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TRA VEIJLING KITCHENS. 

By CAPTAIN N. DUNBAR WALKER. 
Royal Army Medical Corps. 

IN proportion as the fighting strength of modern armies has 
been increased, the difficulties of provisioning them have like
wise been enhanced, and to supply men in the field with hot, 
cooked food, especially when moving, is a problem the solution of 
which has been acknowledged by the military authorities of all 
countries to be of paramount importance. 

The small mess-tin carried on the person is a poor article for 
preparing a proper meal, yet in practice it has often been the only 
utensil available since until lately the camp kettles of our British 
infantry battalions were carried in the second line transport, which 
often failed to arrive till many hours after they Were required. The 
recent introduction of a "cook's wagon," which contains camp 
kettles, into the first line transport (pending the issue of travelling 
kitchens to all units) is an )nnovation likely to enable the soldier to 
obtain food properly cooked, either at once on getting into camp or 
actually on the line of march. Further it has even been suggested 
that the prospect of a hot meal has a moral effect in keeping a 
company together and attracting stragglers. The Use of travelling 
kitchens is apparently the ideal method of supplying hot meals to 
the soldier when on the move and also in camp. 

The chief defects of these vehicles are the large road space they 
require, and their great weight, which renders them unfit to leave 
the metalled road. The latter disadvantage was experienced by 
the Russians in the Russo-Japanese War, but in spite of this 
travelling kitchens were much used, the vehicles being brought 
right up to the firing line during the prolonged actions. They also 
would probably increase the difficulties of a retirement. The 
kitchens should be able to follow infantry along roads at a trot, and 
also to get over soft and uneven ground. If possible their weight 
when loaded, but without the driver, should not be much over 
20 cwt., and they should be capable of cooking for 250 men. It is 
essential that their centre of gravity should be as low as can be 
arranged, without interfering with a clearance underneath sufficient 
to allow of the wheels at times being in deep ruts. They ought to 
be capable of heing turned on narrow roads, and a reliable brake 
should be provided. 

by copyright.
 on M

ay 22, 2023 by guest. P
rotected

http://m
ilitaryhealth.bm

j.com
/

J R
 A

rm
y M

ed C
orps: first published as 10.1136/jram

c-20-03-03 on 1 M
arch 1913. D

ow
nloaded from

 

http://militaryhealth.bmj.com/


N. Dunbal' Wall eel' 249 

The two-horsed four-wheeled vehicle is a good type, since in this 
pattern the limber or fore-carriage can be made easily detachable 
from the hind-carriage or kitchen proper, and both parts can 
then be used separately, each drawn by one horse. With this 
arrangement the limber can take the cooked food in felt-lined 
partitions to the outposts, or fetch supplies even when the kitchen 
IS III use. Space in the limber must be allowed for groceries and 
the kits of the driver and cook. It is advantageous to have a 
smaller boiler in addition to the large boiler, so that water for 
making tea or coffee can be boiled simultaneously with the cooking 
of meat. These boilers must be jacketed in some way to prevent 
the food being burnt during the actual cooking, and the jacketing 
subsequent to damping down the fires acts as a heat-retaining 
medium. All parts of the vehicle coming in contact with food 
should be capable of being readily cleansed. 

For military purposes these kitchens should not be con
spicuous. Bright shining parts are to be avoided in their construc
tion, and the fires should be invisible, and also should burn any 
kind of fuel. The products of combustion might with advantage 
be consumed. The various parts of the kitchen should not make 
too great a noise when the vehicle is in motion. The boilers should 
be removable so as to render them available for .use in houses or 
tents, or for carriage by pack transport. In a standing camp they 
cau be used for sterilization of water or for the provision of hot 
water for washing purposes. Some means, such as a box near the 
boiler, should be provided for drying wood so that fires can be easily 
kindled at any time. 

There are two main types of travelling kitchens :-
(1) Boilers in which cooking can be carried out while on the 

march. 
(2) Heat-retaining receptacles into which partially cooked food 

is placed before leaving camp. 
(1) There are two different types of boiler; those cooldng by 

water and those cooking by steam, while some use a combination 
of both methods. Those cooking by steam must use steam under 
pressure, but those cooking by water only may have a free escape 
of steam, though this is not always the case in practice. Where 
steam alone is the cooking medium, only a small quantity of water 
is required, resulting in a reduction of weight. 

The chief disadvantages of these boiler kitchens are that they 
can only be used for stewing or making soup and that the food 
is liable to get broken up and be tasteless. They can, however, be 
used as self-cookers. 
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250 Tra1)elling Kitchens 

(2) Heat-retaining receptacles can take one of two forms, a 
large cauldron or a series of tins. The former usually has an 
asbestos lining and the tins of the latter are generally placed in feIt
lined compartments in a cart. These types can obviously be used 
for any kind of cooking. 

The use of any kitchen as a self-cooking apparatus has the 
following advantages :-

(a) The preliminary cooking may be done at night or early in 
the morning before the troops march off. 

(b) There is economy of fuel, since continuous heating is not 
required. 

(c) The products of combustion, which might annoy troops or 
attract the enemy during the march, are not evolved. 

Trials have been made.with many varieties of these two types 
of travelling kitchens, and a short description follows of the most 
successful vehiCles lls€d or in use among some of the European 
powers. 

Great. Britain.-It is only within the last two years that 
official trials with various forms of travelling kitchens have been 
undertaken. During the training season and manoouvres of 1910, 
some six different types were officially tested. 

Of these six types, the Mills' and Sykes' (Lune Valley Co.) 
cookers will be described; .the other types comprised a limbered 
cooking wagon,a Swiss cooking cart, a G. S. wagon fitted with 
oil burners, and an ordinary cooking stove placed in a G. S. wagon. 

The authorities have favoured the limbered design, and after 
further trials during 1911 a considerable number of improved 
pattern travelling kitchens were issued to the troops during the 
1912 manoouvres. 

This type is described under No. 16035 list of changes in 
war material, issued with A. 0., August 1, 1912. 

Travelling Kitchen, Mark I.-This wagon consists of body 
and limber and is constructed to cook for 250 men; it carries 
rations, fuel, spare parts and equipment stores. The body consists 
of seven open compartments, five for boilers, and two (one on 
either side of the rear boiler) for fuel, a fire-box and a perch. 

The limber consists of four boiler compartments at the front, 
and compartments at the rear, to contain cook's implements, and 
rations of jam, sugar, salt and tea. The rear compartments are 
closed by a lid to which is attached a cutting board. The boilers 
can be lifted from the body by a jointed-bearer and placed in 
the compartments of the limber, which are lined with asbestos 
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252 Travelling Kitchens 

fibre. Here the food can be kept hot. The body and limber 
must always be kept in a horizontal position when in use and 
the limber can be used separately for distributory purposes. 
The capacity of each boiler is 6'5 gallons and the groceries carried 
weigh 87 lb. 

The length of the vehicle limbered up is 22 ft. 8 in. and it 
is capable of turning in a circle with a diameter of 27 ft. 
Weights: Body and limber empty, 17 cwt. 1 qr. 14 lb.; loaded, 
24 cwt. 

Mills' Patent Portable Travelling Cookel'.-This apparatus has 
been used by many units during training and manoouvres, and has 
given great satisfaction. 'l'hese cookers can be made in different 
sizes to suit either a half battalion of infantry or a squadron of 
cavalry or battery of artillery, i.e., from 100 to 500 men. It is a 
two-wheeled vehicle usually drawn by one horse. There is a 
swingle·tree for a second horse, if required. The cooker for half 
a battalion (440 men) consists of a boiler mounted on trunnion 
brackets, supported on powerful spiral springs; the boiler is 
allowed to swing free, thus remaining level when travelling and 
also when at rest. There is a strong iron outer casing to the 
boiler with a 3-inch space between the inner and outer parts. In 
order to prevent sediment settling or solid matter resting on the 
bottom of the boiler which might lead to burning, the boiler is 
provided with a false bottom in the form of a shallow receptacle 
with a perforated hinged lid. On the top of the false bottom there 
are four triangular iron baskets to contain the meat ; these fill the 
boiler space. The boiler lid is screwed down by one large clamp, 
hernieticaUy sealing up the contents; there is a small safety-valve 
in the lid. In front of the carriage, between the shafts, there are 
eight mess-tins packed in nests of four, the centre one of each four 
,carrymg sufficient potatoes for the meal. There is an iron basket 
at the back of the boiler for the purpose of uarrying the fuel-wood, 
.coal, or coke. The boiler can be removed from its carriage and the 
.carriage used as a cart. By tilting up the shafts the boiler will rest 
on the ground. The method of using the cooker is as follows: 
Before moving off, the meat, &c., is placed in the four interior recep
tacles, the necessary water is run in, and the lid clamped in· position. 
'The fire is lighted from two and a half to three hours before the 
,approximate time arranged for the meal. When the safety-valve 
blows off (6 lb. pressure), which occurs in about one and a quarter 
hours, the fire is damped down and automatic cooking then pro
.ceeds with a very small expenditure of fuel. Half an hour before 
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the meal is required the potatoes are placed in the boiler in nets 
and are cooked by the steam. On arrival in camp the four con
tainers are lifted out and the meat, potatoes, &c., are divided 
between the eight mess-tins. The false bottom is lifted and the 
sediment is mixed with the stock, the whole being run off into 
the tins by means of a tap at the base of the boiler. The whole 
weight of the cooker is 14 cwt., and it can be easily man-handled. 
When filled with food and fuel the weight is about 25 cwt. 
Dinners for 450 men can be cooked with 200 lb. of wood, and tea 
for the same number can be prepared with 100 to 150 lb. of wood. 

The Lune Valley Engineering Oompany Portable Field Oooker 
(fig. 2).-This kitchen is made by the above firm of Lancaster, and 
fitted with their patent simplex paraffin burners. The cooker is 
made in two sizes, a two-wheeled type cooking for 500 men, and a 
four wheeled type for 1,000 men. The actual cooker can be placed 
in any transport wagon. Although oil is the fuel recommended, 
they can be constructed to burn wood, coal, or coke. The large type 
is rectangular in shape, and is swung in a series of trunnion pivots 
so arranged that in passing over rough ground the cooking-vessels 
are always level. There are four boiling pans with a capacity of 
1,000 gallons. Below the boiling-pans are situated two burners, 
which heat by radiant heat, and four grills arranged to pull out like 
drawers. The range is lined with asbestos, and the burners can 
be regulated to give as much heat as required. On removing the 
boilers two frying-pans can be put to work in their places. The 
oil for the burners is carried in two steel tanks. The total weight 
without food is about 12 cwt. It is claimed that there is no smeli 
or smoke, that the apparatus will boil, grill, bake, aud fry, and that 
the range can be used in standing camps and barracks as well as 
on the march. One man only is required to look after it. The 
smaller type is similar, but with two boilers only. A vegetable 
steamer in which water can also be boiled for tea and coffee can be 
added at one end if required. 

India.-Heat-retaining boxes have been used by various units 
in India; for a descriptIon of such an apparatus see this Journal, 
vo!. xviii, p. 579 [2J. 

France.-Travelling kitchens were first tried on medical man
oouvres during 1905. 

At present there are two types in use: (1) That of Capitaine de 
la Taille, which is on the Norwegian principle, and (2) the boiler 
type, with the free escape of steam, of M. Mottant. 

(1) In this type there is no actual stove or fire. The food is placed 
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FIG. 2.-LUl1e.Valle:· Portable FielJ Cooker. 
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in eight tins (two p~r sectioll, one [or thn morning and one for the 
evening me111) and brought to the boil, if it is a. stew, and the tins 
are thcn placed in a cart in felt·lined partitions. The cooking 
proceeds during the march, tLlld is complete in fOlll' hours; even 
after twenty-four hOllrs the temperature is said to be as high as 
65° C. (150° P.). Any sort of cooking can he carried out with this 
fLpparatus. The Clut is tv.'O-vvheeled aud drawn by two horses. It 
weighs 545 kilos. (lOc\' cwt.) and provides for onc company (250 
men). [3] 

(2) Cuisine TouZante Araitan! ii cchappement lib,-e (Tnfantl"Y Tvpe, 
Model E, 1910).-'1'his is a travelling kitchen on two wheels, drawn 
hy onc or two horses. '1'1[(, box··sc"t is divided into three compart-

FlO. 3.-Cuisine roulnnte Motlant (1910 type), 

ments. One in [1'Ont, well ventilated by shutters of perforated 
sheet iron, contains tvvo pairs of boxes for moat. The lower com
partment behiml contains fOllr boxes [or vegctables arranged in the 
same maDDer, and a case for two knives and a fork. The upper 
compartment hehinil is closed by a movable shutter, which lets 
do\vn, forming n, table. rro this shutLer is atta.chec1 a coffec-lnill, 
while various cooking utensils ~nd a box for coffee are kept in thc 
compartment. 

'rhe stove is fixed in lhe chassis by four spring attachments. It 
1S fiLled with two Loilers made of [innetl stecl. Tbe larger one on 

17 
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256 Travelling Kitchens 

the right is for cooking soups, stews, &c. The one on the left is for 
boiling water to make coffee and tea, and if necessary, for steriliza
tion of water generally. Each boiler has its own grate closed by 
sliding doors which can be opened at will to increase the draught. 
Any fuel can be used, but wood is preferable. The products of com
bustion are carried off by a chimney provided with flues for cleaning 
purposes. The walls of the stove . are covered with a layer of 
asbestos, which prevents heat being lost, and enables the apparatus 
to be used as an automatic cooker. The capacity of the large boiler 
is 450 litres (99 gallons), and the smaller 65 litres (14'2 gallons). 
Each boiler has a tap to which is attached a hook from which 
utensils to serve the soup can be suspended; means are provided for 
locking the taps. The boilers have neither lead covering nor any 
copper parts, and all kinds of cooking are possible. They are 
graduated within by lines indicating the quantities of water 
required for given numbers of men. The covers of the boilers are 
hermetically closed without the use of rubber or plastic material. 
Washers of such materials are liable to be lost or burnt, and may 
impart a taste to the food. 

Inside the soup boiler, and just opposite the tap, there is a 
movable metal piece kept in position by a vertical guide, to prevent 
pieces of meat or vegetables from entering the tap. There is a 
little chimney to each boiler, capped by a small perforated top, 
which allows the free escape of steam (a echappement libre de la 
vapeur). 

Cooking can be carried on during the march, and if the fires are 
previously made up the kitchen can travel at the trot for twenty 
minutes without recharging the fires. The large boiler is capable 
of containing 275 litres (60'5 gallons) of soup, and 130 kilos 
(2'5 cwt.) of meat at one time. 

When the meat is cooked it is advisable to take it out of the 
boiler and place it in the boxes provided in the box-seat. When it 
is required for issue it is first replaced in the soup just before 
serving and warmed up. If the meat is left in the boilers it is very 
liable to become overcooked and fall to pieces. There is a cavalry 
model, with a limber, which is similar in all respects. The weight 
of this kitchen, complete with accessories, is 650 kilos (12'75 cwt.), 
and it will cook for a company (250 men). 

Germany.-Moltke, as long ago as 1860, advocated the use of 
travelling kitchens [4], but it was not until lately that, as a result 
of two public competitions during 1905-06, an official type of 
travelling kitchen was adopted, and in 1908 the sum of 1,000,000 
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FIn. 4. -German Trrtvclling K itchen. 

:b'IG. 5.-German 'fmvelling R itchcn. 

(Figures 4 and 5 a.rc reproduced by the kind perm ission of t.he Comptroller of 
H.1.L Stationery Office.) 
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258 Travelling Kitchens 

marks (£50,000) was voted in the army estimates for the purpose 
of providing field kitchens for the army. Up to the present only 
the infantry, pioneers, and heavy artillery have these vehicles [5]. \ 
The German travelling kitchen for a company of infantry (war 
strength,250 men) consists of a four-wheeled vehicle, drawn by 
two horses. The fore-carriage is a fairly large-sized limber box, 
without springs, on which the driver and cook are seated, and the 
hind-carriage carries the cooking contrivance slung on springs. 
Both carriages are joined to each other by a well-designed spring 
coupling which renders the hind-carriage easily detachable and 
enables the whole to turn even on a narrow road. 

Extra shafts are carried enabling both fore- and hind-carriage to 
be driven singly or independently of each other. Two horses can 
be attached to each if required. It is claimed that the vehicle 
may be driven across hills and ditches at right angles or obliquely, 
both fore and hind carriages adapting themselves to the nature of 
the country, but in actual practice they have been found too heavy 
to move off the road. In pigeon-holes in the limber box 200 "iron 
rations" are stored, besides rations for the horses. The kit of the 
driver and cook and various accessories such as saw, canvas pail, 
axe, &c., are also carried there. The back of the limber box lets 
down; it is lined with zinc, on this meat can be cut up; a mincing 
machine is also attached to this shelf. 

The fire-box will burn W90d, coal, p~at, or patent fuel, and the 
fires can be kept alight while on the move. With a moderate fire 
the contents begin to boil in about an hour; after boiling for 
twenty minutes the ashpit and damper are closed and the cooking 
continues automatically. 

Provided the boiler is not opened, it is stated that even after 
twelve hours the temperature will not have fallen below 60° C. 
(140° F.). It is necessary to re-heat every twelve hours if the food 
is not required by that time, in order to maintain a temperature of 
50° C. (122° F.). If the temperature is allowed to drop below this, 
the food is liable to become sour. 

Food is reported to be palatable even after a period of seventy
two hours, provided it has been re-heated several times. Water in 
the rectangular boiler will commence to boil with a moderate fire 
in about three-quarters of an hour. 

About 175 litres (3S! gallons) of stew can be prepared in the 
large boiler at one cooking, and the food is served out in a ladle 
holding t litre (17t ft. oz.). The regulations urge. the use of these 
kitchens as self~cookers whenever possible; the advantages of this 
method of cooking have been enumerated elsewhere. 

by copyright.
 on M

ay 22, 2023 by guest. P
rotected

http://m
ilitaryhealth.bm

j.com
/

J R
 A

rm
y M

ed C
orps: first published as 10.1136/jram

c-20-03-03 on 1 M
arch 1913. D

ow
nloaded from

 

http://militaryhealth.bmj.com/


N. Dunbar Wallcer 259 

These vehicles are called by the men "Erbsenkanone" (pea
guns), and each battalion (war strength 1,056 men) has four in the 
" Gefechtsbagage" (first line transport) [6]. There is a cook to each, 
and the four cooks are supervised by a N.C.O., under the orders of 
the supply officer. Heavy artillery and pioneers have these kitchens, 
but not cavalry and field artillery [7]. 

The cooking contrivance fitted to the hind-carriage of the 
vehicle consists of a copper or boiler capable of holding 200 litres 
(44 gallons) used for stews and soups, and a rectangular boiler 
holding 70 litres (15t gallons), intended for coffee making. The 
larger circular boiler is central; on its left is the smaller boiler, and 
on its right is a box containing all the requisites for making coffee. 
In the rear of the large boiler there are separate spaces for drying 
wood, storing the fluid for the bath, and for placing firing and 
cooking implements. Each boiler has a separate fire-box, with its 
own flue leading into a common collapsible chimney. The large 
boiler has double sides, the inner of pure nickel, the outer of copper, 
the intervening space of 7-10 mm., known as the" cooking bath," is 
filled with glycerine (boiling point 2900 C.). The glycerine will last 
five months and does not freeze. It is closed by a lid screwed down 
by wing-nuts and perforated by a safety valve. 

The smaller boiler is m,ade of pure nickel and a strainer of the 
same metal is provided. Wood, 38 kilos. (84 lb.), for one day, or 
coal, 45 kilos (100 lb.), for three days can be carried. This fuel 
allowance is sufficient to cook two meals per day. For a meal 
including the preparation of coffee, 16 kilos (35 lb.) of wood, or 
13 kilos (28~ lb.) of coal are required. Fifteen kilos (33 lb.) of 
wood is the regulation allowance per company at war strength. 
The total weight of the whole vehicle loaded is about 1,310 kilos 
(25-1- cwt.). The weight of the kitchen empty is 850 kilos 
(16! cwt.). 

Russia.-AIthough possibly the idea of travelling kitchens was 
conceived by Moltke, the Russians [8J were the first actually to 
take the matter up practically, making experiments as far back as 
1860. It is probable that on account of the long distances their 
troops were required to travel when moving station or going to 
manoouvres, the subject of supplying the troops with cooked food 
presented itself very forcibly. Automatic cookers were first tried 
by the troops in Finland and Turkestan, but were not considered 
satisfactory, though excellent results were reported from Turkestan. 
even in very great cold. By the end of 1880, on the initiative of 
General Gourko, Military Governor of the Warsaw district, nearly 
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all his troops had been provided with kitchens consisting of boile,
a.ud fire-oox 011 wheels . .In If)D7, the authorities 'instituted a com
petition, fourteen models \vel'e entered, with which experirnr.nts 
were made in ea.rop iWtl 011 lllancenvres during le~8. Two lnodels 
were choset! ",8 the best, those of 1\1. Znleuski (t-lrlln-:6a.leuski) :1l1d 
Colonel Bogai'evski [a]. 

Colonel Bog'1ie,ski', lype (a two-wheeled n1odel) cooked by 
means of. f'itcam under pres~nre; that of "!VI. ~a,)cnski \-vas of tlH~ 

ordin:11'.\- foul'-"whcclecl boiler type. ~'LlJ:t.her satisfactory expel'i -

"FTG. (j.-nu;,~iu. l.J Trnvc1ling Kitcheu in 1Iam:huria. (H cproduc(;d by ki uc1 per
mi5sioll of Lilo Comptl'oller, H ... U. StaliuJlul')' Oft1c('.) 

l1.1Cnts during 18n9-HJOO \vith these t\VO lypes led the anthorities 
to :1Utborizc their official illlroc1uction, an!l .ill l(l02 0,000,000 
rouhles ( . .£025,000) '\:lS votcu to supply the whole :nilly with 
kjtehen~. It lsjntcn~sting to note thn.t the Bussi~U1s spent no Jes~ 
than forty years ill experimenting- beforc officially adopting travel 
ling ;kitchens. Although pracLic:.d expcrience in China. proveu the 
bllperiority of 1\-1. .Y.aleuski's ltlOdel some rcgirueuts preferred Colonel 
Bogaievsl.;i's, hecn.llse it was lighter and could, in all ellJel'gellcy. 
1'0 nmwn by onc horse. 
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In Manchuria, two sizes of each of these types were in use, but 
there were only very few of the steam cookers. The Brun
Zaleuski model was either on four , .. heels for a company of infantry 
(war strength 244 men) or on two wheels for a squadron of cavalry 
(war strength 155 men). The artillery used the same pattern as 
the infantry. The infantry pattern consisted of a. fore-carriage with 
two limber boxes divided into six compartments, in which are 
carried one day's rations for the men, three days' oats, and two 
days' hay for the horses, and a 'supply of fuel for one cooking is 
carried in a cage at the rear of the boxes; cooking utensils are 
strapped on the outside and one of the compartments is zinc-lined 
to keep a meal hot. The boiler with a capacity of 307 litres 
(67t gallons) is made of tinned copper, with an outer wall of iron. 
Someinsulating material, such as asbestos or oil, is placed between 
the double walls. A perforated aluminium bottom can be placed in 
the lid of the boiler for cooking groats. The boiler is closed by a 
hinged iron lid which screws down. There is a safety-valve in the 
lid. The whole weighs, empty, 509 kilos (10 cwt.), and loaded up, 
about 1,150 kilos (22t cwt.). About 2t hours are required to cook 
a meal, with an expenditure of 27 kilos (60 lb.) of wood. 

The cavalry pattern differs in the following points: there are only 
four compartments in the limber box, one, the largest, for wood, one 
for the cooking utensils, one for rations, and one zinc-lined for 
keeping food hot. The capacity of the boiler is 172 litres (38 
gallons). The weight, empty, is 305 kilos (6 cwt.), and loaded, 815 
kilos (16 cwt.). Both patterns are two-horsed, the horses drawing 
the cavalry pattern being yoked tandem [10J. These types only 
stew and' make soup, but there was an officers' pattern which 
could roast. An infantry regiment (4,041 men) had 17 cookers, and 
a cavalry regiment had six (four-squadron regiment, 779 men). 
The boilers can be removed from the carriage and carried on pack 
transport. When troops are moving, the meat is cooked for 2t 
hours and then placed in the zinc-lined partition where it can be 
kept warm. 

Captain Marinitsch's Kitchen.-This is a portable or camp 
kitchen [12J that can be carried either on wheels or as a pack 
load, comprising one or more boilers with one furnace. . The 
ordinary type for the soldier consists of one boiler, which will 
hold 148 quarts and will cook for a squadron (155 men). There 
is also a larger type holding 270 quarts, and a. four-boiler type 
for officers with a capacity of 80 quarts. For pack transport the 
load is divided among three horses. The wheels, axle, harness and 
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FIG. 7.-0apt. Marinitsch's Kitchen (Wheeled Transport). (Oopied from the British 
Patent Specific a tion.) 

FIG. S.-Oapt. Marinitsch's Kitchen (Pack Transport). (Oopied from British 
Patent Specification.) 

FIG. 9.-Capt. lVIarinitsch's Kitchen. (Pack Transport.) (Copied from British 
Patent Specification). 
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sundries are carried on one horse. The boiler is suspended by 
chains from the middle of the shafts, the ends of which are carried 
by trestles secured across the saddles of a pair of horses, one behind 
the other. Cooking can proceed when the boiler is in this position. 
The weight carried by each horse with the smaller type is 175 lb., 
and with the larger type 240 lb. If the kitchen is empty the whole 
can be carried on two horses, the wheels, &c., being attached to 
the shafts. Two men are sufficient for its management, one to 
lead the single horse and the other to lead the leading horse of 
the pair. 

To convert it from pack transport to wheeled transport takes 
under ten minutes. It is then'drawn by one horse driven by one 
of the men, and. the other man rides the second and leads the third 
horse carrying some spares. The kitchen on wheels can be moved 
at a trot, and it will keep up with cavalry. The size of the kitchen 
enables it to be removed from the carriage and conveyed into 
houses or tents. The cart itself can then be used for any kind 
of transport, The inventor claims the following advantages: 
Although it is primarily for mounted units it can be used by all 
arms; it takes up very little space in bivouac; it is easily repaired; 
it may be heated with any kind of fuel; no special pack-saddles are 
required; it is a much cheaper and lighter system than any other. 

Austria.-Parkes (1878) mentions that a Viennese engineer 
altered a Papin digester in such a way as to make a convenient 
cooking utensil, which was then used by the Austrian medical 
units. 

Experiments were made during the manoouvres of 1907, the 
Minister of War having invited those firms interested in such 
vehicles to send models for trial. The conditions were that a 
kitchen should be capable of preparing. at one time either 250 
rations (infantry type) or 160 rations (cavalry type). Their weight 
unloaded was not to exceed 500 kilos (9i cwt.), or loaded, 900 kilos 
(17t cwt.). Several different vehicles were tested, two cooking by 
steam, the others by direct boiling. They included three Russian 
patterns, five from the firm of Weiss, Budapest, and the remainder 
from other Austrian firms. Automatic cookers were also tried, 
these consisted of two cooking-tins (one per section of twenty-five 
men) in a box. 

The reports favoured the boiler types, although none of them 
came within the maximum weight laid dowtr. All the types were 
drawn by two horses, and, as a rule, had three large boilers for the 
men and two smaller ones for officers, besides an oven and the 
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usual cooking accessories. A conference after these manoouvres 
favoured the abolition of the officers' boilers in order to reduce 
the weight, and recommended that the kitchens should take the 
place of the ammunition wagons during an ordinary march, but 
should be placed in the rear with the heavy baggage during marches 
in the presence of the enemy. It was agreed that nickel was the 
most suitable metal for the boilers. In 1908, travelling kitchens 
were officially adopted, and by 1909 practically all units had them, 
but as they officially marched with the heavy baggage they were 
not always at hand. Now these vehicles are first line transport. 
In 1908, trials were made with motor kitchens [26J. 

The 1909 infantry pattern of travelling kitchen consists of a fore 
and hind carriage drawn by two horses, the fore-carriage being 
divided into ventilated compartments for· food, stores, cooking 
utensils, &c. There are three boilers of 92 litres (20'3 gallons) 
capacity each, one for boiling water and two for cooking different 
dishes. Each boiler is made of pressed sheet nickel, fitted with an 
air-tight cover, a hinged closing lever and a safety-valve. All three 
boilers can be used simultaneously on the carriage. and are 
removable. 

The fuel employed may be wood or coal. The weight of the 
complete equipment is 575 kilos (11'3 cwt.), the limber weighing 
205 kilos '(4 cwt.) and the kitchen 370 kilos (7'2 cwt.)~ The 
kitchen can cook atone time dinners for 250 men, with an expendi
ture of from 10 to 15 kilos (22 to 32 lb.) of wood. The manufac
turers are Manfred Weiss, of Budapest [12J. 

Cooking-chests are issued to small units and to mountain 
units (13). The Weiss cooking-box (1910 pattern) contains a 
nickel boiler with a capacity of 26 litres(5! gallons), which can 
be hermetically closed, and is provided with a safety~valve. On 
taking it out of the box, the boiler automatically stands on a 
suitable frame of sheet steel, which serves as a fireplace. After 
heating for twenty-five minutes with the valve open to bring 
the contents to the boil, the boiler is replaced in the box with 
the safety-valve shut. The box, which is lined with some non
conductor, is then closed and placed between the lid and the boiler, 
and the whole placed on a mule or cart. It is claimed that after 
two or three hours the contents of the boiler are cooked and that 
even after twenty hours the food is still at a temperature of 60° C. 

(140 F.). The weight of the box complete is 21 kilos (46'3 lb.) 
and the boiler is large enough to supply meals for 25 men at a 
time. This type of cooking-box is also in use in the Italian and 
Roumanian armies. 
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FIG. I I. Au~tr;an Jrmy Cookillg Uhc\>t. 
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Italy.-During the Alpine manoouvres of 1906, an automatic 
cooker (Achillini) was tried, consisting of a box lined with tow, 
within which the half-cooked food (boiled for twenty minutes) was 
placed in the cooking-tins. In about three to four hours the food 
was completely cooked. Latterly, a cylindrical cauldron or boiler 
has been tried, it cooks for 50 men; the boiler stands on three legs, 
and has a lid fastening down with wing nuts. The cauldron has 
double walls with an asbestos filling. The contents are heated to 
the required temperature, which takes from ten to fifteen minutes, 
the lid is then secured in position and the boiler placed @ a cart 
where the cooking continues. The type (Neuniann) that has finally 
been approved consists of a nickel boiler fitting into an iron stove. 
There is an outer wooden cover lined with some non-conducting 
material. It cooks for 25 men, and 10 of these cooking-pots are 
carried in a two-horsed vehicle and suffice for two companies (peace 
strength, 110). About an hour's cooking is required before placing 
them in the carts, where the cooking continues and food is stated 
to keep hot for twenty-four hours [14]. 

Switzerland.-In this country all units have kitchens. The first 
introduced was a cavalry model on four wheels which acted as a 
combined forge and cooker. The fore-carriage contained material 
for shoeing, saddlery, spares, with an anvil behind. . The rear 
carriage carried a chest for rations, on the sides of which were fixed 
cisterns of tin plates for. milk; below the chest was a box for 
explosives. Behind these were two boilers heated generally by 
wood. Water at 7° C. (44'6° F.) placed in them boiled in about 
forty minutes. Their combined capacity was from 130 to 140 
rations. The present infantry type is on four wheels drawn by two 
horses and consists of a fore-carriage with driving-box containing 
provisions, behind which is a receptacle for carrying cooking 
utensils and wood. The hind-carriage has two boilers, their total 
capacity being 220 litres (48 gallons), which provide for'a coinpany 
(209 men); The fore-carriage weighs unloaded 390 kilos (n cwt.) 
and the hind-carriage 420 kilos (8t cwt.). 'The total weight of the 
vehicle loaded with wood, water,- salt, coffee, chocolate, sugar, oats, 
&c., and the driver, is about 1,200 kilos (23k cwt.). There are four 
to each battalion (902 men) [15, 16J.linmenhausen(quoted by 
Thys) [18J says that for a Swiss division of 13 battalions of 'infantry 
and one battalion of Engineers, 51 travelling kitchens are required, 
occupying a road space of 648 metres (1'2 miles). This gives 
some idea of how much a column is lengthened. 

In January of this year (1912), the l!'ederal Council decreed [17J 
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the adoption of an automatic cooker (auto-cusine) for mountain 
troops, machine-gun detachments, pioneers and the medical service. 
This apparatus consists of a boiler made in nickel with a capacity 
of 20 litres (1 n- quarts) and is similar to that recently adopted for 
mountain units in Austria. The food is as usual heated up before 
leaving camp and the boiler placed on pack transport where the 
cooking continues during transit. In exceptional cases these 
boilers can be carried by a man on his back. 

U.S.A.-In 1906, experiments were made with a "fireless 
cooker," consisting of a box with an insulating lining in which 
a tin holding food for twenty-five men was placed; its total weight 
filled was 145 lb. Later the Subsistence Department have been 
testing a similar contrivance with two cooking-tins in a box. 
Each tin has a capacity of 9 gallons, and contains a roaster, which 
can be removed when a stew is required. Two of these chests cook 
for a ,company (war strength 128 men). The weight empty is 
400 lb. and ful1625 lb. [19J. 

Norway.-In Norway an automatic cooker is in use consisting
of a chest lined with hay or cork, within which the partially cooked 
food is placed in. tins. The chest is closed and cooking continues .. 
The chests are placed on carts or sledges. 

Cookers with three boilers, made in Austria, have also been 
tried. 

Sweden.-The infantry are not provided with travelling kitchens, 
but all mounted troops have some formot cooker. 

Holland.-During the manoouvres of 1911, a motor travelling 
kitchen was tried. The following particulars of this vehicle have 
been taken from an Amsterdam magazine. 

The "Spyker" travelling cooker consists of a chassis (kitchen 
proper), and a trailer. The chassis isa 15/20 h.p. Spyker, 
with an extra strong _ back axle, specially geared. down. The 
speed of this vehicle is about, 25 miles per hour. The kitchen 
can prepare food for two companies of soldiers, or one regiment 
of cavalry, viz.,,530 men. ,The stove contains four square boilers 
partly visible behind the chimney. There are two ovens (seen at 
the side) and, two water-kettles each capable of holding about, 
50 gallons ,of water for cleansing the kitchen utensils. The four 
boilers, each containing' about 35 gallons, are used for making 
coffee, tea, or soup. The ovens are used exclusively for meat. The 
necessary taps are fitted to facilitate the distribution of the food. 
The stove is made so that it is not necessary to use the four 
boilers at one time if not required. The heat circulation can be 
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FiG. 12.-· Dutch Mo Lot Travelling Kitchen. 
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regulated so that the two ovens can be equally heated, but the 
heat can be shut off from them when required. The prepared 
food can be kept hot for about twelve hours, at the end of which 
time it will be found to be excellent. 

The above-described car proved of great use during the last 
great dock strike in Amsterdam, for providing food for the cavalry 
posted in different parts of the town. After the strike it was sent 
to the autumn manoouvres (1910) for the use of the infantry, 
cavalry and artillery [20]. 

The chief advantages of travelling kitche~s are :-
(1) '1'hey should increase the marching powers of troops III 

three ways ;-
Ca) By insuring wholesome food at regular intervals. 
(b) By relieving the individual from the loss of time and fatigue 

occasioned by preparing his own food. 
(c) By lightening his load, since the unexpended portion of his 

meat ration will be in the cooker. 
(2) They should lead to a great saving in food materials and 

fuel, as the inevitable loss occurring when either food or fuel 
is divided up among several messes is avoided. 

(3) From a tactical point of view they have several advantages; 
Since food can be cooked on the march, the men can obtain their 
food immediately on halting, which allows the Jength of a halt to 
be curtailed should it be necessary. Further, as the kindling of 
fires in the open is avoided, the presence of troops may be more 
easily concealed, and, lastly, troops who have to go on outpost duty 
immediately on reaching camp will be enabled to take with them 
hot food. 

(4) The maintenance of discipline should be assisted as the 
cooking for and feeding of the men is facilitated, and, as has already 
been mentioned, straggling should be reduced, as it is a fact that 
an army marches on its stomach. 

(5) They should exercise a wholesome influence on moral. 
Regular appetizing meals mean a healthy body, and in consequence 
a normal nervous system. The additional comfort afforded to men 
who may be in the trenches by having a hot meal brought to them 
is an instance of a help these vehicles may supply in this direction. 

No one can be blind to the fact that there are disadvantages 
attaching to the use of these vehicles. All forms of vehicle are 
liable to a breakdown, but it would be rare to find an infantry 
battalion deprived of all its cookers at once. Men might be deprived 
of their meat, but would still have the unexpended portion of their 
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bread or biscuit ration, besides their emergency food. The criticism 
that the men will lose the ability to cook their own food individu
ally has been directed against travelling kitchens, but as training 
in this art is not to be relaxed, and there will be many occasions 
when cookers will not be able to follow units (especially when troops 
are in contact with an enemy) the necessity of using their mess
tins will probably be more frequent than might be thought. The 
initial cost of providing travelling kitchens for an army is very 
considerable. The increase in' the number of vehicles with an 
army, and the consequent lengthening of a column, is the most 
serious disadvantage of all, but it is slightly tempered by the 
introduction of mechanical transport, which "occupies something 
like one-fifth of the space of horse transport, and with lorries 
capable of averaging twelve miles an hour, roads can be quickly 
cleared" [21J. 

Reference must be made to other cooking contrivances and 
utensils used in the field apart from the individual mess-tin and 
travelling kitchens, but with the introduction of the latter the 
necessity for these no longer remains. 

Great Britain.-Soyer's stoves were first used in the Crimea, 
and until they and similar stoves were brought out the troops were 
very badly supplied with cooking appliances. The large Flanders 
kettles were only used by the artillery, who carried them on the 

. gun-carriage. 
Large utensils were also improvised from powder cases, which 

would cook for forty men, and the Naval Brigade extemporized 
boilers out of iron, tar, or paint barrels by cutting them in half [22]. 

The "cook's wagon" of an infantry battalion now carries 
kettles, camp, oval, 12 quarts, 10 for officers and 63 for the rank 
and file. Formerly only 52 for the rank and file, and 10 for 
officers were carried. Particulars of these field service kettles are 
as follows :-

NUMBER OF MEN WILL 

Surface Depth COOK FOR 

Name Weight Contents outside diameter 

I 
measure With 

vegetsbles Without 

-. -----
lbs. gals. in. in. in. 

Oval, large .. 8 3 13~ x 9 11 8 15 

" 
small .. 4£ 11 12~ x 8~ 8 5 8 

A set of butchers' implements is also carried in this wagon. 
18 
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In India, in. the old days, tinned copper boilers and fryingpans 
were in use. The usual oval kettle is now used, and.a. company 
of British infantry with the Tibet Mission Force (1903-04) 
required one mule to carry its complement of these articles. 

Germany.-In the South-west African campaign,two camp 
kettles, (diameter and depth 19'7 in.) per company were carried in 
the transport. The local cast-iron three-legged pots with lids 
wer.e also employed, but found unsatisfactory on account of their 
fragility [23J. 

The cavalry, field artillery, and train formations, which are 
not equipped with travelling kitchens, carry cooking equipment in 
their second line transport (grosse Bagage). 

Austria.-Butchers' implements and materials for making coffee 
are carried in the company baggage wagons, and a cooking outfit 
for twelve officers on the staff wagon. 

U.S.A.-Many forms of portable cooking stoves, ranges. and 
ovens have been in use from time to time for field cooking. The 
!' Buzzacott" cooking outfit was a pattern officially adopted. It 
consisted of a steel frame which served as a skeleton stove. In 
this we.re packed two sheet iron boxes which joined together to 
form an oven. Within this oven, on the nesting principle, were 
packed boilers, pans, and other cooking utensils. Such a field 
cooking apparatus would cook for 100 men, and weighed from 175 
to 200 lb. and measured 25 in. by 35 in. by 14 in. Lately (1910) > 

a slightly larger (35i in. by 25t in. by 17 in.) and heavier (230 lb.) 
field cooking range [24J for 111 men has been introduced. There 
is also a small pattern, cooking only. for 55 men, weighing 160 lb. 
and measuring 20i in. by 21! in. by 16! in. 

Japan.-One cart carries the following cooking utensils for a 
company of 240 men: two stoves, three boilers or kettles, three 
colanders, wooden spoons, buckets, &c. The stove is a cy linder . of 
sheet iron 22 in. iu diameter, in six segments, with no top or 
bottom. It stands 21! in. high, and each stove is supposed to cook 
for 120 men. The cast-iron kettle, in shape a truncated cone 
(diameter at top 2 ft. 5t in., at bottom 18 in. and 1l! in. deep) fits 
on to the top of the stove and is covered with a wooden lid. 

This kettle has a capacity of 53 litres (46! gallons). The 
colander, which fits within the kettle, is 9 in. deep, aud the diameter 
of the top is 21 in., and that of the perforated bottom 16t in. 
Each colander can only cook the rice of from· 40 to 50 men at· a 
time, so that three boilings are necessary on each stove to prepare 
the food of the company. Each boiling takes from forty to forty-
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five minutes. The complete company cooking outfit weighs about 
387 lb., and can be carried in netting on two pack horses. 

In Manchuria, the Chinese camp copper kettles [25J, made on 
the principle of a Russian samovar, were used for boiling water to 
make tea. 

The following are some reprints in the library of' the Royal 
Army Medical College, which give further details of travelling 
kitchens :-

TRAVELLING KITCHENS. 

VINCENZOTTI. "Le cucine rotabilliper l'escerito in campagna," Revista di Ar#gliera 
e Genio, Rome, vol. iii, July and August, 1911. 

KRAUSS. "Feldkiichenwagen," Mitteilungen uber Gegenstlinde des Artillerie. und 
Geniewesens, Vienna, No. 1, 1907. 

SCHLEYER. '. "Die Fahrkiiche der osterr.-ung. Armee, Mitteilungen aus dem Intendanz
wesen, Vienna, No. 6, 1912. 

P5SCHEK. "Zur Frage der Marschkiichen," Streifiettrs militlirische Zeitschrijt, 
Vienna, vol. i, No. 2, 1908. 

DIAS. "Cozinhas de Campanha Manfred Weiss," Revista Militar, Lisbon, vol. lxi, 
No. 10, October, 1909. . 

A travelling bakery is being used in the Austrian army, and 
similar vehicles were used in Tripoli by the Italians. Information 
regarding these is contained in :-

TRAVELLING BAKERY. 

"Le Four Manfred-Weiss" (de l' Armee Italienne), Revue dt£ Service de l'Intendance 
Militaire, Paris, No. 213, March, 1912. 

ZARETZKY. "Del' Divisionsbackereibetrieb," Vienna, 1911. 
DIAs. "0 Fardo rodado ManfredWeiss," Revista Militar, Lisbon, voL lxi, No. 11, 

November, 1909. 
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