat starving people of Burope. I consider development of this line of
frodusts to be of the greatest humaniterisn interest - and at the same time
a very sound business propesition.”

In a letter dated November 20 from Paris, Mr. 4. B. T. wrotes

"pfter examining and tasting the different varleties ef fish chowder we found
that the conned Fish-Vegetable Stew most sultable for France. It is vory
tasty and nutritious end suitable for individual consumption in the home,
and especially for camps, rostaurants and any kind of institution. For
Russia this item is ideal, especially if you use different kinds of fish
with cabbage or sauerkrsut, with tomato and pickle. The price must be
cheaper than ordinary canned fish and we have no doubt you will find a good
market in Europe for "E" Fish-Vegetable products."

Thess two letters are representative of the many I have received.

In the U,8.4. there 13 an abundance of fish and vegetables and we could very easily
produce Fish Chowder in camned form, using approximately this formulas

40 = 458 Fish without bones

40 = 45% Potatoea and other vegetables

20 - 10% Fish stock or fish bouillon from head and beonea
in concentrated form.

Besides being very nutritious, this food can be produced very cheaply...$5.00-§10.00
per case (48 lbs) depending on the kind of fish used. Preduction in canned form is
casy and storage and transportation by ordinary boats (without refrigeration) makes
distribution simpla. Each 1 1b can providea 800-1,000 calories which, with the ad-
dition of bread, will provide adequate food for one whole day. Without difficulty,

100 canneries on the Facific ccast could produge about one billicn pounds at a cost
of abgut §100,000,000.00,

I have brought this matter to your perscnal attention because I feel that a stabil-
ized Eurcpe and Asia can only be sccomplished by feeding the hungry firat in an
attempt to combat the present chaos and anmarchy. I shall be very glad to ccoperate
with the government or private concerns by drawing from my vast experience and in
somo small way helping to solve a big problem = how to feed the hungry millions
abroad. I have directed a similar memorandum to Gen, George C. Marshall, Mr. Clinton
Anderson, Mr. Charles Ross, Mra, Elsancr Roosevelt, Gov. Thomas Dewsy and others in
high offico. I trust that you will give this matter yowr earnest consideration.

Sincerely,

T. ZAROTSCHENZEFF
Technizal ddvisor and Consultant
MTZ:s
Enclosura



For Hungry Europe and Asia
FISH VEGETABLE STEW OR CHOWDER (Bouillabaise)
In tall 1 1b tin can

INGREDIENTS:
Fish; Salmon, Red Snapper, Barracuda, Cod, Mackerel, Haddock or other

Vegetablea; Fotatoes, Cabbage, Carrots, Celery, Onions, Peas
Seasoning: Salt, Pepper, Bay Leaf, Worcester Sauce, concentrated fish
stock from heads, bones, When boils, add same quantity water
OTHER CANNED PRODUCTS: (from Salmon or other fish)

+ oSalmon Chowder or other fish
Salmon with Sauer Kraut Stew
. Salmon with Beans or Rice.
Salmon with Corn

. Fish Vegetable Cakes, etc.
Prepared by "Z" Method
For information contact:

M. T. ZAROTSCHENZEFF, 821 No. Harvard Blvd., Los Angeles 27, California

b=l
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