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In thi3 study the writer has attempted to analyze existing 
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to kitchen management and to set forth a plan for improving 
management 
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3. Through analyzing trends in family change which are being 

brought about as a result of the war and other present-day conditions. 

14. By makng a survey of existing housing conditions with 

reference to the house itself, giving special consideration to kitchen 

wor. areas and factors affecting kitchen management. 

5. Through a study of kitchen management practices which have 

been based on results of researoh and by selecting, adapting, 
and apply- 

Ing these principles to the Fushan house. 

. 

6. By developing a plan whereby an educatonai program could 

be carried out; the purpose of this educational program to include the 

stimulation of an interest in home improvement and the development 
of a 

specific plan for putting changes into practice. 

ê. 7. By setting forth specific suggestions for possiblo changes 

in kitchen arrangements and management, and at the same time by 
keeping 

'in mind the financial limitations of those who will probably participate 
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SUGGESTIONS FOR II\IPROVING ÌIANAGENT PRACTICES 

IN THE RURAL KITCHENS OF NORTH CHINA 

CHAPTER I 

INTRODUCTION AND STATELLNT OF THE PROBLEM 

General Situation in the Rural Districts of China 

Conditions are changing rapidly in China. As 

a result of the present Japanese-Chinese war, buildings 

in the cities of China and also houses in the country 

that had formerly sheltered families have been bombed 

or used for military affairs. 

People who occupied these houses have been 

widely scattered. A few have been wounded or killed; 

some have gone to other districts to find shelter in 

their friends1 or relatives' houses. Many families have 

rebuilt homes in new locations, others have rented a 

dwelling or are living in a business house temporarily, 

expecting later to go back to their native districts. 

This war situation is constantly bringing 

about a rapid chane in Chinese family organization. 

The Patriarchal family is being replaced by smaller 

family units. This is especially true of the city family. 

With this change in family organization which 

is accompanied by the destruction of houses tbere is 
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great need for research in the fields of Chinese family 

life and problems related to future housing in China. 

During the program of reconstruction, guidance will be 

needed in establishing better patterns of living and in 

planning houses which are adapted to the changing organ- 

ization of Chinese families. The old customs and housing 

arrangements which have been passed down from ancestors 

for centuries of time no lon:er meet present needs. 

The writer has had two years of experience at 

Fushan lisien in the rural Young Womenst Christian Asso- 

ciation in Shantung Province of Northern China. As a 

result of these contacts and observations of rural women 

she has become interested in studying some of the prob- 

lens involved in family organization and housing improve- 

ment. 

Although the area around Fushan Hsien is now 

occupied by the Japanese, fewer houses have been de- 

stroyed by bombs than in many districts of China. As 

a result, changes in family life organization and in 

housing adjustments have taken place more slowly. In 

developing a reconstruction program which may later 

serve as a pattern for future projects, a district of 

this type in which there is less destruction of houses 

is probably preferable to a district which is suffering 

from greater loss of homes. 
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When a few demonstration houses have been 

built or remodeled they may serve as educational cen- 

ters for helping other families develop a program of 

home improvement. 

The Problem 

The problem, therefore, which the writer has 

undertaken in this studs is as follows: 

1. To analyze briefly typical Chinese 
patriarchal family conditions. 

2. To take inventory of present changes 
in the Chinese family. 

3. To consider conditions which infjuence 
the new order of Chinese family life. 

4. To analyze housing needs with special 
reference to the kitchen. 

5. To outline a plan for promoting an 
interest in better housing. 

6. To suggest improvements which may be 
used in remodeling the kitchen. 

It is the hope of the writer that before the 

actual program of reconstruction is carried out, addi- 

tional studies will be made to determine specific needs 

of Chinese families. 

Throughout China there is great need for guid- 

ance in the reconstruction of dwellings. In the past 

very little thought has been given to the adequacy of 

houses because custom has established the pattern which 
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has been Lollowed for many generations. People in China 

tend to remain in a community for long periods of time 

and even for life. For this reason new ideas and methods 

of progress do not spread rapidly. Leadership is essen- 

tial and definite plans must be made for the promotion 

of educational projects. 

The Selection of Fushan ilsein As A Center for the 

Establisbrnent of A Demonstration Housing Project 

Before general recommendations can be made for 

improving Chinese dwellings it seens advisable to first 

set up a demonstration project through which various 

plans may be tested. The writer has therefore selected 

Fushan Hsien in Shantung province of north China as a 

community, for the establishment of this center. 

This area was selected because in this district 

the need for an educational program of this type is great. 

The writer is familiar with conditions which prevail, 

having worked for two years as Y. W. C. A. secretary 

specializing in problems related to fanily life educa- 

tion among rural people. During this period, first-hand 

information concerning housing needs were observed and 

her relationship with people are of such that a project 

can be organized in a minimum of time. 
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Although Puslian lisien is in the Japanese occu- 

pied. area, the Y. W. C. A. still remains in the district 

to continue its work with the rural people. With the 

help of the organization much could be accomplished 

through the confidence which the people hold in this 

organization. 

The homes in this area have suffered fewer 

losses than in many districts because fewer volunteers 

have left for military service and fewer homes have been 

destroyed by bombs. Througi subjective observations the 

writer estimates that approximately ninety-nine per cent 

of these rural people still live in their old homes and 

maintain the patriarc]al form of faxiiiy life. 

The writer believes that families in the Fushan 

district will be willing to cooperate in carrying out a 

remodeling kitchen project. It is also her opinion that 

those who do cooperate will be willing to test and eval- 

uate the results of changes which are made in this pro- 

gram. The results can therefore be used as a pattern in 

developing additional projects. 

Selection of the Kitchen as A Remon 
In any type of family life, changes progress 

slowly. For this reason it seems desirable to give first 

consideration to changes which improve the quality of 



family life without interference with essential social 

customs. 

The present Chinese dwellings have very incon- 

venient kitchens which require much time and effort on 

the part of the home maker. They are also inadequate 

from the standpoint of sanitation and health. 

In these Chinese homes the rooms are so ar- 

ranged that the kitchen serves as a hail. All who enter 

certain rooms in the house must pass through the kitchen. 

The writer feels that there is great need therefore for 

the improvement of kitchens. It seems probable that the 

results which are the outgrowth of the project will serve 

as a factor to make further improveLients well received by 

the people. 

The Organization of the Kitchen Improvement Project 

the Level of the Middle Class. Since the middle class 

makes up a large proportion of China, the writer has 

planned her demonstration project for this economic level. 

This group of people is for the most part more progress- 

ive and open minded. Their hones are more livable and 

better adapted to a remodeling project. The people are 

also better able financially to complete remodeling 

within a short period of time, tthreby making it possible 

to demonstrate results within a niinimum of time. 
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Another point worthy of consideration is the 

fact that the lower class tends to follow the patterns 

set by the middle class. The fact that the Lliddle class 

is interested in this project would sinlify the approach 

to the lower class. It would also give the lower class 

who are less resourceful an opportunity to see a few re- 

modeled kitchens before they start their projects of re- 

modeling. Through training the middle class in methods 

of kitchen improvement, they could serve as lay leaders 

in helping to direct projects among the lower class. It 

is the hope of the writer that several kitchens in middle 

class homes can be remodeled and used as demonstration 

kitchens. 



CHAPTER II 

CONDITIONS IN NORTRN CHINA WHICH AFFECT 
OR MAY HAVE AN INFLUÏNCE ON HOUSING 

OR A KITCIN IMPROVEMENT PROJECT 

Preliminary to planning a housing improvement 

project consideration should be given to factors which 

influence housing. The needs of the people should. be 

determined and methods of meeting these needs should be 

studies. It is also important that those who are inter- 

ested should have information concerning the value of 

the project and also a fair estimate of the amount of 

time and money involved. 

In this chapter the writer has attempted to 

briefly set forth some of the conditions which are re- 

lated to the housing improvement project she has planned. 

General Conditions Surrounding Fushan Hsein 

Location. Fushan Hsein is the name of "lisientT 

eight miles from the seaport Chefoo in Shantung, northern 

China (see plate 1, page 8a). In China the term "Eseln" 

is comparable to the word ITcorntyt! in the United States. 

It Is a political unit of the Chinese Government and many 

Hsiens make up a province. Chefoo is second in impor- 

tance to Tsingtao, a large port on the northern coast. 

It is also an outlet for northern Shantung and exports 





farmers' produce. It imports cloth and other supplies 

from Shanghai. Fushan is very jrosperous because of 

having fertile soil and it is near a large center of 

communication. This prosperity has also made possible 

the development of culture and has assisted in bringing 

about a desire for progress. 

Climate, "The climate is comparatively mild in the 

spring and fall. During the months of July and August 

the temperature may be as high as 105° F., although the 

average is from 68° to 700 F. 

"The coldest months are December and January 

at which time the temperature may fall as low as l5 F. 

below zero. From 10° F. to zero weather is quite common. 

"North China is always sunny and clear except 

for the months of July and August. These months are 

called the rainy season. The sea breezes influence the 

summer, making the weather cool and comfortable most of 

the time." (1) (pp. 17-18) 

According to a 1939-1940 report from the Cus- 

tom House in Chefoo the following facts are given con- 

cerning the weather: 



Rain Snow 

1930 535.45 m.ni. 30 n.m. 
250.35 hrs. 97 hi's. 

1940 582.11 n.m. 45 m.ni. 
268. hi's. 126 hrs. 

10 

Maximum Minimum 
Temperatur e 

38°C -9°C 
June 6 Jan. 8 

38°C -10°C 
June 10 Jan. 27 

The Fushan Young Womens' Christian Association 

Since the writer hopes the education project 

may be organized and supervised under the direction of 

the Fushan Y. W. C. A. and thereby arouse the interest 

and cooperation of the public, it is important that the 

writer briefly review the history, scope of work, and 

influence of the Y. W. C. A. in Fushan. 

Eighty per cent of the Chinese population is 

in the country and is therefore largely made up of rural 

people who need help which is comparable to the Extension 

program of the United States. The Chinese Government 

has already established a nation-wide project for mass 

education but there is still much to be done. The need 

is especially great with reference to education in all 

phases of women's work. 

Fifteen years ago (in 1926) the Y. W. C. A. 

board in recognition of this need took action and assumed 

direction of this service in Fuslian. They started with 
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an investigation and discussion keeping the rollowing 

points in mind: 

1. The possibi1it for cooperation with 
the local government, the church, and 
the hospital. 

2. The people to receive aid represent 
the average or middle class economic 
level in China. 

3. Communication presents no problem 
and the district along the highway 
is accessible to a city. 

FusIian was thus recommended as a district to 

be considered by the local church meriiber Mr. Lan. He 

offered to lend his house Lor the temporary use of the 

Y. W. C. A. The local government expressed extreme 

gratitude for this help in promoting education. 

The first project that was undertaken by the 

Fushan Y. W. C. A. was women's education. Women came 

for two hours a day continuously over a period of four 

months. The women acquired more than 1,000 common 

characters in their vocabularies. They leaned to read 

and write simple letters. They learned to care for a 

home and a family and to keep accounts and write a con- 

tract. Also, they have learned common knowledge about 

citizenship. 

After the four months of training their rela- 

tionships as they attended meetings or classes helped 



12 

to promote £uttrecontacts with the Y. W. C. A. 

The average number of graduate students each 

year approximates 200. At the present time there are 

at least 2000 women who have had this background train- 

ing and are willing to accept new ideas in the improve- 

ment of their hone and family life. 

Man is still recognized as authority, there- 

fore before new projects are carried out women must 

secure the man's consent, and especially on such pro- 

jects as the improvement of housing arrangement. The 

Y. W. C. A., therefore, cannot work with women alone 

because men must give consideration to women's work. 

Chinese Family Organization and Customs 

Size 2 Family. "Adolph, in a study of twenty f am- 

ilies in Shangtung provincc found that the average family 

consisted of 7.3 adults and 3.3 children; the total being 

10.6. Buck, for 102 farmers' families in Anhwei province 

found that the average size of the family, including 

everybody that lived in the operator's household, was 

4.9 persons for owners, 6.2 persons for part owners, and 

5.3 persons for tenants. The average of all three 

groups was 5.4 persons. Gamble and Burgess found the 

average size of 325 families studied in Peking to be 

3.'?. In a later study of 150 Chinese fariri families E>uck 
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found the average size of the "greater" £aniily to be 

5.35 persons. 1-le also found that families of 8 persons 

and over had five times as much land as those of 3 per- 

sans and under. The author's study as already noted 

showed an average of 9 members per family for the 610 

families whose size was reported." (2) (pp. 9-11) 

Most of the families in the country are larger 

than in the city. Rural families consist of three gen- 

erations living toget1er as a unit. City life influences 

tue cost of living. Also in war zones the cost is high. 

These two influences have caused a rapid decrease in the 

number of large families. 

Marriage Customs. China is passing through a tran- 

sition period with reference to many phases of economic 

and social life. In recent years marriage is being left 

more to the freedom of the children, although parents 

still have a strong influence in introducing young people 

and. in making final decisions in mate selection. 

The major points that parents consider in 

choosing a wife 

the family, the 

of the person. 

marry girls or 

economic level. 

or husband are the social standards of 

economic conditions, and the appearance 

Liost families prefer that their children 

boys of their own stamdards of living and 

Parents seldom marry their daughters to 
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people who live at a ¿reat distance from theii' homes. 

Those who are namesakes never marry each other. 

Marriage is considered the greatest event in 

the family and also a turning point for a girl. Prepa- 

ration for marriage begins long before the engagement 

period which is usually during the teen age of a girl. 

She must learn how to cook, sew, and embroider. Year 

after year she accumulates a great many elaborate things 

for her hope chest. She also acquires skill through 

serving meals in her husband's home. 

Although the doweries which are given by the 

girl's parents differ greatly according to the family's 

economic condition, each girl has at least some thing 

to accompany her to her husband's home. Necessities 

include clothes and shoes for four seasons, a dresser 

and. a chest for the storage of dresses, two vases and 

a set of china for tea; a stand clock is also considered 

necessary. 

Financial Status. The middle class farmers in 

this district are frequently land owners with one em- 

ployed helper throughout the entire year. These helpers 

are refugees from other parts of the province. The main 

crops of this area are wheat, corn, kaoliang, sweet po- 

tato, Chenese cabbage, onion, turnip, and other vegetables. 
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In general, an average of one man from each 

family goes to another location to do commercial work. 

These men bring financial help to the home as well as 

new or modern ideas. The ideas often include such 

topics as education of women and pre-school children. 

In cases where the elder man goes out of the home to 

engage in coimnercial work, the older woman becomes the 

head of the household and manages the fields as well as 

the family finances. The income of the average farm 

family of this group ranges from 48O.00 to 24OO.00 

(Chinese currency) a year and the annual expenditures 

are approximately 4OO.00 to 2OOO.00 (Chinese currency). 

Women frequently supplement the income by doing 

embroidery work of various kinds. Girls are taught to 

embroidery by the age of eight or twelve years. The 

first purpose in embroidering is to make articles for 

her immediate or future family use. The citr of Chef oo 

became a center for linen embroidery with the opening 

of factories within the city. Through doing embroidery 

work many women earned from forty cents to one dollar 

each day. These factories later established a 'tDistri- 

bution Department" for the purpose of expanding their 

production. Iaterials, thread and designs were distri- 

buted to villages far and near. Women agreed to 
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embroidery articles for a given sum and to complete the 

work at a scheduled time. This type of work has been 

carried on for a period of approximately twenty years. 

The demand for articles has not been as great as the 

jroduction possibilities. For this reason the wages 

paid for labor has decreased greatly. It is not unusual 

for a woman to embroider all day for twenty cents. The 

earnings froLn one woman's work would not be sufficient 

to purchase the familiy's daily supply of meat. Although 

the wages are small, many older women and younger girls 

continue to work. It is not unusual to hear them corn- 

ment, "Anyway, ten cents is better than nothing," "I 

don't want to be id]e," or "I don't want to see ny 

daughter wander her time away." 

Recreation. Recreation receives little considera- 

tian. In general people expect to do heavy work from 

early in the morning until late at night. Because their 

days are filled with hard vork, little time or energy is 

left for pastimes such as visiting with neighbors, chat- 

ting, and going to market, watching marriage processions 

or funeral ceremonies, which are all considered as every- 

day recreation. Festivals like New Years Day, the Fifth 

of May, and the Fifteenth of August (according to the 

lunar calendar) are considered big days. On certain 

festival days people worship in temples located in higi. 
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mountains, enjoy special festival programs and entertain 

relatives and guests. Gambling is permitted on New Years 

Day. 

Married women may have a few days off before 

or after the harvest or busy season to visit in her 

maiden home. An exchange of presents usually takes 

place. These presents consist of special bread, meat, 

fruit, and sweets. There is always excitement before 

and after this annual trip. 

Many farmers play the flute and the Chinese 

violin in the evening after their work is completed. 

Children play games outside such as hide-and-seek, fly- 

ing kites, and building houses. 

Participation in Community Life. According to the 

new political system all the families are organized under 

the "pao-gia" system. One family is called a unit, ten 

families make a gia, and ten gias make one pao. 

The type of community life that has been carried 

on for thousands of years is known 

life. Most of the villaes have f 

one hundred and fifty families and 

or more major family names. These 

connected by "pao-gia" but also by 

ship and similar interests. 

as the Kinsman village 

om five to more than 

each village has one 

families are not only 

their blood relation- 
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In the larger villages of from 30 or more farn- 

ilies one will find either private or public primary 

schools for the children from the se or neighboring 
villages. The school is always situated in some clan 

building because this spacious building is always situ- 

ated in the center of the village. During former cen- 

tunes this building hasbeen the center for ancestor 

worship. In recent years the Chinese people have been 

less formal in their methods of ancestor worship and 

are very willing to make the best use of this space by 

opening it to the school. 

Each village has at least two public wells -- 

one which contains hard water, and another which con- 

tains soft water. Sometimes the wells are miles away 

because it is not always possible to find soft water 

nearby. 

People can purchase small amounts oí supplies 

from the village grocery. Once each day a vegetable, 

fruit, and bread peddler passes by but in most cases 

people prefer to buy supplies from the market. Once in 

every three days the buying is usually done. 

People are in general very friendly to each 

other. Therefore when a person is in need his neighbor 

gives assistance. In case of sickness, birth, or death 
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these conditions always become a big event in the 

village. 

The House With ecial Reference to 

Kitchen and Kitchen Activities 

General Plan of Chinese Homes in North China. 

Unit Plan in Building. Houses in Fushan are 

all one-story and alike in design; that is, they are con- 

structed in units which are similar. If a single unit 

is too small to accomodate all family members (which is 

often true), from two to eight units may be built with 

each attached to the other. A few eight-unit houses are 

still found in this district and are occupied by those 

who still retain the patriarchal form of family. 

Location or Building Site. To keep the rain 

from standing in the yard and seeping into the rooms, 

the yard and house are elevated approximately two feet 

above the street level. 

In one-unit houses the outside entrance or 

gate is placed to the south and the back yard is to the 

north. Vegetables and trees are lanted in the back 

yard. 

Building materials. The outer walls of houses 

are always one foot thick and eight feet in height and 

built of adobe, rock, or brick. Rooms are built just 
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inside the walls with all doors leading into an outside 

center court. (See plate II) Walks of rock pavement 

are built in this court to form passage ways between 

doors. Flower beds are also planed in elevated beds 

in the court '-ard. 

The floors .of the house are made of earth, 

wood, or cement and the roof is either thatched or made 

of tile. 

The materials selected for use var with the 

economic status of the family. 

Room Arrangement. As stated above, the rooms 

form an oblong leaving an open space or inner court. 

The kitchen and bedrooms are on the north side of the 

house with the kitchen between the bedrooms. (See plate 

II) The kitchen contains two stoves which are used not 

only for cooking but also for heating the bedrooms. The 

two bedrooms on either side of the kitchen are heated by 

means of smoke channels that pass from the stoves through 

the earthen and brick platforms or beds in the bedrooms. 

The smoke is then carried out by means of two chimneys 

in the walls of the outer bedrooms. 

The surface of the brick platforms is approx- 

imately five by eight feet in size and they occupy about 

one-half of the room. Usually more than two persons 
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occupy each bed. During the da time quilts and blankets 

are rolled up and placed at one end of the bed. The niat- 

tress is left on and covered to provide space or other 

activities such as meal service and children's play. 

The room near the gate is used as a living 

room and another room is used as a mants study or rest 

room. On either side of the court yard store rooms will 

be found in which fuel and extra supplies are kept. 

Estimated Cost of Chinese Homes. The estimated 

average cost of a single-unit houso with approximately 

4000 square feet of land is around l2OO in Chinese cur- 

rency. A fourteen-room house with rooms averaging 

eighteen by nine feet costs approximately l2,OOO in 

Chinese currency. The value of the Chinese dollar flue- 

tuates greatly. At the present time eighteen Chinese 

dollars are equivalent to one United States dollar. 

Kitchen. The kitchen walls are made of 

earthen brick and finished by using whitewash. For this 

reason it is difficult to attach cupboards or heavy 

weights to the walls. 

The floors are of hard earth or, in some 

houses, cement or wood. In all cases floors are some- 

what cool and damp. 
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Kitchen ipment. All the kitchens in Fushan 

district are similar in arrangement. A table is placed 

against the wall and under the window (See plate lU). 

This table is approximately two feet and a half high, 

three feet wide and as long as the room. This table 

which serves as a work table is entirely too low for the 

comfort of the worker. Women must either bend over or 

sit on a stool of approximate table height as they work. 

Either arrangement is very unsatisfactory and fatiguing 

to the worker. For mixing batters or dough and also for 

cutting meat and vegetables a separate board approxi- 

mately two and a haU feet long by one and a half feet 

wide is placed on the table. This arrangement is incon- 

venient because the board is stored and must be gotten 

out each time it is needed. 

A cupboard on one end of the long work table 

(See plate III) serves as the only kitchen storage space. 

This cupboard contains two shelves with two small draw- 

ers at the bottom. The shelves are used for the storage 

of dishes and left-overs. The drawers are used for 

spoons and seasonings such as salt and pepper. 

The two doors of the cupboard are constructed 

in such a manner as to permit ventilation. During sum- 

mer months the cupboard becomes very warr and for this 
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reason bread is placed on top or the cupboard ifl an 

attempt to keep it cool. 

The storage space is far too limited. At the 

present time, cereal, vegetables, lamp oil, and other 

necessities must be stored in the store room. (See 

Plate II). To reach the store rooni it is necessary to 

cross the court yard. During stormy weather one's head 

as well aa the supplies that are carried become wet. 

Each family has two sets of dishes, one for 

guest meals and one for everyday. The number of dishes 

varies according to the size of the fnily (the number 

served may range from six to sixteen or even more). The 

dishes used for each service consists of: 

Rice bowl. . . . . . 10 
Chop sticks . . . . . 10 
Plate_6tT .10 
Spoon. . . . . . .10 
Large soup bowl - 9" . . 2 

Large plate - 9" . . . 6 

In addition, in preparing a meal some other 

utensils will be used, such as: 

bixing bowl - 13" . . . 2 
Rice container . . . . 1 
Soup container . . . . 1 

In addition to these there are a few larger 

dishes and also jars for preserved cabbage or turnips 

for which leaves are used as covers. 
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The family stoves which are made of brick and 

cement are built into the house as a part of the building 

itself. (See plate III) The 1'ire box is in the center of 

the stove with no provision for an oven. The top of the 

stove which is directly over the fire box consists of a 

broad stationary round-bottom kettle. This "kettle" 

serves as the main utensil in which food is cooked. The 

surface around the kettle becomes warri and is used as a 

"warming oven" on which food may be kept hot. One great 

difficulty in cleaning the "stove utensil" is due to the 

fact that it can not be removed from the stove. 

On special celebrations when from sixtì to one 

hundred guests are served, a temjorary stove is rented 

and set u out-of-doors. This is similar to the family 

stove but is much larger. 

Fuel .: Water. The most common type of fuel 

is straw. After the harvest is over, farmers store the 

straw for future use. Seldom is the supply sufficient 

to last throughout the year. It is necessary therefore 

to use either corn fodder or to buy wood or bundles of 

pine. Low-income families that cannot afford to buy 

fuel depend upon the help of boys and girls to gather 

pieces of wood, branches, and paper. Coal is seldom 

used as fuel in this part of the country. All fuel is 



25 

light and burns quickly. For this reason it is a time- 

consuming task to keep the fire burning. The stoves 

must be filled with fuel at very frequent intervals. 

Chinese dwellings of the people in Fushan 

district are not equipped with rmming water. Both 

hard and soft water must be carried from wells 1iich 

are frequently located at some distance. The water is 

stored in two jars which are kept in the court yard 

outside the kitchen. 

Garbage Disposal. The disposal of waste water 

is cared for by pouring it into wooden buckets (usually 

two in. number) which are placed just outside the kitchen 

door. These buckets are about one foot, eight inches 

high with a diameter of about one foot. They are 

equipped with handles across the top and are emptied 

in the open field once a day. 

Garbage such as vegetable leaves or table 

waste is fed to the chickens or pig. Most families keep 

from two to ten chickens and also one or two pigs. In 

this way garbage may be converted into meat and eggs 

and thereby the income is supplemented. 
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Food Food Preparation. In China, as in 

other countries, the major household expenditure is for 

food. Although the families of a low economic level, 

w?_o make up the great majority of the Chinese people, 

appear to have a very meager diet, it may require a 

large share of the family income. In 1918 in a study 

of one hundred ninety-five north China families whose 

annual incomes ranged from 3O to l49, Dittmer found 

that from 70 to 79 per cent of the total expenditures 

of the families was for food. 

"In a study of one hundred fifty farm families 

in north China, Buck found, in 1926, that expenditures 

for food constituted 89.3 per cent of the total." (2) 

(p. 35) 

In rural districts very few, if any, 11hiredtt 

cooks are employed. Country women are expected to do 

al]. the food preparation and other kitchen work. Women 

are also expected to teach their daughters to cook. 

In the patriarchal family, which usually con- 

sists of three generations, the daughters-in-law do the 

cooking. They must, however, ask the mother-in-law to 

plan the menus. If men are at home they may also make 

suggestions as to the type of food they would like 

served. 
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In most rural districts there is a distinct 

division of labor Woman!s responsibility is within 

the home and the man's work is outside the home. It 

is the duty of the man, therefore, to go to the market 

and purchase the su:plies. The market is held once 

every three days. Eggs are often taken to the market 

and meat, fish, seasonings, and other necessities are 

purchased. 

The gardens are an important source of food 

supplies. Most gardens are planxied so that vegetables 

are ready for use throughout the entire season. The 

cultivation and watering of the garden is considered 

man's work. Man is also expected to gather the vege- 

tables and take them into the house. If the supply of 

vegetables is exhausted, the woman is expected to wait 

until the man returns home and brings them in from the 

garden before she can start cooking a meal. 

"Cereals, the cheapest source of food, hold 

first place in the food expenditures of these families, 

and perhaps for China as a whole. The proportion of 

cereal foods to the total family exenditure for 16 fam- 

ilies studied ranges from 88.8 per cent for the lowest 

to 31 per cent for the highest, with an average of 40.9 

per cent. The prevalent American conception that the 

Chinese consume rice to the exclusion of other cereals 



is erroneous, although it is true that they eat more 

rice, especially in south China, than do Americans. 

Rice is comparatively an expensive cereal, especially 

in north China, and many families throughout China must 

obtain their 'staff of life' from some other source. 

Corn, millet, and sorne cereals little known to Amen- 

cans are used in north China by the great majority of 

the population. These grains are ground into a meal 

and made into porridge or biscuits. (2) (p. 37) 

"In a dietarj study o± 20 families in Shang- 

tung, Adolph, in 1923, reported a greater variety in 

the diet than he had expected to find. Wheat and wheat 

products far out-balanced the other food materials; 

millet, beans, and Kaoliang were also of considerable 

importance; rice and neat did not figure in large 

amounts and milk was not used at all. Each family 

during a period of one month consumed as many as twenty- 

five different varieties of food on their table. 

Adloph's study showed also that the everyday dietary 

of these Chinese homes of the middle class was well f on- 

tified in leafy vegetables, and that 87 per cent of the 

fuel value of the food consumed by the twenty families 

studied was furnished by cereals." (2) (p. 37) 
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A typical daily menu which would be served to 

the average family is as follows: 

r,, 12 Dfeai as 

Porridge - bean and Kaoliang 
Corn Bread 
Salted vegetable 
Dry fish 

Lunch 

Bean curd soup 
White bread (steamed) 
Whole wheat bread 
Sliced neat and vegetable 

( s teamed) 

Supjjer 

Chinese cabbage soup 
Pancake with onion (white flour) 
Fried meat and vegetable 

(left over from noon) 
Salted turnips 

Food served for guest meals usually differs 

from food which is served every day to the family mcm- 

bers. Festivals and ceremonies are important events in 

Chinese family life and for this reason specific foods 

may be served to convey meanings to friends. A common 

delicacy is noodles with well-seasoned sauce made of 

sliced pork and egg with dried vegetables or peas and 

thickened with cornstarch. Noodles which are long in 

shape are symbolic of longevity. Noodles may also be 

served upon the arrival of a friend or in the case of 

a departing member to indicate that friendship exists 
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between them forever. 

Ivleat or fish pie is also considered a delicacy. 

They are served during festivals just as Americans have 

turkey during Thanksgiving. The pies are approximately 

two inches long and the shape of a half-moon. The crust 

:is usually made of white flour althou'h brown flour is 

sometimes used. Meat, cabbage, and sbrimp are mixed to- 

gether and chopped finely for the filling. The pie is 

then either steamed or cooked in water. 

ïIost of the food in China is cooked before it 

is eaten, and the water is also boiled. Liquid is con- 

surned in the form of soup or tea although very little 

water is consumed. The more wealthy families have tea 

at hand niost of the time by keeping it in thermos bot- 

ties. When guests come into the home, tea is usually 

made by boiling water in a special type of utensil which 

is a combination stove and tea kettle. A branch of pine 

is burned in an opening in the center of the utensil or 

small stove. From ten to fifteen minutes are required 

to bring a pint of water to the boiling point, according 

to the weather. 

Family celebrations are an important part of 

Chinese life. On occasions such as weddin.s and birth- 

days, or the month of celebration which accompanies the 

birth of a baby, the family makes white bread and 



31 

entertains guests. Usually six or niore loaves are made 

at a time. These loaves are about one foot in diameter 

and six inches in height, being rounded on top. Rela- 

tives and neighbors are often invited into the home to 

help and cooking equipment is borrowed. It is often 

necessary to set up an additional stove in the yard to 

enlarge the cooking facilities. For relatives and 

friends who live far and near and who are not guests 

in the home, bread is cut into slices and sent to then. 

The above mentioned stoves greatly limit the 

possibilities for cooking. Most foods are either fried, 

boiled, or steamed. It is, however, possible to ttbake 

bread on the upper part of the sloping "stove utensil!I. 

In managing the cooking of a meal the home maker nay 

boil rice in the bottom of the ttstove utensil," using 

a small amount of water. Over this a steamer is placed 

and in it vegetables and fish are steamed. On the upper 

slope of the "stove utensil" corn bread may be "baked." 

When a larger meal is prepared it may be nec- 

essary to cook the rice first and. keep it warm on the 

edge of the stove, then fry the fish and cook the vege- 

tables. 



Attitude Toward Food. Cereal is considered 

the "staff of life." The most corni'ionly used cereals 

in the Fushan district are wheat and corn. Rice is 

used occasionally for company. Bread and pancakes nade 

from refined wheat flour are considered the best type. 

If bread made of either corn or whole wheat is served 

at guest meals it is considered a disgrace. It is as- 

sumed that such foods as vegetables, meat, and fish 

should be served with cereals, therefore they are not 

served separately. If families have limited food bud- 

gets, salted turnips are served to add flavor to cereals. 

LIothers encourage children to eat larger serv- 

ings of cereal then of vegetables or beans. 

Fushan is near the sea, therefore fish may be 

obtained at a fairly low price during all seasons of 

the year. Low-income families find it possible to serve 

fish quite frequently. 

Pork, which is a favorite dish, is rather ex- 

pensive and for this reason it is considered a delicacy. 

Eggs are known to be a valuable food although 

families cannot afford to serve them often. They are 

usually sold in the market. 
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Service. In the average farm home there 

is no dining room. Meals are served in any o several 

places depending ujon the weather, or whether the meal 

is a Lamily meal or a guest meal. For guest meals men 

and women are served separately. 

During cold weather the family meal is served 

in the bedroom on the warni brick platform which is also 

used as a bed. The brick platform is covered with a 

cloth and on this in the center, a dining table is 

placed. The approximate dimensions of the table are 

three feet by one and one-half feet and eight inches 

in height. Six people may beserved at one time and 

those who are served here usually include the grand- 

mother, father, mother, and son. The daughter-in-law 

eats in the kitchen. Before getting onto the platform 

all shoes are removed and each person sits with his 

legs crossed and folded under him. 

When the weather is warm the small dining 

table is placed in the shade in the court yard or on 

rainy days the family e ats on the long kitchen table. 

When guests include family relatives or c lose 

friends they are served with the family in the above 

manner. If the gest is a distinguished person and the 

small dining table is too small for the number to be 
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served, the meal is served in the sitting room across 

the yard (see plate II). People are seated at what is 

called the "Eight Godstt Table which accomodates eight. 

This table is approximately three feet square and two 

feet and eight inches in height. 

On such occasions as weddings, birthdays, or 

funerals from sixty to one hundred guests are served 

The court yard is converted into a temporary dining 

room. A tent is stretched over the top to form a roof 

thus creating an atsosphere of privacy as well as 

affording protection against the heat or cold. The 

equipment which is needed to serve these people is 

either rented from the town or borrowed fron neighbors 

or relatives. So-called "Eight Gods Tables!t are placed 

in rows with chairs and benches for seating guests. 

According to an old Chinese custom, once each 

year after the plowing is corçleted and before harvest 

time the daughter-in-.aw may visit her maiden haine for 

approximately ten days. During the time she visits 

with relatives and friends and is frequently invited 

out for dinner. With the exception of special festivals, 

weddings, birthdays, funerals, etc., this is the only 

time the daughter-in-law is not required to do the family 

cooking. 
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Men frequently go to eating houses or tea 

rooms for meals at which time problems of concern to 

theni and their families or communities are discussed. 

Women do not go outside the home to public eating 

places because to do so is considered cheap and common- 

place. 

Dish Washing. After the meal is cooked and 

taken out of the iron utensil (which forms the top of 

the stove), cold water is placed in the utensil where 

it heats by stored heat while the meal is being eaten. 

The dishes are then washed in this pan or stove top 

and rinsed in another pan filled with cold water. 

After the dishes are washed the dish water 

must be removed from the pan by means of a dipper be- 

cause the pan which forms the top of the stove is not 

movable. The water must be :carried across the kitchen 

to the barrels outside. The water that cannot be dipped 

out must be removed b means of a cloth. The stove pan 

5s then washed out, dried, and covered with a wooden 

cover until it is used in preparing the next meal. 

Activities Within the Kitchen Other Than 

Those elated to Meal Preparation and Service. The 

kitchen of a Chinese home is situated in the middle of 
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the main building (see plate II) and near the bedrooms. 

In going to and from the bedrooms people must pass 

through the kitchen. The purpose of this room arrange- 

ment is to conserve ue1 in heating bedrooms. This is 

accomplished by making use of the heat which would or- 

dinarily be lost with the smoke from the kitchen stoves. 

The sn toke passes from the kitchen stoves through small 

pipes that form a network under the brick platforms which 

serve as beds. Direct doors or passageways through which 

people may pass into the bedrooms would not be possible 

in the present room arrangement without sacrificing some 

loss of heat and light in each of the bedrooms. 

During the winter months people enjoy sitting 

in the kitchen near the stove because of the heat and 

also because of the interest in watching the flames in 

the stove. 

During the warm summer months the kitchen is 

also the most comfortable room in the house. The door 

and window are opened thereby creating a draft through 

the passageway. As women do their needle work and chat 

they sit on stools In the kitchen and take advantage of 

the cool air which blows through. 
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Hospita1. In addition to having guests 

within the home, Chinese hospitality is extended to 

friends at some distance. In the country districts 
connnunication is limited because bus and telephone 

service is not available to the common people; also 
people do not write letters because in many cases they 

are illiterate. As a means of expressing their inter- 
est in and affection Thr others they send gifts. New 

Years Day is a time which is often chosen to express 

friendship in this manner. 

Gifts frequently consist of food which is 
tpical of the sender's part of the country, although 
gifts other than food are often sent to friends. Such 

foods as pork, chicken, eggs, dry noodles, or red sugar 
are considered suitable gifts. Upon the arrival of a 

new baby it is not unusual for people to send cloth, 
garments, or baby shoes. 

These gifts are delivered by special messenger. 
Packages that are sent thirty miles or under may require 
but a single day to deliver. For distances greater than 
this, the messenger carrying the gift may need two days. 
In the event two days are required the person receiving 
the gift treats the messenger with great cordiality be- 
cause as a person who conveys this expression of friend.- 
ship he is considered an honored. guest. 



CHAPTER III 

RECOMMENDATIONS 

Introduction 

If women of China are to have leisure for 

recreation, study, and improvement in home making prac- 

tices, a plan must be made for introducing more conven- 

iences and labor-saving devices into the homes. 

The writer's experience in working with rural 

Chinese women has been that under present conditions she 

has little time for recreation, study, or self improve- 

ment. The contrast Chinese American farm 

homes is great. Upon analysis of the situation it seems 

that through careful planning many conveniences can be 

added. to the Chinese home with little expenditure of 

money . Since the Chinese rural woman spends a large 

proportion of her time in the kitchen doing work which 

involves drudgery it seems that kitchen improvement 

should be one of the first considerations in a housing 

and management improvement program. Shortening the hours 

of kitchen work and reducing the energy expenditure 

should also lay the foundation for improvement of at- 

titudes toward kitchen activities. The writer is not 

only interested in saving time and energy but also in 
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developing a feeling of pride and. enjoyment in kitchen 

work. 

There are many conditions in China which can 

not be changed because limited. types oi materials and 

sup1ies are available for consumption. Kitchen plans 

which have been developed in the United States cannot 

therefore be duplicated in China: but principles which 

have been set forth may be adapted to the Chinese 

kitchen. 

In this part of the study the writer has 

attempted to set forth. some general adaptations which 

will make better management possible in the Chinese 

kitchen. 

General Plan for Introduci a Home Improvement Program 

General Organization of the Project. In developing 

a kitchen improvement program it is necessary to keep 

in mind the general organization of the program which 

is to be used in educating the public in better methods 

of hone making. 

The kitchen improvement project is to be one 

unit in a larger program of education which the writer 

plans to develop as tine and facilities permit. The 

general plan for introducing the kitchen project is 
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therefore outlined as shown in plate IV. As other pro- 

jects are undertaken, additional specialists will be 

added to the Y. W. C. A. Staff and the program will be 

expanded on a similar basis. The Young Womens' Christ- 

ian Association has been selected as headquarters 

through which the educational program will be adminis- 

tered. This organization is already in existence and 

has, as stated in the previous chapter, won the confi- 

dence of nany people in the community through other 

educational programs which have been carried out. 

Demonstration Home 

A Demonstration Home will be selected in a 

district not far from the Y. . C. A. This home will 

be used by the Y. W. C. A. specialists as a research 

laboratory and also as a place where the demonstration 

of new projects and ideas may take place. 

It is the plan of the writer to remodel the 

kitchen in this Demonstration Home. The purpose of 

this kitchen remodeling project will be to provide a 

place for testing plans before making suggestions to 

home makers. 

If a program of education is to be successful, 

the facts given out by specialists must be useful and 
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accurate and when tried out they should yield success- 

ful results. If the suggestions made by specialists 

do not work out satisfactorily the confidence of the 

people will soon be lost. 

In this Demonstration Kitchen plans of all 

types will be tested before they are used in the pro- 

grani of education. 

Cooperatorst Homes 

During past years some of the Y. W. C. A. 

educators have lived in the various villages of the 

Fushan district. Through these contacts and other con- 

tacts which were made through educational programs, 

close relationships and feelings of confidence have 

been established between several homes of the middle 

class and the Y. W. C. A. The writer plans, therefore, 

to use sorne of these homes for cooperators' homes. 

Cooperators' homes will serve as centers in each village 

through which education for hone improvement will take 

place. 

Points to be Considered in Selecting 

Cooperator's Home 

In selecting these homes, the following points 

will receive consideration: 
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1. Homes in which all family members have time 
and are willing to cooperate in: 

a. The use of the home for class 
meetings at which time the needs 
of the group may be studied. 

b. Making kitchen improvements which 
are the outgrowth of study and 
which meet the approval of the 
family owning the house. 

C. Spending sufficient funds to pur- 
chase necessary materials for the 
kitchen improvement project, 
thereby insuring its completion 
at a fairly early date and making 
it available as a pattern for 
others who are interested in 
planning a kitchen improvement 
project. 

2. Homes which are in locations accessible to the 
Y. V. C. A., thereby reducing transi:oration 
complications. 

3. Homes that are centrally located or within a 
radius of home makers that are interested in 
cooperating with the project. 

4. Homes which are as nearly typical of conditions 
in the district as it is possible to find. 

Meetings for the Consideration of Problems and the 

Development of A Plan 

Specialists from the Y. W. C. A. will schedule 

weekly meetings of all interested women in the community. 

The meetings will be held either in the Demonstration 

Home or the Cooperator's Home for the purpose of dis- 

cussing home maker's needs relative to kitchen improve- 
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ments. These specialists will in so far as is possible 

attempt to secure help from the group in evaluating, 

adapting, and applying principles which have been devel- 

oped in their own as well as other countries. 

Since most of the Chinese home makers who live 

in the country are illiterate, records and summaries 

will be made during class meetings by the two special- 

ists in charge. 

Specific problems to be considered in these 

meetings will include such items as: 

1. An inventory of all Chinese equipment 
used in the kitchen. 

2. The preparation of a list of equipment 
desired and which may possibly be pur- 
chased later. 

3. The classification of these pieces of 
equipment into groups according to 
those which are used together, r anking 
them in order of frequency of use and 
indicating where they are used with 
reference to the stove, work table, 
stored supplies, etc. 

4. Table working surface needs. 

5. Table heights and surfaces. 

6. Storage needs 

a. Equipment 
b. Water 

7. Better management methods which could be 
practiced with improved kitchen arrange- 
ment. 
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These two housing specialists will work to- 

gether during these meetings evaluating the suggestions 

that are made. As specialists go from home to home, 

they will have an opportunity to think through the prob- 

leins of various groups and to combine suggestions which 

are made. With the help of the architect, kitchen plans 

which will meet the needs oi various types of families 

will be developed. In doing so consideration will be 

given to developing a remodeling project which nay be 

extended over a period of time, thus making it possible 

for the family members to do a large part of the work 

if they so desire. 

When the project for the Cooperator's hone 

has been developed, each woman will then think through 

her own problem of kitchen improvement. Meetings will 

be scheduled in which groups of from two to three home 

makers will assemble in various homes. The hostess will 

serve as a lay chairman in each case, explaining her 

problems as she sees them. She will also present to the 

group the results of her best thinking describing sug- 

gested changes and the general plan for financing and 

doing the work. 

After small group meetings have been held in 

each home, general meetings will again be scheduled for 
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consideration of general problems, conferences on per- 

sonal problens and observation of progress in the re- 

modeling of the cooperator's home. 

Suggestions For Kitchen Improvement 

Since in Fushan all kitchens are essentially 

alike, the variations in remodeling must be adapted to 

a general kitchen plan. 

Although the writer cannot make suggestions 

which will meet the needs of all families, she has set 

forth a few general suggestions which nay be used by 

specialists as a starting poin in developing other plans. 

The following suggestions, therefore, may or may not be 

used, depending upon the specific situations. They are 

intended merely as a guide to specialists with the 

thought that further changes or adaptations may be used. 

The Stove and Related Units. Because coal and wood 

are not available for use as fuel it will be necessary 

for families to continue using straw, corn fodder, small 

sticks or pine branches, and waste material. They must 

also conserve all possible heat for warning their brick 

and earthen beds during the winter time. The Chinese 

stoves of brick, cement, and earth which have been devel- 

oped and used over a period of centuries are undoubtedly 
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the most satisfactory type for meeting the needs of 

Chinese homes (See 1ate VI, Fig. 2). The writer is 

suggesting therefore that a few modifications be made 

to improve their efficiency. 

Chimney and Damper. During windy days and 

especially when fuel is wet, considerable difficulty is 

encountered with the stove smoking because the smoke 

does not pass on through the pipes under the beds but 

instead it is blown out of the fire box into the room. 

The kitchen as well as adjacent rooms are filled with 

smoke. The difficulty is undoubtedly caused by the 

pipes under the beds being too long to permit a good 

draft. The writer suggests that an additional chimney 

for each stove be constructed to the side and at the 

back of the stove. (Plate VI, Fig. 3) By means of 

dampers the flow of smoke can be directed either through 

the pipes under the beds or directly up the chimney. 

(See plate VI, Fig. 3) 

A single damper will be used to direct the 

smoke. This will be installed at the back corner of 

the stove near the chimney where it can be easily reached 

from the front of the stove. The damper itself will con- 

sist of a flat oblong piece of metal approximately 13 by 

15 inches which is attached to a long metal rod. As the 
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rod. is turned the damper moves from one chiiìrney to the 

other opening or closing the smoke channels. On occa- 

sions when the stove smokes the smoke can be routed 

throuh the new chimney. The cost of each additional 

chimney including the damper would be approximately 

thirty dollars in Chinese currency and it could be built 

either in a new or old house. 

Another advantage afforded by this additional 

chimney is that during the hot summer weather the stove 

could be used more frequently. The disadvantages of 

having the brick beds warmed on hot nights would be 

eliminated. 

heservoir For Heating Water. With the present 

arrangement, that is, having but one stationary cooking 

utensil, it is possible to either boil, bake or steam 

at one time, or to fry. The writer suggests that a 

smaller removable kettle be installed in each stove 

(See plate VI, Fig. 3) for heating waber. This arrange- 

ment would add greatly to the convenience 1y making 

boiling water available during the entire period of 

meal preparation. 

Fuel Storage. To the right of the stove a 

fuel storage space has been arranged which is approxi- 
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inately two feet six inches high and one Loot wide by 

two feet six inches long. The top consists of a lid 

which may be opened at the time it is being filled 

with fuel. An opening at the front and near the bot- 

ton permits the removal of fuel as it is needed. (See 

Plate V) 

Storage Space for Seasonings Used Near Stove. 

To save steps in cooking and to add to the convenience 

for the worker, the small two-shelve niches will be en- 

larged to 1' 6" by l 4" by 8" to provide storage space 

for seasonings and matches. (plate V) 

Temporary Storage for Utensils, Vegetables, 

Food. To the left of the stove an open cupboard 

containing two shelves has been added which may be used 

as a work table and as a surface for placing food which 

has been removed from the stove. This will replace the 

brick shelf which is a part of the stove. The dimen- 

sions of this new cupboard is approximately 3 feet high 

by 10 inches wide and 10 feet deep. (plate V) 

Cold Water Storage. Hard water will be stored 

in a medium size jar to the right of thestove and near 

the kitchen chimney. This will save steps in getting 

water which is needed for cooking and dish washing. 



Since drinking, or soft, water is always 

boiled before using, it may be stored either inside 

or outside, depending upon the weather. During winter 

nonths when it is stored inside to prevent freezing 

it will be placed in a jar beside the second stove. 

Water jars are filled each day by carrying 

buckets of water from community wells. It is removed 

by means of dippers. 

Kitchen Work Table and Related Units 

Storage Space. The kitchen storage space 

which is in use at the present time is most inconvenient. 

(see plate III) It has been arranged in this way because 

of the following reasons: 

1. The floors and walls are made of earthen 
brick which are damp much of the tine 
and therefore an unsuitable surface on 
which to place a table. 

2. It is not possible to attach a heavy 
cupboard to the earthen walls. 

3. It is not convenient to put the cup- 
board on the table facing the worker 
and against the wall because the table 
is wide and therefore the cupboard 
would be too far to reach. 

In remodeling the dish cupboard it will be 

clividìd vertically into two parts. The part next to 

the outer north wall will be made into a cooler and the 
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remaining side will be made into a dish cupboard con- 

tainin' three shelves. The cupboarddoor will be closed 

and a new door (without lattice) will be installed on 

the side nearest the stove (See plate V). The approx- 

imate size o the cooler and cupboard will e as fol- 

lows for each: 3 feet 6 inches high, 2 feet deep, and 

6 inches wide. 

Two opening will be nade in the wall to a±iiit 

a circulation of air through the cooler. These are ar- 

ranged in such a way that during the cold winter months 

the openings will be closed to prevent food from freez- 

ing. A window casing will be used to connect the open- 

ing in the wall to the cupboard, thus preventing the 

cold air from entering the kitchen. The cooler will 

have three shelves which have openins to permit the 

free circulation of air. (see plate V) 

Storage drawers will be built into the table 

to provide storage for supplies. Large bins for flour 

and corn meal will be placed under and on either end of 

the table. These will be lined with galvanized metal 

or some other type of non-rust, moisture-proof material. 

Six smaller drawers will be arranged just under the 

working surface of the table. (plate V) These will 



51 

serve as storage space for the following: 

1. Rice 
2. Kaoliang 
3. Soy beans 
4. Whole wheat flour 
5. Small gadgets 
6. Tea towels 

Suggestions for Improvement in Kitchen Mnaguient 

In planning this area consideration was given 

to activities which center around the stove and also 

activities which center around the kitchen work table. 

Equipment and supplies which are used in these areas 

were classified according to combinations of equipment 

which are used together frequently. With this plan in 

mind the location of equipment and storage areas were 

determined. The general arrangement was carefully anal- 

yzed with reference to the sequence of work activities. 

Considerationwas given to arrangements which would 

first reduce tine expenditures through elimination of 

unnecessary motion, and second eliminate fatigue result- 

Ing from poor posture. In determining heights for work- 

ing surfaces, Roberts and Wilsons standards were used 

(3) (p. 2) The standard for "cutting out sleeves", 

35.4 inches, was used as a guide in determining the 

height of the cutting area for vegetable preparation. 
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Since the jeople of northern China are taller than in 

other sections of the country these standards should 

be satisfactory. 

The height of the work table is 30 inches, 

which is the approximate standard set by Roberts and 

Wilson for rolling pie crust (33.7 inches) and for 

beating eggs (31.6 inches). Roberts and Wilsons measure- 

ments were made for women who wore shoes with heels. 

Since Chinese women in this district do not wear heels 

on their shoes, their heights would be approximately 

two inches shorter. As a result, these standards for 

heights should be satisfactory. 

The Stove Area 

Fuel. The opening for removing fuel from the 

fuel storage box is to be placed near the floor because 

the opening in the fire box of the stove is at this same 

level. The hone maker in transferring fuel from the 

fuel box to the stove sits on a low bench. This arrange- 

nient prevents fatigue and loss of tine in placing the 

fuel in the stove. As straw or other fuel drops on the 

floor it can easily be swept back into the fuel storage 

box. 
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Water ie1ationship to Work Area. 

Both hot and colOE water will be available to the person 

working in the stove area. Although provision for run- 

fling water is not possible, through careful planning 

in assembling materials for meal preparation a suff i- 

cient amount of water can be placed within reach of the 

worker. The hot water can be poured from the reservoir 

utensil and the cold water can be dipped out as it is 

needed for cooking or for filling kettles. 

Cutti Area. The cutting area is important 

because in Chinese cookery almost all vegetables and 

meats are cut into small pieces before cooking, To La- 

cilitate preparation it is important that the cutting 

surface be a convenient height and also that the surface 

be place near the stove where food may be easily trans- 

ferred to the kettle in which it is cooked. 

Seasoning of Food. Most of the seasoning of 

food is done at the stove while the food is cooking.. 

For the convenience of the person preparing food, niche 

shelves are placed above the stove for the storage of 

seasonings. 

2! Small Utensils. Small utensils used 

in cutting vegetables and in removing food from. the 

stove are hung back of the stove in a convenient posi- 
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tian where they are available when needed at either the 

cutting table or the stove. 

ork SurÍ'ace During Leal The 

available work suriace in the stove area has been greatly 

increased through the addition of the cupboard to the 

left and also by the top of the fuel storage box to the 

right. The heights o1 these surfaces are so arranged 

that they form a unit for food preparation. Large cook- 

Ing utensils may be stored on the shelves o the cup- 

board. Space is also available where dishes and rood 

may be assembled in readiness for cooking. When food 

is cooked and ready to put into serving dishes, this 

ace will also add to the convenience of the worker. 

Dish Washing Management. Soiled dishes maî 

be assembled at the right and washed in the stationary 

kettle which contains warm water. They will then be 

rInsed in a container which has been placed on the table 

at the left, after which they are dried and placed in 

the dish cupboard. Tea towels will be available either 

in a drawer or on a rack near this chimney. This ar- 

rangement forms a satisfactory sink substitute. (See 

plate V) 
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fl__ Work Table Area. 

Storing Dishes. Most families have two 

sets of dishes. It is suggested that the "good" dishes 

which are less frequently used be placed on the upper 

shel' and the everyday dishes and supplies be placed on 

the two lower shelves. 

The drawer just under the dish cupboard will 

be used for the storage of chop sticks, spoons, and 

wine cups. 

Storingof Food in the Cooler. Since lower 

shelves are usually cooler, the less perishable foods 

will be placed on the top shelves and perishable foods 

will be placed on the lower shelves. 

Activities at the Work Table. Connnon activ- 

ities which take place at 

eg beating, and kneading 

this type of work are all 

worker. The added storag 

to keep the table surface 

other uses. 

the work table include mixing, 

dough. Ingredients needed for 

stored within the reach of the 

space also makes it possible 

less crowded and available for 
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CHAPTER IV 

SWIÏMARY 

In this study the writer has attempted to 

analyze existing conditions in China which influence 

family practices with reference to kitchen management 

and to set forth a plan for inproving management prac- 

tices in the rural kitchens of the Fushan district of 

north China. The general plan for studying the prob- 

leni was carried out as follows: 

1. By analyzing local conditions in the 

Fushan district which influence rural 

homes and the modes of living. 

2. Through an anlysis of the present fam- 

uy organization and by giving consid- 

eration to activities within the home. 

3. Through analyzing trends in family 

change which are being brought about 

as a result of the war and other 

present-day conditions. 

4. By making a survey of existing housing 

conditions with reference to the house 

itself, giving special consideration 

to kitchen work areas and factors af- 

fecting kitchen management. 
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5. Through a study of kitchen manage- 

ment practices which have been 

based on results of research and 

by selecting, adapting, and ap- 

plying these principles to the 

Fushan district. 

6. By developing a plan whereby an 

educational program could be car- 

ried out: the purpose of this ed- 

ucational program to include the 

stimulation of an interest in home 

improvement and the development of 

a specific plan for putting changes 

into practice. 

7. By setting forth specific sugges- 

tions for possible changes in 

kitchen arrangements and management 

and at the saine time by keeping in 

mind the financial limitations of 

those who will probably participate 

in the home improvement project. 
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