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A oons1dration of the 1rob1 1nvo1vd In teachIng home- 

makIng i.n sIn1e ard double perIods ha reat1y intereted the 
writer. She therefore undertook thIs study of the progress of 

t.wo p3lred ninth Erade foode classes when tau3ht in 50 and 

18 

The 25 meere of each of the parallel upe used in this 

study were selected from 130 students in Phoneix Union High 

School. These groupe were selected on the basis of the 

fo1lo\v1n factors: (1) inte11ience quotient, (2) average 

Eride points In other high school Euljeots, (3) chrono1oical 

sEe In yere and months, (4) prevIous hornemakin experience, 

and (5) home conditions. r3chool records provided the data 
necessary in the first three of there faotörs, but the writer 

had to develop devioes to determine previous homemakIng 

experience and home conditions. 
The same objectives and subject matter were used for both 

of the experimental croups. oept in the caes of methods 

used In laboratory lessons an effort was made to maintain 



procedure in the t.o experimental classes. eiLofl- 

etrationa which eubstitted individual laboratory experience 

were used extensively in the 50-minute period clzss. 

In order to cimpare the two experiu.enal croups of the Q and 

lO;-minute perioca, the following i presented. 

1. Coiprehenaive Test scores.tu5ents in the 0-minute period 

class aliow slight gain. 

2. ie-'estii aftr eight xonths. }ro1i liiiited data obined, 

students in the 100-minute period cLise showed greater retention 

of inforwation. 

3. Total scores on Unit 'rests. roresa W.8 practically the sexe. 

4. Individual laboratory skill. studente in the 50-minute period 
cissa were rated es more killI'ul in individual laboratory work. 

5. Croup laboratory skill. fltudenta in the 50-minute period croup 

were rated as IJre skillful in group laboratory work. 

6. HOILIe experienee reported. tudenta Lì e 50-minute period claa8 

reported more home practice. 

ore comprehensive home projects were selected by studente in 

'the 100-minute period croup. 

7. 2upil atitude toward course. tudents in the 0-i4nute per10 

class were becter satisfied with the course and planned to con- 

tinue hoxeivaking classes. 

8. 'rogress of five pairs oX' etudents ol' different I.L. levels. ':he 

11ìred data secured indicated that: tudentu with I.(. above 110 

in the 50-minute period showed Creater progress except in lon time 

learning and individual laboratory skill. "tudente witn I.C. below 

lOO in the 1OO-i1nute period showed greater procress except in 

individual laboratory skill. 
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CHAPTER I 

T1II PROBLEM AID ITS SETTING 



STUDENT PRO3RESS IN TVO PAIRED FOOD CLASSES 

Grade Time and Method Specified 

Chapter 1 

THE PROBLEI'i AND ITS SETTING 

Ducing the past decade increased enrollments nd 

restricted building programe have had varied significant 

effects upon schools in the United States. Management of 

the school da for the most effective use of pupil-time and 

teacher-time, together with the building and equipment of 

the school plant, has presented a perplexing problem to 

school administrators. In secondary schools, increased 

emphasis upon the value of extra-class activities in de- 

veloping well-rounded individual students has necessitated 

a re-evaluation of the time allotted each course in the 

curriculum. 

A eurve of literature dealing with the findIngs and 

opinions of educational writers and experimenters in re- 

gard to the general use of school time and specifically to 

the use of time in homemaking classes reveals many problems 

requiring careful consideration. 

The effective use of the time allotted for classes is 

recognized as involving a critical problem. 3ates (3, page 

59), writing of the effect of time allotment in ninth and 

tenth grade mathematics classes states: 
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"Among the numerous activities of school life 
none are more important than those of the class 
period. In spite of the amount of assigned home 
work most of the learning the high school pupil 
gains is from his classroom experience. The high- 
est effioiencj o our schools cannot be reached 
until teachers have learned to make every' minute 
of class periods contribute toward achievement of 
results." 

Break (ô), discussing the proolem of time management in 

homemaking classes, says that using time efficientl' Is a 

problem for even the experienced home economics teacher. 

Herrington (17) points out that conservation of the pupil's 

time Is essential. 

'or many years, homemaking, art, industrial arts, and 

science classes have been allotted, more time In school 

programs than have other classes. This has been done to 

provide a larger block o± time for laboratory work. In 

each of these subjects, the development 0±' skills and 

techniques was considered of paramount importance, and more 

time was needed for practice periods. In any of these 

classes, a certain amount of routine work is necessary in 

preparing for work and in putting equipment and. materials 

away at the end of the laboratory period. For these 

reasons, such classes have oeen given more of the school 

day. 

A re-evaluation of the longer period allotted to such 

courses eiatatls a consideration of some evident problems. 

zoos (24) 
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The efficiency with which the extra time provided, for 

laboratory classes is used seems questionable. Krambly 

(26), reporting a study made of biology classes of varying 

lengths, noted a marked. tendency on the part of students in 

two-period classes to waste time oeoau.se they felt that 

they had plenty of it. ap1ee (35) points out that one of 

the difficulties in teaching homemaking is the insuring of 

efficient use of time on the part of all class members. 

The additional time required for laboratory courses 

may affect the enrollment in such courses. Bowman (4) 

ynn (37) noted that high school students select courses 

that give the most credit with the least work; therefore 

scheduling homemaking in double-periods prevents students 

from electing such courses. Breck (6) , discussing the 

problem of scheduling homemaking classes, indicates that 

students fail to elect homemaking scheduled for double- 

periods, because of difficulty in fitting such courses into 

their programs when other classes are plaLned on the single 

period basis. 

In some schools, laboratory classes bive been scheduled. 

for single periods of from 40 to 60 minutes. Christoph (8) 

suggests that 60 minute periods are as long as junior high 

school students can be expected. to keep at one task. c- 

oord.ing to Clevenger (9) in some junior and senior high 

schools where industrial arts, drawing, agriculture, and 
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homemakiiig a-re scheduled for sing1e-eriods, such changes 

have been justified because of increased. enrollments and 

limited. laboratory facilities. 

Problems in scheduling classes arise when periods for 

classes are of var:ying lengths. Clevenger ('i) agrees that 

ii. all periods were of equal leùgth, arranging the students' 

d.ail programs would be easier. The administrative diffi- 

c0lties of fitting homemaking classes taught in double 

periods into studentst schedules were noted by .reck (6). 

In describing the effects in one school of changing 

the homemaking class schedule from double periods to single 

periods, Christoph (6, page 31) says: 

"Pupils get experience in planning work so 
that it can be done in the required time and often 
work better under pressure." 

Breok (6) suggests that the fact that George Reed money 

may be used for 60-minute classes in vocationally remi- 

bursed. schools has focused greater attention upon the pos- 

sibilities of single periode in the homemaking program. 

This writer also states that when classes are scheduled for 

single periods more students per day may use the laboratory 

and equipment. 

Unfavorable criticisms have been made of single- 

period classes in foods and cloththgs units. Hubbell (lu) 

iicdam (29) states that lower standards of work are ac- 

cepted, and the teacher as well as the pupil must work 
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under continuous tUne pressure. Christoph (b) states that 

(1) some o± the necessary skills must be eliminated from 

unLts because of lack of time; (2) there is inadequate 

time to evaluate results; (5) there is loss o± valuable 

experience in caring ±'or equipment and supplies; and 

firialli (4) that short periods ma work a hardship upon 

the retarded pupil. Wyim (37) criticizes the ahort periods 

upon the basis that there is too little opportunity ior 

repetition of the same products or i11s and that limited 

time may be devoted to discussion. 

Some writers view the change from double to single- 

period classes in homemaking with favor. Hoppes (18, page 

l) draws the following conclusion regarding the use of 

single periods th the seventh grade: 

"In general the conclusion drawn from this 
study was that the content considered by leading 
home economists as essential for seventh grade 
food. courses can be satisfactorily adapted for use 
in sixty-minute periods." 

Christoph () states that the single period is long enough 

for related subjects in senior high school. .Bratthwalte 

(ô) reported a study of six paired ninth-grade foods class 

conducted on long and short periods for eight weeks. She 

found that the students in the upper quartile, ranked ac- 

cording to intelligence, made greater progress in the short 

period than those taught in the longer class period. The 

progress of students in the lowest quartile was practically 



equal. The progress of the students was measured by the 

score made on two forms of a 100-item objective test, the 

reliability of which was 0.92 and 0.97 respectively. The 

average gain of all of the students in the long periods was 

19 points arid in the short periods 23 points. She further 

comments that the students in the short period did more 

work at home and. manifested a greater interest throughout 

the course than did the students in the longer period 

class. 

It will be noted that Krach (25) states that eighth 

grade students in a double period printing shop set in one 

semester three times as many lines of typo as students in 

a single period. This evidence may seem contradictory to 

the findings of Braithwaite, but it must be noted that in 

a class such as printing, where progress is measured 

strictly by the acquisition of a skill in which no practice 

outside of class is possible, the uninterrupted practice 

time the students have in olas is of great importance. 

During the past decade the emphasis in homemaking 

curricula has shirted from courses dealing strictly with 

the acquisition of the skills o± cooking and sewing. Iow 

the trend is to plan units o± work the desired outcomes of 

which include the understandings, appreciations, attitudee, 

and ideals necessary to improve home and family life. 

This change is evident to anyone surveying recent 
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courses of' study for homemaking, or glancing at the table 

of contents of recent homemaking textbooks. 

Christoph, (6, page 31) reporting the effects of hour 

periods in homemaking in one department, says: 

ITIri adapting our courses to the hour period 
we find that we include more units of work in re- 
lated subjects and in selection and. less and less 
in laboratory work.11 

If more stress is placed upon selection and less upon 

SLill in single-period classes, this would seem to indicate 

tnat from such courses more students will be given an 

opportunity to receive needed instruction in buying and 

other activities of' daily living. .?or as Christoph (8, 

page 31) further states: 

t'VJe also find that with the hour period 
more senior high school students elect the work 
than when we had a double period." 

It may oe true that, as Clevenger t) points out, 

improvement in organization and management o± time would 

not necessarily be assured if classes of laboratory nature, 

such as foods and. clothing, were scheduled for single 

periods. However, if an effective method of teaching foods 

and clothing in a single period could be developed, these 

important phases o± homemaking would De made availaDle to 

more students, and the school would profit by the addition- 

al single periods. 

A consideration oW' the problems involved, in teaching 

homemaking in single and double periods interested the 



writer in undertaking an experimental study to evaluate 

the progress of students in classes 0±' varying lengths. 

The present study was planned and. conducted to collect 

data which might e analyzed to determine the effects of 

the allotment of time upon two parallel groups of ninth- 

grade girls during an eighteen week food. unit in the 

Phoenix Union High School. One group was scheduled for a 

single period o± 50-minutes, the other for a double period 

of 100-minutes. 

The objectives set for this study are: 

1. To determine the relative progress of students in 

parallel groups taught in these two periods of 
t i me. 

2. To investigate the degree of retention of informa- 
tion by students taught in these two periods of 
t t me. 

3. To compare the progress made by students repre- 
senting higher and lover intelligence levels as 

measured by the Termaia Group Intelligence Test who 
were taught in these two periods of time. 

4. To compare the amount and the kind of home ex- 
perience stimulated in claeses of these two 
lengths of time. 

5. To determine attitude of students toward the class 
of which they were members. 

In setting up this problem certain factors which might 

have a limiting effect upon the findings were evident. 

Therefore, the following was assumed: 

1. That the teacher is equally skilled in presenting 
this unit in either double or single-period class. 

2. That the materials included in the course, be- 



cause of their recent use and revision, are worth 
while and wtll lend thenelves to either length 
period. 

3. That the problems of routine class management will 
oe the same ir each group. 

4. That the same laboratory will be used for each 
group. 

Such assumptions can be somewhat justified as the 

teacher had an opportunity, in the semester prior to the 

experimental study, to present this same unit to two un- 

selected classes in 50 and 100-minute periods in the same 

laboratory. The teacher had had three years experience in 

the same school system with students of this age group and. 

during this time taught in the same laboratory two and one- 

half years. 

This study may, therefore, be stated as: à study 

conducted under specified time and method of the progress 

oÍ' students in a ninth-grade food unit. 
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Chapter II 

PROCEDURE 

In setting up an experimental study of the progress 

of two groups of students in food classes taught in two 

different length periods in Phoenix Union High School,' it 

was necessary to select the groups, the subject matter, and. 

the methods to be used. Each of these important factors 

will be discussed in this section. 

Selection of Gros 

The validity of the data secured in this study is 

largely dependent upon the care with which the individuals 

used. in the study were selected and the extert to which 

the two grouos were parallel. In choostng factors as a 

basis for equalizing groups, Englehart (13) recommends that 

only those factors which have a bearing upon the study be 

used. lie further points out that to assure equivalence of 

groups used. in a study with parallel classes the mean of 

each group in these factors should be the same. 

after a careful oonsideration of suggestions made by 

such research writers as Comley (10), .Braithwaite (5), 

.nibel Cl) , Stevenson (3) Courtis (12) , and Knox (23) in 

1. It would have been impossiòle to set up or conduct 
this experiment without the eoo1eration and assistance of 

the administrators of the Phoenix Union High School. Those 
who helped to maite this study possible are: Superintendent 

. 
w. Iiontgomery, Dr. L. Eastburn, and Mrs. Mildred W. 

Wood. 
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d.escribing methods used in pairing groups, arid. after study- 

Ing available facilities, the writer aetermined that five 

factors would be used in ohoosing individuals for this 

study, namely: (i) intelligence quotient, (Z) chronological 

age in years and months, (3) average o± grade points in all 

school suDjects previous to the time of the study, (4) pre- 

vious experience in school and. at home in various homemaking 

duties that would hve an effect upon the results of such a 

study, and (5) the home conditions of the student which 

would determine the type and. kind, of home experience the 

student could be exoected to have during the unit. 

School records. There were 130 high school girls en- 

rolled in homemaking classes in the Phoenix Union High 

School who were available for the experimental study. The 

opportunity to select the paired students used in experi- 

mental groups from such a large number of students is im- 

usual and contributes to the strength o± the present study. 

The office made available the high 8chool records from which 

some o± the data used were secured, .s follows; 

1. The intelligence quotient had been determined by 

the Terman roup Intelligence Test. 

2. The birth date was included in the permanent record 

files of the school office. From these records could be 

determined the exact chronological age in years and months. 

3. Grades were recorded in school offices and from 

these it was possible to secure the average grade points for 



12 

students in all high school subjects in the semester previ- 

ous to the study. 

2revious homemaking eerience. As there was no tipe 
of record available to deteraiLne the extent or kind of ex- 

perlence of the group of 130 individuals, from which the 

experimental groups were to be selected, the writer found 

it necessary to develop a check list, the results of which 

could be transferred to a numerical score for conventence 

in pairing. (Appendix page 74) 

In order to develop such a check list, it was neces- 

sary to deterxiine what types of experience the girls might 

have at home that would affect their perforiance in a unit 

in food preparation. After a careful analysis of the type 

of material included in the unit, it was decided that ex- 

perience in Cl) planning meals, (2) buying food, (3) pre- 

paring enttre meals, (4) preparing individual dishes, and 

(5) mIscellaneous housekeeping duties such as setting the 

table was important. It was also necessary to deterntne 

the extent t3 which the students performed these tasks in- 

dependently, SiLice this would influence their wor in class. 
To secure this information, the students were directed to 

indicate whether they carried out these duties by themselves 

or with the help of others. To further validate replies, 
students were asked to check the list on the basis of their 
expertence during the previous two weeks. The results of 

this list LAdicated the extensiveness of their home ex- 
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perience. 

110 check the extent and attitude toward previous food 

preparation work in school, students were asked (1) in what 

year or years they had. had such work, (2) whether tn.ey en- 

joyed. tnese classes, and (3) whether they prepared foods at 

home that they learnei to prepare in class. These answers 

formed a basis upon which to judge the previous echo1 ex- 

irience in foods classes. 

It was necessary so to weight the answers to these 

questions that a numerical score for this check-list could. 

De assigned to each student's record. To do this, it was 

decided that for each home task checked as having been corn- 

pleted alone, a score of two would 'ce given. For each 

checked as having been completed with help, a score of one 

would 0e given. score of five was given or each class 

in foods taken previous to this course. ive points were 

given if the students reported enjoyment of the classes. 

Five points were given if the student had prepared at home 

foods she had learned to prepare in school. If the student 

had had. no previous school training in food preparation, a 

special notation was made, and this was taken into consider- 

ation in pairing the c1ases. The highest posiole score 

that any student might make on this part oi the check-list 

was 67 points. 

The scores for homemaking experience gave a compara- 

tively objective measure of this factor regarded. as im-. 

portant in the choice of students for paired groups in the 
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study. 

Home conditions. No school records were available 
which would indicate the type of homes in whtch the students 
li.ved. Bratthiiaite (5) reported using the Simnis Score Card 

o.L' Socio-Economie Status as a basis for pairing. This did. 

not seem particularly useful for this study, since it did 

not measure certain it ems believed necessary. 
hi using the Simms Score Card it would be evident that 

information was berig secured regarding homes which, in 
some cases, might embarass adolescent girls and. affect their 
checking. or these reasons, there were placed at the end 

of the experience check-list five questions designed to 

secure informati3n abjut (1) the kind of fuel used, (2) 

summer and winter storage of perishable foods, and (3) 

family buying practices. In the opinion of the writer and 

a member oí the school staff working with guidance and, 

therefore, familiar with community condtt ions, the answers 

to these questione would provide a reliable basis upon which 

to judge the home conditions considered of importance in 
this study. 

The fuels used. in the oouiiunity were listed. witnout 

regard to order of preference as (1) gas, (2) electricity, 
(3) kerosene, (4) rock gas, (5) wood, and. (ô) coal. Tith 

community conditions and costs in mind, a numerical score 

was assigned to each of txiese types of fuel as follows: 

electricity, six points; gas, five points; rock gas, four 
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points; kerosene, three points; coal, two points; and. wooö, 

one point. 
In order to check on the te o± winter and. summer 

storage of perishaole foods, all possible tes useã in the 

homes were selected and listei without regard to pro uaole 

preference (1) ice refrigerator, (2) cooler, (3) cupboard, 

(4) opeïi shelves, (5) electric refrigerator, (6) gas or oil 

refrigerator, and. (7) cellar. This questton regarding both 

winter and summer storage of perishaòle foods was as.ced oe- 

cause it ;as oelieved that homes on a lower economic level 

provided for food storage in a less expensive way during the 

season when it was possible to do so. Vith probaole econom- 

ic levels in mind, a score was assigned to each of tnese 

types of refrigeration as follows: ice refrigerator, five 

points; cooler, four points; cupord., two points; open 

shelves, one point; electric refrigerator, seven points; gas 

or oil refrigerator, six points; and cellar, three points. 
Finally, in considering home cnd.itions affecting the 

girl's opportunity for carrying out certain types of home 

activities, information regarding tne ±'ood-ouying practices 

of the family were considered and weighed as to relative 
value to the girl in a foods class. The following scores 

were used: (1) small neighborhood store, two points; (2) 

cash and. carry store, five points; (3) have groceries de- 

livered,, three points; (4) wholesale market, four ponts; 
(5) hucksters wagon, one point. possiole score of 25 
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could be secured on this section of the check-list used to 

determine the home conditions of the student. 

Selection of paired groups. With all the necessary 

data tabulated from school records and the scores on the 

combined check-list questtnnaire recorded on a separate 

card for each of trie 130 students available for the study, 

the next step was to select the pairs. 

The factor considered first was the intelligence 

quotieìt. The cards upon which data for each student were 

recorded were sorted according to I. Q. Prom these groups 

of cards were selected the records of two individuals most 

nearly alike in all the other factors. 

In order to keep the groups as nearly equal as possible 

iii all the factors, averages were computed each time that 

five names had been selected for either of the two classes. 

3y this method, not only the individual pairs were balanced 

In all factors, but the averages for the factors in both 

groups were checaed for equivalence. 

The registrarts office of the school was very co- 

operative with the writer and scheduled the members of one 

o± these groups for the second period of the day for öO 

mLutes. The members of the other group were scheduled for 

the third and fourth periods of the day, which provided 100 

minutes. 

Table I, page 17, presents a comparison of the class 

means and. standard deviations for each oi the factors for 
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TABLE I 

MEANS AND STANDARD DEVIATtDTS OP THE FIVE FACTORS USE]) 

IN SELECTING 25 PAIRS OF STUDENTS 

Expe rimontai Groups 

Factors 50-Minute Pejg 100-Minute eriod. 
Llean S. D. Mean S. D. 

I. Q. lOo '7.71 lOo 7.35 

Home Experience 

Home Conditions 

Average Grade 
Points 

Age 

43 16.6 39 14.6 

19 3.E 19 3.]. 

9 .4 10 3.0 

14 yr. 0.44 
b mo. 3.6 

14 yr. 0.42 
5 mo. 3.2 

the two groups. 

It Is interesting to note the ertent to which the 

classes were similar. The only difference shown Is that 
the group scheduled for the 100-minute period had had less 
home experience and. had. reoeived higher grades in other 
subjects than had those wno were to be members of the 50- 

minute class. 
Sumxnar. The care with which the groups were selected 

and the extent to which the means of the factors, consider- 
ed. important in tnis study, equalled one another would seem 

to justtfy the assertion that considering the number of 

students from which the writer had to choose and the im- 

perfections of the mea.uring instruments, these two groupe 
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were as nearly equal as was possible. 

Selection of Subject Matter 

To further describe the background for this study, it 

is necessary to comrent briefly regarding the general nature 

of the subject matter taught to both groups enrolled for 

this unit, the reasons for including such material, and the 

desired outcomes of the course. 

Subject matter included. The subject matter of the 

course included a consideration of the body's food needs, 

preparation of foods which must be included in the daily 

diet to meet these needs, and the planning, preparing, and. 

serving of simple meals to include the foods prepared. 

Justification of subject matter included. The maten- 

al used. in this unit had. been evaluated alio. revised a short 

time before this study was made. The unit ws developed 

with the needs of groups of this age ana. the attainment of 

desired outcomes in mind. This same unit had been used. in 

a similar group the previous semester and had. proved ef- 

fective on the basis of several criteria, including that of 

encouraging home experience. For these reasons, the writer 

oelieved tnat the subject matter presented was worth while. 

Objectives of the Unit. The objectives planned for 

this course were similar to those set up for this unit in 

tiie nizona State Course of Study for Homemaking. 

Major Objective: Ability to plan, prepare, and serve 
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simple meals for fa!nhles In the average 
income group. 

Speotfic Objectives: 

1. Recognition of acceptable standards for 
products. 

2. Und.er8tand.ing of the important principles 
involved in the preparation of foods. 

3. Underst.nd.ing of what constitutes good pro- 
portions, proper methods of mixing, and 
preparing simple foods. 

4. Skill in preparation of some simple foods. 

5. Judgment in choosing suitable foods for 
health and economy. 

6. UnderstandLng of some of the principles and 
techniques of food preservation. 

7. Interest in wise buying of food at the 
marke t. 

8. Ability to prepare and serve simple meals 
well. 

9. Appreciation of the satLsfaction that may be 
derived from a well-planned, attractive meal. 

10. Recognition of the value of planning and 
coop erat ion. 

11. Undertand.ing of how to organize time in 
planning and serving a meal. 

l. Realization oÍ' the possibilities o1 the use 
of food as a means of providing gifts for 
friends arid for hospitality in the home. 

After having thus selected the groupe to be used in 

the study and determiìirg the objectives and materials to 

be included in the unit, the next step in setting forth 

the background. for this study is to describe the methods 

and procedures used in these two groups. 
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Selection of Methods 

In order to attain the objectives planned for these 

paired classes of varying lengths and to have this study as 

well controlled as possible, an effort was made to provide 

as many similar leariJng situations in each class as could 

be arranged for. 

Description of class procedures. In attempting to 

control the setting for this study, many details were con- 

sidered. The same teacher conducted both of the classes. 

A special effort was made by the teacher to become ac- 

quainted with the girls in both of the groups as early as 

possible. 

otb of the classes were scheduled before noon to 

avoid afternoon fatigue, oiten evident in younger pupils. 

Time scheduled for classes before noon is less interrupted. 

tnan that later in the day, since in the afternoon it is 

frequently necessary to make adjustments for assemblies 

or special afternoon programs and activities. 

In presenting the subject matter oÍ' the unit, the same 

textbook, reference books, magazines, bulletins, illustra- 

tive materials, displays, and special talks were included 

in both of the classes. 

Home experience was encouraged in each class. Home 

practice was suggested at intervals, and time was pro- 

vided. in each class for students to report such practice 
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ora11j or on card file records. In both classes horno 

projeet were presented merely as an aditiona1 kind. of 

home experience more extensive than home practice. The 

home projects involved the selection of a project, making 

a plan, carrying out the plan, and. finally evaluating the 

completed work. after each girl selected a project, the 

same number of conferences were scheduled with each stu- 

dent so that the teacher and. the student might discuss and 

work on home project plans. 

During discussions, an attempt was made to use the 

sanie teehntques and. similar problems in each class. The 

same room was used. for class discussion, study, and labora- 

tory lessons. The laboratory equipment included six 

built-in kitchen desks each equipped for four students. 

Each of the desks had two four-burner gas plates. . bank 

o± gas ovens and two regular sized sinks with long drain 

boards flanked one wall close to the unit desks, which were 

grouped in three rows of two desks each. The storage space 

for dishes and supplies was fairly well planned to save 

time and effort. Three large tables could be placed In 

the front o± the room for use either in meal serving or as 

centers around which groups could work when planning. Dur- 

ing discussions, girls from the desks farthest from the 

front of the room moved up around one of these tables to 

see and hear more easily. 

The laboratory housekeepIng duties were cared for by 
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class members in both groups. Each class was expected to 

leave the laoorator in good. condition. 

It will be noted that the two classes used in the 

study were in many respects managed alike. Only in the 

procedures used, in laboratory lessons did. the two classes 

differ. These differences will be described in the follow- 

ing sections. 

Description of method used. in 50-minute laboratory 

lessons. The teacher with student assistance, individual 

class members, or groups of class members demonstrated to 

the entire group the preparation of foods which were 

selected to reach the definite desired outcomes planned 

t'or the course. An effort was made to give all students 

as many opportunities as possible to demonstrate before the 

group. Vhen a sufficient number oÍ' appropriate types of 

foods had been demonstrated to the class by the teacher or 

trie students, the entire class, working in groups of four 

to eight, planned prepared., and served. simple meals. 

.he extensive use 01' demonstrations seemed justified 

Qy the opinions and experiments comparing the demonstration 

method with the usual laboratory method. Good (16) states 

that investigations, though not statistically significant, 

show that the demonstration method is favorable for both 

bright and dull students. Hunter (20) points out that the 

demonstration is good for younger students in biology. 

Hurst (21) indicates tnat in homemaking classes taught in 
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a single period much of the material might be presented 

by demonstration. She suggests that demonstrations would 

give the students an entire pattern of work and would. 

eliminate much trial and error. Recognizing the need for 

practice, Hurst suggests that when the demonstrations are 

used in place of individual laboratory experience, the 

desire to act at home under home conditions needs to be 

stimulated. From her study of eighth grade students taught 

a foods unit in a 50-minute period in which demonstrations 

were used extensively, as compared with a paired group 

taught by the regular laboratory method in a 50-minute 

period Comley (10) oonoludes that under similar conditions 

95 out of 100 students would learn more in the class in 

which demonstrations were used. As a result of her 8tudy, 

Comley recommends that the demonstration and laboratory 

methods oe combined to present foods units in a limited 

amount of laboratory time. 

The method used. in the 50-minute laboratory was 

planned in an attempt to make use of the recommendations 

of Cornley and others writing on this subject. 

Description of method used in 100-minute laboratory 

lessons. Laboratory lessons in the class meeting 100 

minutes each day were conducted in the usual individual 

laboratory method in which each pupil, working individually 

or in groups of two or four, prepared the foods selected to 
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attain the desired outcomes of the course. Occasional dem- 

onstratiors were used in this class, out only to clarify 

techniques and not to substitute for individual laboratory 

experience. Then the students had had. experience in prepar- 

Ing a sufficient number of dishes, they worked in groups of 

from four to eight to plan, prepare, and serve simple meals. 

The foods prepared in each class were similar, and 

each served. meals using the same menu patterns. There was 

less opportunity for variety in the foods prepared in the 

50-minute class period than in laboratory lesson of 100- 

minutes. 

It will be noted that an attempt was made to eoure as 

much uniformity as possible both in the laboratory lessons 

and. in the other learning situations planned to reach the 

desired outcomes of the unit. 

Criticism will oe offered concerriin the fact that the 

methods used were not identical. The writer recogntzed this 

as a wealmess of the study but decided. it was wisest to use 

the best recommended practice for each length o± class 

period. 

Summar. In this study the two equivalent classes 

chosen on the basis of five factors, oonsidered to have a 

definite bearing upon the study, were conducted. as uniform- 

ly as possiole in all respects except in the matter of time 

allotment and the method of organizing t1e laboratory 

lessons. 



CHAPTER III 

EVALUATION OF STUDENT PROGRESS 
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Cimpter III 

EVALUATION OF STUDENT PRO(RESS 

Construction and Use of Measuring Devices 

The writer recognized the necessity emphasized by Barr 

(2) of measuring the progress of students in as many ways 

as possitle. Claims of student progress based upon the 

findings from only one icind of measuring device may oe 

justly criticized. 

When developing the measuring devices for this study, 

the writer was obliged to use certain subjective judgments 

as well as those oÍ' the objective variety or which first 

preference would normally oe given. 

In order to secure a variety of data concerning the 

progress of students in these two groups, several specific 

devices were used, namely: (1) a 220-item objective corn- 

prehensive test, (2) tnree teacher-made objective tests, 

(3) an individual laboratory r.ting scale, (4) a group 

laboratory rating scale, (5) an accumulative record of all 

home practice reported, (6) records of home projects select- 

ed and carried out, and (7) a questionnaire in which the 

students expressed their opinions regarding the class of 

whtch they were members. 

Objective Tests 

Two types of objective tests were used to evaluate the 
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progress 0±' members o± these two classes. 220-point 

comprehensive test, and three shorter unit tests were used. 

Comprehensive test. 

Construction of Comprehensive Test. To provide a test 

which measured the extent to which the students had attained 

the desired outcomes of the entire unit, a 220-point ob- 

jective test was developed by the writer. To distinguish 

it from the shorter unit tests, this test will be referred 

to hereafter as the Comprehensive Test. These unit tests 

will oe referrea to as Unit Test I, II, or III, depending 

upon the time in the semester in which they were given. 

While developing all of these tests, the writer had in mind 

that reliability characterizes a dependable objective test. 

Lee (27, page 355) states: 

,'. test can be made reliable by using items 
which can e scored objectively, by using a suf- 
ficient numoer of items, and widely sampling the 
material covered in the course»' 

With this in mind, certain steps suggested by lee were 

followed in constructing this comprehensive test. 

1. he desired outcomes for the course were listed 

and expressed In terms of desired changed behavior on the 

part o± the students. (Ìppendix, page 77) 

2. Test items were drafted to determine the extent to 

which the specific desired outcomes had oeen attained by 

the students. To increase the validity a large number of 

items were prepared from which to choose. Lee (27, page 
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336) poirts out: 
UIt has been shown that short objective tests 

which include on1 a small number of items, from 
twenti to forts, have very poor va1idit.t' 

The test items used. were: completion, which requires re- 
call, and modified true-false snd multiple choice, which 

are reoognitlon items. Commenting on the reliabiliti of 

different types of objective questions, Lee (27) indicates 
that the completion type o± question is slight1y more e- 

liable than others and. that modifications of true-false test 
seems to increase the reliability. He indicates that recall 
items are ijiost reliaùle and that recogrittion questions in- 
cliding several choices are prouably second best in reh- 
ability. O3i1siderin both of these criteria, this test was 

constructed with such care as would provide a reliable 
measuring device. 

3. Test items were organized according to type, In 

three sections. 
4. Directions for e.ch section were prepared. 
5. ke,' was prepared by the vriter. To further 

establish the validity of the test and to check for clarity, 
the writer asked ten other teachers in this field to take 

the test. Where there was a disagreement as to the meaning 

of an item or the clarity of directions needed, alterations 
were made. 

ô. This test was prepared as a project in a summer 

school course in Measurement in Secordar Sohoole; so the 



writer ha the opportunity of submitting the test for the 

crtticism oÍ' the instructor. Sorne very helpful suggestions 

were made concerning ways in which the wording of the items 

could be clarified. 

7. The test was then revised to include all sugges- 

tions, and copy was prepared for mimeographing. 

Determining the reliability of the Oomprehensive Test. 

The claims that might be made regarding progress measured 

oy this Comprehensive Test for either of these groups would 

be justified only to the extent that the test was reliable. 

Lee (27, page 338), in a discussion of the reliability of 

teacher-made objective tests, makes several statements o± 

importance: 

"If a reliability of 0.90 is considered sat- 
isfttctory, approximately 100 recall items, or 125 
five-response items, or ibO true-false items are 
necessary to attain this degree of reliability. 
There examinations include a number of different 
types of questions as most examinations do, they 
should include enough items to be equivalent to 
this esttrnate.' 

This test contains l2 response items and 38 recall 

items. ll of the items could be scored objectively, and 

the test includes items designed to test the progress 

toward the desired outcomes of the entire conrse. Using 

these criteria, the reliability of this test might be pro- 

dicted as comparatively high ±'or a non-standardized teacher- 

made test. 

In order statistically, to determine the coefficient 
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of reliability, the method described by Lindquist (28) was 

used. The test was split into chanie halves using the odd 

and even items of the test. Each half was scored separate- 

ly for the group of 50 students used in the two experi- 

mental classes. Using the Pearson's Product-Moment Method,1 

the coefficient of correlation of these scores was found to 

be O.o4, P.E. .026. This was the coefficient of relia- 

bility of eitner nalt of the test. The coefficient of re- 

liability of the whole test was determined by applying the 

Spearman .rown Prophecy Fornula2 and was found to oe 0.O, 

P.E. ± .015. 

The coefficient of reliability of 0.90 on this test 

be interpreted, according to Lindquist (28) as Deing 

meaningful for only this group. For the purpose 0±' this 

stud;, however, it can be said that this correlation co- 

efficient is significantly high, and that the test measures 

consistently wbat it is supposed to measure. Therefore, in 

this study, te findings based upon this test ma.y be used. 

to claim evidence of progress or lack of progress. 

Using the ComprehensiveTest. In order to secure data 

concerning the progrese of each of these students at dif- 

(LX') (V') 
1. r P.E.r = .6745 S.D.r 

S.D.x S.D.y 

2. R = .ii?.E.R .6745 . S.D.R 1+r 
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ferent intervals, the Comprehensive Test was given to the 

students at three difereit times. 

The test was given first as a Pre-Test at the begin- 

fling o± the course. Each student answered as many of the 

items as she could in 60 minutes. It was made clear to the 

students that this test was not to be consLdered in their 

semester grades, but was to guide the teacher in planning 

the course. 1he test papers were collected, and. during the 

unit no further reference was macle to this test. The re- 

suits from this administration of the test will hereafter 

be referred to as the scores on the Pre-Test. 

The Comprehensive Test was given a secd time as the 

final examination of the course, and all stud.ents were 

expected to answer as many of the questions as they could 

in 60 minutes. The data secured from this use of the Corn- 

prehensive Test will be referred to as the scores on the 

Final Test. 

Eight months after the 'inal Test the test was given 

the third time. Students still in ecLool who had. oeen 

members of either of the experimental groups were requested. 

to tare the test again. 

It was explained to these students that the teacher 

wished to secure this information for use in a study. Two 

of the 48 girls finally used in the study were not enrolled 

in sc'n.ol at the time the test was given the third time. 
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0±' the 46 so enrolled, 28 responded to the request to repeat 

the test. The results of this administration of the Compre- 

hensive Test will be referred to as the Re-Test scores. 

Constructing the TJr.iit Tests. 

As grades had to be assigned to students at six-week 

intervals, objective tests were developed by the writer and 

others teaching thLs unit. In coiistructiriç tnese tests, 
practica1l the same procedure was followed as the writer 

has already described for construction of the Comprehensive 

Test. Three of these Unit Tests were usel during the lb- 

week unit. 
Unit Test I, consisting of 69 points, included modi- 

fied true-false, matching, and ranidng test items. Unit 

Test II totaled 121 points and included modified true- 

false, completion, and matching test items. . possible 

score of 9t, could have oeen made on Unit Test IIi. This 

third test included items of completion, modified true- 

false, and multiple choice tjpe. (Unit Tests on file in 

Home Economics Education Office) 

In discussing validity of teacher-made objective tests, 
Lee (27, page 336) states: 

"ccording to a stud:; of testing practices, 
0± teachers, the median number o items which 
teachers include in objective tests is 31...it 
would appear that the objective tests teachers 
give are too short to be valid, but they can oe 
made valid when scores from a number o± these 
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The combined scores oi the Unit Tests used in tnis study 

totaled. 2b points. In the light of Lee's ooents, these 

facts would seem to indicate that the validity o± these 

tests could be expected to compare favorably with that of 

other well-cnstructed, teacher-made objective tests. 

The reliability of the Unit Tests is uniown.. Claims 

reard.ing student prozress measured by any or all oí these 

Unit Tests, as unrefined, teacher-made tests, have some 

significance. Iiuch less weight culd be placed upon the 

results o± these tests than upon the data secured from the 

Comprehensive Test which had a proved coefficient of re- 

liability of O.O for this group. Each of these three Unit 

Tests was given at six-week intervals to memoers of the 

groups used. in the study. 

Laboratory Rating scales 

Students in foods classes should repeat laooratory 

projects at home. It is important that tuis be a success- 

ful and satisfying experience for them and for their 

families. During laboratory lessons, the teacher has the 

responsibility of providing activities which will give the 

girl successful experience and will encourage good. working 

haoits. 

ecause it was impossible for the writer accurately 

to rate individual students or groups of students, while 



Conducting the class, and. because the opinions o± others 

regarding performance of students in these two groups would 

be valub1e, the writer selected five persons to rate the 

class at two different times. These five will be referred 
to as judges. Each was familiar with the mLt, knew what 

could be expected oÍ' ninth grade girls in laboratory work, 

and was interested in the stud:. Three of the five raters 
had had state supervisory experience. Prior to the time 

for rating, all raters were given a cops of the rating 
scale to e used so that they might examine it aiid ask any 

questions with regard to its use. In tìe opinion of the 

writer, the decisions of these judges provided a reliable 
subjective judgment of the practical performance o± the 

students used. in the study. 

To measure the proress of students based upon prac- 
tical performance in the laboratory, rating scales were 

used similar to those developed by Comley (10) . (.ppendix, 

page 4) These rating scales were particularly e±fective 

as learning as well as measuring devices, for the students 
were always interested in seeing which part of their work 

they had improved in nd where further improvement was 

needed. 

Individual Ratina Scale. 

Ês the objectives of this unit referred to some 

abilities and skills, a rating of performance of each 
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Individual Rating Scale was used. 

Description of Individua1Ratin Scale. The rating 
scale to determine the proress of the individual etudert 

in laboratory work considered speed, effioienci in use of 

time and effort, condition of workixig area, use of supplies, 
and appearance at work important factors in performance. 

The scale described levels of performance for each of 

these factors. The judges were directed to indicate the 

place on the six-point scale which most correctly described 

the performance of the individual rated. 
Using Individual Ratiiig Scale. During the tenth week, 

eaoh girl was given an individual rating scale. The points 

theluded on the scale were discussed. The girls then rated 

their laboratory partners, with whom they had been working 

during the semester. Then the rating was completed, the 

cards were returned to each girl, and each had an opportuni- 

ty to analyze the rating and make plans for improvement. 

During the fifteenth week, three judges were invited 
t) visit each of the experimental groups arid observe the 

performance of eight class members. Durixi the laboratory 

lesson, each girl was workiì in a group of four preparing 

and serving a simple luncheon which had. been planned in 

previous class periods. In order to identify each girl so 

that the judges would have no difficulty in determining 
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which girls to observe, nuinoers were pinned on the front 

and back of the girl's apron to correspond with the numbers 

placed on the rating scales given to the judges. 

The girls had been advised that judges would be in the 

class to rate them on that day, and they did. not seem to be 

unduly nervous but, ratner, were interested to learn how 

the judges had rated them and how this compared with the 

rating their partners had given them earlier in the semes- 

ter. It would bave been better to use this scale when 

each girl was preparing and serving a meal independently, 

but inadequate time and. laboratory equipment made this 

impossible. 

Grou Rating 3cale. 

Another specii'ic objective for the unit indicated that 

students were to gain an understanding of the value o± 

group cooperation. To measure proress of groups toward 

this objective, the Group Ratin; Scale was used. 

Descrijtion of Group Rating Scale. The Group Rating 

Scale considered the following factors regarding the girls 

working in groups: menuplanned, cost, division o± duties, 

recipes, market order, time schedule, and plan of service. 

Levels o± perforriaiice were described for each of these 

factors, and. a six-point rating scale was devised.. 

Using the roup Rating Scale. During the second and 

third months of the semester, the teacher rated the class 
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members who were then working in groups oÍ' four in pre- 

paring and serving simple breakfasts and luncheons. Fol- 

lowing each rating, these scales were returned to the 

groups and discussed from the standpoint of how the labora- 

tory work might oe improvea. 

t the close of the semester, during the sixteenth 

week, tiree of the judges who had rated the students in- 

dividuall, returned to rate the class on group work. At 

this time, the girls were working in groups of eight pre- 

paring and serving a simple dinner. Each judge was directed 

to rate one of these groups of eight. A copy of the group's 

menu, market order, work plan, and serving plan was given 

to the judges of each group. 

Home Experience Records 

The extent to which students actuall, use material 

presented in class is a final measure of teaching effective- 

ness. To secure information regarding the amount and kind 

of experiences the girls in these experimental groups 

carried out at home during the unit, records were kept of 

home practice and home projects oc*npleted by members of each 

class. 

Home Practice. 

To provide a record of information regarding the home 

conditions affecting each girl's opportunity to do home 

practice, the following questions were asked: (1) Can you 
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prepare foods at home if you wish? (2) How many are 

8erved. at meals in your home? (3) Do you prepare food at 

home often now? (4) What foods would you be most interested 

in learning more about? On the reverse side of the three- 

by-five index card used for recording this information, 

students were directed to place a record o± the date and 

kind of home practice they completed thiririg the semester. 

These cards were placed in a file where they could be 

checked at any time when the student wished to report home 

practice experience, but no pressure was exerted, and no 

reference was made to home practice records in relation to 

grades. 

Home Projects. 

During the fourth week, home projects were presented 

to each class, and time was allotted for group discussion. 

Copies of projects completed by students in former classes 

in that department, as weil as mimeographed copies of home 

projects from other schools in the state provided by the 

State Department of Vocational Education, were distributed 

for inspection. 

Students were asked to think about home projects, to 

talk about them with their mothers, and to be ready in a 

few days to tell what they would like to choose for their 

home projects. 

During the fifth week, the girls were asked to hand in 
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a card upon which they answered. the following questions: 

(1) What home project would you like to do? (2) Have %vou 

discussed home projects with your mother? (3) When would 

you like to Òegin this project? (4) At which o± the 

following periods can you corne for conference? i________ 

6 7 8 As noted oefore, each girl 

was scheduled for an equal number of home project confer- 

ences. 

Home projects were planned in conference, checed, and 

reported on either orally to the class or in a written form 

whichever the individual girl preferred. 

Pupil Questionnaire 

The writer believes that an expression of the opinion 

of high school students regarding a course is a worth- 

while method oÍ' evaluating materials, organization, and. 

procedures used In any class. The prctice followed by 

the writer of as.ing students to evaluate courses at the 

close o± a semester has indicated various weanesea and 

strengths of homemaking classes which the writer has taught. 

These evaluations are unsigned, and it is emphasized that 

trie comments will not affect the grade to be given for the 

course. 

i'o secure this information for this study, a ques- 

tionnaire (Appendix, page 96) was used which provided an 

opportunity to check student reaction to several aspects of 



39 

the class, namely: (1) satisfaction regarding the class 

of which students were members, (2) their plans for en- 

rolling in additional homemakinR courses, (3) their reasons 

for not planning to take ad.d.itional homemaking courses, (4) 

their attitude toward the length of pertod, and (5) their 

judgment regarding the vartous methods under which their 

work has been done. 

This questionnaire was iswered at the last regular 

meeting of the class. It is interesting to note that, as 

has always been the case in the writer's experience, the 

group wanted to know how others had answered the questions 

and asked to have the answers read to the class. Until all 

papers Were handed in, however, it was quite evident that 

each student hd her ovin opinion and was not concerned with 

the feelings o± others. This is a very subjective evidence 

to present; but as the writer has stated, in tuiS study an 

attempt was made to secure a variety of evidences regarding 

the progress of these two experimental groups. 

.nalysis of Findings 

The data for this study were collected through the use 

oí objective tests, laboratory rating scales, home ex- 

perience records, and a pupil questionnaire, each of which 

was described in the foregoing division of this chapter. 

The analysis of these data is included in the following 

sections. 



Objeot.tve Tests 

Included, as meaeuring devices in this study were two 

types of objective tests, the Comprehensive Test and. the 

three Unit Tests used as previously described. 

Cornprehensive Test. 

Scores on the Comprehensive Test given to each group 

at the beginning and close of the semester are presented 

in Table II, page 41, for each of the 4b students used in 

the study. The difference between the scores may be at- 

triouted. to tue learning acquired during the semester. 

n analysis of Table II shows that the group in the 

50-minute period had on the Pre-Test a mean score which was 

ten points lower than the mean of the 100-minute period 

group on the same test. At the close of the semester, when 

this test was repeated, the mean score o± the 50-minute 

period class was only three points lower than that of the 

100-minute period.. 

The average positive difference in the scores in the 

50-minute period. class was seven points greater than the 

average positive difference of the scores in the 100-minute 

period group. This difference is not statistically sig- 

nificant, but indicates that the students in the 50-minute 

period class when measured by the Comprehensive Test showed 

as much progress during the semester as the students in the 

100-minute period class. 



41 

TABLE II 

SCORES ON THE COTREHENSIVE TEST USED AS 

PRE-TEiT AND FINAL TEST 

Experimenta1 Groi 
50-Minute Period 1O-Mnute PerioU 

Soore______ Scores 
Pre- - Pro- 

-_Pest* Final Difference Test* Final Difference 
bean - 133 lôl 29 143 - 164 22 
S.D. 17 11.1 1t.7 13.5 
kair 
No. 

i 163 176 13 155 166 31 
2 120 174 54 143 164 21 
3 130 163 33 129 163 34 
4 122 148 26 164 177 13 
5 151 168 17 167 195 2b 
6 143 152 9 101 140 39 
7 131 172 41 140 175 35 
8 122 löb 46 135 172 37 
9 136 156 20 145 155 10 

10 135 164 26 160 172 12 

11 145 167 22 126 165 39 
12 136 loO 14 148 153 5 
13 129 148 19 154 165 11 
14 150 172 22 150 lôô 16 
15 119 149 30 143 169 26 
16 109 123 19 146 155 9 
17 138 165 27 126 148 22 
lb 128 17ô 4$ 127 167 40 
19 118 164 46 142 156 14 
20 141 179 38 171 166 -5 

21 111 164 53 112 14 32 
22 130 155 25 11J 136 26 
23 111 159 4b 177 1b8 11 
24 161 156 -5 156 161 5 

*Note: This table mav be read as follow$; The same Com- 
prehensive Test was used both as a pro-test and final test. 



Eight months later the Comprehensive Test was repeated. 

Table III, page 43, presents the scores on the Final Test 

an1 Re-Test of those students repeating the Comprehensive 

Test. 

In studying Table III it will be observed that the 

means of the scores on the Comprehensive Test used. as a 

Final Test were practically the same. When the Comprehen- 

sive Test was repeated after eight months, the mean of the 

scores of the 50-minute period group was six points lower 

than that of the students of the 100-minute period class. 

This indicates that inasfar as we may draw any inference 

from such a small group the 50-minute period group forgot 

more material, as measured by the Comprehensive Test, than 

did the 100-minute period group. 

When the average loss is studied, the superiority of 

the 100-minute period class becomes more evident. The 

average loss of the 0-minute period class was more than 

five times the average loss of the 100-minute period group. 

Using the rank order correlation method, the coeffi- 

oient of correlation between the final Test and the He-Test 

for the two groups was determined. The coefficient of 

correlation of these tvo tests for the 50-minute period 

class was 0.502 P.E. t 0.13. The 100-minute period tests 

resulted in a correlation of 0.68 P.E. ±. 0.008, which fact 

emphasizes that the students in the 100-minute period class 

performed more consistently on the two tests than did. the 
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TABLE III 

SCORES ON THE COLREHSIV TEST LTSED AS 

FINAL TEST MID RE-TEST 

Experimental groups 
5O-iiinute Period 100-Minute Period 

Scores Scores 
Re- Re- 

ina1 Test Differerce Fluai Test Difference 
161.3 153.14 17.b 1l.7 15.9 3.0? 

Pair 
i'; o. 

i ___* --- 183 172 -9 
2 --- --- --- 
3 160 130 -30 loo 170 -10 
4 148 116 -32 177 163 -14 
6 152 152 0 140 133 - 7 
7 172 167 -5 
8 lôb 154 -14 
9 156 129 -27 

lo 164 147 -17 155 157 + 2 

12 150 141 - 9 153 140 -13 
13 --- --- --- 153 170 +17 
14 172 171 - i 166 173 + 7 
15 155 67 -66 169 159 -10 
16 176 164 -12 167 161 - ô 
19 164 14 -13 156 146 - b 
20 179 13 -41 

iss io + 136 144 + 
23 159 157 - 2 1b 175 -13 
24 --- --- --- 161 174 +13 

* à dash indicutes that these students did. not take the 
Re-Test and therefore their scores are omitted. 

students in the 50-minute period class. 

These data indicate that as measured by the Compre- 

hensive Test the students in the 100-minute period group 

had more permanent learning. It is impossible for the 
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writer to offer evidence whether either the particular 

laboratory procedure or the length of time influenced this 

iferenoe between the two groups used in this study. 

Unit Tests. 

The Unit Tests were given to each group at six-week 

intervals. Consideration will be given to the total scores 

made on the three Unit Tests, as Lee, in a reference pre- 

v10u813 cited (27) indicates that tne reliability and 

validity of teacher-made objective tests are increased by 

combining the scores on several tests. 

The scores made by the two experimental groups on the 

Unit Tests are presented in Table IV, page 45. 

review of Table IV shows that the mean score of the 

50-minute period class on each o± the Unit Tests vas slight- 

'y higher than the mean of he 100-minute period class on 

the same tests. The mean of the total score in the 50- 

minute period class was slightly higher than that of the 

100-minute class. The difference is not statistically sig- 

nificant, but indicates that the 50-minute period group, 

when measured by the Unit Tests, showed progress which at 

least was equal to that of students in the 100-minute period 

group. 

The limited number of pairs of students in this study 

makes lt impossible to claim anything regarding individual 

pro'ress. Claims for progress made in these paired groups 
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TABLE IV 

ORES ON THE UI'IT TESTS 

-p -_a__p - -w 

Experi ment al Gr oup e 
50-Minute Period lQOMinute Period 

Scores on Unit Test Scores on Unit Test 
I II III Total I II XII i'otal 

Means 54 73 207 Th3 82 71 - 206 
S. D. 18.42 16.16 
Pair 

1T 
J . 

i 59 93 75 227 62 102 80 244 
2 56 97 90 245 58 '75 67 200 
3 53 83 72 20b 45 69 73 lb? 
4 51 77 64 12 55 81 74 210 
5 54 69 83 206 63 88 b3 234 
o 59 75 70 204 43 83 77 203 
7 54 97 76 229 57 82 67 206 
b 55 bô 75 216 54 83 64 201 
9 47 b3 64 14 58 89 72 219 

lo 65 75 70 210 56 74 74 204 

11 51 71 72 194 52 81 73 206 
12 51 72 59 162 52 bi 65 198 
13 42 70 73 1b5 57 82 73 212 
14 Sb 87 76 221 57 95 72 224 
15 52 76 63 191 57 83 76 216 
16 47 51 63 161 51 6) 56 176 
17 49 77 71 197 48 85 65 198 
16 54 64 79 217 50 91 76 219 
19 54 68 78 200 57 80 76 213 
20 63 102 53 246 53 90 63 206 

21 54 72 71 197 50 63 63 176 
22 57 66 67 210 40 57 59 156 
23 49 85 7ó 210 60 91 84 235 
24 51 bó 77 214 49 85 76 210 

must be made in terms of the mean prozress of the groups. 

1ith this general principle in mind, it may be said that 

the progress, as measured. by the Unit Tests, of the 50- 

minute oeriod. groups can be compared favorabl3 with that of 
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the 100-minute period group. 

Laboratory Rating Scales 

t different times during the study, individuals and 

groups 0±' both experimental classes were rated by the 

teacher, the pupils, anI the judges. The following section 

will present the findings based upon the use of the Labora- 

tory Rating Scales. 

Individual Rat Lng Scale. 

During the semester, each of the students in the two 

experimental groups was rated on Individual laboratory 

sidil as evidenced by practical performice in the labora- 

tory. The ratings were made by the laooratory partners id 

a judge. Table V, page 47, presents the scores on these 

two ratings. 

This table reveals that, according to both of the 

ratings evaluating individual performance, the mean score 

of the 50-minute period. group was higher than the mean 

score of the 100-:ainute period class. The scores o± the 

judges, whose ratings provided the more reliable basis upon 

which claims may be made, indicated that the students in 

the 50-minute period class were more skillful in laboratory 

work than those in the 100-minute period. This greater 

skill on the part of the members o± the 50-minute period 

class may have been the result o± demonstrations in which 

patterns o± whole jobs were presented. '2hese demonstrations 
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TABLE V 

SCORES Oì flDIVIDULORATORY SKILL :TED 

BY PARTIERS AN D JUDGES 

Exerirneiita1 Groups 
50-Lilinute Pertod. 100-Minute Period. 
Rating Scores Ratina Scores 

Partner Judge Difference Partner Judge Difference 
Mean 23b7 24 -1.13 21.66 21.32 -0.24 - 
air 
Io. 
i 27 23 -4 24 27 +3 
2 27 24 -3 17 28 +11 
3 21 25 +4 20 24 +4 
4 21 18 -3 23 26 +3 
5 25 26 +1 21 24 +3 
6 21 23 +2 22 21 -1 
7 27 25 -2 23 16 -7 
a 26 23 -3 22 26 +4 
9 29 25 -4 21 19 -2 

:i.o 24 20 -4 24 22 -2 
11 19 21 23 +2 
12 27 20 -7 2]. 15 -6 
13 24 23 -1 23 23 0 
14 23 26 +3 26 20 -ô 
15 2]. 27 +5 23 22 -J. 
16 22 22 0 22 27 +5 
17 23 26 +3 15 16 +1 
lb 27 25 -2 20 24 +4 
19 18 17 -1 21 II -10 
20 26 27 +1 22 22 0 

21 25 27 -2 17 20 +3 
22 25 22 -3 25 15 -10 
23 2]. 22 -1 24 27 +3 
24 24 27 +3 23 16 -7 

were performed with a reasonable amount of skill and tech- 

nique. iThe writer observei from work-plans mnded in to e 

checked, that the individuals in the 50-minute period group 



seemed to plan for the use o their class 

detail than did the students in the other 

facts may explain why the students of the 

class ere rated higher oy the judges tha 

100-minute period class. 

Group Rating Scale. 

time in greater 

class. These two 

50-minute period 

a those In the 

In addition to the Individual Rating Scale, the Group 

Rating Scale was also used. for each of the experimental 

groups. This scale was used twice by the teacher to rate 

groups of four girls working together in each group. Table 

VI presents the scores made by the groups in each of these 

classes. 

TABLE VI 

SCORES ON GROUP IAB0RAT0RY SKILLS RÂTD BY TEACHER -- - - = - - - - - - - . 

Experimental Groups 
50-Minute-Period 100-Minute Period 
RaScores Ratin& Scores 

fl II Difíerence r ir Difference 
ián 24.3 5.b 3.lô 24.3 25. C.1Ô 
Groups 

23 24 1 24 31 7 
B 25 28 3 21 22 1 
0 20 27 7 21 27 6 
D 22 25 3 23 24 1 
E 22 24 2 26 27 1 
F 24 27 3 21 24 3 

Rating Score I iLrch, 1938. 
ç* Rating Score II pri1, 1938. 

Table VI disciosee that in every class improvement was 
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made each time the groups were rated. The evidence of 

progress in group laboratory skill of these two groups, as 

j'xdged. by the teacher, indicates that the 50-minute period 

group did as well as the 100-minute period group in the 

laboratory work perforrd in groups o± four. 

The group laboratori skill was rated by judges at the 

close of the unit Each of the classes was divided. into 

three groups of eight students each to prepare a simple 

dinner. The scores of the three groups in each class are 

presented in Table VII. 

TABLE VII 

SCORES ON ]ROUP LABORATORY SKILLS RATED BY JUDGES 

Experimental Groups 
50-Minute Period 100-Minute Period 
Rating Scores Rating Scores 

Mean 28.66 26 

Groups X Y Z X Y Z 

Scores 3 21 32 21 29 26 

Table VII shows that or this kind of laboratory work 

the students in the 50-minute period class, when rated by 

judges, have a higher mean score ths do the students in 

the 100-minute period group. 

Two of the judges who rated a group in each of the 

classes suggested that if the students in the 50-minute 

period class had. had as much as 10 minutes more for their 
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work, they would have rated evenì higher than they did. 

Both of these judges stated that the groups in the 50-minute 

ieriod class managed time more effectively than the members 

of the other class. 

It was also noted that one of the judges showed a 

tendency to rate consistently lower than any of the other 

judges. This judge observed the performance of only eight 

students in tIe 100-minute period class. However, the 

lower average rating on the scale ma be attributed, in 

part, to this fact. 

It is interesting to note that the average difference 

between the partner's rating in the 100-minute period class 

and the rating given by the juages was very slight. s 

compared with that of the judge the partrer's rating in the 

50-minute period showed more then five times the average 

difference o± the 100-minute period class. This may in- 

d.icate that because of the lack of experience In individual 

laboratory work, etudents iii the 5O-mirute period class 
were less able than those in the 100-minute period class 

to judge the performance of others. 

These ratings indicate that in the 50-minute period 

class the individual performance of students, as measured 

b; tnis rating scale, was slightly better than that oí' 

members of the 100-minute period group. 

hen both of the classes were ready to serve, a 

teacher who came in to judge the appearance of the serving 
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tb1e, the working arene, and. the girls made several in- 
teresting observations. She stated that the serving tables 
in the 100-minute period groups were set more carefu1l', 
and the d.ishes, silver, arid table decorations were chosen 

more tastefully than was done b the students in the 50- 

minute period clase. She further noted that the girls in 

the l00-miute period class looked neater than those in 

the other experimental class. She reported no observable 

iffererice in the appearance of the working areas when the 

meals were served. The shorter period. allowed less time 

for the stud.eLts to experiment with flower arrangements or 

combinations of dishes and glassware tìiaii was possible in 

the 100-miLute period class. Lieals had to be served more 

hurriedly in the 50-minute period clase. These conditions, 
no doubt, affected the appearance of the tables ami the 

girls in the 50-minute period class. It is interesting to 
note that although the students in the 50-minute period. 

group felt the pressure o1 time when they served. me.l8, 

they left their workii.g areas in a cond.ition that compared 

favorably with that of students in the longer period. class. 
hen rated by either the teaoher or the judges the 

group laboratory work in the 50-minute period class as 

measured. by this scale compared. favorably with the work of 

the students in the 100-minute period class. 
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Home Experience Recorde 

The home experiences of the students were classified 

as home practice arid home projects. The term "home prac- 

tice" used in this study, means repeating classroom ac- 

tivities at home. "Home projects" are a more extensive 

type of home experience which require management and plan- 

ning. 5me data regarding both of these phases were ob- 

tained and. are presented in the following sections. 

1-törnA Prt1 c. 

1he frequency of home practice reported. in both of 

tne experimental groups is presented in Table VIII, page 

4td 

n analysis of this table ebows that the students in 

the 50-minute period class did more practice than the stu- 

dents in the 100-minute period class. The difference in 

the mean frequency is approximately three points, but it 

will oe noted. that the mean for the 100-minute period. class 

-7as considerably affected by the extensive home pr&ctice 

reported by pair 18 of that group. Without this girl's 

report the mean frequency in this group is 4.4. 

The students in the 50-minute period class repeated 

class activities at home more frequently than lid the stu- 

dents in the 100-minute period group. The writer believes 

tkat the more extensive home practice in the 50-minute 

period class may have been stimulated when the students 
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TABLE VIII 

FREQ.UENCY OF HOME PRACTICE REPORTED 

erimental roups 
CU-Minute Jferloct IUU-iiflute k'erioa. 

Home Practices Reported. Home Practices Reported 
Mean 9.3 6.5 
Pair 
No. 

1 15* 5 
2 12 0 
3 3 1 
4 13 17 
5 5 5 
6 

1 3 

7 24 7 

b 19 1 
9 13 17 

10 7 

11 1 1 
12 4 b 

13 12 9 

14 8 6 
15 0 5 
16 3 0 
17 1 0 
18 25 45** 

19 5 3 
20 18 1 

21 7 1 
22 7 0 
23 16 7 

24 0 2 

* Note: This table may be read as follows; one girl re- 
orted. home practice 15 times d.urirg the semester. 
* The extensive home practice reported by this individual 

affects the mean for this group to a great extent. Without 
this girl's report the mean for the group is 4.4. 

observed a successful demonstration or saw and tasted at- 

tractive, appetizing dishes in the classroom. The desire 
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to perform this same activity at home was greater because 

the stud.ents had had. no experience with the process or the 

materials themselves. On the other hand the students in 

the 100-minute period class were less interested, in home 

practice having prepared a dish themselves, frequently with 

less success than was usually attained in the d.emonstra- 

tions in the 50-minute period class. 
These data show that more home practice was stimulated 

and reported in the 50-minute period thar in the 100-minute 

period. 

Home Projects. 

The data oonoerning home projects completed by the two 

classes are included in Table IX, page 55. 

It is apparent from this table that there was a tend- 

ency on the part of more students in the '0-minute period 

group to choose less extensive projects than those under- 

taken by students in the 100-minute period class. To 

clarify this statement, it will be noted that the students 

in tne 50-minute period chose to prepare a single meal or 

a part of a meal. Thereas the students in the 100-minute 

period class chose projects which required more responsi- 

bility arid a longer period of time. This may be due to 

lack oÍ' class experience ori te part of the 50-minute 

period class. They may not have felt sufficiently confident 

to undertake as extensive projects as did. those students in 



TABLE IX 

HOLE PROJECTS COMPIJET}D IN THE 50-MINUTE PERIOD 

Titles of Home Projects deporting 

Planning and Preparing a Jirthday Dinner i 
Piannthg Food. and. Exercise to Loose Weight J. 

Pianntng Food and. Exercise to Gain Weight i 
Planning zid PreparLng Desserts for One Week 4 
Preparing Salads for the Evening Meal 4 

Planning and Preparing Salads and Desserts for the 
Evening Meal 3 

Planning to Use Eggs in a Variety of Ways i 
Planning and Preparing Sunday Dinners 5 

Planning Menus and Buying Groceries for Une Vee i 

Planning ad Preparing Breakfast and Supper on Veek 
End 2 

Planning and. Preparing Saturday Supper for One Month i 

HOME PROJECTS O01LETED IN THE l0OMINUTE PERIOD 
____________________________________ 

Numbr 
Titie3 of Home Projects 

Planning and. Preparing Easter Dinner i 
Planning and. Preparing Time Saving Meals i 
Planning Inexpensive Desserts for One Week i 
Preparing a Variety of Quick i3reads for the Family 
Meals for One Week i 

Planning and. Preparing Sunday Dinners b 

Planning and Serving Sunday Breakfasts 2 
Planning and. Serving a Birthday Dinner 
Planning and Serving Mother's Day Dinner 3 
Planning and Preparing Evening Meals for One Week 2 

Planning Dinners and Buying Groceries for One Week i 

the 100-minute period who bad. had more laboratory ex- 

per ience. 

The writer could observe no difference in the interest 
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with which the students of the two groups undertook and 

carried through the projects. It was interesting to note, 

however, that home project reports for the 50-minute period. 

class were completed more promptly than such reports made 

in the 100-minute period class. 

Less comprehensive home projects were selected. and 

completed by students in the 50-minute period class than 

by those in the longer experimental group. 

It can be said that more home practice was stimulated 

bN the class activities in the 50-minute period, but the 

nature of the home projects chosen by the students of this 

group was less comprehensive than that of those selected by 

students in tie 100-minute period class. 

Pupil Questionnaire 

he pupil questionnaire was designed to determine 

student attitudes and reactions toward the courses they 

had taice. n analysis of the summary of the replies made 

b tne two classes to this questionnaire reveals several 

interesting points. (Appendix, page 96) More students in 

the óO-minute period class than in the 100-minute period 

class planned to continue homemaidng courses. 0f the stu- 

dents who did. not plan to do so those in the 100-minute 

period class checked the reasons "not interested" and 

"takes too much timenl more frequently than did those In 

the other experimental group. This might indicate that 
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the students in the 50-minute period class had a more 

sustained interest in homemaking than those in the 100- 

minute period class. 

As might be expected. greater dissatisfaction with the 

length of the period. was expressed. by students in the 100- 

minute period. class than b those in the 50-minute period 

group. The converse was true regarding the criticism that 

the period was too short. In each class then, some stu- 

dents were dissatisfied with the time allotment although 

greater criticism was made by the 100-minute period class. 

ach group stated the3 learned most by preparing corn- 

plete meals. Working with partners, observing demonstra- 

tions, and performing ind.ividual wor, in the order named, 

vere the other methods preferred by both groups. 

hre times as many students in the 50-minute period 

favored the plan to continue this unit on the 50-minute 

basis as compared with the group who regarded such pro- 

cedure as unwise. 

The general statement can then be made that as far as 

one may judge from this subjective evidence, the pupils in 

the 50-minute period class more frequently expressed ap- 

proval of their working plan than did the pupils in the 

100-minute period class. 



Progress of 'ive Pairs of Students Representing 

Different Intelligence Levels 

In planxìing this study, the writer was interested. in 

investigating the progress of pairs of students who re- 

presented different intelligence levels. The records for 

the individuals presenting all phases of pro°ress measured 

in this study are presented for five pairs of students from 

the two experimental groups. The writer regrets that on 

the Re-Test more complete data were not secured. Complete 

data from such a limited number of students cn be said, to 

indicate mere1 possible trends. 

Progress o± five pairs of students with I.. aoove 110. 

Table Xa, page 59, presents data available for five 

pairs of students with i.c. aoove 110. 

Table Ia indicates that the five individuals in the 50- 

minute period class showed greater gain on the Comprehensive 

Test given as a Pre-Test and Final Test than did. their cor- 

responding pairs in the 100-minute period group. The three 

students in the 50-minute j.eriod for whom data were secured 

on the Re-Test had forgotten three times the avera:e numoer 

of points lost by their pairs in the 100-minute period. .s 

compared with the other grp the five individuals in the 

50-minute period showed a slight gain on the Unit Tests. 

The students in the 50-minute period class reported 

more home practice than did. the students in the 100-minute 



TABLE Ia 

PR0RESS 0F FIVE PAIRS 0F STUDENTS ITH I.. ABOVE hOi 

50-Minute P 

Comprehensive Test Scores 
Pre- Final 
Test Test Dierence Test 
135 lôb - _35 -34. 

air 
N o. 

rod G 
Unit 
Tests 
Total 
Soore* 

59 

r oup 
Home Indi vidua' 

Practice Lab. Skill 
Number 

Reported Ratin** 
19 23.4 

i 163 176 13 217 15 23 
2 120 174 54 245 12 24 
3 130 1ô3 33 -30 208 3 25 
4 122 145 26 -32 190 lb 18 

20 141 179 39 -41 24ô 18 27 

100-Minute Period G.rou 

Mean 152 171 19 -11 211 5 25.4 
Pair 
No. 

1 155 1b6 31 - 9 244 5 27 
2 143 164 21 200 0 2b 
3 12b 163 34 -10 1b6 0 24 
4 1ô4 177 13 -14 210 1? 26 

20 171 166 - 5 213 3 22 

1. This table may be read, the student representing pair 
#1 in the 50-minute period received a 800re of 163 on the 
Pre-Test. The student representing pair 1 in the 100- 
minute period made 155 on the Pre-Test. 

Scores for Unit Tests I, II, III see Table IV. 
** Laboratry rating bj judge. 

period experimental group. Those students in the 100- 

minute period class were rated on an average of two points 

higher on the individual laboratory skill than were students 

in the 50-minute period class. The writer can offer no 



no reason for this difference in laboratori skill unless 

the more alert students did not observe the demonstrations 

as carefu1l and therefore did not do as well when they 

were required to perform the task alone. 

Progress of five pairs of students with I.Q. below 103. 

Table Xb, page 61, presents the data concerning the 

progress of five pairs of students with I.. below 100. 

study of Table Ib shows that the five students in the 50- 

minute period group made lower scores on the Comprehensive 

rest when used as a Pre-est and Final Test than the stu- 

dents with whom they were paired in the 100-minute period 

class. It will be noted also that the students in the 50- 

minute period class showed a greater gain oetween these two 

tests than did the students in the longer experimental 

period. Students in the 50-minute period clase for whom 

scores on the Re-Test were secured forgot more than did 

their pairs in the other group. The scores on tue Unit Test 

were lower for the 50-minute period group than for the 100- 

minute period group. 

Students in the 50-minute period class reported slight- 

ly more home practice than did those in the other experi- 

mental group. 

The students in the 50-minute period were rated higher 

'oy the judges in individual laboratory skill than were the 

students with whom they were paired in the 100-minute period 
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TABLE Ib 

PROGRESS OF FIVE PAIRS OF STUDENTS WITH I.. ELOW 1OO 

50-Minute Period roup 
Unit Home Ixdividua1 

Comprehensive Test Scores Tests Practice Lab. Skill 
.k?re- Final Re- Total Number 
2est est DiCerence Test Score* Reported Rating** 

Liean 120 154 34 -24 196 3.6 25 
Pair 
N o. 

14 150 172 22 - 1 221 6 26 
15 119 149 30 -68 191 0 27 
16 109 128 19 161 3 22 
21 111 164 53 197 7 27 
23 111 159 4b - 2 210 0 22 

100-Minute Period roup 

Liean 146 164 lb - 5 205 3 23 
Pair 
No. 

14 150 166 16 + 7 224 6 20 
15 143 169 26 -10 216 5 22 
16 146 155 9 176 1 27 
21 112 142 30 176 1 20 
23 177 lbb 11 -13 235 2 27 

1. This table may be read, the student representing pair 
f14 in the 50-minute period made a soore of 150 on the ere- 
Test. The student of pair ff14 in the 100-minute period 
received a score of 150 on the Pre-Test. 

* Scores on Unit Tests I, II, III see Table IV. ** Laboratory rating by judge. 

olass. Perhaps this justifies the statement that in the 

50-minute period class the demonstration was observed more 

carefully by the students whose I.e. was 'below 100 than 

those who had an I.. above 110. 
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To summarize, these data regardirg students with vary- 

Ing intelligence, probao1y indicate that (1) the 100-minute 

period was 8uperior ±or the stud.ents in this etud.y having 

ari I.Q. below 100 except in individual laboratory skill, 

12) except in individual 1aboratory skill and long time 

learning, the 50-minute period was as effective for studente 

with I.Q. above 110, as the 100-minute period. 

The writer believes that research is needed to deter- 

mine the method and time allotment most desirable in ho;ae- 

making courses for students of different inte1lience 

levels. 

.dditiona1 Observations Concerning the Groups 

In addition to the progress measured b the devices 

used in this studj, the writer observed certain differences 

during the unit for which no oojective evidence can be 

presented, but which nevertheless should be reported as 

findings in this studs. 

It was noted that the students In the 50-minute period 

class weremore self-directive than those in the 100- 

minute period group. The greater independence of students 

in the 50-minute period mazy be attributed, in part, to the 

fact that less time was available for d.etailed instruction 

and the students knew that it was their responsibi1it' to 

follow carefully any directions that were given. 

The time the students used in getting ready to work 
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was varied. Students in the 100-minute period class seemed 

to perform much as Xrambly (26) described the students in 

a double-period class; they were not careful of their time 

because they had plenty of it. 

n advantage of the 100-minute period class v;as that 

the teacher was oetter acquainteu with students and v:as 

more aware oi' their individual problems. Therefore she 

was able to assist the students with these problems. 
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Summary 

In order to compare the two experimental groups, of 

the 50 snd 100-minute periods, the following sumrnar is 

presented. 

1. Comprehensive .est scores. Students in the 50- 

minute period class show sliht gain. 

2. Re-Testing after eight months. rom limited data 

obtained, students in the 100-minute period class 

showed greater retention of information. 

3. Total scores on Unit Tests. Progress was practi- 

call1y the same. 

4. Individual laborator5 skill. Students in the 50- 

minute period class were rated as more skillful in 

individual laboratory work. 

5. Group 1aborator skill. Students in the 50-minute 

eeriod. group were rated as more skillful in group 

1aborator work. 

ô. Home experience reported. Students in the 50- 

minute period class reported more home practice. 

Llore comprehensive home projects were selected by 

students In the 100-minute period. group. 

7. Pupil attitude toward course. Students in the 50- 

minute period class were aetter satisfied. with the 

course and planned to continue homemaking classes. 
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b. Progress of five pair of students of d.if±'erent 

I.. levels. The limited data secured indicated 

that: Students with I.. above 110 in the 50-. 

minute period showed greater progress except in 

long time learning and individual laboratory skill. 

Students with I.Q. below 100 in the 100-minute 

period showed greater progress except in individu- 

al laboratory skill. 
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Chapter IV 

CONCLUSI ONS AND RECOIDAT tONS 

consideration o the problems involved in teaching 

homemaking in single and. double periods has greatly inter- 

ested. the writer. She therefore undertook this study of the 

progress of two paired. ninth grade foods classes when taught 

in 50 and. 100-minute periods daily for lb weeks. 

The objecttves set up for the study were: 

1. To deternine the relative proress of students in 

parallel groups taught in these two periods of time. 

2. To investigate the degree of retention of informa- 

tton by students taught in these two periods of tTme. 

3. To compare the proress made by students repre- 

senting higher and lower intelligence levels as measured. by 

the errnan Group Intelligence Test who were taught in these 

two periods o± time. 

4. To compare tne amount and the kind of home ex- 

perience stimulated in classes of these two lengths of 

t i me. 

5. To determine attitude of students toward the class 

of which they were members. 

The 25 members of each of the parallel groups used. in 

this study were selected from 130 students in Phoenix Union 

High School. These groups were selected. on tue basis of 

the following factors: (1) intelitgence quotient, (2) aver- 
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age grade points in other high school subjects, (3) chrono- 

logical age in yers and months, (4) previous homemaking 

experience, and (5) home conditions. School records pro- 

vided. the data necessary in the first three of these 

factors, but the writer had to develop devices to determine 

previous honernaking experience and. home conditions. 

The 8ane objectives and subject matter were used for 

both of the experimental groups. Except in the case of 

methods used in 1abo-ratori lessons an effort was made to 

maintain identical procedures in the two experimental class- 

es. Demonstrations which substituted individual laboratory 

experience were used. extensively in the 50-minute period 

class. 

In order to measure the progress of the students in 

these two groups, the writer developed devices of both ob- 

jective and subjective types. Progress during the semester 

was measured by a Comprehensive Test, which proved to have 

a coefficient of reliability o± 0.90 t 0.015. The retention 

of information was measured. by the Comprehensive Test given 

eight months after the unit was completed. Cumulative 

scores on the three objective Unit Tests, devised. by the 

writer and. other teachers conducting similar units, pro- 

vid.ed additional, though less reliaole, evidence of student 

progress during the unit. 

Laboratory rating scales were designed to measure 

individual and group laboratory skill. Records of home 
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on student progress. pupil questionnaire, ans';ered. oy 

students at the close of the unit, indicated the student's 

attitude toward the course taKen. 

he findings of this study show: (1) the members of 

the class conducted in the 50-minute period. demonstrated 

progress tnat compared favorably with that oi the group 

taught in the 100-minute period; (2) the limited number of 

cases for whom Re-Test scores were secured indicates that 

for long time learning the 100-minute period. was supertor 

for all students; (3) students with I.Q. above 110 showed 

greater progress in the shorter period than did. those with 

I.c. below 100; (4) the 50-minute period stimulated more 

home practice than the 100-minute experimental period; (5) 

problems chosen for home projects by students in the 50- 

minute period group were o± a less comprehensive nature than 

those selected. by students in the 100-minute period.; (ô) as 

far as one may judge from subjective evidence provided by 

the pupil questionnaire, the pupils of the 50-minute period 

class expressed approval of their working plan more fre- 

quently than did. the pupils in the 100-minute period. 

These facts would seem to justify the reooendation 

that a single-period laboratory course might well be in- 

eluded in the homemaking curriculum and. would probably re- 

sult in more effective use of time. These single-period 

classes, conducted. as described. in this study, might be more 
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attractive to the brighter students as well as to students 

whose time is limited either because of interest in extra- 

class activities or demands of outside responsibilities. 

This unit might be considered as a non-major, an elective, 

or a general course aìd be planiied to include suoject 

matter that would provide the background needed by the 

average homemaker for maintaining the positive health of 

her family and spending the food dollar wise1;. Such 

courses might help remove the stigma, sometimes attached 

to homemaking courses, that they are made up of retarded 

students who can use only their hands. 

hese findings indicate that the 100-minute period was 

superior for long time learning of all students and for im- 

mediate learning of students ;;ith I.. below 100. However, 

the writer would not advocate a wider use of double-period 

classes on the oasis of such a limited. study. The 100- 

minute period provided the teacher greater oïportunity to 

consider the individual dif±erence of the students as well 

as to offer more guidance. 

Indeed, the writer believes one of the greatest weak- 

xiesses o: the present study is that it is impossible to 

determine definitely whether the difference in the progress 

of these two groups should. be attributed to the time al- 

lotted to the o1ases or to the methods developed for 

effective use of time in the laboratory 1esons. 

similar study using three parallel groups would help 
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c1rify this point. The study might be set up so that one 

group, used. as a control, would. be taught in a douole 

period. b the regular laboratori procethire; another roup 

conducted in a single-period. would. use the regular laoora- 

tor3 method; and the third group scheduled for a single- 

period would be taught bi the modified demonstration method 

deecrtoed. in this study. It would further validate find- 

ings if, at the mid-point of the unit, the method used in 

the two single-periods could be interchanged. ThLs would 

furnish data which would reveal the effects o± two methode 

on each of the experimental groups. 
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PHOENIX UNION HIGH SCHOOL 

HOME ECONOiiICS DEPARTMENT--EXPERIENCE CHECK-LIST 

Place a check in the colui at the right in the following 
list which most correctly describes your duties during the 
last week or two. 

Example: 
Did. you prepare breakfast? 

Alone With help Not at 8i.I 

If your mother has been away from home and you prepared 
breakfast alone you would pl&.ce a check in the Alone column. 

Thirirg the last week or two did you: 

Alone Viith help Not at all 
l.Plan: 

2.i3uy: 

breakfast for the family 
lunch or supper for the 
family______________________________ 
dirmer for thefamilj 

bakery products 
canned foods 
dairy products (milk, 

cheese) 
fresh fruits 
fresh vegetables 
meat 

.Cook, Prepare, Make or Fix: 
breakfast 
lunch or supper I 

nne r 

4.Cook or Fix: 
buttered vegetables 
baked. vegetables 
creamed vegetables 
frui ts _________________________________________ 
meats 
salads 
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PHOENIX UIION HIGH SOHOOL 

HO ECONOMICS DEPARTIviENT--EERIENCE CHECK-LIST 

Alone With help Not at all 
5.Cook: (fry, boil, bake) 

ud.d. irigs 

hot oread s 
cakes 
pies 
refreshments_for a party 
!o?or a small child. 
?6od for a Sick person 
meat substitutes (macaroni 

arid, cheese, scalloped 
eggs) 

6.Miscellaneous Duties: 
set the taole 
wash the dishes 
pack a lunch 
1iht an oven 
clean the refrigerator 
list any others 

The following are questions the answers to which will help 
in planning a foods class for you by showing what you do 
now. Place checks in the blanks at the left of the phrase 
or word. which answers the question correctly for you. Some 
o± the questions may have more than one answer. If the 
correct answer is not there write it in. 

ixamjle; How old. will ,you be your next birthday? 

14 years 
15 years 
16 years 

1. In which grade or grades did. you have cooking? 

______In none 

- In sixth-- full year 
_____In eight--full year 

_____In sixth--only year 
_____In seventh--only year 
_____In eight--only - year 

2. Did. you enjoy this work mentioned in question 1? 

yes ______no 
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.HOENIX UNION HIGH SCHOOL 

HOME ECONOMICS DEPARTMENT--EXPERIENCE CHECK-LIST 

3. Did. you prepare the foods at home which you learned to 
prepare at school in a previous home economics class? 

y es no 

4. What Atifld of fuel do you use for cooking at home? 

_____gas 
______electric ity 
______kerosene 
_____Rock gas 
_____wood 
______coal 

5. (a) During the summer, how do you keep foods in your 
home that have a tendency to spoil quickly? Check the 
method used.. 

_____ice refrigerator _____electric refrigerator 
(ice oox) _____g or oil refrigerator 

______cooler ______cellar 
_____cup board 
_____open shelves 

(b) During the winter, how do you keep foods in your 
home that have a tendercy to spoil? Check the method. 
used. 

_ice refrigerator _electrie refrigerator 
(ice box) ______ga8 or oil refrierator 

_000ler ______cellar 
- cupboard 

open shelvee 

ô. At what type of store listed below do you buy most of 
your groceries? 

- 
_srnall neighborhood store 

_____cash and. carry store - 
wholesale market 

lihave groceries delivered 
______huckat er s wagon 
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JLPPENDIX IB 

COMPREHI!NSIVE TEST 

The Comprehensive Test is planned to determine to what 

extent the students had achieved the following objectives 

considered as desired outcomes for the Homemaking I course. 

ajor Objctive: 

Ability to plan, prepare, and serve simple meals. 

ecifio Objectives: 

1. Recognition of acceptable standards for products. 

2. Understanding of the important principles in- 
volved. in the preparation of food. 

3. Understanding of what constitutes good propor- 
tions, proper methods of mixing, and preparing. 

4. Skill in preparat!on of some simple foods.* 

5. Judgment in choosing suitable foods for health 
and economy. 

o. Understanding of some of the principles and 
techniques of food preservation. 

7. Interest in wise buying of food at the market. 

b. Ability to preuare and. serve simle meals well. 

9. Recognition of the value of planning and coopera- 
tion ." 

10. ¿ppreciation of the satisfaction that may be de- 
rived from a well-planned, attractive meal.* 

11. Understanding of how to orgaiiize time in planning 
and serving a meal.* 

12. Realization of the possibilities of the use of 

* No attempt has been th iEiis wr1n test to measure 
the progress toward the objectives starred. 
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food. as a means to provide gifts and for hospital- 
it,y in the home.* 

The numbers included. in parantheses at each item on 

tue Comprehensive Test are t indicate the objective for 

which the iteru is designed to measure. 

aphas bede in this wTen test to measure 
the progress toward the objectives starred. 
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COMPREHENSIVE TEST 

HOMEIVIAKIN I 
PHOENIX UNION HIGH SCHOOL 

Period__________ Date__________ Name__________ 

Modified true-false. 
Directions: Read the following statements carefully, place 
an x before the phrases that complete the statements cor- 
rectly and an O before the phrases that do not complete the 
statements correctly. 
Example: 

1. .3aked. potatoes are: 
_____good for children 
_____baked. at a very high teerature 
______meat substitutes 
_____a starchy food 

1. beef is tender or less tender depending upon the presence 
of: 

meat juice 
______connective tissue 

(2) _____distributed fat 
_____iron 

bone 

2. In the mixing of pastry success is due to: 
the care taken not to overmix 

_____the kind of fat used 
(3) _____the accuracy of measurements 

_____the temperature at which the pastry is baked 

3. Doughnuts have a tendency to become fat soaked. because: 
______the fat in which the doughnuts were cooked was not 

hot enough 
_____te fat in which the doughnuts were cooked was too 

ho t 
(2) _____the doughnuts were cooked too long 

_____the doughnut dough was too rich 
_____the doughnut dough was too stiff 
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4. . gelatin dish may be considered a complete protein 
dish when it contains: 

_____egg s 
_____oatmeal 

(5) _____tapioca 
_____carrots 
_____milk 

5. Preparation of oee±' for roasting should include: 

_____washing thoroughly 
______scoring 

(3) __wiping with a damp cloth 
_____putting in roaster and placing in a moderate oven 
_____rubbing the roast with fat 

ô. The liquid used. in the preparation of pastry should be: 

_____added. all at once 
_____added a little at a time 

(2) _____cold 
_ad.d.eJ. to the fat 

_____mixea with a little of tue flour and add'ed. to 
flour 

7. foods fried in deep fat: 
_____are quickly digested 

provide variety in meals 
(5) are suitable for children's diets 

______digest slowly 
_____are inexpensive 

b. if green vegetables are to be palatable and nutritious tiey should 0e: 

_____cooked in boiling water 
___cooked thirty minutes 

(2) _____cooked as short a time as possible 
_____seasoned well 
_____cooked with the lid. on the pan 

9. Steps In preparing a fine cereal, such as crean of 
wheat, should Include: 

- spriniding into boiling water 
_____stirring Into cold water first 

t3) _____cooking first few minutes on the top of the stove _____cooking a long time 



_cookthg slowly 

lo. .fter the sugar syrup for fudge has foed a "so:tt 
call" it should be: 

_____beaten until thick 
_____cooled to luke warm arid beaten until shine 

leaves the mixture 
(3) _____beaten rapidly with a whisk egg beater 

_____coolea before adding vanilla 
_____placed in the refrigerator until firm 

11. Home care of milk Includes: 

_____keeping in clean ctainers 
_____storing In place below 50 F. 

t 6) ______keeping in enameled pans 
_____washing top of bottle before pouring out milk 
_____avoiding mixing of old. and fresh milk 

12. good biscuit when properly made: 

_______is light for its size 
_____has porous 

(1) _____is twice the size it was before baking 
___iha3 a sweet flavor 
_____has an even shape 

13. The fermentation of foods is encouraged by: 

_____the presence of moisture 
_____luke warm temperature 

(ô) _____pasteurization 
_____leavening agents 

_thorough stirring while hot 

14. Sorne harmless food preservatives are: 

_____salicylic acid 
______borax 

(6) _____salt 
_spices 

______benzoate of soda 

15. good sponge cake should be: 

ooarse grained 
fluffy and fine grained. 

(J-) ____dry 
_go1den brown 
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_____springy to the touch 

16. Vho1e grain cereals are rich in: 

vita:nin D 
_____vitimin O 

(5) _vitamtn B 
______ce i lui ose 
_____copper 

17. Raw green vegetables are included in the diet because 
they supply: 

_vitaiu.in à 
______iron 

(5) -- starch 
_____vitanin O 
_____fat 

l3. A good butter cake should: 

_____be fine grain ed. 
_be light 

(1) _____feel velvety to the touch 
_____be coarse grained. 
_____be dry 

19. ifomemakerB should use more salads in their meal plan- 
fling because salads: 

_____are always cheap 
prov1de possibilities for variety 

(5) _____offer a chance to include protective foods 
_____everyone likes them very much 
_____inaìe8 additional use of left oyere possible 

20. Purchase in large quantities for a family of six such 
foods as: 

- white flour 
_____bananas 

(5) _____potatoes 
______bakery gooãs 

butter 

21. hen selecting a head. o± cabbage choose one which is: 

_____oblong in shape 
_____firm and heavy for its size 

(5) _green and crisp 
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_____light for its size 
__is a creamy yellow color 

22. ood. beef in appearance is: 

_____bright cherry red. color when first cut 
_____fine grained. with soft bones 

(5) _____well maroled witrì fat 
_____covered with yellow fat 
_____pink in color 

23. In order to provide inexpensive meals for her family 
the homemaker should: 

_____plan definitely the week's meals in advance 
_____o3nsider the relative economy of different foods 

(b) select many of the cheapest foods 
plan to use less tender cuts of meat 

_____use cereals in as many different ways as possible 

24. ì.eat which bears federal stamp "inspected and passed" 
indicates that: 

_____the meat has been shipped in from another state - 
healthy animals were used in butchering 

(7) the meat has been stored. in refrigerator for 
given length of time before selling 

_____the meat has been graded for quality 
_acceptable sanitary conditions for workers and. 

plant exist 

25. Foods which may serve as meat substitutes are: 

- rnacarírni 
______cottage cheese 

(ò) _____rice 
______eggs 
______white bread 

2ó. supper consisting of meat loaf, scalloped potatoes, 
macaroni, hot biscuits, and apple taioca: 

_____is a good combination of foods 
_contains too much starch 

(b) _____would be better in fod value if cabbage was used 
for salad in the meal 
provtdes too much protein 

_____would be good for a child of 4 years 
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27. When planning a vegetable plate meal one should choose 
vegetables that: 
_____have the same texture 

_provicle a good colo-r combination 
(5) __provide a varietj of textures 

_____are prepared in a variety oz ways 
_____are all strong flavored 

2b. iiOt fresh fruits are valuable in the diet as: 
______appetizers 
_____a source o± energy 

(5) _____a source of starch 
_____a source cl' minerals 

a source of the vitamins 

29. When filling water glasses: 

_____fill only three-fourth full - _remove from the table fill and replace the glass 
(b) _____serve to the left of the guest 

_____fill without removing the glass from table if 
possible 

_____fill to the rim 

30. Vlhen the mother of three sr.1l children has no help 
and is having guests for dinner she should: 

_plan to serve foods that must oe served iminedl- 
ately after preparation 

_____spend several days preparing the food for the 
meal 

(b) _____serve a simple es.tly prepared. meal 
_____plar to have food. tbe.t she has prepared success- 

fully oefore 
plan her work so that it will fit into her daily 
time schedule 

Completion. 

Directions: Read the statements through carefully, place 
the word that completes the statement correctly in the 
blank at the extreme right. 
Example: 1. Vegetables have a ______fuel value. 1. low 

1. There are 16 T. in _____cup. (2) 1. 
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2. 2 e. equals one (2) 2. 

.3. 1 T. equals . (2) 3. 

4. 1 ¡J cane sugar equals ______cups. (2) 4. 

5. 1 white flour equals ______cups. (2) 5. 

6. o a package of prepared gelatin d.essert 

use ______cups of milk (2) 6. 

7. In preparation of custard one egg will 

thicken cuos of milk. (2) 7. 

b. 'he ingredient which causes light bread 

to ri8e is . (2) 8.________ 

9. Uroquettes are cooked in ______fat. (3) 9.______ 

10. High te;npertures cause egg whites to oe 

-. (3)10. 

11. Less tender cuts of meat should be cooked 

at a temperature. (3)11. 

12. To prevent uananas from turning brown 

sprinkle with . (2)12. 

13. The dai1y intake of milk for a person over 

16 years should be at least 

14. In the preparation of a butter cake the 

shortening should be mixed in__________ 

15. Cheese is valuable as a food. oecause it 

is made from 

16. The oest grade o± canned fruit is 

( 5)13. 

(3)14. 

(10) 15. 

t 7)16. 

17. The grade of meat determines its _______. (7)17. 
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lb. Pastry should be served for dessert after 

a ______meal. (b) lb. 

1. When setting the table the knife is placed 

at the ______ of the plate. (b) l.______ 

20. hen serving a meal pass bread to the 

guests ________ . (8) 20.______ 

21. .deverages are served to the guest's 

__________ (8) 21. 

22. The flavor of cereals is developed by 

cookirg a _______time. (2) 22. 

23. i3efore cooking dried vegetables they 

should be washed and. _______. (2) 23. 

24. Eggs are graded according to ______. (5) 24. 

25. ßiscuits, cakes, muffins, etc. should be 

placed on the _____shelf of the oven 

first. (3) 25. 

26. Salt used in the preparation of cereals 

is added in proportion to the amount of 

_______used. (3) 26. 

27. One ounce of chocolate is equal to______ 

T. cocoa. (3) 27. 

2b. One half cup uncooked rice will yield 

s (3) 28. 

29. Two level or one heaping T. of coffee 

should be used to each ol' water in 



the preparation of percolated coffee. (3) 2. 

30. 1±' vegetables are cut into small pieces 

the cooking time will be . (2) 30. 

31. To retain the shape of fruit add the sugar 

at the ______of the cocking process. (2) 31. 

32. Cook onions in a ______amount of water. (2) 32. 

33. The greatest amount of food. value is re- 

tamed in vegetables when they are . (2) 33. 

34. Cuts of meat that are less tender are 

_______expensive. 

35. Liayonnaise is made from seasonings, oil, 

and. 

36. cake that has too much flour in it 

will be 

3?. The day's diet should include at least 

vegetables. 

3b. cake that has too much sugar or fat in 

it will 

Multiple choice. 

(5) 34. 

(3) 35. 

() 36. 

(5) 3?. 

(2) 38. 

Directions: .3elow are a number of incomfiete statements 
which may be correctly completed by one of the phrases oelow 
it. Place an X in the blank at the left of the phrase which 
correctly completes each statement. 

xamp1e: 1. When preparing apple sauce add the sugar: 
X when apples are tender 

_____to the water and bring to a boil 
_____to the raw apples arid let stand. 
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1. A cube of bread used for testing deep fat for doughnuts will brown in: 
50 seconds 
60 seconds 

(2) 30 seconds 
40 seconds 

2. The basis for croquettes is a: 

pour batter 
_____drop batter 

(2) _____medium white sauce 
_____very thick white sauce 

3. Acid or corn syrup is used. in the preparation of crystal- 
line candies to: 
______insure smoothness 
_____improve flavor 

(3) _____make the candy shine 
_____make candy set more quickly 

4. The oolor of red. vegetables is intensified. oy using: 

_____vinegar 
_____sugar 

(3) _____spices 
______salt 

5. baking powder biscuits should be baked in a; 

_very hot oven 
_____slow oven 

(3) _____hot oven 
_____moderate oven 

6. Griddle cakes are ready to be turned on the griddle when: 

_____the bubbles of gas foim - 
the griddle cake stops steaming 

(3) _____the bubbles of gas have broken 
_____the griddle cake begins to steam 

7. Yeast grows best when put into a mixture which is: 
______lukewarm 
_____bo fling 

(3) _____cold 
_____brought to a boil and cooled 
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b. Soft custard is cooked until the mixture: 

______is stiff 
_____is free from curds 

(2) _____is free from raw starch 
______coats a spoon 

9. cut from the chuck of beef is suitable for: 

_____broiling 
_____roasting 

(2) _____pot roasting 
broiling 

lo. Fresh pineapple before being added to gelatin should be: 

______sweetened 
______shredded 

(2) _____steamed 
_____heated 

11. pan in which a "butter cake" is to be baked should be: 

______rinsed with cold water 
_____covered with melted fat 

(2) _____greased and dusted with flour 
_____dusted with flour 

12. When making fondant the sugar s,yrup should not be 
scraped from the sides o± the pan because: 

_____the large crystals from the sides cause the candy 
to sugar 

_____the pan may chip off into the candy 
t2) _____these crystals are Invert sugar and will prevent 

the candy hardening 
_____the syrup on the sides has cooked past the correct 

stage 

13. principle which affects tne leavening of baked mix- 
tures is: 

_____starch swells and gelatinizes to give body when 
heated. 

_____dry heat caramelizes sugar 
(2) _____heat kills bacteria 

_____gas and air expand when heated and gluten hardens 
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14. The term "jrinate" useú. in salad making means to: 

_____aad. vegetables to a gelatin mixture when it is 
partial±y set 

_____let vegetables stard in french dressing before 
(3) mixing in salad 

_____let vegetables stand in Ice water until orisp 
______sprinkle the vegetables with lemon juice 

15. The best method of combining fat and. dry ingredients in 
mixing pastry: 
_____melt fat nd add to flour 
_____cream fat with flour 

(3) _____cut fat into the flour 
_____melt fat, mix with tne liquid and add to flour 

16. i?ruits or nuts when used in a gelatin mixture are added: 

_____as the gelatin dissolves 
______when e1atin begins to thicken 

(3) _____when soaked gelatin is added to the liquid 
_____after the gelatin is set 

17. The whites of eggs ûeaten stiff to wiiich a small amount 
of sugar has been added is called: 

______omelet 
_____fondant 

(3) _____angel food 
_____meringue 

lb. Cereals are the cheapest source of: 

_____sugar 
_____energy foods 

(5) _____tissue building material 
_____the mineral calcium 

l. If a girl selected a tuna fish salad for her luncheon, 
she could best complete her meal by choosing: 

_____a cheese sandwich, glass of milk, apple pie 
_____whole whoat toast, glass of milk, baked aople 

(5) _____Deanut butter sandwich, buttered potatoes, fruit 
jello 

_____macaroni and. cheese, sliced tomatoes, lemonade, 
and chocolate 

_____creamed chipped ûeef on toast, buttered potatoes, 
ice cream 
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0. Tho1e grainì food products should be eaten: 
_____twice daily 
_____weekly 

(5) _____ever.y other day 
_____daily 

21. .)rink daily at least: 
10-12 glasses of water 
1 quart of water 

(5) 6-8 glasses of water 
2 pints of water 

22. Tomato juice, raw cabbage or a citrus fruit is reoom- 
mended daily chiefly as a source of: 

_____sugar 
_______wat er 

(5) _____vitamin C 

_____valuable acid 
23. hen family style service is used: 

_____all of the íood is served at the taole 
_____the food. is served in the kitchen azid brought to 

tne d.inin room () _only the members o± the family should '0e present 
_____a maid pasees all of the food to the guests 

4. fter the knife and fork have oeen used. they should be 
placed: 

______so that the handles rest on the taole 
_____on the dinner plate 

(b) _____on the salad plate 
_____at the side of the plate on the table 

25. hen the main course of a ±'amily dinner is completed 
the person helping with the serving removes first: 
_____all of the silver ware 
_____the plate from each guest's cover 

(b) _____all of the serving dishes 
_____all of' the glass ware 

26. The bread and. butter plate when used. is placed: 

_____at the left of the knife 
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_____at the tip of the fork 
(b) _____at the tip of the spoons 

_____at the right of the glass 

27. The chair at the dining room table before the meal is 
served is: 

_____pushed entirely under the table cloth 
_____oartly under the table cloth 

() _____about six inches away from the table cloth 
_____just touching the table cloth 

28. The proportion of liquid to flour in a soft dough is 
approximately: 

___1 e. liquid to 4 e. flour 
e. liquid to 3 e. flour 

(2) 1 e. liquid to i c. flour 
_____i e. liquid to 2 e. flour 

29. To make satisfactory biscuits by one accepted method 
is to: 

_____melt fat in hot liquid, add flour, cook and roll 
on heavily floured board 

_____cut fat into flour, baking powder, and salt, add 
cold liquid, roll on slightly floured ooard 

(2) _____cut fat into flour and salt, add. hot liquid and 
roll on unfloured. board 

_____mix liquia and flour, add melted fat, roll on 
floured board 

30. The standard proportion o± fat to flour in bakiig 
powder biscuits is: 

_____li--2 T fat per cup of flour 
4 T fat per cup of flour 

(2) _l T fat per cup of flour 
3-4 T fat per cup of flour 

31. In measuring flour one should: 

_____scoop flour from bin with measuring cup and use 
shake flour down in cup before measuring 

(2) _____sift and. measure before using 
_____measure and sift before using 
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32. When testing a sugar syrup for ntdonenessu such as fudge: 

pu. t a small amount o f 
let cool 
put a small amount in 

(2) _____remove a small sample 
_____remove syrup from the 

cold water 

the syrup in a saucer and. 

cold. water 
every minute 
fire, test a small amount in 

33. . vegetable plate luncheon which consists of baked 
potato and buttered cabbage could be completed to make 
a good vegetable plate by adding: 

_____buttered cauliflower 
_____creamed peas 

(b) _____sliced. tomatoes 
______shredded lettuce 

34. Spanish cream is a dessert made from: 

_____cream, egg whites and. candied cherries 
_____a soft custard., egg whites or cream, gelatin 

(2) ____whipped cream, canned pineapple, gelatin 
_____rice, cream, nu.ts 



APPENDIX O 

LABORATORY RATING SCALES 



INDIVIDUAL RATING SCALE FOR ABILITY IN MEAL PLANNING AND SERVING * 
(;roup Rated Class Dates_I I- 

Nameof Student Average Score! L I 
- 

l'nsluets l'reparv(l - Scorers Initials I 

- 

I 

-. - - Score -- L - 
DIRECTIONS: ¡'lace the number in the column at the right which corresponds most correctly with the student's work. Each time 
the student is rated, she will l,e able to see where progress has been mide. 

Good Score: 6 or 5 Average Score: 4or 3 
- 

I'oor Score: 2or I J.4 jIIi3L.,. 
Works with average speed; I. SPEED 
jobs almost all complttedon \ (1uuhlv; jol,s ((flÌ)bt((l on time, time. 

,z. EFFICIENCY IN USE OF 
TIME ANI) EFFORT 

I 'Ian well worked out : gosl methods 
tistql. 

3. U()NDITION OF WORKING 
AREA; 
)t'derI, minimum of dishes used: 
uik9l (IiSh('s either washed or ¡Wc- 

pared fur washing. 

i. USE OF SUPI'LIES 
: r' ntelv 'a ,'fti I : acctl rat e tn 

n,.asiir.'ment,. Ni spilling or 
't ¡ rit t rig . t set I tIIÌt (U nt cal leti for. 

5. APPEARANCE AT WORK. 
A ¡ i r j ( lt'avi an, I ftsh . ¡ o'rs 'nal Iv 
il,'ti ;t,oI attrattive. 

Effort wastel in needless 
st ,'ps. ut o 'r planning. 

Nt orde'rlv, but working 
si 1t(C cleared when nteil4'd: 
,;l,VTI(' effort triade t', cart' 
for used dishes. 

Reasonably care'fu I; aceti- 
rate in measurements. 
I .it t le spi hing ot loirning 

Works very slowly: jobs not 
finished on time. 

Time wasted: pisirlv 
t'htisen mt'thiols used. 

Mitch ('Oflf(ISiOfl, dishes anti 
utensils disordt'rlv: nu 
attempt to care for ust'.i 
dishes. 

%'a-t tftt I ii 'r pr 'j ii iii ii Its 
ti_i.i I _ I''. . 'ii I ii -ritti t ii ll.I 

A trIut not freshly laundered; Alrtn missing or soi It', I: 
Reasonably attractive in hair or hands untitI. apa'araflee. 

* I )tv.l.joii f,c,nt ttnç.iitiIih.'d material front a thesis by Katherine ('omley. University of Minnesota oO 

f. 



(; I( )L I' I.I'IN(. -(II I'OI . II 1.11V IN 1%IIAI I'LANNINC, AND SERVING 'k 

I ;rntiji RattMI . ( i )ates_Ì I 

st iiItnt ; A vragt' Stu re I 

st t Ii'nt Se( 'tt'I I iii t jais I 
I 

St ik'nt - Score I 

I ) I I{ E( 'rI( )N : I 'Iat t ht' vitnIr i n t I i ilti nui ¿t t t )i t i g h t )uieh iiis i nt I ' r it. * itte t IV A'i t h t ht t tulen t ' s rk . Eaeh tine 
t ha ttuItflt i IItItI. sht will Iit ¡LI)I( to tti' whtrc progress has htin niailt. 

Good Score: 6 or 5 Average Score: 4 or 3 Poor Score: 2 or I Ist 2nd L31d 
(RId selcetion: I'IM,r selection; 

1. MENU 
. 

rirlyattrativ l". combination of flavor; 
(osNi st'lection att ta(ttV1 I)LLLtaI)II. &o)or anti texture. 

2. COST 
VeIl within the liniit s s't : wvfl riti i.o'n 

in rtlation to cost. 

:L DIVISION ÔF DUTIKS 
I9an for prel)aratin of food. se.tting 
table. cleating up. carried out. 

1. RECIPES 
All recipes needed are well chosen. 
l)rl)er amounts used. 

5. MARKET ORDER 
I .ist complete; (tuant t les accu rate. 

(i. TIME SCHEDULE 
('orrect oiiler, tntWi. time planned 
for each j()I). 

7. PLAN OF SERVICE 
l'lan complete, all points clearly un- 
ilerstood. 

* I )t'veloped frm unpublished t 

( os% reasonable for tvs 
t f I )C('(5j In or fa in i I y 

I )uties listed IntI 
ptrforrned with few 
errors. 

Most i''cittes included. 
with some errors in 
amounts t,annod afl(I used. 

Most things needed on 
list: quantities fairly 
uccurat e. 

Neee-sary jobs listed 
hut order tif' ork nut 
satisfactory. 

l'ian for serving 
complete, some articles 
missing. 

naterial from a thesis by I 

Too expensive f,r family 
or type of pctision. 

l)uties not listed so that 
jaijìil knew what tO do. 

ReciI)e lacking, 
proportions incorrect. 

Some articles omitted; 
amounts not listed 
correctly. 

Final schedule lacking. 
((r very poorly planed. 

Method not clear, articles 
not listed or forgotten. 

, atherine ('omley . L T niversi tv of Minnesota P.U.H.. PRINT SHOP 

w 
al 



APPENDIX D 

PUPIL QUESTIONNAIRE 



Ìeriod:___________ 
Teacher:___________ 1938 

PUPIL QUESTIDNIAIPE 
up on 

Completing Homemaking I 

Directions: Check the answers which most nearly express 
your ideas on the questions asked. If the ansrïer is not 
there you may write it in. 

1. Have you liked your homemaking class this semester? 

Yes 

50 -mute 
class 24* 

100-minute 
class 23 

110 

50-minute 
class O 

100-rninut e 
class 1 

2. Do you plan to take other homemaking classes? 

Yes 

50-minute 
class 10 

100-minut e 
class 7 

iJ o______ 

50-minute - 
class 14 

100-minut e 
c1888 17 

3. If you do not plan to taire more homemaking check the 
reason which tells why or add. your reason.** 

50-minute class 100-minute class 

Takes too much time Z b 

11ot Interested 3 6 

My frl ends do not take 
it i i 

Learn it at home 4 4 
Other reason 4 4 

*j?or orevity the answers to the questionnaire ae indicate 
on the original form. 

** Some students indicated. more than one reason whereas 
others did not give any reasons. 



4. Do you feel you have learned things that are and will 
be useful to you? 

Yes 

50-minut e 
class 24 

100-minute 
class 24 

5. Did. you think the periods were: 

oo long_______ 

50 -rninut e 
class 

100-minut e 
class 9 

N o 

50-minute 
class O 

100-minute 
class O 

Too short_______ 

50-mi nut e 
class 12 

100-minute 
class 2 

97 

Long enough____ 

50-minute 
class 11 

e 

class 13 

ô. From wt cind. of lessons do 370U feel you learned the 
most? 

50-minute class 100-minute class 

Demonstrations 6 7 

Fixing foods by self 8 1]. 

With partner 10 6 

Preparing and. serving 
meals 10 19 

7. Have you made some new friends during this semester in 
this class? 

Yes 

50-minufe 
* 

class 23 
100-minute 

class 24 

N o 

0-minut e 
class i 

100-minute 
class O 

:3. answer only if in 2nd. hour. Single period. 

Do you believe we should have single period Homemaking 
:i: classes? 

Yes No___________ 

l3 6 

uhy d.c you oelieve as you do? 



seasons Given by Students easons Given by Students 
iho nswered Yes* Who nswered No 

1. Students learn to do as 1. eep mind, on the time 
muon in a shorter time. rather than what you are 
10 tilnes** preparing. 

1 time 
2. iore students will take it. 

3 times 2. There Is not enough time 
to prepare meals In one 

3. Two periods is too long, period. 
i time 4 times 

4. Students would take home- 
making as other subjects. 
i time 

5. Learn to do better plaix- 
fling. 
1 time 

3. Students do not prepare 
enough food.. 
i time 

Some students gave no reaBor for their belief. 

** Indicates the number of times mentioned. 


