
OPTIMAL STORAGE IN THE UNIT KITCHEN 

by 

COMMERY WALLACE COLEMAN 

A THESIS 

submitted to the 

OREGON STATE COLLEGE 

in partial fulfillment of 
the reaulrements for the 

degree of 

MASTER OF SCIENCE 

June l9L.6 



Head of' Department of' Home Economics Education 

In Charge o Major 

Chairman of' School Graduate Committee 

Chairman o± State College Graduate Council 



ACIcOWLDGMENT 

This study has been made tinder the direction of 

Dr. Florence E. Blazier, Head. of the Department of Home 

Economics Education at Oregon State College. The writer 

wishes to express her appreciation for the continuous 

guidance and. help given by Dr. Blazier throughout this 

study. 

The author also wishes to thank the many teachers 

in the United States for their time and effort in carry- 

ing on the experiment that made this study possible. 



Chap t er 

Ii 

TiBL OF OONTNTS 

Page 

HISTORICAL BACKGROWD AND RVIW OF 
LITERkTUR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . i 

HistoricaiBaokground............... i 

Review of Literature ................ 3 

Statement o Problem ................ 7 

II SOURCE OF DATA AND PROCEDURE ........... 9 

Statement oÍ Problem ................ 9 

Construction o± the Check List ...... 10 
Distribution of the Oheok List ...... 13 
Selection oÍ Check Lists to be Used . 14 
Description o± Cooperators .......... 16 

16 
G rade Levels . . . . . . . . . . . . . . . . . . . . . 18 
SizeofClasses.................. 20 

Length of Class Periods .......... 21 

Sum.mary .......................... 22 

Desoription o 487 Meals Served ..... 23 
AdequaoyofMeals................ 23 
Tumber o± Cooking Processes ...... 26 

Methods Used. in Preparing Dishes . 28 
Surnmary . . . e s s e . e e . e S S 30 

Methods of Organization 0± Data ..... 31 
Utensils and. Tools .............. 31 

Additaons ....s..e.....e...e.. 34 
Modifications . . . . . . . . . . . . . . . . . 34 

China, Glass, anó. Silver ......... 36 
Stapie Focas ....,..eee...es..... 38 
Foods Other Than Staples eec....., 40 
Linens and Other Items ........... 40 

S'uinniary ..*..e...*......S.SeS 42 



TABI OP CONTTTS 
(Cont' d) 

Chapter Page 

IIIAiSALYSIS OF DATA . . . . . . . . . . . . . . . . . . . . . . . . . . 45 

Part I: Utensils and Tools ............ 46 
Utensils Used. in Preparing 487 Meals 4'? 
Decisions of Teachers Concerning 

Utensils ......................... 53 
MOdi±ications . . . . . . . . . . . . . . . . . . . . . . . 60 
Add.ita.ons ................., 60 
suxnmary ...SS.S.e...ø..*..SSø 77 

Part II: China, Glass, and i1ver ..... 84 
China . . . . . s s I e s e e . . . e s e . . e . s s s . e 84 
Glass ......ee......e.......,,.e.... 92 
silver .............................. 95 
sumrnary ............................. 98 

Part III: Staples and. Other Food. 
Supplies . . . s e . . e e e e s . . e s . e 100 

Stapie Foods . . . . . . . . . . . . . . . . . . . . . 101 
Foods Other Than Staples ............ ill 
Summary ............................ 112 

Part IV: Linens, Dishwashing Supplies, 
and Personal Belongings . .. ....... 113 

Linens and. Similar Items ............ 113 
DishwashingSupplies................1l9 
Personal Belongings ................. 120 
Summary . . . . . . . . . . .. . . . . . . . . . . . . . 122 

IV SIJRY 0F DATA. AND RC0IiMNDED LIST 0F 
UIPIThNT AND SUPPLIES FOR THF UIIT 

KITCBI'T .....*......,..Ø....,..*....... 124 

BIBLIOGII&PHY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 135 

A.PPE1DIX. . s.......... e. ..i.... .. S*St** s . . ï 



LIST O]? TABIS 

Table Page 

i Nimber of Check Lists Used. Prom Each State .. 15 

2 Types oÎ Schools ............................ 17 

3 Grade Levels S............s....*.**øS 19 

4 Size- of Classes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 

5 LengthofOlassPeriods..................... 21 

6 Adequacy o the 487 koala Served . . . . . . . . . . . . 24 

7 N'umber o1 Cooking Processes ................. 27 

8 Percentage of Meals in Which Utensils Were 
Usedby980ooperators..................... 48 

9 Percentage o± 98 Teachers Who Deoided. to 
Includ.e Utensi1 . a . . . . . . a a 0 a a a a a a s a a a a 54 

10 Additional Utensils Ljsted by Ten or More 
Oooperators- as. a a a e . a S. a e al sea a. S S a. .a a a S*S* 61 

11 Summary o Data on Reoominened Utensils and 
Tools ....,aa.aa...aaaa,aa..a.a.a......aa.a. 79 

12 Plates Used In Serving Meals . . . . a s a . a a a a * S . a 85 

13 Individual Service Dishes 88 ..aaa.a.a.a..aa.as 
14 Serving Dishes . . . . . . . . . . . a a . a a a a a a a . a a s 91 

15 Glass Used in Serving Meals a.a....aa.aa.a. 93 

16 Silver Used in Serving keals a...aa..aaaa*..a 97 

17 Number of Items of Staple Foods Teachers 
Wish to Store a a a s a a a a a a a a s a a e s a s a a . a . a s s s 102 



1315T OF TABLES 
(Oon.t'd) 

T able Page 

18 Staple Foods Teachers Wish to Store ......... 104 

19 Amounts oÍ Staple Foods to be Stored ........ 107 

20 Linens and Similar Articles Teachers Wish to 
store ....................... 114 

21 Types o± Storage Desired ±or Linens and 
Similar Articles . . . . . . . . . . . . . . . . . . . . . . . . . . . . 118 

22 Dishwashing Supplies ........................ 119 

23 Personal Belongings ...,..................... 121 



i 

CHAPTER ONE 

HISTORICAL BACKGROIThTI) T3) REVIEN OF LITERATUR 

HI STORICAL BAO KGROUND 

The philosophy of education in the past few years 

has been shifting toward. education for better family liv- 

ing. Po prepare the individual to take his place in the 

family group, to prepare him to fo'und and maintain a 

family of his own, is one of the goals of education to- 

day. This trend has been most obvious in the philosophy 

of the teaching of homemaking, one of the first fields 

of education to become aware of this need in the educa- 

tion of young people. 

The preDaration of food was one of the first phases 

of homemaking to be taughtn the high school. In these 

early classes, teaching was based upon the preparation of 

single dishes by each girl. The requirements of the lab- 

oratory were of the science type: that is, for each girl 

there was a desk equipped with a gas or electric plate 

and. a portable oven. A stool was provided for the girl to 

sit at her desk and eat the dish which she prepared. For 

economy, these desks were often grouped in a hollow square. 

Seldom did the girls work together in the preparation of 

foods. Meal planning and preparation were infrequent. 
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I meals were prepared. at all, they usually came at the 

end. o the food. preparation unit. For this meal the 

dining room, if this highly desired room were available, 

was used. for the occasion. 

The present method for teaching food preparation is 

quite different, however. The modern philosophy of home- 

making education is based, as was said, upon the prepara- 

tian for better family living. The present practice of 

planning, preparing, and serving the entire meal gives 

emphasis which results in better carry-over to home situ- 

ations. In this method of teaching, four girls plan a 

well-balanced meal, prepare the foods according to the 

best practices they have learned, and then serve this 
meal in as home-like an atmosphere as it is possible to 

attain in a high school homemaking department. This em- 

phasis on meal planning, preparation and service has made 

necessary a unit kitchen equipped. with the necessary 

tools for the preparation of meals and with a small table 

for meal service near by. A unit kitchen as used in this 

study may be defined. as an arrangement of cabinets, a 

range, and a sink designed for the use of fou.r girls. 

The oonoeDt of the type and number of utensils 

needed for four girls has been revolutionized by the 

change of emphasis from preparation o± single foods to 
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teaching on the meal-preparation basis. Several. lists of 

utensils have been compiled for a foods laboratory, but no 

study has been ma6e of the type and. aout of equipment 

that is actually used. by four girls in the preparation and. 

serving of meals. 

The purpose of this study is to determine what uten- 

sils, china, glass, and silver are used, in the preparation 

and serving of meals and. what other items, such as linens 

and. staple foods, should be stored in the unit kitchen. 

REVIBW OP LITRATURB 

A number of studies dealing with equipment problems 

of home and school have been carried on at Oregon State 

College. Two of these studies,2) were concerned with 

the tyoe of working arrangement, the arrangements fer 
serving, and the number of girls to be provided for in 

the preparation of meals. 

According to the O'Reilly Study,1') unit kitchens 

for four girls are preferred as the most suitable type 

of work center. Small tables in each unit kitchen were 

desired for the serving of meals. These data were re- 

affirmed in the Blazier Study of l944.(2) 

1. O'Reilly, Justine Beyers. Opinions of Home 1oonomics 
leaders Oonoerning locating, Arranging and. 1quipping 
Homemaking Departments. Master's Thesïs, Oreg. State 
Coli., 1942. 

2. Blazier, Florence B. Space and Bquipment for Home- 
making Elducation. Unpublished study. 



Three studies have been earned, on at Oregon State 

College concerning the selection o utensils. Two o 

these studies will be described here. 

.2! Utensils f'or the Farm Kitchen.W In determin- 

Ing the number and. kind. of items to be included in a list 

o: utensils Thr a farm kitchen, Wilson and McCullough 

based their decisions upon a survey o cooking practices 

in 100 representative Íarrn areas. Separate lists were 

made of the utensils needed for Í'oods dishes commonly 

prepared in rural homes of western Oregon. These uten- 

sus were supplemented by others recommended by author- 

ities on experimental foods and. by laboratory tests o 

the investigators. The lists were combined and reduced 

to as Thw articles as possible. Â set of utensils was 

then purchased and. storage requirements determined. 

The purchased set was used by rive farm homemakers in a 

field test. These homemakers replaced their own uteri- 

ails with a test set and. used, it Thr two weeks, record- 

ing the number o times each item was used and commenting 

on the choice of utensils and. points of design. As a 

result of these tests, seven items were added to the list. 

1. Wilson, Maud and. McCullough, Helen Eh Oregon 
xperirnent Station Circular 134, March, 1940. 



Determining a Standard Set of Utensils for a High School 

Homemaking Laboratory. In order to determine a stand- 

ard, set of utensils for a high school homemaking labora- 

tory, Dougherty devised a cheek list to ascertain what 

foods were preDared in the homemaking classes and. what 

methods of cookery were used. for each food. This list 

was checked. by thirty-five experienced homemaking teach- 

ers. Fifteen additional teachers were interviewed on the 

grouping of students in the foods laboratories and amounts 

of foods prepared at one time. Dougherty based her uten- 

sil lists on the assumption that four girls would be pre- 

paring food at the same time. 

The utensils needed for each type of dish commonly 

prepared in homemaking classes as shown on the check lists 

were listed and. the lists combined. This information was 

supplemented by laboratory tests until a decision concern- 

ing the most satisfactory size and. shape of each utensil 

or tool was reached. A complete list of utensils needed 

was then compiled. and studied. Duplicates were omitted, 

and consideration was given to utensils serving several 

purposes. A final recommended list was devised by the 

investigator. The utensils on the recommended list were 

1. Dougherty, Ard,ythe Wilson. Determining a Standard 
Set of Utensils for a Homemaking Laboratory, Oregon 
State College Thesis, 1942. 
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purchased and assembled. The set was studied by a group 

of experienced teachers who recommended changes which 

were made in the final list. Recommendations were made 

by the investigator as to the place o± storage: that is, 

in the unit kitchen or in general storage outside the 

unit kitchen. 

Frequent reference will be made to this standard set 

of utensils in the present study. ereafter the term 

Dougherty Utensil List" will be used to indicate this 

set of utensils. 

Laboratories, uipment, and Practices Used. in Teaching 

Foods in Oregon High Schools, l940.(2) Another recent 

study undertaken by the Home Boonomics Bducation Depart- 

ment at Oregon State College has influenced the present 

study. The purpose of this study by Hirst was to deter- 

mine what facilities were used for the instruction of 

foods and what practices were used by teachers in the 

secondary schools of Oregon. Data were obtained by use 

of a questionnaire sent to all homemaking teachers in 

Oregon high schools. These data, from 198 teachers, were 

1. For the Dougherty list of rsöommended utensils for a 
unit kitchen, see Appendix, page 1. For the list of 
items to be in general storage outside of the unit 
kitchen, see Appendix, page iii. 

2. Hïrst, Alta. Laboratories, Equipment, and Practices 
Used in Teaching Foods in Oregon High schools, 1940, 
Oregon State College Thesis, 1943. 
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d1vided into three parts: (1) a description of the lab- 

oratories and eq'uipment, (2) the conditions under which 

the department was operated, and (3) practices used in 

teaching foods. 

Eirst found that there was a definite trend toward 

installation of unit kitchens in the foods laboratory. 

Of the sixty laboratories that had been in use for three 

years or leas, forty per cent had unit kitchen arrange- 

ments. This was a definite increase over the percentage 

of unit kitchens in older departments. 

In classes in the first year of homemaking instruc- 

tien, Eirst found. that approximately two meals were served 

in every three weeks of the foods unit. In the three 

upper classes of homemaking instruction, more emphasis 

was given meal service. Most commonly two girls worked 

together. However, for meal planning and preparation a 

group of four was the most frequently used. This was 

true whether the whole class was participating in the 

activity or only a part of the class. 

Although the Dougherty study was thoroughgoing, it 
must be recognized that the utensils on her completed 

list had not been used by girls in schools. It was 

obvious that a study using these utensils in the 
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preparation O meals in actual school situations would 

uruish valuable inThrmation. To secure this needed 

inThrmation the present study was devised. 

The purDose o± this study is to show, by means o± 

data secured from a representative sampling o homemaking 

departments throughout the United States, what utensils 

and tools, and. china, glass, and silver are used. in a 

unit kitchen in the preparation of meals, and to determine 

what other items teachers wish to store in the unit kit- 

ehen; namely, linen, staples, foods other than staples, 

and personal belongings. These data will determine the 

amount of storage space needed in the unit kitchen. 



ChAPTER TWO 

SOIJRCE OP DATA A1'TD PRO CEI)URE 

STATtENT OF PROBLEM 

The first requirement in the planning of storage 

space is the listing of the materials to be stored. This 

study was plarmod to meet this requirement for storage in 

the unit kitchen. The purposes of the study are: first, 

to test out the Dougherty Utensil List in real teaching 

situations as a means of determining a recommended list 

of utensils and tools, and. second, to secure information 

concerning the other equipment and supplies teachers 

wish to store in the unit kitchen. 

The plan for the study was to secure the coopera- 

tion of high school homemaking teachers who were asked to 

arrange a unit kitchen and equip it with the Dougherty 

Utensil List. They were asked to use this equipment for 

preparing five meals and to check the utensils on a list 

furnished them. They wore further requested to state 

their judgments concerning other articles which should 

be stored in the unit kitchen. 

A description of the check list and, its distribution, 

of the cooperators in the study, and of the methods of 

analysis used will be discussed in this chapter. 
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CONSTRUCTION OF THE CHECK LIST 

For the purposes o this study, the questionnaire 

method was used. This was supplemented by a check o 

the number o times each utensil was used in the prepara- 

tion of meals. This necessitated the construction of a 
check liste 

First, a tentative form was set up. Samples of this 

form were sent for checking to the twelve home economists 

who worked with the Rome conomics Education Service 

Staff of the U. S. Office of Education as members of the 

committee on space and equipment called by the United 

States Office of duoation, December, l944. These 

home economista represented heads of college home econom- 

ics departments and of teacher-training departments, 

state and city supervisors of home economics, and spe- 

cialists in management and equipment. This committee 

offered constructive criticisms which were incorporated 

into the study. 

The revised check list was divided into three parts: 
Part I, to determine the number, size and type of uten- 

sils, china, glass and silver which were needed In serv- 

ing meals; Part II, to determine the food. supplies 

i. Space and. Equipment for Homemaking Instruction, by 
Amidon, Edna, Journal of Home Economics, March, 1945. 
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desirable to store in a imit kitchen; and Part III, to 

determine other Items desirable to store in the unit kit- 

cl) 
ehen. 

In Part I, lt was desired to determine just what 

utensils and tools were actually used by fov.r girls in 

the preparation o±' meals. In order to secure comparable 

working conditions in the schools used Thr this study, 

the Thllowing assumptions were made: Cl) that cooking 

utensils, china, glass and silver needed ±or preparing 

and serving a meal for four girls would be stored in the 

tnit kitchen, (2) that food preparation would be taught 

on the meal basis, and (3) that other utensils needed for 

occasional use and of which there would be fewer than one 

for each unit kitchen would be stored elsewhere in the 

homemaking room. 

The teachers were asked to arrange a imit kitchen to 

meet the requirements specified, to remove all present 

equipment, and to replace it with the items specified on 

the Check List. (The Dougherty list of utensils and 

tools to be stored in the unit kitchen was used. The two 

pieces of canning equipment were omitted from the list of 

utensils since they would not be used in the preparation 

1. See Appendix, page ix, for complete Cheek List. 
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o:r meals. ) I the teachers could not obtain any utensil 

listed, they were to cross out that utensil and write in a 

substitution if they desired. one. The teachers were then 

to have ±'our girls prepare and serve rive meals using 

these utensils. The menu or each meal was to be reeorded 

on the Check List. After each meal, each utensil was to 

be checked. as used. or not used. in the preparation oi that 

meal. Any additional equipment used was to be written in 

at the end of the list. After recording the utensils uses. 

in preparing the five meals, the teachers were askeä. to 

make a decision concerning each utensil or its substitute. 

They were to Indicate whether they wished to include the 

utensil, omit it, or modify the size or the number of 

utensils that should be included. A list of all china, 

glass, and silver used in serving the meals was requested 

with a final decision as to their Inclusion in a unit 

kitchen. 

To determine the food supplies desirable to be stored 

in the wilt kitchen, the teachers were asked to list the 

staples and the approximate amoimts to be stored and. to 

list the foods other than staples to be stored. The list 

was not to be limited to food supplies stored during the 

five meals checked, but also was to represent, in the 

opinion of the teachers, the most desirable practices for 

day to day storing of food supplies in normal times. It 



was assumed that there would be other Thod storage in the 

same room in which the unit kitchen is located0 

To determine what additional items teachers thought 

lt desirable to store in the unit kitchen, a list 0f 

linens and other items was given on the Check list. The 

teachers were asked to check this list and to add other 

items which they wished to store together with the type 

o storage desired. Suggestions on types o storage or 

the girls ' personal belongings were also requested. 

DISTRIBUTION OF TX CHECK LIST 

A copy o the Check list accompanied by a letter of 

explanation sent to all state supervisors of home 

economics and to a selected group of city supervisors and 

teacher trainers. Each leader was asked to indicate her 

willingness to participate in the study. Check Lists for 

distribution were then sent to those expressing a desire 

to participate. Each home economics educator, in turn, 

sent the check lists to selected teachers in her state. 

à. total of 250 Check Lists were distributed throughout 

the United States. 

1. See Appendix, page iv, for letter of explanation sent 
to state supervisors and other home economics leaders. 
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SEIOTION OF OHOK LISTS TO B USED 

As the Check Lists were retuTned, they were &ivided 

into Thur regions: Central, North Atlantic, Pacific an 

Southern. In all, 116 Check Lists were returned. Thirty- 

three o± these were from the Central region, 32 from the 

North Atlantic, 27 from the Pacific, and 24 from the 

Southern region. 

aoh Check List was studied carefully and evaluated 

on the basis of the number of meals served, the complete- 

ness of the meals, the adequacy of checking o± all parts 

of the questionnaire, and the number of final decisions 

given. This evaluation was used as the basis for select- 

Ing the twenty-five Check Lists to be used from each 

region. In the Southern region, of the 23 Check Lists 

that were used, one Chock List of four meals only and one 

of three meals only were included. All the other regions 

had twenty-five Check Lists o± five meals each: that is, 

the North Atlantic, Central and Pacifie regions tried out 

the utensil list for a total of 125 meals each and the 

Southern region for 112 meals, making a total of 487 

meals prepared for the study. 
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Table i shows the states in each region that par- 

ticipated. in the study and. the number o± returns used 

from each state. 

T.BI i 
Number of Check Lists Used from Each State 

Regions 
North 

Central 25 Atlantic 25 Pacific 25 Southern 23 

Illinois 4 Conn. 4 Arizona 4 Alabama 3 

Indiana 4 Maryland i California 2 Florida 3 

Iowa i 1ass. i Idaho 2 Georgia 5 

Kansas 2 New Jersey 2 Montana 2 Louisiana 1 

ICentucky i New York 4 Nevada 5 So. Carolina 2 

Michigan 3 Peim. 12 New Mexico 2 Tennessee 3 

Minnesota 2 West Va. i Oregon 3 Texas 6 

MIssouri 2 Washington 3 

Nebraska 2 Hawaii 2 

I'To. Dak. i 

Wisconsin 3 
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DESCRIPTION OF 000PERA.TORS 

On the first page o the questionnaire, the teacher 

was asked to give the name oÍ the school, the type o 

school, her name, the grade level and size o the class 
in which the experiment was carried on, and the length ot 
the class period. 

For determining the degree to which the study repre- 

sented a variety o situations, the investigator thought 

it advisable to compile data concerning the type ot 

school, the grade level, the size of class, and. the 

length o the class period. 

Types of Schools 

The Chock Lists were studied or types of schools 

listed. Table 2 shows the types of schools represented 

by the 98 schools participating in the study. 
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TABLE 2 

Types oÍ Schools 

Regions 
North 

Tpe Total Central Atlantic Pacific Southern 

High Schools 
Four-year 5]. 14 7 16 14 

J'unior 12 1 5 4 2 

Jwaior 
and. 

Senior 7 2 4 -- 1 

Grad.e said. 
high school 4 1 3 -- -- 

Vocational 
school 9 3 3 2 1 

College and. 
high school 5 2 -- -- 3 

Nodata 5 1 2 1 1 

From Table 2 it will be observed that all types of 

schools were represented from grade and high school co.- 

binations to college training schools. The largest group, 

as would. be expected, was the fotr-year high school. 

This group totaled. 51 out of the 98 schools represented.. 

The jimior-high and. senior-high school groups combined. 

accounted. for an additional 24 schools. 
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Grade Level$ 

In eompillng the data on the grade level of the 

classes participating in the study, the investigator 

listed each grade that was mentionód on the Check Lists. 

Por example, a teacher may have reported that the experi- 
ment was carried on In a ninth and tenth-grade olass. 

In this oase, a tally was given Íor each grade level, one 

for ninth and one í'or tenth. By this method oÍ record- 
Ing. a count was obtained oÍ every grade in which the 
experiment was carried on which showed a total o± 13? 

grades represented in the 98 schools from which question- 

naires were received. Table 3 shows the data concerning 

the grade levels oÍ the classes participating. 
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T.ABL 3 

Grade Levels 

Torth 
Grade Level ota1 Central Atlantic Pacific Southern 

Seventh 1 -- 1 -- -- 

Eighth 12 4 4 -- 4 

Ninth 3? 10 il 10 6 

Tenth 35 1 6 11 5 

Eleventh 20 6 3 7 4 

Twelfth 17 5 4 6 2. 

Nodata 15 2 3 4 6 

Total 13? 40 32 38 27 

From the above table, it can be seen that this study 

represents a wide distribution of the grade levels of the 

classes carrying on the experiment. The ninth and tenth 

grades with 37 and 35 each, were the most common grade 

levels reported. The inclusion of the other grade levels 

would indicate that the study provides a fair sampling of 

all grade levels that use a homemaking department. 
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Size of Classes 

The Dresent study was set up on the premise that 

:four girls would be working together in each unit kitchen. 

Realizing that the size of the class is a factor in deter- 

mining the amount of equipment and storage facilities, 

this information was requested on the check sheet. Table 

4 gives the distribution of the cooperators according to 

the size of the class participating in the study. 

TABLE 4 

Size of Classes 

Regions 
Size of Torth 
Class Total Central Atlantic Pacific Southern 

1:to. % iro. % o. 10 rro. % o. % 

Fifteen or 
less 23 23.5 8 32.0 8 32.0 4 16.0 3 13.0 

Sixteen to 
twenty 24 24.5 6 24.0 9 36.0 1 4.0 8 34.8 

Twenty-one 
to 

twenty-nine 22 22.5 6 24.0 2 8.0 9 36.0 5 21.7 

Thirty or 
more 6 6.1 1 4.0 -- -- 3 12.0 2 8.7 

No data 23 23.5 4 16.0 6 24.0 8 32.0 5 21.7 

Total 98100.0 25100.0 25 100.0 25 100.0 23 99.9 
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It can readily be seen from Table 4 that there is a 

wide range In the size o the o1asse represented. Io 

one size stands out as typical; however, 4'? per cent o 

the classes are 20 or smaller. Although there seems to 

be a slight regional difference (the Pacifia and. Southern 

regions show a tend.enc.y toward larger classes), the dif- 
erenoe is negligible as far as this study is concerned. 

Length of Class Periods 

The length of the class period is an important fac- 

tor in determining the methods by which foods classes 

are taught. Table 5 shows the distribution of the 98 

cooperators according to the length of class period.. 

TABLE 5 

length of Class Periods 

Length f 
Class 
Period Total 

No. 

40-52 min. 13 13.3 

55-60 min. 42 42.9 

80-100 min. 29 29.6 

115 min. 
or over 13 1.3 

No data 1 1.0 

Re 

North 
Central Atlantic 
No. % No. % 

2 8.0 5 20.0 

12 48.0 2 8.0 

8 32.0 14 56.0 

3 12.0 4 16.0 

ions 

Paci 
No. 

4 

12 

4 

4 

1 

Lfic Southern 
% No. % 

16.0 2 8.? 

48.0 16 69.5 

16.0 3 13.0 

16.0 2 8.7 

4.0-- -- 
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The above table shows that the largest group reported 

a 55 to 60 mInute period, which, although not long, is 

sufficient time ±'or teaching on. the meal preparation 

basis. An equal number o± classes had a longer time than 

one hour; a total of 42 cooperators reported the longer 

period. The 13 cooperators having 52 minutes or less of 

class time probably experienced some difficulty in prepar- 

Ing and serving meals. 

1Jft1Ì1j 

An analysis of the data concerning the cooperators 

in the study indicates a wide range of situations. The 

types of schools represented varied from grade- and. high- 

school combinations to college training schools. The 

four-year high school comorised the largest group with 51 

of the 98 schools in this category. 

Grade levels In which the experiment was carried on 

showed a wide distribution. The ninth and tenth grades 

were the most commonly reported. The size of the class 

of those participating in the study varied from 15 or less 
to 30 or more. Twenty-three teachers reported 15 or fewer 
members in the class; 24 teachers reported having 16-20; 

22 teachers reported 21-29 members, and six teachers had 

30 or more. The length of the class period, varied from 40 
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minutes to 115 minutes or over. Forty-two teachers re- 

ported a class period of 55-60 minutes, with an equal 

number reporting more than 60 minutes. This wide range 

of aituations tends to eliminate the danger of the 

weighting of figures caused by a less varied group of 

participants. 

DSCRIPT ION 0F TH 487 1A1S SRV 

Eaoh menu was studied and. evaluated for three fac- 

tors: First, did. thé menu represent an adequate, com- 

plete meal? Second, how many cooking processes were in- 

volved in preparing that meal? Third, what types of 

cooking processes were most commonly used? 

Adequacy of Meals 

each of the 487 menus were classified either as a 

breakfast or as a main meal: lunch or dinner. If the 

menu consisted òf only one or two foods it was classified 

as an incomplete meal. 

To evaluate the menus for adequacy, a nutritionist 

suggested, as a crude measure, that each of the following 

foods be given a point value of one: protein, cereals or 

bread, milk, leafy green or yellow vegetable, other vege- 

tables--potatoes, and. one or more servings of fruit. 
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Using this device the menus were evaluated as to the 

number of' points. In nearly every case in which the menu 

scored more than six points, credit was given for an addi- 

tional vegetable. Table 6 shows the auxnmary of the &ata 

compiled on the evaluation of' the 487 meals served. 

T.ABI 6 

Adequacy of the 487 Meals Served 

RegIons 
North 

BIOEAI'AST Total Oentral Atlantic Pacific Southern 

No. of' Points (75) (25) (21) (5) (24) 

Less than four 24 9 8 1 6 

Four 49 15 13 4 17 

Five ormore 2 1 -- -- 1 

No. of Points (388) (98) (94) (110) (86) 

Less than four 48 10 21 10 7 

Four or l'ive 249 57 63 70 59 

six. 78 26 lO 24 18 

Seven or more 13 5 -- 6 2 

INC 0MPLTB M1.1 24 2 10 10 2 

Total 487 125 125 125 112 
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A study of the ±oregoing table reveals the ad.equaey 

o:r the 487 meals prepared In Íoods classes. A breakÏast 
was considered adequate iÍ it contained Thur o± the six 

points listed on the scoring device; a lunoh or dinner 

needed to contain six. points. Fifty-one oÍ the 75 break- 

fasts prepared were rated as adequate or better. This 

was a fairly good showing on the types of breakfasts 

served. The lniches and dinners served. rated not as high, 
however. There were 388 main meals prepared, with only 

81, or slightly more than one-fourth of these, rating six 

points which were considered adeauate from the standpoint 

of the rating device. The largest ntunber, 249 meals, 

rated four or five points. If the fact is taken into con- 

sideration that many of these meals were limohes or sup- 

pers, then their ass'umed inadequacy is not justifiable. 

For example, the following menu rated four points: 

Spaghetti and. Meat Balls (i) 

Vienna Bread (2) Lettuce and Tomato Salad (3) 

Caramel Pudding 

tilk (4) 

This menu received one point each for protein, bread, 

leafy green or yellow vegetable, and milk. To have rated 

six points as an adequate main meal, it should have in- 

eluded another vegetable and a serving of fruit. However, 



there is no doubt that the menu prepared was a well- 

balanced meal. 

The evaluation of the meals proved that the majority 

of the meals prepared for the study were complete meals 

and were well balanced nutritionally. 

Number of Cooking Processes 

As another check on the meals prepared and the valid- 

ity of the use of the utensil list, the menus were scored 

on the number of different cooking processes involved in 

the preparation of that meal. For example, in the follow- 

ing dinner menu, five different cooking processes were 

Involved.: 

Meat Loaf (1) 

Scalloped Potatoes (2) Fresh Peas (3) 

Biscuits (4) Apple Butter 

Strawberry Shortcake (5) 

Such processes as might be involved in the preparation 

of relishes, fillings for sandwiches, and. separate ingre- 

dienta in salads were disregarded. Only main cooking proc- 

esses were included. Where there was any doubt as to the 

number of processes Involved in the preparation of a dish, 

the assumption was made that the simpler preparation was 

used. For example, if pea soup was listed, it was assumed 
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that canned peas were used and not fresh peas which would 

have to be pre-cooked. Table 7 shows the rating oÍ the 

487 meals according to the nuinber o different cooking 

processes involved. 

TTiimber o Cooking Processes 

Regions 
Iro. oÍ North 
Processes Total Central Atlantic Pacific Sou.thern 

BRELKFAST (75) (25) (21) (5) (24) 
Two lO 3 2 -- 5 

Three 26 9 8 3 6 

Four 31 9 9 2 11 

Five or more 8 4 2 2 

LIThTOH OR DThTNER( 388) (98) (94) (UQ) (86) 
Two lI 6 2 5 4 

Three 77 16 21 30 10 

Four 118 28 43 29 18 

Five 89 30 15 24 20 

Six 56 1 lO 17 16 

Seven 24 3 3 3 15 

Bight or more 7 2 -- 2 3 
INC OMPIETB 
MEÂLS 24 2 10 lO 2 

Total 487 125 125 125 112 



The more cooking processes involved in preparing a 

meal, the more utensils would be needed. Table '7 shows 

that three or tour different cooking methods were most 

common for the preparation of the breakfast menus listed. 

Pour processes were most frequently used in the prepara- 

ti on of the main meals (ils menus), but 139 menus in- 
eluded five to seven processes. Most of the menus listed 
could have been prepared by using from four to six cook- 

Ing methods. 

Methods Used in Preparing Dishes 

What specific foods were most frequently prepared 

and what methods were used in their preparation? Each 

food listed on the menus was first classified according 

to the kind of food--meat, eggs, vegetable, casserole 

without meat. These classifications were then divided 

into the method used in preparation. For example, the 

meat dishes were creamed, fried, oven-cooked, meat loaf, 

or In casserole. 

A corrrnilation of these data(i) showed that vegetables 

led the list in frequency of preparation with 478 or about 

one-fifth of all the foods prepared being included in this 

classification. Approximately one-half of the vegetable 

1. See Appendix, Table III, Methods Used in Preparing 
2237 Dishes, for complete data. 
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dishes mentioned, involved a cooking process: boiling, 

steaming, or oven-cooking. Buttered vegetables were most 

frequently listed which indicated that a sauce pan was 

the most commonly used utensil in the preparation of vege- 

tables. Mashed, creamed, and parsleyed. potatoes would 

increase the need for sauce pans. 

Many hot breads, muffins, popovers, biscuits, and 

rolls were prepared. These would necessitate the inclu- 

sion of pans for baking these items. 

Meat loaf was the most popular meat dish prepared 

by the cooperators. Other methods of oven-cooking: bak- 

ing, roasting, broiling, accounted for the largest number 

of meat dishes, but meat loaf, as such, was mentioned 

three-fourths as many times. The meat loaf may have been 

prepared in a casserole, or one of the baking pans may 

have been used. A skillet with a lid might have been the 

utensil used. for the oven-cooked meats as well as for the 

number of meats, chickens, ana. fish that were fried. The 

fried, and scrambled eggs and omelets included. in 35 menus 

may have used this utensil, also. 

A casserole dish might have been used for the prep- 

aration of 18 casserole meat dishes and. 58 casseroles 

without meat. This utensil may also have been used. for 

baked eggs, casserole fish dishes, cheese fondue, baked 
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beans, scalloped or au gratin potatoes, baked fruit, and 

for many of the desserts. 

Desserts included such dishes as cakes and ginger- 

bread, cookies, custards, puddings, pastries, cobblers, 

and gelatine desserts. The order of listing these dishes 

indicates the order of frequency of preparation. It is 

interesting to note that the Central region prepared more 

desserts than did the other three regions. 

Sun3rnary 

The survey of the 487 meals served showed that the 

majority of the menus were complete and well-balanced. 

Four cooking processes were included in most of the break- 

fast menus and from four to six processes in the main 

meals prepared. A variety of methods were used in the 

preparation of the 2237 dishes prepared: boiling, steam- 

ing, baking, frying, creaming. These data would indicate 

that the 487 meals prepared an adequate basis for checking 

the utensil list. 
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METEOS OP ORGÌUZÄTION OP DATA 

Utensils and Tools 

In compiling the data on the check list oÍ utensils 

and tools used. by four girls ïn preparing and serving 

rive meals, a table was constructed for each region on 

which the Thllowing iifformation was tallied or each uten- 

sil and tool on the original list or for a substitution 

written in by the teacher: (1) the number of teachers who 

crossed out the utensil, (2) the nimber o1 teachers who had 

the utensil available ±or the experiment, (3) the number 

o± meals in which the utensil was used, (4) the number off 

meals in which the utensil was not used, (5) the number 

of teachers who gave no decision concerning the utensil, 

(6) the number who decided to include the utensil, (7) 

the number who decided to omit the utensil, and. (8) the 

number who wished to modify the specifications, indicat- 

ing the preferred number that should be included. At the 

end of the table, all utensils that were added by the 

teachers were listed and tallied. 

From these four regional tables a master table was 

constructed to show the Dercentage of schools in which 

the utensil was not available, the percentage of meals 

in which the utensil was used, and. the number and per- 

centage of decisions made by the teachers. 
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The percentage o schools in which the utensil was 

not available was obtained from the in±ormation on the 

original table which showed the number o teachers cross- 

ing out the utensil. Por example, in the case of the 

one-pint sauce pan, one teacher in the Central region 

crossed out this utensil. Since there were 25 teachers 

participating in the study from that region, it was re- 

corded that four per cent of the teachers in the Central 

region reported this utensil as not available an 

per cent had a pint sauce pan available which might or 

might not have been used in the meals prepared. 

The percentage of meals in which the utensil was 

used was computed by dividing the nimber of meals in 

which a specified utensil was used by the total number 

of meals in which the utensil or its substitute was 

available. For example, again in the case of the pint 

sauce pan, it was available in 24 schools in the Central 

region and might have been used in the 120 meals served 

in these schools. However, the facts were that this 

pint sauce pan was used in only 47 meals. Â substitute, 

a three-to-six cup sauce pan was used in 21 meals, and a 

second substitute, a two-to-three and one-half quart 

1. See Appendix, Table I, Percentage of Utensils That 
Were Not Available. 
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sauce pan was used. in. five meals. Forty-seven, the nizn- 

ber oC meals In whleh a one-pint sauce pan was used, 

divided by 120, the number of meals in which a one-pint 

sauce pan or its substitute was available, gives 39.2 as 

the percentage of the meals served in the Central region, 

in which the one-pint sauce pan was used. In Chapter III, 
Table 8, Percentage of Meals in Which Utensils Were Used 

by 98 Cooperators is based on the percentages compiled by 

this method and recorded on the master table. 

The master table showed the decisions of the 98 

teachers as to inclusion, omission, or modification of 

each specified utensil. Percentages were based on the 

number of teachers making decisions concerning each uten- 

sil, and. therefore the percentages vary with each utensil. 

To use the same illustration of the one-pint sauce pan, 

in the Central region 24 teachers gave a decision. 0f 

the 24 teachers, the master table showed that 58.3 per 

cent (or 14 of the 24 teachers) wished to include a one- 

pint sauce pan, 12.5 per cent (three) to omit a one-pint 

sauce pan, 25 per cent (six) to include a three-to-six 

cup sauce pan, and 4.1 per cent (one) to include a two- 

to-three and one-half quart sauce pan. For the four 

regions were totaled the number and percentage of teach- 

ers giving decisions and. the percentage of teachers 

wishing to include or omit each utensil or its substitute. 
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Table 9, The Iercentages of 98 Teachers Who Decided to 

Include Specified Utensils, was constructed from these 

data. This table and its analysis will be f ound in 

ChaDter III. 

Additions 

Many of the teachers added utensils at the bottom 

0±' the check list that were used in the preparation of 

the meals or that they wished included in the unit kit- 

ehen. These utensils were listed and tallied on the 

four regional tables. These data were analyzed for the 

number of tallies for each utensil. All utensils re- 

corded by ten or more teachers were included in Table 10, 

Additional Utensils listed by Ten or More Teachers, which 

will be discussed in the next chapter. 

Modií'i eat ions 

The teachers were asked to indicate in the decisions 

column of the utensil checking sheet any modifications 

they desired for each utensil. If they wished a differ- 

ont size than the one they had used in the preparation of 

the meals, they were to indicate in this column the size 

desired. A study of the Check lists showed that two 

types of modifications were given. Some teachers wished 
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an additional size beside the one given on the original 

list. These were treated as additions in the compilation 

of data. The other type of modification was an increase 

or decrease in the number of the specific utensil to be 

included. (Por example, some teachers wished one muffin 

pan in place of the two given on the Check List.) These 

number modifications were tabulated on the four regional 

tables. These data were then compiled into a table, 

Number of Utensils Teachers Wished to Modify as to Num- 

ber, which includes only the utensils that ten or 

more teachers wished to modify. Significant data from 

this table will be discussed in Chapter III. 

The data on the percentage of teachers who decided 

to include each utensil, the percentage of times that 

utensil was used, and the number of 'teachers who wished 

to modify the number oÍ' that utensil that should be in- 

cluded were used as a basis for determining the utensils 

that should be stored in the unit kitchen. Table 11 

summarizes these data for the recommended list of uten- 

sils and tools. 

1. See Appendix, Table II, Number of Utensils Teachers 
Wished to Modify as to Number. 
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China, Glass, and. Silver 

There were no specific items of china, glass or 

silver given on the Check LiSte The teachers were asked 

to list the china, glass and. silver used in serving the 

five meals. All of the data on this equipment, then, is 

based upon the listings of individual teachers. 

All china, glass, and silver that were listed by 

teachers were put on separate cards and tallied according 

to the number of times mentioned. Three tables were set 

up for all items listed by five or more teachers in any 

one region, one for china, one for glass, and one for 

silver. As this study is primarily for the purpose of 

gaining information that will be helpful in planning for 

storage, the china, glass, and silver listed were grouped 

by sets. Since the unit kitchen was to serve four girls, 

a set was arbitrarily designated as four to six of a kind. 

The china listed by the teachers seemed to belong 

logically in three categories, plates, dishes for indi- 

vidual service--such as dessert dishes or cups and 

saucers, and. serving dishes. 

Plates wore grouped into sets of four to six of a 

kind, used. by the students in serving meals. Those teach- 

ers reporting one set of plates only indicated that they 

used. four to six dinner plates. Two sets included (a) a 
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set o:r dinner plates and a set o± bread and butter plates 

01' salad plates, (b) a set o luncheon or salad plates 

and a set o bread and. butter plates, or (a) a miscella- 

neous combination of two sets. Those listing three sets 

included (a) a set of dinner plates, a set oÍ' salad 

plates, and a set of bread and butter plates, (b) a set 

of lunoheon or breakÍast plates, and a set o salad or 

dessert plates, and a set of' bread and butter plates, or 

(o) other oobinations of three sets. Those listing 

fo'ur, five, or six sets of' plates were tallied as auch. 

Table 12 gives the final groupings of plates by regions. 

Small dishes for individual service, such as cups 

and. saucers, in sets of four to six, and serving dishes, 

one or two of each, were listed and tallied also. Two 

final tables were devised, one for dishes for individual 

service and one for serving dishes. These tables show 

the nwnber and. percentage of' teachers listing the china 

from each region and the total of' the four regions. 

The table for individual service dishes, Table 1, in- 

eludes information concerning dessert dishes, cups and 

saucers, soup plates, and cereal bowls. The table on 

serving dishes, Table 14, gives information concerning 

such articles as serving bowls, sugar bowls and cream 

pitchers, salt and pepper shakers, and pitchers. 



The method described above for china was also used 

for glass and silver. The glasses were likewise grouped 

in sets of four to six of a kind. Teachers did not list 

more than one set each of juice, iced tea, and sherbet 

glasses, but frequently recorded two or even three sets 

of water glasses. Table 15 was devised to show the 

number of glasses used by the 98 cooperators in serving 

the meals. 

Table 16, Silver Used in Serving Meals, was devised 

to indicate the amount of silver used in serving the 48'? 

meals. The sets, of which there were four to six each, 

were knives and forks, teaspoons, iced tea spoons, salad 

forks, soup croons, and bread and butter knives. Only 

one or two of such items as tablespoons, butter knives 

and. sugar shells were reported as used. 

Staple Foods 

The purpose of this section of the questionnaire 

was to determine what food supplies teachers considered 

it desirable to store in the unit kitchen. These were 

not to be limited to the supplies that were needed in 

the five meals prepared for the experiment, but were to 

include those additional supplies which the teacher 

thought most desirable to be stored in the unit kitchen 

in normal times. Flour, sugar, and salt were listed on 



the Check List. Teachers were asked to give the approx- 

imate amounts of these items to be stored and any addi- 

tional staple items they listed. 

As storage depends greatly upon the number of differ- 

ent items to be stored as well as upon the amounts of 

each item, the check lists were studied for this informa- 

tion. Table 17 was made showing the number and. percentage 

of teachers by regions who desire three or four items, 

five or six, seven or eight, or more than eight items of 

staple foods stored. in the unit kitchen. 

Since it is desirable to know what specific staple 

items should be stored In the unit kitchen, Table 18 was 

designed to show this information. All staples men- 

tioned by any teacher were listed, but only those re- 

ported by ten or more teachers were included in Table 16. 

In addition to the three staples, flour, sugar, and salt 

specified on the Check List, ten other items were in- 

cluded, such as baking powder, pepper, spices, soda, 

flavoring, shortening, cocoa, cornstarch, and. vinegar. 

Next, the Check Lists were studied for amounts of 

these staple foods that teachers wished to store. 

Common groupings for each item were set up in the table 

and the Cheek Lists tallied according to the amount of 

each item to be stored.. 



The final table, Table 19, shows the amounts of 

flour, sugar, salt, baking powder, pepper, spices, soda, 

flavorings, shortening, and cocoa which teachers desired 

to store, and the number and percentage of teachers from 

each region listing each amount. 

Foods Other Than Staples 

The teachers were asked to list all foods other than 

staples they wished to store in the unit kitchen. Those 

foods were listed by regions, and. the number of teachers 

mentioning each food was tallied. However, since only 

one item was mentioned more than eight times, no table 

was made concerning the storage of foods other than 

staples. 

Linens and Other Items 

The questionnaire listed dish cloths, dish towels, 

hand towels, holders, lunch cloths, tablecloths, cloth 

napkins, paper napkins and placo mats as items which 

teachers might wish to store in the unit kitchen. 

Teachers were asked to draw a line through any item they 

did not wish to store. For all items they did wish to 

store, they were asked to give the number to be stored 

and the desired type of storage. The Check Lists were 

tabulated for the number of each item desired, and 
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Table 20 was constructed to show this inThrmation. 1aoh 

item on the check lists was thon studied for types of 

st orage desired. Each type mentioned was listed, snob 

as drawer, rack, shelf, etc. Table 21 indicates the 

types of storage the 98 teachers desired for linens and 

similar articles, and. Table 22 lists the dishwashing 

supplies needed. 

The girls' personal belongings and what to do with 

them are an ever-present problem in a homemaking depart- 

ment. The teachers wore asked, "Should a girl's note- 

book and textbooks be stored in a unit kitchen while she 

is working there?" And "Should a girl's purse likewise 

be stored?" These answers, "Yes" or "No", were tabu- 

lated. If the teachers answered "Yes", they were asked. 

to give suggestions concerning the types of storage. 

These suggestions were listed and, tallied by regions. 

These data may be seen in Table 23, Storage of Personal 

Belongings. 
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S1JM!VtARY 

To learn what equipment teachers desire to store 

in the unit kitchen, a Check List was devised. Two 

hundred f ifty of these Check Lists were sont to home 

economics leaders in the United States who in turn dis- 

tributed them among their teachers. Ninety-eight of the 

returned Check Lists were used in. the study. These 

Check Lists were divided into f otir regions: Central (25), 

North Atlantic (25), Pacific (25), and Southern (23). 

A total of 487 meals were prepared and served by these 

98 cooperators. 

Data concerning the number of utensils that were 

available for use in preparing meals, the number of 

times each utensil was used, and the decisions made by 

the teachers concerning each utensil were tallied on 

four regional tables. A master table which combined the 

information of the four regional tables was thon eon- 

structed. 'rom this master table, Table 8, The Percent- 

age of Meals in Which Utensils Were Used by 98 Coopera- 

tors, and Table 9, The Percentage of 98 Teachers Who 

Decided to Include Specified Utensils, wore macle. All 

utensils added by ten or more teachers were tallied and 

made into Table 10. All modifications of size recom- 

mended in the decisions column of the Check List were 
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treated as additional utensils. Modifications ooncerning 

the nirnber of spea1±ic utensils to be in1uded were tal- 
lied on the original tables and. the data made into Appen- 

dix Pable II, Number o Utensils Teachers Wished to 

Modify as to Number. Data used in determining a recOm- 

mended list of utensils ana. tools was oompiled in Table 

11, Summary of Data on Recommended Utensils and. Tools. 

All china, glass, and silver listed by the teachers 

were compiled into tables. Plates, dishes for individual 

service, glasses, and most of the silver were treated in 

sets of four to six of a kind. Table 12, Plates, Table 

13, Individual Service Dishes, Table 14, Serving Dishes, 

Table 15, Glass, and. Table 16, Silver were constructed 

to show by regions the wnount of this equipment that was 

used in serving the 48? meals. 

Data on staple foods were compiled to show three 

things: the number of different staple items to be 

stored, the specific items of staple foods teachers wish 

stored, and. the amount of each staple food to be stored.. 

Tables 1'?, 18, and 19 were constructed. for this purpose. 

Table 20 was designed to show the information the 

teachers gave concerning items of linen and similar 
articles and. the number of each item teachers wished. to 

store in the unit kitchen. To indicate the type of 



storage the teachers thought was desirable Thr each item, 

Table 21 was made. Table 22 lists the dishwashing sup- 

plies needed in the unit kitchen. 

Should a girl1 s books and purse be stored in a unit 

kitchen while she is working there? Table 23, Personal 

Belongings, shows the number o± teachers who believe 

some provision should be made in the unit kitchen Thr 

storage o these items and lists the types o storage 

suggested by these teachers. 

All o these tables will be presented and analyzed 

in the following chapter. 
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CKA.PTER III 

AitALYSIS OF DATA 

The teaching o Thod preparation on the meal basis 

necessitates a tuilt kitchen Íor each Íow? girls. This 

unit kitchen must be supplied with the necessary uten- 

sus, tools, and other equipment needed f'or preparing 

and serving a meal in as nearly a home-like situation as 

possible. 

What equipment is necessary? An analysis of the 

data compiled from the 98 Check Lists should give this 

information. By the methods described in Chapter II, 
these data were compiled into tables. In this chapter, 

these tables will be analyzed and discussed with the 

purpose of making recommendations concerning equipment 

which should be included in a unit kitchen. 

For convenience of analysis, this chapter 18 

divided into four sections: 

Part I: Utensils and. Tools. 

Part II: China, Glass, and Silver. 

Part III: Staples and. Other Food Items. 

Part IV: Linens, Dishwashing Suplies, and. 

Personal Belongings. 
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P&RT I: uTENSILS MID TOOLS 

Since the utensils and tools used in preparing 

foods are the most important Items to be stored in a unit 

kitchen from the standpoint of usage and. amount of stor- 

age space needed, they will be considered first. By uten- 

ails and tools is meant all of the small equipment needed 

in all of the preparation and cooking processes of the 

foods to be served. 

The techniques by which were tabulated the data 

given on the 98 Check lists concerning the utensils and 
tools used in the preparation of the 487 meals were ex- 

plained In Chapter II; four tables were evolved from 

these data to show the number of times each utensil or 

tool was used, the number of teachers deciding to include 

each utensil or tool, the modifications of number of each 

utensil desired, and. the additional utensils teachers 

listed.. 

Before the tables are analyzed, however, it is 

necessary to define the terms t!availabletf and "not avail- 

able." On the original questionnaire, the teacher was 

asked to cross out any utensil that she was not able to 

secure. Any Item that was crossed out was classified as 

rnot available.' There may have been any one of several 

reasons why any item was not available. One o± these 
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may have been the difficulty o securing utensils during 

the period o shortages. Or, perhaps the teacher did. 

not have a particular utensil in her department, could 

not borrow it, and. Thlt that the expense involved was too 

great to purchase it Íor this experiment. Another reason 

±or crossing out a utensil may have been that the teacher 

herself was not acquainted. with the use of that particular 

utensil and, because she did not have it in her depart- 

ment, crossed. it out. All items that were not crossed. out 

on the Cheek List were classified. as tTavailablet'; that is, 

they were in the 'unit kitchen and. could have been used in 

the preparation of the meals. 

Three of the tables on utensils and tools, Table 8, 

Percentage of Meals in Which Utensils Were Used. by 98 

CooDerators, and. Pable 9, Percentage of 98 Teachers Who 

Decided to Include Specified Utensils, and Table lO, Addi- 

tional Utensils Listed by Ten or More Teachers, are so 

interrelated that they will be shown and. then analyzed 

jointly. 

Utensils Used in Preparing 48'7 Meals 

The first of these tables shows the percentage of 

times each utensil, or its substitute, was used by the 

girls in the preparation of the meals. 



Percentage of Meals in Which Utensils 
Wre Used by 98 Cooperators 

Regions 
North 

Utensil Total Central Atlantic Pacific Southern 
o. meals serve 

i Double boiler 
Upper l-1/2 qt. 
Lower 2 qt. 48.5 50.0 48.8 44.8 50.5 

1 Double boiler 
Upper 1/2 - 
1-1/4 qt. 
Lower 1 - 

1-3/4 qt. 10,213.4 8.0 8.0 11.2 

1 Double boiler 
Upper 2 qt. 
Lower 3 qt. 27.8 31.6 31.3 21.0 27.3 

1 Double boiler 
UDper 1 - 
1-1/4 qt. 
Lower 1-2 qt. 4.3 7.4 4.4 - -- 5.2 

-____ (3) 
i Sauce pan 

i pt. 40.1 39.2 35.2 36.8 49.1 
i Sauce pan 

3-6 cup 19.2 17.5 27.2 16.8 15.2 

1 Sauce pan 
2 - 3-1/2 qt. 2.9 4.2 4.0 3.2 -- 

1A 

1 Skillet 
l0' 32.4 32.0 30.5 28.7 38.3 

i Skillet 
5, 5-1/4, 6" 1.3 2.4 2.6 -- -- 

i Skillet 
8-9" 4.8 4.8 3.5 4.4 6.5 

1 Skillet 
14" 0.4 -- -- - ]_.7 -- 

*Table 8 should read: (1) Double boiler: of the meals 
prepared in which this double boiler was available, the 

original utensil was used. in 48.5 per cent of the meals 
in all regions, 50.0 per cent of the time in the Central 
region, etc. Substitute double boilers were used in 10.2 
per cent of the meals. 
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Utensil Total Central 
North 
Atlantic Pacific Southern 

(5) 
1 Casserole 

l-1/2 qt. 30.1 28.0 36.7 30.0 25.8 

1 Casserole 
Less than 
1-1/2 qt. 1.5 2.4 1.7 .8 1.0 

i Casserole 
3-3J4qt. .8 .8 2.5 -- -- 

1 Muffin pan 
6 cups 23.3 22.4 32.8 15.8 22.3 

1 Muffin pan 
8-9-12 cup 7.5 8.0 8.0 6.7 7.1 

17) 
2 Cake pans 
Layer 
9x9x1-1/2" 10.2 9.6 7.2 12.5 11.3 

2 Cake pans 
Square 
6-112x8" 

lr1 
1.2 .8 1.6 2.5 -- 

9x9x2-1/2" 18.2 25.5 12.4 16.2 18.8 

iPan 
Other sizes .9 -- .9 2.7 

(9) 
1 Bread pan 

9x5x2-1/2" 15.4 10.4 9.2 12.5 29.4 

1 Bread pan 
Other sizes .6 -- -- 2.5 -- 

(10) 
i Large pan 
Utility tray 
13x16x1" 54.0 58.3 51.6 47.3 58.8 

Utility tray 
Other sizes 6.5 3.3 10.5 7.3 4.7 

(li) 
2 Pie pans, 5TT 10.2 12.0 12.0 10.4 6.5 

2 Pie pans, 6-8" 4.8 8.0 3.2 4.3 3.7 

(12) 
2 Cooling racks 
11x11" 25.9 33.1 26.4 19.]. 25.0 

2 Cooling racks 
Other sizes 1.8 -- 4.0 .9 2.2 
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North 
Utensil Total Central Atlantic Pacific Southern 
( 13) 
4 Custard. oups 

3/4 cup 23.9 24.8 25.0 24.2 21.5 

4 Custard cups 
1/2cup .4 -- 1.'? -- -- 

T14) 
1 Bowl, 3 qt. 40.9 44.2 34.2 45.0 40.2 

1 Bowl, 4-6 qt. .8 -- -- -- 3.]. 

1 Bow1 1 pt. .6 -- 2.5 -- -- 

T15) 
2 Bowls, 2 qt. 63.4 69.6 64.8 56.0 63.3 
2 Bowls, 4-6 gt. 2.5 1.6 4.0 2.4 1.8 - 116) 
2 Bowls, i qt. 56.5 58.4 62.5 56.0 49.1 
2 Bowls, 1 pt. 1.3 2.4 -- -- 2.7 

(1'?) - 

1 Sifter 
2-1/2 cup 54.2 49.6 55.7 49.6 61.7 

1 Sifter 
1-2 cup 3.3 8.8 3.5 .8 -- 

1 Sifter 
3-Soup 2.0 1.6 -- 6.4 -- 

(18) 
1 Pastry blender 23.7 22.7 26.0 20.0 26.1 

(19) 
2 Rotary 
Bggbeaters 57.]. 60.8 64.8 60.0 42.8 

(20) 
1 Sieve, 5" 28.8 36.0 17.6 29.6 31.8 
i Sieve, 677h1 5.0 -- 20.0 -- -- 

(21) 
1 Rolling pin 

10" 29.9 28.0 20.0 30.4 41.2 
1 Rolling pin 

8" .4 -- -- 1.6 -- 

122) 
i Combination 

Cookie and 
Biscuit cutter 
1-1/2" 22.3 18.4 14.2 24.0 32.7 

i Cookie cutter 
2 - 2-1/2" 5.1 .8 .8 -- 18.7 
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North 
Utensil Total Central Atlantic Pacific Southern 
[23) 
2 ParIng 
Knives 
2-1/2" 69.7 82.6 65.6 65.7 64.8 

2 Paring 
Knives 
3" 7.4 -- 14.4 3.2 12.0 

(24) 
2 Paring 
Knives 
4" 47.5 65.0 41.9 36.7 46.4 

2 Paring 
Knives 
3 -33/411 2.1 -- .9 3.3 4.1 

2 Paring 
Knives 
7 - 7-3/4" -- -- -- -- -- 

(25) 
1 Knife, 8" 41.8 43.3 29.6 48.0 46.1 
1 Knife 

7 - 7-3/4" 1.8 2.5 -- 4.8 -- 

4 Case forks 
4 tines 56.4 59.2 42.6 64.0 59.8 

4 Caso forks 
2-3 tines 3.5 1.6 9.6 -- 2.7 

(27) 
2 Measuring cups 

Glass 81.9 94.2 '75.7 '73.7 83.9 
2 Measuring cups 
Metal 5.1 -- 16.5 4.0 -- 

2 Sets measuring 
Cups, Mary Ann's 63.8 76.9 52.9 53.3 72.2 

(29) 
4 Tablespoons 83.3 85.8 79.2 88.0 80.3 
(30) 
4 Teaspoons 60.9 60.0 70.0 64.0 49.5 

2 Measuring 
Spoon sets 90.2 98.3 81.0 88.8 92.8 

4 Case ]1ives 50.'? 52.8 65.5 34.4 50.0 
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Regions 
North 

Utensil Total Central Atlantic Pacific Southern 
(33) 
i Spatula 

7" 44.6 52.0 46.4 43.3 44.7 

1 Spatula 
6 - 6-3/4" 3.1 -- 8.0 1.7 2.7 

(rZAI 

i Spatula 
4" 31.0 38.6 35.4 17.0 33.0 

1 Spatula 
3-5-6" 3.8 5.7 1.5 7.0 1.0 

(35) 
2 Wooden spoons 

13" 52.5 60.0 63.2 45.6 41.1 
2 Wooden spoons 

7 - 8-1/2" 2.9 4.0 -- 4.0 3.7 

2 Wooden spoons 
10_1211, 14" 4.1 6.4 0.8 7.2 1.8 

Ç36) 
2 Dish pans 87.8 78.2 86.9 89.7 96.3 
(37) 
i Tray 
12x15x1/2" 55.6 60.0 50.8 60.0 51.4 

1 Tray 
Other sizes 
Rectangular 6.8 8.7 12.5 0.9 4.9 

i Tray 
13" round 
14" round 
Oval 2.6 8.7 -- 1.8 -- 

(38) 
i Sait shaker 

1/2 cup 79.1 87.575.7 7175 

1 Vegetable 
Brush 43.1 36.8 42.7 45.0 48.0 

(40) 
i Sink strainer 77.8 73.7 82.8 68.3 86.5 

(41) 
2 Rubber 

Scrapers 60.2 73.7 38.7 62.5 66.0 
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The ntimbar of times specific utensils or tools are 

used in the preparation of meals is important data in 

determining the ninnber of utensils and tools to be stored. 

in a imit kitchen. The value of an item that is used. 

very few times should be weighed carefully before its in- 

elusion in each kitchen. However, factors other than 

actual use of the utensil in the five meals of the study 

must be considered. Is lt a utensil that is essential 

in a specific process and not used many times during the 

year, yet a very necessary utensil when that process is 

included in the lesson? The bread pan might be an exam- 

ple of this. The fact that the girls using the utensils 

were not aware of the uses of a specific tool may have 

been another factor in accounting for the small percent- 

age of uses of some items. 

Decisions 0±' Teachers Concerning Utensils 

The factors which influence the use of a utensil 

and other factors were probably considered by the teachers 

in making their decisions whether each utensil or tool 

should be included in the unit kitchen. The following 

table shows the percentages of 98 teachers who decided 

to include each utensil or its substitute. 
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T.ABLE 9* 

Percentage of 98 Teachers Who Decided. 
To Include Specified. Utensils 

Regions 
North 

Utensil Total Central Atlantic Pacific Southern 
No. decisions (85) T23] (23) (19] (20) 

i Double boiler 
Upper l-1/2 qt. 
Lower 2 qt. 81.2 82.6 78.2 78.9 85.0 

i Double boiler 
Upper 1/2 - 
1-1/4 qt. 
Lower i-2 gt. 16.8 13.0 18.1 21.0 15.0 

ÌTo. decisions (70) (191 (22) (14) (TT 
(21 
1 Double boiler 

Upper 2 cjt. 
Lower 3 qt. 66.5 73.6 6&.1 64.3 60.0 

1 Double boiler 
UpDer 1 - 
l-1/4 qt. 
Lower l-2 qt. 6.9 5.2 9.0 -- 13.3 

No. decisions (88) (24) (24) (19) T21) 

i Sauce pan i pt. 61.6 58.3 54.1 57.8 76.2 
i Sauce pan 

3-6 cup 30.5 25.0 41.6 31.5 23.8 
1 Sauce pan 

2 - 3-1 2 t. 3.4 4.1 4.1 5.2 -- 
No, decisions 84 25 20 18 fl1) 
1 Skillet, 10" 82.9 88.0 70.0 83.3 90.5 
1 Skillet 

5, 5-1/4, 57T 3.2 4.0 10.0 -- -- 
i Skillet, 8_91T 10.9 8.0 15.0 11.1 9.5 

1ej4" 1.4 -- -- 5.5 -- 
*Table 9 should read: Cl) Double boiler: of 98 teachers 
reporting, a total of 85 teachers gave a decision as to 
whether they wished. this item included or omitted. 0f 
these 85 teachers, 81.2 per cent decided to include the 
original utensil and 16.8 per cent decided. to include a 
sniailer size. This makes a total of 98.0 per cent of the 
teachers giving a decision who wanted this item included 
in the final list. The regional data are to be inter- 
preted. in the same manner. 
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Iorth 
Utensil Total Central Atlantic Paciio Southern 
Ito. decisions (87) (25) (23) (19] (20) 

(5) 
1 Casserole 

l-1/2 qt. 84.2 84.0 '78.2 89.4 85.0 
1 Casserole 

Less than 
1-1/2 qt. 7.1 4.0 4.3 5.2 15.0 

1 Casserole 
l-3/4 - 2 t. 3.2 4.0 8.6 -- -- 

No. decisions (87) - - (25) - (24) (17) - (21) 

(6) 
1 Muffin pan 

6 cups 80.1 80.0 91.6 82.3 66.6 

1 Muffin pan 
8-9-12 CUD 17.6 20.0 4.1 17.6 28.6 

2 Cake pans 
Layer 
9x9xll/2v 78.6 84.0 62.5 88.8 78.9 

2 Cake pana 
Square 
6-1/2 - 8" 9.3 4.0 16.6 11.1 5.3 

Ito. decisions (76) (211 (20) (15i T20) 
(8) 
lPan 

9x9x2-1/2" 67.4 '76.1 45.0 73.3 '75.0 

1Pan 
Other sizes 7.9 -- 10.0 6.6 10.0 

No. decisions (84) (23) (23) (18) (20) 

(9) 
1 Bread pan 

9x5x2-l/2' 65.5 82.6 52.1 '72.2 55.0 
1 Bread pan 

Other sizes 7.6 -- 4,3 11.1 15.0 
No. decisions (77) (24] (l'i) Ti?) (19) 

(10] 
1 Large pan 
Utility tray 
l3xl6x2Y 76.3 79.1 64.7 82.3 78.9 

Utility tray 
Other sizes 9.2 8,3 11.7 11.7 5.3 
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Torth 
Utensil Total Central Atlantic Pacific Southern 

2 Pie pans, 5" 64.9 60.0 52.3 82.3 65.0 
2 Pie pans 

6-8" 21.9 32.0 23.8 11.7 20.0 
No. decisions (83) (23) (24) (17) (19] 
(12) 
2 Cooling racks 

11x13)' 
2 Cooling racks 
Other sizes 

89.2 100.0 79 3. 

12.5 

88.2 

11 7 

89 4 

10.6 

4 Custard oixos 
3/4 cup 89.9 92.0 83.3 94.4 90.0 

4 0ustar cups 
1/2 cup 4.7 -- 8.3 5.5 5.0 

]To. deoisions (83) (24) (22) (18) (19) 
( 14) 
1 Bowl, 3 qt. 83.9 91.6 81.8 88.8 73.6 
1 Bowl, 4-6 qt. 2.7 -- -- -- 10.6 
1 Bowl, ] pt. 1.3. -- 4.5 -- -- 
No. decisions (88) (25) (24) (18) (21) 
(15) - 
2 Bowls, 2 qt. 92.1 96.0 87.5 94.4 90.5 
2 Bowls, 4-6 gt. 5.7 4.0 8.3 5.5 4.8 
No. decisions 188) (25) (23) (19) 121] 
(16) 
2 Bowls, 1 qt. 95.6 92.0 100.0 100.0 90.5 
2 Bowls, 1 pt. 22 4.0 -- -- 4.8 
No. decisions (86) (24) (22) (19) (21) 
(17) 
1 Sifter 

2-1/2 cup 84.9 79.1 86.3 '78.9 95.2 
1 Sifter 
1-2 cup 7.9 12.5 13.6 5.2 -- 

1 Sifter 
3-5 cup 4.9 4.3. -- 15.7 -- 

Th- decisions (73) (22) 119) (15) (1?) 
(18) 
1 Pastry blender 86.5 86.3 78.9 86.6 94.1 
o. decisions (89) (251 - (24) (19) (21) 

119) 
2 Rotary 

ggbeaters 100.0 100.0 100.0 100.0 100.0 
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Utensil Total Central Atlantic Paciio Southern 
To. decisions (88) (251 (24) (18) (21) 
(201 
1 Sieve, 5" 81.8 88.0 54.1 94.4 90.5 
i Sieve. 6-7" 10.4 -- 41.6 -- 

p 
96.6 96.0 95.4 95.0 100.0 

1 Rolling pin 

i Combination 
Cookie and 
Biscuit cutter 
1-1/2" 92.1 96.0 'P7.2 100.0 95.2 

i Cookie cutter 
2 - 2-1/2" 5.6 4.0 13.6 -- 4.8 

1To. decisions (88) (23) (24) (20) (21) - 

2 Paring knives 
2-1/2" 

2 Paring knives 
3,' 

2 Paring knives 

90.8 100.0 

8.0 -- 

87.5 

12.5 

90.0 

5.0 

85.7 

14.3 

40 80.6 90.0 76.1 72.2 84.2 
2 Paring knives 

3 - 3-3/4" 5.3 -- 4.7 11.1 5.3 
2 Paring knives 

'7 - 7-3/4" 1.2 -- 4.7 -- -- 
No. decisions (85) (24) (22) (20) (19) 
(25) 
i ICnif'e, 8" 88.4 91.6 77.2 90.0 94.7 
i Knife 

7 - 7-3/4" 4.7 4.1 4.5 10.0 -- 
No. decisions (89) 125) (23) (19) (22) 
I 26) 
4 Case forks 

4 tines 90.1 96.0 78.2 100.0 86.3 
4 Case forks 

2-3 tines 7.6 4.0 21.7 -- 4.5 



North 
Utensil Total Central Atlantic Pacific Southern 
No. decisIons (87) (24) (22) (19) (22) 
(27) 
2 Measuring cups 

Glass 94.1 100.0 81.8 94,7 100.0 
2 Measuring oups 
Metal 5.8 -- 18.1 5.2 -- 

2 Sets measuring 

4Ta 

4 Teaspoons 92.6 87.5 100.0 100.0 90.9 
No. decisions (82) (251 (17) (19) (21) 
(31) 
2 Measuring 

Spoon sets 100.0 100.0 100.0 
JN0. aeoislons (tb) (.b) IJ tJ.J 
(32) 
4 Case knives 94.8 96.0 100.0 83.3 100.0 
No. decisions T891 T25) (25) (181 (21) 
(33) - 

1 Spatula, 7" 89.6 96.4 84.0 83.3 95.2 
1 Spatula 

6 - 6-3/4" 5.6 -- 12.0 5.5 4.8 
No. doisIons (611 (14) (13) (15] (19) 
(34) 
1 Spatula, 4" 69.3 78.5 '76.9 53.3 68.4 
1 Spatula 

3-5-6" 8.2 -- 7.7 20.0 5.3 
No. decisions {90) (25) (24) (20) (21) 
(35_) - 

2 Wooden spoons 
13" 87.8 88.0 87.5 85.0 90.5 

2 Wooden spoons 
7 - 8-1/2" 3.4 4.0 -- 5.0 4.8 

2 Wooden spoons 
10-12" 
14" 8.8 8.0 12.5 10.0 4.8 



North 

2 Dish pans 96.6 90.9 95.4 100.0 100.0 ÇTTT2) (16) (19) 
(3'7) - 
i Tray 

12x15x1/2t1 81.3 86.9 72.7 81.2 84.2 
i Tray 
Rectangular 
Other sizes 8.5 4.3 18.1 6.2 5.3 

1 Tray 
lzt, roiin& 
14" round 
Oval 2.6 4.3 -- 6.2 -- 

(38) - 
i Salt shaker 

112 cup 96.5 95.8 95.4 100.0 94.? 
No. decisions (85) T51 (22) (18) (20L 
(39) 
i Vegetable 
Brush 98.6 100.0 100.0 94.4 100.0 

No. diioni (75) (22) (20) (13) (20) 

(40 J 
i Sink strainer 95.? 95.4 100.0 92.3 95.0 
No. decisions 6) T20) (14) (14) (14) 

(41) 
2 Rubber 

Scrapers 1.0 100.0 100.0 100.0 100.0 



Mod if i cat ions 

As was explained in Chapter II, the term "modifica- 

tions" is used to indicate the decisions of those teach- 

ers reporting an increase or a decrease in the number of 

utensils or tools to be included in the unit kitchen. 

There was a total of 223 modifications reported. Of 

this number, 74 wished 

or tool than was given 

wished to have fewer. 

number of which ten or 

Teachers desired to in 

a muffin pan, from one 

to have more of a specific utensil 

on the original list, and 149 

There were only six utensils the 

more teachers agreed to modify. 

rease the number of one utensil, 

to two. 

In the case of four utensils: cooling racks, rotary 

eggbeaters, wooden spoons, and rubber scrapers, the 

teachers wished to have one of each in place of the two 

given on the Check List.* 

Additions 

Any additional utensils or tools used in the prepara- 

tion of the five meals were listed by the teachers at the 

bottom of the Check Lists. As these data are very signif- 

icant, a seDarate table was made. Table 10 shows the 

utensils listed by ten or more teachers. 

*38e Appendix, Table II, for comDiete data concerning 

number modification. 
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TABLE 10 

Additional Utensils Listed 
By Ten or More Cooperators 

Regi ons 

North 
Item Total Central Atlantic PaoiÍio Southern 

*1 Grater 44 11 9 14 10 

1 Cookie sheet 29 6 10 9 4 

1 Sauce pan 
2-4qt. 26 8 8 6 4 

*1 Lemon squeezer 25 8 5 2 10 

*1 Can opener 25 7 5 5 8 

*1 Potato masher 22 4 3 8 7 

4 Gelatine molds 15 4 5 6 

1 Sauce pan 
3-6oup 13 4 3 4 2 

*1 Pancake turner 13 4 3 4 2 

lDishraok 13 3 3 3 4 

1 Skillet, 4-8" 12 2 6 2 2 

*1 Teakettle 10 5 3 1 1 

*1 Wire whisk 10 5 5 1 1 

Döugherty General Storage list, see Appendix, page iii. 
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The data on additional Items listed are more signi- 
baut, In some respects, than those concerning the items 

on the original list. Had some of these additional uten- 

sus been given on the original list, perhaps more teach- 

ers wo'uld have thought them important enough to include 

In the unIt kitchen. The fact that 44 of the 98 teachers 

listed a grater would seem to indicate that it should be 

Included in each unit kitchen. 

Proni an analysis of the foregoing tables, a number 

of important factors of interest can be noted. The data 

show some significant regional differences in the use of 

a number of the utensils. The difference between the 

percentage of meals In which some utensils were used. as 

opposed to the percentage of decisions to include that 

utensil should be analyzed. Those utensils showing Sig- 

nificant data will be discussed individually. 

For brevity in the following discussions, the uten- 

ail that was included on the Check List will be referred 

to as the 0original", and substitutions written in by 

the teacher will be called nsubstituteS.r 



Double Boilers 

Two double boilers were included in the original 

list to serve as double boilers and. also to use each part 
as a separate sauce pan. In this way, aside from having 

two double boilers, each imit kitchen would have a one 

and one-haLf'-quart pan, two two-quart pans, and a three- 

quart pan. It was evident from this study that many 

teachers do not favor this praotice. One supervisor 

stated that the girls were not allowed to use the parts 
0± the double boilers as separate sauce pans. Several 

reasons can readily be seen why this would. not seem ad- 

visable. In many sections o the country, the hardness 

o the water would make it impractical to use the lower 

Dart or cooking purposes. The design oÍ many double 

boilers would eliminate their use or other cooking pur- 

poses, also. The shape of the lower part, in my in- 
stances, makes its use Impractical i stirring would be 

necessary. Many times the top part is rounded. on the 

bottom so that it would be inefficient Thr use over 

direct heat. Double boilers designed to be used as 

separate sauce pans would probably overcome these latter 

objections. 
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As can be noted from Table 8, the substitutions tor 

both o the steoified double boilei,s were for smaller 

sizes. A combination of the substitutions or both double 

boilers shows that a smaller size than was called for on 

the original list was used in 14.5 per cent o the meals. 

Although this figure is less than either the 48.5 per cent 

o: the meals in which the smaller original double boiler 
was used or the 27.8 per cent in which the larger original 
was used, perhaps it is signiioant. It is oÍ interest to 

note the aot that the first double boiler was used almost 
twice as often as the second, or larger, double boiler. 

The larger size was not available in 21.5 per cent of the 

98 cases, or in 30.0 per cent of the 23 oases in the 

Southern region. The teachers who crossed out this uten- 

sil may have thought it was too large and did not include 

it in the study, or they may have wanted only the smaller 

size. 

Of the 85 decisions made oo.cerning the first double 

boiler, 81.2 per cent, or 69 teachers, wished to include 

the original and 16.8 per cent wished to have a smaller 

size. For the second double boiler, however, only 70 

decisions were made (21.5 per cent of the teachers 

reported the utensil as not available). Of those 70 

decisions, 66.5 per cent wished to include this size and 

6.9 per cent the smaller size. This 66.5 per cent 



actually represents only 47 out of the 98 cooperators, 

or slightly less than half who wished this size double 

boiler. A smaller size would be preferred by 23.7 per 

cent. 

It would seem from the data pointed out above, that 

most of the teachers would like to have the first double 

boiler (upper, one and one-half quart and lower, two 

quart). The majority would like a second size, but should 

be given a choice of either a larger or a smaller size. 

Sauce Pans 

The tables show that the substitutions for the 

original, or one pint, sauce pan were for larger sizes. 

This probably is an indication that they did not wish to 

use the parts of the double boilers for the cooking of 

vegetables and other purposes for which the one-pint pan 

would be too small. A larger sauce pan was used in 21.1 

per cent of the meals but the one-pint size was used in 

40.1 per cent. In other words, of each three cooperators 

reporting the use of a sauce pan, two reported the use 

of the one-pint size and one a larger size. 

One regional difference stands out in the use of 

this pint sauce pan. The Southern region reported a more 

frequent use than did the other regions. Of the meals in 
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which a sauce pan was used, 49.1 per cent in the Southern 

region used the one-pint size. This is ten per cent 

higher than in any other region. From a review of the 

menus from this region, it was found that they prepared 

vegetables frequently. This may account for the large 

percentage of times in which a sauce pan was used. 

nother possible answer might be that they prepared vege- 

tables in smaller quantities and the pint size was ade- 

quate. 

A decision concerning the one-pint sauce pan was 

given by 88 teachers. The original size was desired by 

61.6 per cent of the 88 teachers; 30.5 per cent wished 

to have a three-to-six-cup sauce pan. In the Southern 

region, 76.2 per cent of the 21 teachers giving a deci- 

sion wished the pint size. 

Twenty-six teachers listed a two-to-four-quart sauce 

pan in addition to the original list. Thirteen used a 

three-to-six-cup size. This makes 39 teachers using a 

larger size in addition to the original one-pint size or 

its substitutes. 

These data indicate that probably a larger sauce pan 

should be included in addition to the one-pint sauce pan 

and the double boilers. A choice might be given whether 

the larger size should be a one-quart sauce pan or a two- 

to-four-quart size. 
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Skillet 

The data on this utensil showed a fairly consistent 

use of the ten-inch size given in the original list. A 

smaller size was used by 6.1 per cent of those using a 

skillet as oomDared with 32.4 per cent using the original. 

The slightly larger percentage in the Southern region can. 

probably be explained by the more prevalent use of fried 

foods. 

Of 84 decisions given concerning the inclusion or 

omission of a skillet, 82.9 per cent wished to include 

the original and 14.1 per cent wished a smaller size. 

This smaller size included skillets ranging in size from 

five to nine inches. 

Twelve teachers listed a four-to-eight-inch skillet 
as additional equipment desired. 

Perhaps a smaller size skillet could be included in. 

the nnit kitchen in addition to the ten-inch size by 

those who desire a smaller size and have the funds and 

space available for two skillets. 

Casserole 

The large number of decisions given to include the 

casserole as compared to the smal]. percentage of meals in 

which it was used may be explained by the limited purposes 



for which this utensil may be used. Although the casse- 

role was used in only 30.1 per cent of the meals, 84.2 

per cent of the 87 teachers giving decisions wished to 

include it. In only four instances was this utensil not 

available, This would seem to indicate that the one-and- 

one-half quart casserole is adequate in size and should 

be included in the unit kitchen. 

Muffin Pans 

The limited use of this utensil is quite apparent. 

If the making of muffins and other breads was not 

one of the problems of the meals served, this utensil 

would not be needed. It is interesting to note that the 

North Atlantic region used. a muffin pan. twice as often 

as the Pacific region. Perhaps they prefer this type of 

utensil for quick breads, or it may have hapened that 

the study was carried on when they were including this 

type of cookery in their lessons. 

0f the 8? decisions given concerning the muffin pan, 

80.1 per cent wished to include the original and 17.6 

per cent wished an eight-to-twelve-cup size. 

The 1Torth Atlantic region which reported the most 

frequent use of this utensil, had. the largest percentage 

(91.6 per cent) wishing to include a muffin pan. The 

Southern region had only 66.6 per cent of its teachers 



who wi$hed. this utensil. This may be explained later In 

their decided preference Thr the bread pan. 

A rather de±'Inite decision was given in favor o the 

six-cup muff in oan. However, teachers might be given a 

choice i they Dre±erred. a larger size. The tact that 
thirteen teachers reported that they wIshed to include two 

muffin tans of' the six-cup size is signif'icant. Perhaps 

the inclusion of' two of' these utensils would be practical 

and would accommodate those desiring the larger size. 

Cake and Bread Pans 

The small percentage of times In which the cake pans 

and bread pan were used can easily be deduced from the 

limited purposes of each. Perhaps the decision Is of 

more importance, then, than the usage, in the discussion 

of these utensils. Iii the oase of the layer cake pans, 

of 86 teachers giving a decision, '78.6 per cent wished to 

include and 12.1 per cent wished to omit these cake pans. 

Of the 76 decisIons given concerning the loaf pan, 

67.4 per cent of' the teachers wished to include it and 

24.7 per cent to omit it. The fact that 11.0 per cent of' 

the teachers crossed out this utensil is significant in 

that these teachers may not have seen any need for so 

large a baking pan and. did. not include it in the study. 
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ighty-Thur teachers gave a decision concerning the 

bread flan. Of these 84 teachers, 65.5 per cent d.ecided. to 

1no1ude and 25.7 per cent to omit the bread pan. Although 

the Southern region used the bread pan three times as much 

as any other region, it did not give the largest percent- 

age wishing to include. The Central region had 82.6 per 

cent of its teachers who wished to include the bread pari 

while the Southern region had only 55.0 per cent. 

The value and use of each of these utensils: the 

layer cake pan, loaf pan, and bread flan, should be con- 

sidered very carefully before including them In a list 

of equipment to be stored in the unit kitchen. 

Utility Tray 

The utility tray was included in the original list 
to serve two purtoses. The first and most important use 

was for transporting objects from one part of the foods 

laboratory to the unit kitchen. In many departments, 

supplies are kept on a central supply table from which 

the girls in each unit kitchen get the amotints they need. 

The use of the utility tray saves steps and needless 

spilling. Prom the rercentage of times used and the 

number of cases in which the utensil was not available 

(11.1 sr cent), it is evident that many teachers either 

do not use this method or all supplies are available in 
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each imit kitchen. 

The other DurDose Thr which the utility tray was 

intended was as a cookie sheet. As 29 teachers listed a 

cookie sheet in the additional equipment, the teachers 

probably did not see the ossibility o± using the utility 

tray Íor this purpose or did not like the combination use. 

Seventy-seven decisions were given, with 76.3 per 

cant of the 7'? teachers deciding to include and 14.4 per 

cent to omit the utility tray. 

I the original had stated that this utensil was a 

utility tray and cookie sheet, would the percentages 

have been higher? 

Pie Pans 

Prom the data given on the tables concerning pie 

pans, it would seem that it might be feasible to include 

two sizes of pie Dans on a list of utensils for the unit 

kitchen or to give teachers a choice of either a five- 

inch size or a larger size. Of the 83 teachers giving 

decisions, 64.9 per cent of them wished the original and 

21.9 per cent wished a six-to-eight-inch sïze. The 

teachers reporting that they wished to omit pie pans 

entirely, 13.2 per cent, probably would keep the pie pans 

in a general storage cupboard because of their infrequent 

use. 



72 

Cooling Racks 

One can understand why the cooling racks wore used 

in only one out o± :foiir meals served and still were de- 
sired by almost every teacher. 

Thirteen teachers indicated that one cooling rack 

was sufficient. This might indicate a possibility for 
eliminating one utensil by those on a limited budget. 

Pastry Blender 

The pastry blender was listed as not available in 
15.3 per cent o± the cases. Was this because it could 

not be purchased on the market or because the teacher 

did not wish to include it since she preferred to have 

girls use knives? O± the 73 decisions given about 

whether it should be stored in the malt kitchen, 86.5 

per cent wished to have a pastry blender, and 13.2 per 

cent wished to omit it. There seems to be a question in 
the minds of anuniber of teachers of the value of this 
utensil in the unit kitchen. 

Rotary Eggbeaters 

The rotary eggbeater was one of the two utensils 
desired by every teacher making a decision concerning 

this utensil. Two rotary eggbeaters were on the original 
list. Twenty-seven of the 98 teachers reported that one 
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eggbeater would be sufficient; there±'ore, the number o 

eggbeaters to be included in a unit kitchen should be con- 

sidered care:f'ully. 

Si:fter 

The Torth Atlantic region and, the Southern region 

used the sitter in a slightly higher percentage oÍ the 

meals than did the other two regions. This is probably 

in accordance with their more frequent use oÍ' the muffin 

pan and the bread pan. The North Atlantic and Southern 

regions also gave a higher percentage of decisions to in- 

clude this utensil. Perhaps those teachers who omitted 

the sifter used the sieve in its place. 

Paring Knives 

The smaller (two-and-one-half-inch size) paring 

knife listed. on the check list was almost unanimously 

included by the 88 teachers giving decisions. There was 

disagreement on the larger, or four-inch size, however. 

The larger paring knife was reported as not available 

'by 13.2 per cent of the teachers. This may have been 

because the teacher did not see the purose o± the 

larger size or because she could not obtain it. The 

small percentage of times the imi±'e was used by those 

who had it might indicate that the girls were not 
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acoustomed to the large size an did not see the advan- 

tages o it for ohopping and cutting. Decisions were 

made by 78 teachers concerning the four-inch paring knife. 

Of this number, 80.6 per cent wished to include it and 

12.9 Der cent wished to omit this knife. 

Mary Aim Measuring Cups 

Mary in measuring cups are sets of individual 

aluminum measures for one-fourth, one-third, one-half, 

and one cup. They are very practical for measuring such 

ingredients as flour, sugar, and shortening to get au 

accurate measurement quickly. The fact that 27.2 per 

cent of the teachers checked this utensil as not avail- 

able would indicate that either they preferred to use a 

standard measuring cup or could not obtain the Mary Ann 

cups on the market. The large percentage of teachers 

in the I'Torth Atlantic region who wished to omit the Mary 

Ann cups would seem to show a preference there for the 

standard CUD. 

Spatulas 

There were two spatulas listed on the Check List, 

a seven-inch size and a four-inch size. The teachers 

seemed to agree on the seven-inch size, with 80 teachers 

out of 89 deciding to include ït. For the four-inch 
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size, however, 31.2 per cent oÍ the teachers reported it 
as not available. Although a foiir-inoh spatula is a use- 

f'ul tool, it is not commonly seen in the stores, and. many 

teachers may not be familiar with its uses. Only 40 

teachers of the 98 wished to include it in the unit kit- 
ehen. For this reason, perhaps the our-inoh spatula 
might be listed as additional equipment Í'or those teachers 

who wished to include it. 

Case Inivea 

0 the 85 teachers giving a decision concerning the 

inclusion ol' case knives, almost all desired to include 
them in the unit Not aU o± the teachers were 
agreed that four case knives were necessary; however, 

eleven teachers reported that two would be adequate. 

Four each of ease knives, forks, and. teaspoons were in- 

eluded on the original list with the assumption that they 

would be used in the serving of the meals. Many teachers 
apparently wished to have silver for the serving of meals 

in addition to that used in the preparation. In this 
case, two imives may be sufficient. 

Wooden Spoons 

There seemed to be little doubt in the minds of the 

teachers that wooden spoons should be included in a unit 
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kitchen. Ninety teachers gave a decision, and 87.8 per 

cent of them decided to include wooden spoons. In the 

modifications, however, ten teachers indicated that they 

wished to have only one. 

Rubber ScraDers 

Since 100 per cent of the teachers giving decisions 

wished to include the rubber scrapers, it would seem 

probable that the reason that 32.6 per cent o± the teach- 

ers listed this tool as not available was that it could 

not be purchased because of the war. Rad they been able 

to obtain rubber scrapers, this percentage might have 

been very small. Ten teachers reported that one rubber 

scraper was sufficient for their needs. 

Other Utensils and Tools 

There were a number of items on the utensil list for 

which there was agreement 

teachers concerning their 

There were no outstanding 

to use or as to decisions 

there wore no significant 

conclusion could be drawn 

upon which there was agro 

by 80 per cent or more of the 

inclusion in the unit kitchen. 

regional differences either as 

to includo these utensils; and 

modifications suggested. The 

that the following utensils, 

3ment, should be included in the 
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unit kitchen: four custard cups, one three-quart bowl, 

two two-quart bowls, two one-quart bowls, one five-inch 

sieve, one ten-inch rolling pin, one one-and-one-half- 

inch cookie or biscuit cutter, one eight-inch butcher 

knife, four case forks, two glass measuring cups, four 

tablespoons, two measuring spoon sets, two dish pans, one 

l2xl5"xl/2" tray, one salt shaker, one vegetable brush, 

and one sink strainer. 

S'ununary 

The data from Tables 8 and 9 concerning the number 

of times each utensil was used and the decisions of the 

teachers to include that utensil provide a basis for 

determining a recommended list of utensils and tools to 

be stored in the unit kitchen. 

All but three of the utensils on the Dougherty 

Utensil List were desired for permanent equipment by 75 

per cent or more of the teachers. These three utensils, 

the loaf cake nan, the bread pan, and the four-inch 

spatula should. be omitted from the list of equipment 
for 

the unit kitchen. (See Table 9, page 54, for these data.) 

There were three utensils, the larger of the two double 

boilers, the pint sauce pan, and the five-inch pie pans 

which were included by fewer than 75 per cent of the 
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teachers. However, the combined percentages Thr the 

original and or the substitutions were more than 75 per 

cent. Provision is made for the teachers to make a choice 
of the size of these three utensils they prefer. (Por 

example, one sauce pan, one pint, or one sauce pan, one-to-- 

one and one-half quart.) 
Where modifications of ntimber were reported by ten 

or more teachers, opportunity should be given for the 

teacher to make a choice of the rnniber she desires. Por 

example, 27 teachers indicated that one rotary eggbeater 

rather than the two specified on the original list was 
sufficient for their needs. The recommended list will 

read, then, one or two rotary eggbeaters. 

Table 11 summarizes the data on the percentage of 

teachers deciding to include each utensil, the percentage 

of times that utensil was used, and the modifications 

desired for each of the recommended utensils and tools. 
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Summary o± Data on Recommended Utensils and Tools 

Meals 
Decisions In Which 
O± Teacher Utensil Modification 

Utensil Was Used Desired** 
Inc. Omit 

(11 

1 Double boiler 
Upper l-1/2 qt. 
Lower 2 at. 81.2 2.2 48.5 

(2) 
i Double boiler 
Upper 2 qt. 
Lower 3 qt. 66.5 25.2 27.8 

or 
UpDer 1/2 - l-1/4 qt. 

Lower l-2 qt. 23.7 1.3 14.5 

(3) 
i Sauce pan, i pt. 61.6 4.4 40.1 

or 
i Sauce pan 

3-6 cup 30.5 -- 19.2 

(4) 
i Skillet, 10" 82.9 1.2 32.4 

(5) 
i Casserole, 1-1/2 qt. 84.2 4.4 30.1 

(6) 
i Muffin pan, 6 cups 80.1 2.2 23.3 Include two 

*Tabie ii should read: (i) Double boiler: 81.2% o the 
teachers giving a decision as to this utensil wished to 
include it and. 2.21 to omit it. This double boiler was 
used in 48.5% o: the meals in which it was available. 
Fewer than ten teachers wished to include more than one 
double boiler o this size. 

**Modifications desired by ten or more teachers as to the 
number o utensils to be included. See Appendix, 
Table II, for complete data. 



Utensil 

Decisions 
O Teacher 

Inc. Omit 

Me al s 
In Which 
Utensil Modification 
Was Used Desired 

(7) 
2 Layer cake pans 78.6 12.1 10.2 

(8) 
i Utility tray '76.3 14.4 54.0 

(9) 
2 Pie pans, 5" 64.9 13.2 10.2 

or 
2 Pie pans, 6-8" 21.9 -- 4.8 

(10) 
2 Cooling racks 89.2 2.1 25.9 One only 

(11) 
4 Custard cups 89.9 5.3 23.9 

(12) i Bowl. 3 at. 83.9 12.2 40.9 

('3) 
2 Bowls, 2 qt. 92.1 2.2 63.4 

(14) 
2 Bowls, 1 qt. 95.6 2.2 56.5 

(15) 
i Sifter, 2-1/2 cup 84.9 2.2 54.2 

(16) i Pastry Blender 86.5 13.2 23.7 

(17) 
2 Rotary eggbeaters 100.0 -- 57.1 One only 

(18) 
i Sieve, 5' 81.8 7.8 28.8 

(19) 
i Rolling pin, 10" 96.6 2.1 29.9 



Meals 
Decisions In Which 
O± Teacher Utensil Modification 

Utensil Was Used Desired 
Inc. Omit 

(20) - 
i Cookie cutter 

l-1/2" 92.1 2.3 22.3 

C 21) 
2 Paring knives 

2_l/2tT 90.8 -- 69.7 

( 22) 
2 Paring knives, 4" 80.6 12.9 47.5 

( 23) 
i KniÍe, 8' 88.4 5.8 41.8 

( 24) 
4 Case forks 

4 tines 90.1 2.3 56.4 

(25) 
2 Measuring cups 

Glass 94.1 -- 81.9 

(26) 
2 Sets Mary Ann cups 89.4 10.6 63.8 

(27) 
4 Tablespoons 98.9 1.1 83.3 

(28) 
4 Teaspoons 92.6 5.4 60.9 

(29) 
2 Measuring spoon 

sets 98.5 1.5 90.2 

(30) 
4 Case knives 94.8 5.2 50.7 Two only 

(31) 
1 Spatula, 71t 89.6 4.8 46.6 



Meals 
Decisions In Which 
Of Teacher Utensil Modification 

Utensil Was Used. Desired 
Inc._- Omit fo 

(32) 
2 Wooden spoons 

13" 

(33) 
2 Dish pans 

(34) 
i Tray 

12"x15"xl/2" 

(35) 
i Salt shaker 

(36) 
i Vegetable brush 

(37) 
i Sink strainer 

(38) 
2 Rubber scrapers 

87 8 - - 52.5 One only 

96.6 3.4 87.8 

81.3 7.5 55.6 

96.5 3.5 '79.1 

98.6 1.4 43.1 

95.7 4.3 77.8 

100.0 -- 60.2 One only 



Not shown on Table 1]. are the additional utensils 

listed by the teachers as those actually used in prepar- 

ing the 487 meals. If a utensil was listed by one-fourth 

or more of the 98 teachers, there would seem to be suffi- 

cient reason for adding that utensil to the list of 

equipment for the unit kitchen. By this criterion, the 

following utensils should be added to the recommended 

list of utensils and tools: 

one grater 
one cookie sheet 
one lemon squeezer 
one can opener 



PART II: CRI31A, GLA.SS, A1D S ILVER 

As was described in Chapter II, there were no spe- 

cific items of china, glass, or silver given on the Cheek 

List. The teachers were asked to list the china, glass, 

and silver used in serving the five meals their students 

prepared. 

China 

The china that was listed by the teachers as being 

used in serving the meals was divided into three cate- 

gories: plates, dishes for individual service, and 

serving dishes. For convenience In tabulating, the 

plates and the dishes for individual service were grouped 

In sets of four to six of a kind. 

Plates. The sets of plates were grouped according 

to the number of different kinds of plates used by any 

one cooperator; namely, one set, two sets, three, four, 

five, or six sets. Table 12 shows the number of sets 

of plates used by the cooperators in serving the meals. 
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T.ABLB 12* 

Plates Used in Serving Meals 

Regions 
florth 

Item Total Central Atlantic Pacific Southern 
1 - - g ? 6/ 

**ONE SET 
Dinner Plates 6 6.1 1 4.0 1 4.0 -- -- 4 17.4 

***TWO SETS (27) 
(a) Dinner and 
Salad or Bread 
& Butter 21 21.4 5 20.0 4 16.0 4 16.0 8 34.8 

(b) Luncheon 
or Salad and. 

Bread & Butter 4 4.1 1 4.0 2 8.0 1 4.0 -- -- 

(c) Miscella- 
neous 2 2.0 -- -- 2 8.0 

TEE SETS (3e) 
(a) Dinner, 
Salad, and. 

Bread & Butter 15 15.3 5 20.0 3 12.0 3 12.0 4 17.4 

(b) Luncheon 
or Break1ast 
and Salad or 
Dessert and 
Bread & ter 9 9.2 2 8.0 2 8.0 4 16.0 1 4.3 

(c) Miscella- 
neous 14 14.3 5 20.0 2 8.0 4 16.0 3 13.0 

POUR SETS 21 21.4 3 12.0 6 24.0 9 36.0 3 13.0 

FIVE SETS 2 2.0 2 8.0 -- -- 

SIXSETS 1 1.0 1 4.0---- 

io data 3 3.2 -- -- 3 12.0 6i8O.0 25100.0 25100.0 251O0O 23100.0 
*Table 12 should read.: o± the 98 teachers, six listed 

one set o± plates only. These consisted o dinner 

plates. Twenty-seven teachers listed two sets o 

plates; 21 teachers listed one set o± dinner plates 

and one set o± salad or one set o± dinner plates and 

one set of bread and butter plates. 
set denotes four to six of a kind.. 

***Two sets denotes more than six of a kind. 



Table 12 indicates a more frequent use by 38 teachers 

of three different sets of plates than of any other number. 

A set each of dinner plates, salad plates, arìd bread and 

butter plates was the most frequently listed combination. 

The next highest listing, that of two different sets, was 

given by 27 teachers with a set each of dinner plates and 

salad plates, or a set each of dinner plates and bread 

and butter plates accounting for 21 of the 27 listings. 

The larger number of sets, four, five, and six sets, 

may be accounted for by the fact that some cooperators 

used more than one set of salad plates or bread and 

butter plates. From a study of some of the menus, it 

can be seen how this number of plates could have been 

used. For example, in one of the southern states, this 

menu was prepared: 

Tomato Juice 
Southern Fried Chicken 

Parsley Potatoes Buttered Corn 
Mixed Vegetable Salad 

Yeast Rolls Butter 
Lemon Pie 
Milk 

With a set of underliners under the cocktail, a set of 

dinner plates, salad plates, and butter plates for the 

main course, and a set of dessert plates, five sets could 

have been used. In several instances, more than four 

girls were served. This would account for the additional 

set of plates in these situations. 



The use o four sets of plates was quite common, 

with 21 of the 98 teachers reporting the use of that 

number. Five and six sets, however, were so uncommon as 

to be disregarded in the planning of storage for the aver- 

age high school. 

Many teachers seemed to prefer the use of limcheon 

plates in place of the dinner-plate size. Because of the 

smaller servings often served in the school situation, 

perhaps consideration should be given the luncheon-plato 

size when purchasing plates. 

A combination of dinner plate, salad plate, and. bread 

and butter plate seems to be the most common combination 

of plates. These three sizes could meet all of the needs 

of meal service. The salad-plate size could serve both 

for salad and for dessert, whereas the bread and. butter 

Dlates could serve also as 'underliner. These multiple 

uses might necessitate more than one set of a kind in 

some departments. 

Dishes for Individual Service. CUDS and saucers, 

soup plates, and similar dishes used in serving each per- 

son at the table must also be stored in sets. These 

items were grouDed together for ease in tabulating. The 

percentage of teachers reporting each set of dishes is 

shown in Table 13. 



Individual Service Dishes 

North 
Item Total Central ktlantic Pacific Southern 

No.% No. No. % No. No. % - 

ONE SET E.AOE: 

(1) 
Cups and 
Saucers 

(2) 
Dessert 
Dishes 

(3) 
Soup Bowls 

(4) 
Cereal Bowls 

67 68.4 22 88.0 17 68.0 15 60.0 13 56.5 

56 57.2 20 80.0 13 52.0 14 56.0 9 39.1 

34 34.7 '7 28.0 9 36.0 12 48.0 6 26.1 

25 25.5 12 48.0 6 24.0 2 8.0 5 21.7 



One set of eiiîs and. saucers was listed by more 

cooperators than was any other set o items. The teach- 

ers not listing cups and. saucers did not serve a hot bey- 

crags during the rive meals prepared or the study. It 

would seem logical that at some time during the year each 

class would serve a beverage necessitating the use O 

cups and saucers. 

Sauce dishes, which include items listed as such 

and also dessert dishes, dessert bowls, and fruit dishes, 

were listed by more than hal± oÍ the 98 teachers report- 

ing, 

Oombining the 34 listings for a set of soup dishes 

and. the 25 listings for a set of cereal bowls gives a 

total of 59 cooperators listing some type of bowl for 

the individual service of soup or cereal. There would 

appear to be little overlapping of uses for these dishes 

in the same meal. That is, no menu, probably, would in- 

clude both a soup and a cereal. Thus, one set of bowls 

which could be used to serve both Durposes would be most 

practical. 

The following sets of dishes for individual service 

would seem to be adequate: six cups and saucers, six 

sauce dishes, and six cereal bowls. 



Dishes or Serving. When a meal is served by the 

Bnglish or Family style o table service, vegetable 

dishes and platters are necessary. These dishes and 

similar items needed ±or table service are included in 

Table 14. 
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TABLE 14 

Serving Dishes 

Regions 
North 

Item Total Central At1ntic Pacific Southern - 
No. % No. % No. % No. % No. % 

(1) 
Platter 
One 54 55.1 17 68.0 11 44.0 12 48.0 14 60.9 

(2) 
Serving Bowls 
One 21 21.4 8 32.0 3 12.0 2 8.0 8 34.8 
Two 36 36.8 lO 40.0 9 36.0 10 40.0 7 30.4 

(3) 
Sugar & 
Creamer 50 51.0 17 68.0 12 48.0 11 44.0 10 43.5 

(4) 
Salt & Pepper 41 41.8 12 48.0 12 48.0 12 48.0 5 21.7 

(5) 
Pitcher 30 30.6 8 32.0 8 32.0 9 36.0 5 21.7 

(6) 
Large Plate 
(Bread - Cake) 25 25.5 5 20.0 7 28.0 5 20.0 8 34.8 

(7) 
Small Plate 
(Butter - 

Cookie) 20 20.4 3 12.0 6 24.0 5 20.0 6 26.1 



Serving Thod at the table requires more time than 

1±' the Diates were served from the kitchen. The data 

given in Chaflter I on the length oÍ the class period o 

those particiDating in the study, showed that the largest 

number had a 55-60 minute period. This could explain 

why more did not list serving dishes along with the other 

china. 

Many teachers listed five dinner plates and five 

bread and. butter plates. The extra plates were robably 

for bread and for butter. In the tabulation, these were 

included as one set o± dinner plates and one set of 

bread and butter plates. Had the plates for bread or 

cake and for butter or cookies all been listed separately, 

these numbers would undoubtedly have been larger than 

those shown on the table. The inclusion of six of each 

set of plates will provide for these needs. 

Glas s 

Three kinds of drinking glasses were listed on the 

Check List by the teachers, water glasses, juice glasses, 

and. iced tea glasses. Chapter II explained how they 

were grouDed by the number of sets of four to six of a 

kind used by any cooperator. Table 15 shows the glass- 

ware reported by the 98 teachers as being used in serving 

the meals. 
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TABLE 15* 

Glass Used in Serving Meals 

Regions 
North 

Item Total Central Atlantic Pacific Southern 
No. No. % No. % N o. % N o. % 

1. Drinking 
Glasses 

a. One type - 

Water glass (60) (ii) (21) (19) (9) 

(1) One Set 45 45.4 7 28.0 19 76.0 14 56.0 5 21.7 

(2) Two sets 14 14.3 4 16.0 2 8.0 5 20.0 3 13.0 

(3) Three 
sets 1 1.1 -- -- -- -- -- - 1 4.3 

b. Two types - 
One set eaoh(28) (11) (2) (16) (9) 

(1) Water 
Glasses 
& 

Juice 
Glasses 

(2) Water 
Glasses 

& 
Iced Tea 
Glasses 

21 21.4 11 44.0 1 4.0 5 20.0 4 17.4 

o. Three types - 
One set each 
Water Glasses, 
Juice Glasses 
and Iced Tea 
Glas se s 

7 7.4 -- -- 

4 4.3 -- -- 

1 4.0 1 4.0 5 21.7 

-- -- -- -- 417.4 

3.. No data as 
to Drinking 
Glasses 6 6.1 312.0 2 8.0 -- -- 1 4.3 

*Table 15 should read: 60 teachers reported the use of 

one kind of drinking glass only--water glasses. Of 

these 60 teachers, 45 (or 45.9 per cent of the 98 cooper- 

ators) used one set; 14 (or 14.3 per cent of the 98) used 

two sets; and one teacher reported the use of three sets. 
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North 
Item Total Central Atlantic Paoiio Southern 

1To. No. No. o No. No. lo 

2. Other 
Glassware - 
One set 
each 

a. Sherbet 
Glasses 

b. Glass 
Plates 

46 46.6 15 60.0 14 56.0 10 40.0 7 30.4 

9 9.2 1 4.0 3 l.O 1 4.0 4 17.4 
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The cooperators who used. one type oÍ drinking glass 

only reported that water glasses were used exclusively. 

Sixty of the 98 cooperators listed one type only. O the 

14 teachers listing two sets o water glasses, the major- 

ity used one set ±or milk and. one set Íor water. 

Twenty-'ive teachers reported the use o± juice 

glasses. Twenty-one included juice glasses with a set of 

water glasses, and Thur teachers included water, iced tea 

and juioè glasses. 

The Southern region accounted for nine of the 11 

listings of iced tea glasses. This seems to be a regional 

difference that would indicate that the Southern region 

might like to include iced tea glasses in the unit kitchen; 

whereas, iced tea glasses would not be needed in the other 

regions. 

Sherbet glasses are the only other glassware item 

listed by a sufficient number of teachers to indicate 

that they should be included in the unit kitchen. 

S jive r 

The silver that was used in serving the 48'? meals was 

listed. Many of the items were in sets of four to six of 

a kind. Other items, such as tabiespoons, butter knives, 

and sugar shells, were listed as one or two of a kind. 



Table 16 shows the items o silver used. by the 98 cooper- 

ators in serving the meals and the number o± each item 

used. 
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TABLE 16 

Silver Used in Serving Meals 

Regions 
lTorth 

Item Total Central Atlantic Paei1ic Southern 

(One set each 
unless sped- 
fied) 

(i) Knives 84 85.8 21 84.0 22 88.0 21 84.0 20 87.0 

(2) Forks 86 87.8 20 80.0 22 88.0 21 84.0 23 100.0 

(3) Teaspoons 54 55.1 8 32.0 10 40.0 18 '72.0 18 78.3 
Two sets 31 31.6 12 48.0 12 48.0 3 12.0 4 17.4 

(4) Tablespoons 
One or two 15 15.3 5 20.0 3 12.0 4 16.0 3 13.0 

(5) Salad forks 34 34.7 11 44.0 2 8.0 lO 40.0 11 47.8 

(6) Soup spoons 
One set 29 29.6 11 44.0 6 24.0 8 32.0 4 17.4 

(7) Bread & 
Butter 
knives 22 22.5 6 24.0 5 20.0 8 32.0 3 13.0 

(8) One Butter 
knife 18 18.4 6 24.0 2 8.0 2 8.0 8 34.8 

(9) One Sugar 
Shell 16 16.3 6 24.0 2 8.0 1 4.0 7 30.4 

Iced Tea 
spoons 9 9.2 1 4.0 -- -- 1 4.0 7 30.4 

Nodata 11 4 3 4 -- 
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A number o± regional d.ifferences are indicated in 

the above table on the amount o silver used. Both the 

Central and 1orth Atlantic regions used two sets of tea- 

sDoons most frequently, but the Pacific and Southern 

regions used only one set. The North Atlantic region re- 

Dorted the use of salad forks only twice in contrast to 

the other regions who reported the use o± this item at 

least ten times. These regional differences, however, 

are not too significant because of the fact that these 

figures indicate only the silver that was used in serving 

the meals prepared for this study and are not necessarily 

the opinions of the 98 teachers about what should be in- 

cluded in a init kitchen. 

Smmar7 

The recommended list of china, glass, and silver to 

be stored in the imit kitchen is based on the items 

listed most frequently by the 98 teachers. Although the 

unit kitchen is equipped for four girls, the recommenda- 

tion is made that six of each item of china, glass, and 

silver be Drovided so as to allow service for an occa- 

sional guest and to supply the need for the odd dishes 

needed for service of such foods as bread, butter, 

cookies, and, relish. 



Recommended List of China, Glass, and Silver 

China 

6 dinner or luncheon plates 

6 salad Dlates 

6 bread and butter plates 

6 cereal bowls 

6 cups and saucers 

1 platter 

1 or 2 vegetable dishes 

1 cream and sugar 

1 salt and peper 

Glas s 

6 water glasses 

6 juice glasses 

6 sherbets 

Silver 

6 3mives 

6 forks 

6 teaspoons 

6 salad forks 

2 to 4 tablespoons 
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PART III: STAPLES AD OThER FOOD SUPPLIES 

The problem o storage oÍ Thod supplies In the home- 

making department involves differences of opinion among 

teachers. There are a number o methods used Thr storing 

these supplies. 

Some teachers prefer to have all Îood supplies 

stored in a central supply area from which the teacher or 

the girls obtain the specific supplies in the amounts 

needed ±or each lesson. Other teachers would have all 

íood supplies stored in each unit kitchen. Each o these 

two extremes presents difficulties. I± all ±ood supplies 

are stored in a central suDply area, the amount o time 

and. effort required by the teacher or pupils in distrib- 

uting these supplies for each class period is to be ques- 

tioned. On the other hand, when all Íood supplies needed 

are stored in each unit kitchen, the problem arisas o± the 

increased cost or storage space. 

The most common practice f'or storing food supplies 

seams to be a combination of 'unit kitchen and central 

storage. This conclusion was substantiated in the present 

study. 
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Stap1e Foods 

In order to determine the amount o± storage ±'or food 

supplies preferred by the 98 teachers participating in 

this study, three staple foods, flour, sugar, and salt 

were given on the Check List. The teachers were asked to 

list any additional staples they thought should be stored 

in the unit kitchen. These items were not to be limited 

to those used in the five meals prepared for this study, 

but were to include all staples they wished to store in 

the tmit kitchen. Por all of the items listed, as well 

as for flour, sugar, and salt, the teachers were asked to 

indicate the amoinits of these staple foods they wished to 

store In the mut kitchen. These data were compiled into 

three tables to show (i) the number of different items, 

(2) the specific Items of staple foods, and (3) the amount 

of each of these staple foods teachers wished to store in 

the unit kitchen. 

The number of' different items to be stored Is one of 

the first considerations to be made in planning storage. 

The storage of seven or eight different items poses a 

different storage problem than does a larger amount of 

one or two items. 

Table 17 indicates how many different stp1e food8 

the 98 teachers listed. 
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PABLE 17 

Number o Items o Staple Foods 
Teachers Wish to Store 

North 
No. oÍ Items Total Central Atlantic Pacific Southern 

Three or Four 15 4 2 3 6 

FiveorSix 28 9 7 8 4 

Seven or Eight 12 4 2 2 4 

NineorPen 14 1 6 5 2 

Eleven or Twelve 8 3 1 1 3 

Thirteen or More 15 3 7 5 -- 

NoData 5 1 -- 1 3 

No Storage 1 -- -- -- 1 

Total 98 25 25 25 23 
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The Check Lists indicated that the majority of 

teachers would like a number of items of staple foods in 

each kitchen rather than just the flour, sugar, and salt 

for which carmisters often supply storage space in each 

unit kitchen. 

The largest number of teachers listed five or six 

items of staple foods; however, a large number reported 

seven or more items. Five to ten items would. meet the 

needs of a majority of the teachers. Perhaps some oppor- 

timity might be given for storage of additional items 

if the teacher wished them. 

Table 18 indicates what specific staple foods the 

teachers wished to store and the number of teachers 

listing each staple. 
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TABLE 18 

Staple Foods Teachers Wish to Store 

- 
Torth 

Staple Food Total Oentral Atlantic Pacific Southern - 
No. % îo. % ito. iio. % To. % 

Flour 92 93.9 24 96.0 25 100.0 24 96.0 19 82.6 

Sugar 90 91.8 24 96.0 24 96.0 24 96.0 1 78.2 

Salt 92 93.9 24 96.0 25 100.0 24 96.0 19 82.6 

Baking 
Powder 73 74.5 19 '76.0 22 88.0 20 80.0 12 52.2 

Pepper 65 66.3 18 72.0 17 68.0 14 56.0 16 69.6 

Spices 50 51.0 U 44.0 17 68.0 15 60.0 '7 30.4 

Soda 49 50.0 14 56.0 14 56.0 12 48.0 9 39.1 

Flavorings 41 41.8 12 48.0 1]. 44.0 13 52.0 5 21.7 

Shortening 32 32.7 5 20.0 13 52.0 8 32.0 6 26.1 

Cocoa 32 32.7 9 36.0 11 44.0 8 32.0 4 17.3 

Cornstarch 27 27.6 9 36.0 10 40.0 7 28.0 1 4.3 

Vinegar 17 17.4 5 20.0 8 32.0 2 8.0 2 8.7 

Others 31 31.6 5 20.0 12 48.0 8 32.0 6 26.1 

No Storage 1 -- -- -- -- -- -- 1 

NoData 5 1 -- 1 3 
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There were 93 teachers giving information concerning 

the staDle foods to be stored in the unit kitchen. Of 

this number, 92 indicated that they wished to store flour 

and salt; and. all but three wished. to havé sugar stored 

in each init kitchen. These three staples were reported 

by more teachers than any other staple listed. This is 

probably due to the fact that these three items were 

given on the Check List. Had some of the other staples 

also been listed, possibly more teachers would have 

checked them. The figures given for the other items, 

then, are probably more significant than those given for 

the first three items. 

The items of staple foods listed by one-third or 

more of the teachers reporting these data were the fol- 

lovdng: flour, sugar, salt, pepper, baking powder, 

spices, soda, flavoring, shortening, and cocoa. The 

storage of shortening would not be feasible in all 

schools. The climatic conditions and frequency ot use 

would determine whether storage of this staple food were 

practical. 

This number of items, ten, would meet the require- 

monts of most of the teachers as indicated in Table 17. 



The opinions o the 93 teachers varied greatly on 

the amotnits of these staple foods that should be stored. 
The amounts of the staple foods listed by the teachers 
were grouped according to quantities shown by a study of 
the Check Lists. The amounts of each of the ten staple 
foods are shown in Table 19. 
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TABLE 19 

.Arnounts o Staple Poods to be Stored. 

Regions 
worth 

Item Total Central Atlantic Paoi±io Southern 
:To. - No. % % o. o. Z 

No. Teachers 
Including 92 94.0 24 96.0 25 100.0 24 96.0 19 82.6 
TIour 
l-4 lbs. 34 37.0 '7 29.2 ? 28.0 11 45.8 9 47.4 
5-9 lbs. 33 35.9 9 37.5 10 40.0 7 29.2 7 36.8 
lo lbs. 
or over 14 15.2 2 8.3 7 28.0 5 20.8 -- -- 

Amt. not 
given li 12.0 6 25.0 1 4.0 1 4.1 3 15.7 

No. Teachers 
Including 90 91.8 24 96.0 24 96.0 24 96.0 18 78.2 
Sugar 
l-3 lbs. 42 46.7 10 41.6 9 37.5 12 50.0 11 61.1 
4-5 lbs. 28 31.1 6 25.0 12 50.0 7 29.2 3 16.6 
Over 5 lbs. 6 6.7 1 4.1 1 4.1 4 16.6 -- - 
Amt. not 
given 14 15.6 7 29.3 2 8.3 1 4.1 4 22.2 

To. Peachers 
Including 92 93.9 24 96.0 25 100.0 24 96.0 19 82.6 
Salt 
1 box* 18 19.6 5 20.8 3 12.0 6 25.0 4 21.1 
1/4 - 1 cup 30 32.6 7 29.2 9 36.0 '7 29.2 7 36.8 
1/4 - 1 lb. 
or over 24 26.1 4 16.6 11 44.0 7 29.2 2 10.6 

1-2 
Shakers* 9 9.8 2 8.3 1 4.0 3 12.5 3 15.7 

Amt. not 
gIven 11 12.0 6 25.0 1 4.0 1 4.1 3 15.7 

To. Teachers 
Inoiud.1ng73 74.5 19 76.0 22 88.0 20 80.0 12 52.2 

1 35 48.0 12 63.2 10 45.5 6 30.0 7 58.4 
1/2 lb. 
or less 1'? 23.3 3 15.7 5 22.7 8 40.0 1 8.3 

12 oz. - 
1 lb. 7 9.6 -- -- 4 18.2 3 15.0 -- -- 

Amt. not 
given 14 19.2 4 21.1 3 13.6 3 15.0 4 33.3 

In cases where neither weight nor measure were given, 
the terms such as box or can were included on the table. 
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Item Total Central Atlantic Paoio Southern 

No. No. No. No. % 3îo. 
]To. Tha.ohers 
Including 65 66.3 18 72.0 17 68.0 14 56.0 16 69.6 
Pepper - i box* :1'7 26.2 5 27.6 6 35.3 4 28.6 2 12.5 
1/2 cup 

or less 16 24.6 2 11.1 5 29.4 3 21.4 6 37.5 
2-4 oz. 8 12.3 2 11.1 3 17.6 2 14.3 1 6.2 
1-2 shakexs* 9 13.9 4 22.2 -- -- 2 14.3 3 18.8 
Amt. not 

given 15 23.1 5 27.8 3 17.6 3 21.4 4 25.0 
No. Teachers 
Including 50 51.0 11 44.0 17 68.0 15 60.0 7 30.4 
Sp i co s 
3-5 cans 20 40.0 3 27.3 11 64.7 4 26.7 2 28.5 
1-2 cans 9 18.0 2 18.2 2 11.7 4 26.7 1 14.3 
1 can each 11 22.0 2 18.2 1 5.9 6 40.0 2 28.5 
2-oz. boxes 2 4.0 -'- -- 1 5.9 -- -- 1 14.3 
Amt. not 

given 8 16.0 4 36.3 2 11.7 1 6.6 1 14.3 
No. Poachers 
Including 49 50.0 14 56.0 14 56.0 12 48.0 9 39.1 
Soda i box* 25 51.0 7 50.0 5 35.7 8 66.7 5 55.5 
1/2 lb. 

or less 12 24.5 2 14.3 6 42.8 1 8.3 3 33.3 
1 lb. 5 10.2 2 14.3 2 14.3 1 8.3 -- -- 
Amt. not 

given 17 14.3 3 21.4 1 '7.1 2 16.7 1 11.1 
No. Thachers 
Including 41 41.8 12 48.0 11 44.0 13 52.0 5 21.7 
Flavorings 

1 bottle* 3]. 75.6 7 58.3 9 81.8 10 76.9 51D0.0 
2 bottles 

or more 9 22.0 4 33.3 2 18.2 3 23.1 -- -- 
Amt. not 

given 1 2.4 1 8.3 -- -- -- -- -- -- 
No. Teachers 
Ino1uding 32 32.? 5 20.0 13 52.0 8 32.0 6 26.1 
Shortening 

3 lbs. 14 43.8 3 60.0 6 46.1 3 37.5 2 33.3 
1-2 lbs. 11 34.4 2 40.0 4 30.8 3 37.5 2 33.3 
Amt. not 

given 7 21.9 -- -- 3 23.1 2 25.0 2 33.3 
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Torth 
Item Total Central Atlantic Pacific Southern 

No. Teachers 
Including 32 32.? 9 36.0 11 44.0 8 32.0 4 17.3 
Cocoa 
1/2 lb. 
or leas 10 31.3 4 44.1 3 27.3 2 25.0 1 25.0 

1 lb. or 
more 7 21.9 1 11.1 3 27.3 3 37.5 -- -- 

1 box* 9 28.1 2 22.2 2 18.1 3 37.5 2 50.0 
Amt. not 
given 6 18.7 2 22.2 3 27.3 -- -- 1 25.0 
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Table 19 shows a marked difference of' opinion as to 

the amount of' oertain staples the teachers wished to 

store. For example, flour in from one to four-pound lots 

would meet the requirements of' a third of' the teachers; 

another third wished to store from five to nine pounds, 

whereas a sixth would include ten pounds or more. 

Almost half' of' the teachers who reported that they 

wished to store sugar indicated that three pounds or less 

would be sufficient, but a third of the teachers pre- 

ferrod more than this amount. Sugar, in this table, is 

used to designate all kinds of' sugar, granulated, brown 

and. powdered. Although the majority of' the teachers 

listed granulated only, some wished to store all three 

kinds in the 'unit kitchen. 

The last two staples in the table, shortening and 

cocoa, were listed by 32 teachers or by only about one- 

third of' the cooperators. Over half' of those, 14, 

stating a preference on the amount of' shortening, wished 

three pounds, but the remaining li reported that one or 

two pounds was sufficient. 

One specific regional difference stands out in 

Table 19. In every instance but one, the Southern 

region reported fewer teachers.wishing to store the ten 

staple foods listed in Table L7 than did the other 

regions. For nearly every item, the Southern region also 
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suggested smaller amounts to be stored, perhaps because 

o climatic conditions. 

Foods Other Than Staples 

The assumption can be made from the meager data pro- 

vided by the Check Lists that teachers do not prefer to 

store foods other than staples in the tuiit kitchen. One 

item only, caruied goods, was listed by more than eight 

teachers. M any o± the items listed by one to eight 

teachers included such foods as milk and eggs which would 

necessitate some provision for refrigeration. This pre- 

sents again the problem o duplicate installation o ex- 

pensive equipment. The small numbers o± teachers report- 

ing on storage of foods other than staples in the unit 

kitchen probably means that they found. a central storage 

area adequate for these supplies and would indicate that 

provision must be made for storage o± food supplies in 

the homemaking department outside the unit kitchen. 
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From five to ten Items of staple foods would meet 

the needs of the students in the opinion of a majority 

of the 98 teachers participating in this study. A com- 

pilation of the data given by the teachers on the spe- 

ci±' io items they wished to store would indicate that the 

following amounts of staple foods should be stored in 

the unit kitchen: 

Flour-- l-10 pounds 

Sugar-- 1-5 pounds 

Salt-- 1 pound or less 
Baking powder-- 1 can 

Pepper-- 1 box 

Spices-- 3-5 cans 

Soda-- 1 box 

Flavorings-- 1 bottle (vanilla) 
Cocoa-- 1/2 pound or less 
Shortening-- l-3 pounds (if feasible) 
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PART IV: 

LIIETS, DISHWASIIflTG SUPPLIES, M'TD PERSO1AL BELONGGS 

One more group of items needs to be considered before 

the problem of equipment storage for the 'unit kitchen is 

complete. This includes a miscellaneous grouping of items 

not classifiable elsewhere; namely, linens needed for 

serving meals and for dlshwashing, other d.ishwashing sup- 

plies, and the girlst personal belongings. 

Linens and Similar Items 

Table 20, which follows, includes such items as 

paper napkins and. paper towels as well as cloth napkins, 

place mats, and other cloth articles. The table shows 

the number of teachers who indicated they wished to 

store each item as well as the number of each item they 

thought should be stored in each unit kitchen. 
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Linens And. Similar Articles Teachers V1sh to Store 

Regions 
'Torth 

Item Total Central Atlantic PaciÍio Southern 
Iro. No. Ç No. Ç No. No. 

No. Teachers '79 80.7 18 72.0 21 84.0 L 84.0 19 S.6 
Dish Cloths 
1 or 2 55 44.3 6 33.3 12 59.5 9 42.9 8 42.1 
z or 4 19 24.1 ? 38.8 4 19.0 4 19.0 4 21.1 
5 or more 10 12.? 3 16.6 1 4.7 3 14.2 3 15.7 
No. not 
given 15 19.0 2 U.1 4 19.0 5 23.8 4 21.1 

o. Teachers 78 '79.5 18 72.0 21 84.0 21 84.0 19 82.6 
Dish Towels 
1 to 3 15 19.2 2 11.1 4 20.0 5 23.8 4 21.1 
4to 6 30 38.4 738.810 50.0 733.3 6 31.6 
8 or more 19 24.4 7 38.8 3 15.0 4 19.0 5 26.3 
IS.iL& 

iioicters 
1 or 2 23 26.1 4 16.6 8 33.3 5 22.7 6 33.3 
3 or 4 37 42.1 13 54.1 8 33.3 9 40.9 7 38.8 
5 or more 12 13.6 5 20.8 3 12.5 3 13.6 1 5.5 
No. not 
given 16 18.2 2 8.3 5 20.8 5 22.7 4 22.2 

No. Teachers 56 57.1 14 56.0 11 44.0 1 6L0 14 60.9 
Lmioh Cloths 
1 20 35.1 5 35.7 3 27.3 7 41.2 5 35.7 
2 18 32.2 5 35.7 6 54.5 4 23.5 3 21.4 
3 or more 6 10.7 1 '7.1 -- -- -- -- 5 35.7 
No. not 
gi7en 12 21.4 3 21.4 2 18.2 6 35.2 1 7.1 

No. Teachers 28 28.6 7 28.0 '7 28.0 6 24.0 8 34.8 
Table Cloths 
1 9 32.1 2 28.6 3 42.8 2 33.3 2 25.0 
2 3 10.7 -- -- 1 14.3 -- -- 2 25.0 
3 or more 3 10.'? 1 14.3 -- -- -- -- 2 25.0 
No. not 
given 15 46.4 4 57.1 3 42.8 4 66.7 2 25.0 
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North 
Item ota1 Central Atlantic Paoifio Southern 

kins - 

4 to 6 21 41.2 4 30.7 3 37.5 6 46.1 8 47.0 
8 or more 18 35.3 6 46.2 4 50.0 2 15.3 6 35.3 
No. not 

Paper Nap- 
icins 

i or 2 pkgs.36 51.4 15 71.4 6 37.5 10 52.6 5 35.7 
Less than 
80 13 18.6 1 4.8 3 18.7 5 26.3 4 28.6 

100 5 7.1 2 9.5 3 18.7 -- -- -- -- 

No, not 
given 16 22.9 3 14.2 4 25.0 4 21.1 5 35.'? 

1W. Teacriers t34.7 3t.0 LU 7.0 tSi.0 ¡di. 

Hand Towels 
1 to 3 10 12.0 3 13.'? 2 11.1 2 9.0 3 14.3 

4 or more 18 21.6 6 27.2 3 17.7 4 18.1 5 23.8 
Paper 45 54.4 il 50.0 12 66.7 12 54.5 10 47.6 
No. not 
given 10 12.0 2 9.1 1 5.5 4 18.1 3 i4 

No. Teachers 74 T5.5 20 80.0 17 68.0 20 80.0 17 75.9 
Place Mats 
1 to 4 45 60.8 13 65.0 il 64.7 11 55.0 10 58.8 
5 or more 14 18.9 5 25.0 4 23.5 3 15.0 2 11.7 
No. not 
gIven 15 20.3 2 10.0 2 11.7 6 30.0 5 29.4 
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It is evident from Table 20 that it is not necessary 

to store table cloths in the 'unit kitchen. Ass'uming that 

there would be some general storage area ±'or additional 

items, it would be more practical to store table cloths 

in this general storage. The number o times in which 

they would be used by each 'unit kitchen in proportion to 

the use o place mats would be the determining factor. 

Lunch cloths and cloth napkins were listed by 

slightly over half of the cooperators. This might indi- 

cate that in situations where storage space in the 'unit 

kitchen was at a premium, these items might be stored 

elsewhere. However, if a drawer is provided for place 

mats and paper napkins, it would in all probability be 

sufficiently large to include one or two lunch cloths 

and the number of cloth napkins desired. 

It is interesting to note the wide use of paper 

napkins and paper towels. Forty-five of the 83 teachers 

reporting on hand towels reported a preference for paper 

towels, and 70 teachers reported they wished paper nap- 

kins as compared with 51 who listed cloth napkins. The 

time-saving element involved is self-evident. 

The old standard of having girls bring hand towels 

and pot holders from home for school use has been re- 

placed by the school's furnishing all articles needed. 
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Storage space must be provided not only for the articles 

in use but for additional olean supplies. 

It is obvious from Table 20 that a larger supply in 

some general storage area would be necessary ±or replace- 

ments, ±or serving larger groups, and for the other school 

groups using the department. In the recommended list of 

linens and similar articles to be stored in the unit kit- 

ehen, the larger of the two numbers in the group listed 

most frequently by the teachers will be used. For exam- 

ple, for the first item, dish cloths, the largest number 

of teachers, 35, indicated that one or two dish cloths 

in each tuiit kitchen would meet their needs. In the 

final list, two, the larger of these numbers will be 

recommended. 

In the discussion of lunch cloths and napkins, the 

drawer as a type of storage for these items was mentioned. 

Table 21 shows the number of teachers who preferred this 

type of storage for linens and similar items and the 

number who preferred other types of storage. 
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TABLE 21 

Types of Storage Desired Por 
Linons and Similar Artioles 

No. of 
Teachers Type of 
Specifying Drawer Storage 
Type of or not 

Item Storage Rack Drawer Rack Shelf Other SpeQified 

Dish 
Cloths 77 20.8 3.O 14.3 10.4 -- 15.6 

Dish 
Towels 76 13.2 44.7 15.8 9.2 -- 17.1 

Holders 88 -- 61.4 -- 6.8 10.3 21.6 

Lunch 
Cloths 46 -- 89.1 -- 8.7 -- 23.9 

Table 
Cloths 27 -- 63.0 -- 11.1 -- 25.9 

Cloth 
Napkins 51 -- 66.7 -- 3.9 -- 29.4 

Paper 
Napkins 70 -- 60.0 -- 14.3 -- 25.8 

Hand 
Towels 77 3.9 28.6 6.5 5.2 22.1 33.8 

Place 
Mats 71 -- 67.5 -- 8.5 -- 23.9 
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The drawer for linens was mentioned much more fre- 

quently than all other types of storage combined. Con- 

cernIng those mentioning a drawer and. a rack for storing 

towels and dish cloths, it is assumed that there must be 

some means provided either in the unit kitchen or else- 

where in the department for drying these items. 

Dishwashing Supplies 

All items for dishwashing listed by ten or more 

teachers were listed and made into Table 22. 

TABM 22 

Dlshwashing Supplies 

Regions 
North 

Item Total Central Atlantic Pacific Southern 
No. '$ Nô. No. % No. % No. W 

Soap and Soap 
Powder 
(Cake included) 43 43.9 lO 40.0 17 68.0 10 40.0 6 26.1 

Cleanser 29 29.6 '7 28.0 11 44.0 6 24.0 5 21.'? 

Scouring Pads 
or 

Steel Wool 13 13.3 3 12.0 5 20.0 3 12.0 2 8.'? 

Aprons 10 10.1 3 12.0 1 4.0 2 8.0 4 17.4 

Cleaning or 
Stove Cloths lO 10.1 3 12.0 7 28.0 -- -- -- -- 
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All teachers would agree that aprons are necessary 

for any food. preparation work and. storage space must be 

provided for them. That only ten teachers listed aprons 

in the items to be stored may be due to their preference 

for storage of all aprons outside the unit kitchen. 

Cake soap, soap powder, and. cleanser powder would 

meet the needs of most of the cooperators for diebwashing 

supplies. 

Personal Belongings 

The question of what should be done with the girls' 

notebooks and purses while they are working in the home- 

making department has always been a difficult problem. 

Table 23 shows the data provided by the 98 teachers con- 

cerning storage of personal belongings. 
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TiBLE 23 

Personal Belongings 

Regions 
- North 

Total Central Atlantic Paoi±io Southern 

Store Notebook 
In Unit Kitchen 

Yes 50 12 13 12 13 

No 44 13 12 11 8 

Nodata 4 -- -- 2 2 

Store Purse in 
Unit Kitchen 

Yes 51 12 15 12 12 

No 40 12 10 9 9 

Nodata 7 1 -- 4 2 

Type o Storage Sugested 

Drawer 32 8 4 10 10 

She1± 8 1 5 3. 1 

Separate 
Compartment 3 -- 2 -- 1 

Bin 2 2 -- -- -- 

Type of' Storage 
Not Specified 11 3 5 1 2 
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Only about half of the teachers cooperating in this 

study reported that they wished the girls' personal be- 

longings stored in the unit kitchen. Presumably the other 

half wished storage provided, but not in the unit kitchen. 

A special drawer for these items in the unit kitchen was 

most frequently mentioned, with 32 of the teachers sug- 

gesting this type of storage. 

Summary 

A drawer was the most frequently mentioned type of 

storage desired for linens and similar articles as well 

as for the girls' personal belongings. The 98 teachers 

were in agreement on the storage of the following items: 

Linens and Similar Articles 

2 dish cloths 

6 dish towels 

4 holders 

6 place mats 

4 hand towels 
or 

paper towels 

1 package paper napkins 
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Diehwashing Supplies 

1 cake soap 

1 box soap powder 

i box cleanser 

Personal Be1onging 

girls' purses 

girls' notebooks 
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CHA.PTER IV 

SULMZtRY AND RECOJAMENIì LIST OF EQUIPMENT AND SIJEPLIES 

FOR THE TJIUT KITCHT 

The purpose o± the present study was to determine, 

as a Dreliminary to the planning o their storage ±or the 

imit kitchen, the equipment and supplies needed by Íour 

girls in the preparation and serving o meals in the unit 

kitchen. 

A Check List was devised as the best method for 

gathering data on the utensils and tools used in prepara- 

tion of meals, the china, glass, and. silver used in serv- 

ing meals, the amounts of food supplies, and the linens 

and other supplies to be stored in the unit kitchen. 

Check Lists were sent to home economics leaders throughout 

the United States who distributed them to teachers in 

their states. the Check Lists were returned, they were 

evaluated on the adequacy of the meals prepared and on the 

completeness of the checking of the various parts. The 98 

Check Lists that were chosen for the study represented the 

four regions o± the United States: Central, North Atlan- 

tic, Pacific, and Southern. A total of 487 meals were 

prepared by the 98 cooperators using the utensils and 

tools given on the Check List. Each cooperator checked 
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the utensils that were used. in the preparation o± saoli 

meal arid at the end oÎ five meals indicated. whether that 

speoiio utensi1 or tool should be included in the 'unit 

kitobeii. Additional utensils used in the preparation O 

the meals viere added by the teachers. A list o all o 

the china, glass, and silver used. in serving the meals 

was requested. The teachers were also asked to list the 

staples and other Thods they wished to store in the 'unit 

kitchen and the amo'unts o each. A list o linens and 

similar artloles was included on the Check List with the 

req'aest that the teaehers indicate whioh items should be 

stored in the 'imit kitchen, the number a each, and the 

type o storage desired. Provision was made Thr the 

teacher's suggestions on the type oÍ storage desired or 

the girls' personal belongings. 

The 98 schools cooperating in the study represented 

a variety oÍ' teaching situations. The four-year high 

school was the most frequently listed type o school, 

although the j'unior and senior-high schools represented 

one-'ottrth oÍ the schools. Approximately half O the 

cooperators reported that the eeriment was carried on 

in the ninth and tenth grades, but grade levels from 

seventh to tenth were reported. Class sizes ranged from 

fifteen or less to more than thirty with the largest 
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number oÍ cooperators reporting twenty students or fewer 

In the class participating in the study. Forty-two of 

these classes haa a 55-60 minute perioò with an equal 

number having a longer period of time. Â study of these 

data indicated that the group of 98 schools was typical 

of schools in the four regions represented. 

The majority ol' the 487 meals reparedfor the study 

were complete, well-balanced menus. There were 75 break- 

fasts served with 51 of the '75 rated as adequate. Of the 

388 main meals, limcheon or dinner, served, 249 rated 

four or five points on a six-point rating scale used to 

judge the adequacy of the menus. Most of the menus 

could have been prepared using from four to six different 

cooking processes. The largest group of menus involved 

four cooking processes, but a largo rrumber included from 

five to seven processes. A variety of methods were used 

in preparing the 2237 dishes prepared: boiling, baking, 

steaming, frying, oven-cooking. All of these data: 

adequacy of the meals, number of cooking processes, and 

methods of preparation wore used to evaluate the validity 

of the checking of the utensil list. 

Each utensil on the original list or substitution 

written in by the teachers was considered to determine 

its value in the unit kitchen by an analysis of the number 

o± times it was used in the preparation of the 487 meals, 
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the number of teachers who deo1de to Inelude it In the 
imit kitchen, and the number of teachers who wished to 

modi±y the nmnber of that utensil that should be included. 

As a result of this analysis, three utensils on the 
ougherty Utensil List were omitted from the final recom- 

mended list. These utensils were the loaf cake pan, the 
bread pan, and the four-Inch spatula, each of which had 

fewer than 75 per cent of the teachers deciding to inolue 
them. Any utensil added by one-fourth or more of the 

teachers was thought to be important enough to be in- 
cluded in the unit kitchen. By this criterion a grater, 
a cookie sheet, a lemon squeezer, and a can Opener were 

the utensils added to the list. 
The recommended list of china, glass, and silver to 

be stored in the unit kitchen was determined from a study 
of this equipment that was listed by the teachers as 

being used in serving the 487 meals prepared for this 
study. The recommended list contains those items listed 
by a majority of the teachers. Six of each type of 

article such as dinner plates, water glasses, or tea- 
spoons, was recommended to allow for the service of a 

guest and to provide dishes for such foods as bread, 
butter, or relish. 



Five or si items o staple Thods were listed most 

frequently by the 98 teachers; however, a 
large number 

reported seven or more. From rive to ten items would 

meet the needs of a majority of the teachers. 
Flour, 

sugar, salt, baking powder, pepper, srioes, soda, flavor- 

ings, shortening, and cocoa were the ten most frequently 

listed staple foods. 

A drawer for the storage of linens and similar 

articles was desired by more teachers than any 
other type 

of storage mentioned. Teachers wished to store cake 

soa, soap powder, and cleanser in the unit kitchen 
for 

dishwashing. Slightly more than half of the teachers re- 

ported that they wished provision made in the 
unit kit- 

chen for the storage of the girisT notebooks 
and purses. 

A special drawer was the preferred type of storage 
for 

these articles. 
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A summary o± all o±' the data contributed by the 

Check Lists on the equiDment and supplies used by the 

cooperators in the preparation o 487 meals and the opin- 

IOns O the 98 teachers on the equipment and supplIes to 

be stored In the unit kitchen are the bases for the 

recommended list given here: 

Utensils and Tools 

1 double boiler--upper 1-1/2 quart 
lower 2 quart 

i double boiler--upper 2 quart 
lower 3 quart 

or 
i double boiler--upper 1/2 - 1-1/4 quart 

lower 1-2 quart 

i sauce pan--1 pint 
or 

1 sauce pan--1 - l-1/2 quart 

1 skillet--lO" 

1 casserole--1-1/2 quart 

1 or 2 muffIn pans--6 cups 

2 layer cake pans__9nx9t1x1_1/2t 

J. utility tray--lZtTxl6"xJY 

2 pie pans--5" 
or 

2 pie pans--6-8" 

1 or 2 cooling racks--1l1'xll" 

4 custard cups--3/4 cup 
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1 bowl--3 quart 

2 bowla--2 quart 

2 bowls--i quart 

1 siter--2-1/2 cup 

i sieve---5" 

i pastry blender 

i or 2 rotary eggbeaters 

1 rolling pin--10't 

1 cookie cutter--1-1/2" 

2 paring knives--2-l/2" 

2 paring knives--4" 

1 butcher imiÍe--8" 

2 or 4 oase knives 

4 oase forks 

4 teaspoons 

4 tablespoons 

2 measuring spoon sets 

2 measuring cups--glass 

2 sets Mary .Ann cups 

1 spatula--7" 

1 or 2 wooden spoons--13" 

1 or 2 rubber scrapers 

1 salt shaker 

1 tray--l2"x15"xl/2" 
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1 vegetable brush 

i sink strainer 

2 dish pans 

i grater 

i cookie sheet 

i lemon Squeezer 

i can opener 



China 

Glass 
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6 dinner or luncheon plates 

6 salad plates 

6 bread and butter plates 

6 cereal bowls 

6 cups and saucers 

1 platter 

1 or 2 vegetable dishes 

i cream and sugar 

i salt and pepper 

6 water glasses 

6 juice glasses 

6 sherbets 

Silver 

6 knives 

6 Thrks 

6 teaspoons 

6 salad. ±orks 

2 to 4 tablesroons 
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Staple 

four--l-10 pounds 

sugar--l-5 pounds 

sait--1 pound or less 

baking powder--i can 

pepper--i box 

spices--3-5 cans 

soda--1 box 

flavorings--i bottle (vanilla) 

shortening--l-3 pounds (if feasible) 

cocoa--liZ pound. or less 

Linens and Similar Articles 

2 dish cloths 

6 dish towels 

4 holders 

6 place mats 

4 hand towels 
or 

paper towels 

i package paper napkins 

Dishwashi,g Supplies 

i cake soap 

i box soap powder 

i box cleanser 
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Personal Belongings 

girls' purses 

girls' notebooks 
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Utensils Recommended Por Bach Unit Kitohen* 

Article 

1 Double boiler 
1 Double boiler 
1 Sauce pan 
1 Skillet, with lid 
1 Casserole 
1 Muffin pan 
2 Cake pans, layer i Pan 
1 Bread pan 
1 Large pan, utility tray 
2 Pie pans 
2 Cooling racks 
4 Custard cups 
1 Bowl 
2 Bowls 
2 Bowls 
1 Sifter 
1 Pastry Blender 
2 Rotary Eggbeaters 
1 Sieve 
i Rolling Pin 
1 Combination cookie & 

biscuit cutter 
2 Paring knives 
2 Paring & slicing knives 
1 Knife (butcher, cutting & 

serving) 
4 Case forks - 4 tines 
2 Measuring cups - glass 
2 Sets o nested measuring 

cup s - met al (Mary Aìm' s) 
4 Tablespoons 
4 Teaspoons 
2 Sets o± measuring spoons 

(4 each) 
4 Case knives 

Size 

Upper l-1/2 quart 
Lower 2 quart 
Upper 2 quart 
Lower 3 quart 
1 pint 
10" 
l-1/2 quart 
6 cups 
9 "x9 "xl-l/2" 
9"x9"xE-l/2" 
9 "x5"x2-l/2" 
13"x16 "xl" 
5" 
ll"xll" 
3/4 cup 
3 quart 
2 quart 
1 quart 
2-1/2 cup 

5,, 

lO" 

1-1/2" 
2-1/2" blade 
4" blade 

8" blade 

*Dougherty, Ardythe Wilson. Determining A Standard Set 
o Utensils Thr a Homemaking Laboratory, Oregon State 
College Thesis, 1942. 



Article 

1 Spatula 
i Spatula 
2 Wooden spoons 
2 Dish pans 
1 Tray 
i Salt shaker 
i Vegetable brush 
i Sink strainer 
2 Rubber scrapers i Kettle 
1 Rack to fit kettle i Fuzmel--wide mouth 

ii 

Size 

7" blade 
4?? blade 
1" long 

12 "xl5"xl/2 
1/2 cup 

6 Quart 
(holds 4 pints) 
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Utensii$ Recommended or General Storage*(one each) 

Metal fork, 10" 
Metal spoon, 11" 
Metal spoon, perThrated 
Ladle, 2/3 cup 
Turner, 12", rounded edge 
Lemon reamer 
Orange reamer 
Grinder, iTo. 2 

Ice cream freezer, 1 gallon (i quart size i several) 
Knife sharpener 
Bottle opener 
Can opener, wall type 
Thermometer, candy 
Thermometer, roast meat 
Cake pan, tube, 9" diameter 
Grater, set o± 3 
Wire whisk 
Masher 
Doughnut cutter 
Teakettle, 4 quart 
Teapot, 2 quart 
Teaball, 1/2 cup 
Pastry brush 
Steamer, 2 quart with 3 quart base 
Pressure cooker 
Coffee maker, drip, 1 quart 
Roaster with rack, oblong 
Nut cracker 
Griddle, 12" 
Wire basket for 6 quart kettle Thr deep at frying 

Utensils Desirable for Demonstration Purposes 

Pressure cooker sauce pan 
Coffee Maker (Silex type) 
Some utensils made from cast 

stainless steel 
Gelatin molds 
Apple corers 
Melon ball cutters 
Grapefruit knives, etc. 

aluminum, and copper-clad 

Dougherty, Ardythe Wilson. Determining a Standard Set 
of Utensils for a Homemaking Laboratory, Oregon State 
College Thesis, 1942. 
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OREGON STATE OOMEGE 

School of Education 

Corvallis, Oregon 

March 13, 1944 

To: State Supervisora and. other Iome Economics 
Educat ors 

From: Florence E. Blazier, Oregon State College, 
Corvallis, Oregon 

Re: Study on STORAGE IN UNIT KIPOEENS 

During the week of November 27 to December 2, 1944, 
a group of 12 home economists met with representatives 
of the U. S. Office of Education to consider problems of 
space d equipment for teaching homemaking. The need 
for additional studies in this field was evident in the 
conference, and at the request of the group in Washington 
this present study was undertaken. 

Since this is to be a nation-wide study, you will 
want to examine the check lists. If after study you wish 
to cooperate, I would like you to distribute of these 
check lists to your teachers and to request that they be 
returned to me by June 1, 1945. 

Note Concerning Check Lists 

As set up, the five lessons are all to be meals, 
not necessarily consecutive. If, however, lessons in 
food. preparation are not usually planned on the meal 
basis in your states, other types of lessons in food 
preparation may be substituted. For example, of the 

five lessons, two might be planned using individual 
foods such as muffins or cream soups and three might 
be meals. 
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As soon as possible after you receive this, tear off 
the lower section of this page and mail to me. 

I wish to cooperate in this research. Yes_ No_* 
Signed: 

Name 
Official Title 
Address 

you do not wish to cooperate, please return the 
oheck lists with this slip. 
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To Teachers oÍ Homemaking: 

In order to design storage space in unit kitchens, 
it is necessary to have a list of articles which it is 
desirable to store there. This study has been set up to 
obtain the answer to three questions involved in planning 
a unit kitchen where Thur girls prepare and serve meals. 

Your cooperation in checking these lists and return- 
ing them will be appreciated. 

Very truly yours, 

Return check list to: FLOROE E. BILA2IER 
Home eonomios Education 
Oregon State College 
Corvallis, Oregon 

STORA.GE IN THE UNIT KITCHENS 

Assumptions 

I. Cooking utensils, tools, china, glass, and silver 
needed ftr preparing and serving a meal ior tour 
girls will be stored in the unit kitchen. 

II. It Is assumed that food preparation will be 
taught on the meal basis, i.e., there will be 
practically no individual servings prepared as, 
Thr example, one serving o± potato soup. 

III. Other utensils, needed for occasional use and oÍ 
which there would be fewer than one for each 
unit kitchen, would be stored elsewhere in the 
homemaking room. 

De iin it ion aran e ment 

I. A unit kitchen, as defined here, consists o± a 
stove, a sink, a work surface (table or base 
cabinet with a top) and provisions l'or storage. 
The equirment may be grouped in any convenient 
arrangement, or example, in a U Or L shaped 
unit. 
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II. In close proximity to the unit kitchen there 
should be a table suitable in size and height 
for the serving of meals. 

Name of School 

Type of School ________________________________________ 

Name of Teacher ______________________________________ 

Grade level and size of the class 
in which experiment is carried on _____________________ 

Length of class period 

PART I. To determine the oDtimum number, size, and. tyìe 

of utensils desirable. 

The list given here was devised by Ardythe Wilson 
Dougherty at Oregon State College. The technique used 
was described in an article by Maud Wilson and. published. 
in the Journal o± Home Economics, October, 1943. 

Plan for Study 

As outlined, this study is to be made by a 
teacher and. her students. It calls for the arrange- 
ment of one or more unit kitchens and checking of 
the equipment in each unit. 

Arrangement of Equipment 

1. Arrange a unit according to the defini- 
tion and arrangement given on page 1. 

2. Remove present equipment from drawers 
and cabinets. 

3. Select from present equipment the items 
of equipment specified--page 3--(or 
borrow from homes). 

4. Check on the next two sheets as 
Indicated. 
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Data concernir,g each of the five lessons 

(It is not assumed that these lessons would be 
taught on consecutive days but only that a 
lesson would consist of a meal prepared and. 
eaten by four girls.) 

Lesson I. 

Menu served: 
Other comments 

Lesson II. 

Lesson III. 

Lesson IV. 

Lesson V. 
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list oÍ utensils and. tools to be used. by tour girls 

and. stored. in a wilt kitoben* 

lessons Final - 
No. Article Size 1 2 3 4 5 Decisions 

Upper l-1/2 qt. i Double boiler Lower 2 gt. 
Upper 2 citi. 

1 Double boiler Lower 3 t. 
1 Sauce paxi. lp 

,wi 

utility tray 13"xl6"xl" 
2 Pie pans 5" 
2 Cooiin racks 11"xll" 

cookie & 
biscuit cutter 1-1/2" 

2 Paring knives 2-1/2" blade 
'aring c 

slicing ]mies 4" blad,e 
i Knife (butcher, 

cutting & 
serving 8" blade 

4 Oase forks, 
4 tines 

2 Measuring cups, 
glass 

Dougherty, Ardythe Wilson. Determining a Standard Set 
of Utensils for a Homemaking Laboratory, Oregon State 
College Thesis, 1942. 



Lessons Final 
No. Article Size 1 2 3 4 5 Decisions 

2 Sets of nested 
measuring cups, 
metal (Mary 
Ann's) 

4 Tablespoons 
4 Teaspoons 
2 Sets of measur- 

ing spoons 
(4 each) - - 
ase 1nives 

?°!' spoons i' long 

2 Rubber scrapers 
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List of china, glass, and silver used in lessons 

Lessons Final 
ITo. Article Size 1 2 3 4 5 Decisions 

Directions for checking list 

I. Correction of the list 
With a red pencil draw a line through any 

article not possible to secure. With a red. pen- 
oil change the size of any utensil substituted. 
For example, if a pie pan '7" in diameter is sub- 
stituted, write in '7' in the space where 5'' is 
typed. 

II. On the back of this sheet give data requested. 
concerning each lesson involving a meal taught. 

III. !'or each_lesson taught, check as follows: 
1. Opposite each item in the equipment list, 

check x those used. Check O those not 
used. 

2. Below the list write in other pieces of 
equipment used which you wish to store 
in the 'unit kitchen. 

Iv. After five lessons check in column "Final 
Decisions": 

* Would include as specified 
o omit entirely 

( ) Modify, indicating how in brackets. For 
example, after sauce pan, you might choose 
to have a 1/2 pt. sauce pan, in which case 
you would mark it (1/2 pt). 
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Storage in the Unit Kitchen 

Part II. To determine the food supplies desirable to 
store in a unit kitchen. 

This list need, not be limited to food supplies 
stored during the checking for the five meals in Part I. It should represent the best judgment of the teacher as 
to desirable practice for storing food. supplies in normal 
times, from day to day. It can be assumed that there is 
other food. storage in the same room in which unit kit- 
chens are located. 

Supplies of Food 

Staples, list and give approximate amount to be 
stored. 

Pl our 
Sugar 
Sal t 

Food, other than staples, list 
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Part III. To determine other items desirable to store in 
the unit kitchen. (Draw a line through those 
items you do not wish stored in the unit kit- 
chan.) 

Number to 
Item be stored Desired type of storage 

Dish cloths 

Dish towels 

Hand towels 

Holders 

Lunch cloths 

Table cloths 

Napkins, cloth 

Napkins, paper 

Place mats 

Other items, list ________________________________________ 

Personal belongings 

Should a girl's notebook and textbooks be stored in a 
unit kitchen while she is working there? Yes_ No_ 

Should a girl's purse likewise be stored? Yes_ No_ 

If yes, what suggestions do you have for type of 

storage? 

Comments on the Study. Please add any comments which you 
wishto make here or on the back of this sheet. 
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T.kBI I 

Number oÍ Utensils That Were Not Available 

Regions 
North 

Utensil Total Central Atlantic Pacific Southern 
No. No. No. No. No. 

1 Double boiler 2 2.1 1 4.0 -- -- -- -- 1 4. 

1 Double boiler 21 21.5 6 24.0 2 8.0 6 24.0 7 30.1 

1 Sauce pan, 1 1.0 1 4.0 -- -- 

1 Skillet 5 5.1 -- -- 2 8.0 2 8.0 1 4.3 

1 Casserole 5 5.4 -- -- J. 4.0 1 4.0 3 12.9 

1 Muffin pan 1 1.0 -- -- -- -- 1 4.0 -- 

2 Layer cake pais 4 4.2 -- -- -- -- 1 4.0 3 12.9 

1 Loaf pan il 11.0 3 12.0 4 16.0 4 16.0 -- -- 

lBreadpan 6 6.2 2 8.0 1 4.0 1 4.0 2 8.6 

1 Utility tray il 11.1 1 4.0 6 24.0 3 12.0 1 4.3 

2 Pie pans 3 3.1 -- -- -- -- 2 0.0 1 4.3 

2 Cooling racks 8 8.3 2 8.0 -- -- 2 8.0 4 17.2 

4 Custard cups 3 3.1 -- -- 1 4.0 1 4.0 1 4.3 

1 Bowl, 3 qt. 6 6.2 1 4.0 1 4.0 1 4.0 3 13.0 

2 Bowls, 2 qt. -- -- -- -- -- -- -- -- -- -- 

2 Bowls, 1 qt. 1 1.0 -- -- 1 4.0 -- -- -- -- 

1 Sitter 2 2.0 -- -- 2 8.0 -- -- -- -- 

1 Pastry blender 15 15.3 3 12.0 5 20.0 3 12.0 4 17.2 

2 Rotary egg- 
beaters 1 1.0 -- -- -- -- 1 4.0 -- -- 



Regions 
i'Torth 

Utensil Total Central Atlantic Paci±ic Southern 
- - 

i Sieve i 1.1 -- -- -- i 4. 

1 Rolling pin 1 1.1 -- -- -- 1 4.3 

1 CookIe cutter i 1.0 -- -- 1 4.0 -------- 
2 Paring knives 

2-1/2" 3 3.1 2 8.0 -- -- -- i 4.3 

2 Paring knives 
4tt 13 1.2 5 20.0 4 16.0 1 4.0 3 12.9 

i I(nife, 8" 5 5.6 1 4.0 2 8.0 -- -- 2 8.6 

4 Case forks 2 2.0 - 2 8.0 -- -- -- -- 

2 Measuring cups 3 3.0 1 4.0 2 8.0 -- -- -- -- 

2 Sets Mary 
Ann's 27 27.2 6 24.0 8 32.0 lO 40.0 3 12.9 

4 Tablespoons 1 1.0 1 4.0 -- -- -- -- -- -- 

4 Teaspoons 3 3.1 1 4.0 1 4.0 -- -- i 4.3 

2 Measuring 
spoon sets 6 6.0 -- -- 6 24.0 -- -- -- -- 

4 Case knives 4 4,1 -- -- Z 12.0 -- -- 1 4.3 

1 Spatula, 7" i 1.0 -- -- -- -- 1 4.0 -- -- 

1 Spatula, 4" 31 31.2 II 44.0 12 48.0 5 20.0 3 12.9 

2 Wooden spoons -- -- -- -- -- -- -- -- -- -- 

2 Dish pans 9 9.0 3 12.0 2 8.0 4 16.0 -- -- 

1 Tray 9 9.1 2 8.0 1 4.0 4 16.0 2 8.6 

lSaltshaker 5 5.1 1 4.0 2 8.0 1 4.0 1 4.3 

i Vegetable brush 5 5.1 -- -- 2 8,0 1 4,0 2 8.6 

1 Sink strainer 16 16.1 3 12.0 3 12.0 8 32.0 2 8.6 

2 Rubber scrapers 32 32.6 20.0 10 40.0 9 36.0 8 34.4 
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TiBIE II 
IT'umber of Utensils Teachers Wished to Modify as to mbe:r 

Re i one 
North 

Utensil Total Central .A.tlantic Pacific Southern 

2 Double boilers 
Upper l-1/2 qt. 
Lower2qt. 6 -- 2 2 2 

2 Double boilers 
Upper 2 qt 
lower3qt. 2 -- -- i i 

2 Sauce pans ipt. 5 2 2 i -- 

2 Sauce pans 
3-Gcups 5 i 3 1 -- 

2 Casseroles 2 1 i -- 
*2 Muffin pans 

Soups 13 6 7 -- -- 

2 Muffin pans 
Bcups i -- -- i 

i Layer cake pan 3 i -- 2 -- 

2 Utility trays 2 1 1 -- -- 

i Pie pan, 5" 5 2 2 i -- 

i Pie pan, 6-8e 5 3 1 -- i 

*1 Cooling rack 13 4 3 2 4 

6 Custard cups 5 1 3 -- i 

2 Custard cups 1 -- 1 -- -- 

2 Bowls, 3 qt. 1 -- i -- -- 

Starred utensils indicate those utensils modified by 
ten or more teachers. 



xvii 

Regions 
North 

Utensil Total Central Atlantic PaciÍ'ia southern 

lBowl,2qt. 4 Z -- -- i 

3 Bowls, 2 qt. i -- -- -- i 

i Bowl, 4-6 qt. i -- i 

iBowi,iqt. I 3 2 -- Z 

2S1íter 2 -- i i -- 
*1 Rotary eggbeater 27 '7 8 5 7 

2 Sieves, 5" 2 1 -- -- 3. 

2 Roiling pins 3 2 - 1 

2 Cookie cutters 5 1 1 2 1 

i Paring knife 
2-1/2" 3 i i -- 3. 

3-4 Paring knives 
2-1/2" 5 -- 3 -- -- 

i Paring knife, 4" 3 -- 2 -- i 

2 Case forks 
4tines 6 2 4 -- -- 

3 Case forks 
4tines 1 -- -- -- i 

2 Oase forks 
2-Ztines 3 1 2 -- -- 

i Mesuring cup, 
glass 5 1 i 1 2 

4 Measuring cups, 
glass 2 -- i i -- 

i Set Mary nn's 5 2 1 i i 



xviii 

Regions 
ITorth 

Utensil Total Central Atlantic Pacific Southern 

2 Tablespoons 8 5 2 -- 1 

3 Tablespoons i -- -- -- i 

2 Teaspoons 6 2 1 -- 3 

5-8 Teaspoons 3 1 1 -- i 

i Measuring 
spoonset Z -- 2 1 -- 

4 Measuring 
spoon sets 1 -- -- i -- 

*2 Case knives ii 5 4 2 -- 
2 Spatulas, '7" 9 2 5 2 -- 

4 Satu.las, 4" 1 -- i -- -- 

*1 Wooden spoon 10 2 3 2 3 

iDishpan 8 -- 5 1 2 

3 Dish pans i i -- -- -- 

*1 Rubber scraper 10 1 3 4 2 



xix 

TABIS III 

Methods Used in Preparing 2237 Dishes 

Regions 
North 

Total Central Atlantic PaciÍic Southern 

VGBTABLES (478) 
Buttered 154 30 39 40 45 
Oven-cooked 37 7 17 7 6 

Creamed 28 '7 5 11 5 
AuGratin 2 -- i i 
Fritters i -- i -- -- 
Salad 173 42 37 49 45 
Raw 51 ii 8 2i ii 
Juioe 20 9 i 5 5 
Moided. Saiad. 12 5 5 2 -- 

POTATOES (i62) 
Baked 48 iO 10 19 9 

Mashed 40 i2 4 i3 ii 
Scaiioped i9 7 7 4 i 
Saiad 17 5 4 3 5 
Parsley Buttered 16 3 5 4 4 
Oreaed 15 5 2 2 6 
AuGratin 4 3 i -- -- 
Deep Fried 3 -- -- i 2 

BREADS (374) 
Bread or Toast 99 26 24 19 30 
Muffins & 
Popovers 80 i8 50 16 16 

Biscuits 73 15 13 22 23 
Rolls 71 31 12 14 14 
Sandwiches 31 li 5 9 6 

CornBread 10 2 2 2 4 
Waffles, Griddle 

Cakes, Dumplings 10 5 4 -- 1 



Regions 
ITorth 

Total Contrai Atlantic Pacifie Southern 

DESSERTS (303) 
Cake - 
Gingerbread 58 18 12 1? 11 

Cookies 45 11 10 II 13 
Jmiket, Custards 44 1? 12 2 13 
o ornstarch 
Puddings, 
Tapioca 39 6 15 12 6 

Pastry 32 II 3 12 6 
Ices, Sherbets, 
Iceüreaxn 30 8 3 6 11 

Cobbler 29 12 8 4 6 
Gelatine Desserts 26 '7 4 10 5 

BEVERLGES (253) 
Milk 180 61 31 51 37 
Cocoa 73 22 26 10 15 

FRUIT (238) 
Fresh (Cup and 
Salad) 135 39 31 33 32 

Carmed 31 7 5 16 3 
Juice 24 7 3 2 12 
Stewed 20 9 8 2 1 
Baked 20 4 6 3 7 
Molded 8 2 4 1 1 

MELT (143) 
Fried 44 7 6 16 15 
Oven-cooked 
Meat Loar 30 8 4 9 9 
Others 40 12 6 lO 12 
In Casserole 18 7 2 5 4 
Creamed 1 -- -- -- i 
Other - Lunch Meat 3 1 -- 1 1 

Spam 7 3 2 1 1 

FISH (40) 
Oven-cooked 17 1 2 8 6 
Salads & Cocktails 8 3 -- 2 3 
Casserole, or 
Patties 7 3 1 2 1 

Fried 4 3 1 -- -- 
Croquettes 4 -- -- -- 4 



Regions 
North 

Total Central Atlantic Pacific Southern - 
OHICK (17) 
Oreamed 7 4 1 2 -- 
Pried. 5 - - -- -- 5 
Baked 3 1 - - i i 
Salad i -- -- -- i 
Souffle' i -- -- -- i 

GG3 (61) 
Scrambled. 20 6 4 1 9 
Omelet 10 -- 4 1 5 
Stuffed. 8 1 4 3 
Creamed. '7 -- 2 3 2 
Poached. 6 4 1 - i 
Baked. 5 1 2 i i 
Fried. 5 1 2 -- 2 

CAS SERO LES 
Without Meat (58) 

Macaroni with 
Cheese 19 3 6 7 3 

Rice - Spanish 15 3 4 4 4 
Spaghetti with 
Cheese 13 5 3 5 2 

Nood.les 7 5 -- i i 
Macaroni with 
Tomato Sauce 4 -- -- 3 1 

sour (55) 
Cream 45 17 12 13 3 
Vegetable 9 -- 2 4 3 
Consomme' 1 -- -- -- i 

CERRATS (34) 
Cooked. 28 11 8 2 '7 

Prepared. 6 1 3 -- 2 

LEGUMES (u) 
Baked. Beans 7 4 1 1 1 
SoyBeans 2 1 1 -- -- 
Chili Beans 2 -- -- 2 -- 



xxii 

Regions 
I orth 

Total Gentral Atlantic Pacific Southern 

CHF1ESE 
American & 
Cottage (7) 

Salad 5 2 2 1 -- 
Fondue 2 - - 2 - - - - 

Total 2237 621 508 564 544 


