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The Dietary Computer was a small pamphlet claiming to condense more than two

or three hundred cookbooks into sixty pages. It was published by Ellen Rich-

ards, a key figure within the American home economics movement, in 1902 and

it contained “tables of food composition, lists of prices, weights, and meas-

ures, selected recipes for the slips, [and] directions for using the same,”
to make it easier for the housewife to compose menus for any time of the year B4 ]

on the basis of the nutritional composition of food and its prices. Digitized NUMBER
by Google, Archive.org.
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