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RELATIVE EFFECTIVENESS OF TwWO METHODS OF TEACHING
NUTRITION TO TWO CLASSES OF HOMEMAKING I GIRLS

CHAPTER I
INTRODUCTION

Homemaking teachers may become so absgorbed in tryling
to keep students interested in their classes that they con-
centrate on planning 1ntefest1ng class activities and
gathering illustrative material, They consider a high
score on a written test to be an indication that the unit
wag successfully taught, On the other hand, there is a
great need for teachers to stand back and survey what they
are teaching, to determine what learning is taking place,
to see 1f the objectives of education are being reached,
When results of teaching have been determined, then teach-
ers need to consider the teaching methodes that were used
to see if they have contributed to the learning or have
blocked learning, /

As Hatcher (6, p.!xi) states in her study of the
relative effectiveness of two methods of teaching:

"In the past, the training of high school teachers

in collegee and universities focused upon mastery
of subject matter to be taught. In recent years
emphasis hasg been placed on methods of teaching
as well as on content because it haes been recog-

nized that the teacher should not only possess
technical information but also know how to adapt



the content of her subject matter to produce the
optimun development of students in her classes.
Today there is much controversy over methods of
teaching., Methods in use vary from rigid formal-
ity in classroom procedure to unrestrained free-
dom of sction; if the professional education of
teachers is to be on a par with the technicsal
treining it is important that educational research
be utilized to determine whet methods best serve
to produce the desired development of students.”

Need for the Study

The investigator hes been concerned about the need for
evaluating the actual learning that is being accomplished
in her homemaking classes. It has seemed most difficult to
obtain satisfactory learning in the teaching of nutrition.
She has had difficulty in helping students learn the nutri-
tive value ot foods and why these essentials are important
in the diet. Not only has it been difficult for her to
teach this unit in homemeking c¢lasses, but she also has
teught in school systems where physical education teachers
who teught health units elso expressed the same opinion,
"The girls do not seem to be able to learn it anywey, and
repetition in your homemeking class and my heeslth class
does not seem to bring about greater learning."”

Not only have the investigetor's students seemed to be
resistant to learning nutrition information, but the inves-
tigator has believed that the dietary practices of the stu-

dents are poor and their food hebits have not been improved



by the nutrition unit, It may be that the investigator's
teaching methods were at fault,

The investigator has taught for six years in three
different high schools that offered broad homemaking pro-
grams, that is, included units in all areas of homemaking,
During the third summer school session since graduation,
she became aware that perhaps her dissatiefaction in teach-
ing nutrition could be overcome by changing her method of
teaching the unit, It seemed interesting to compare pro-
posed newer methods with her former methods, Formerly she
had taught a separate two-weeke' nutrition unit preceding
the ninth grade foods unit, She now realized that home
economice education experts advocated that nutrition be in-
tegrated into the foods unit, Being so interested in thie

problem, the writer decided to pursue it further,

The Problem

Nutrition was one area in her teaching of homemaking
in which the writer was dissatisfied with what students
were learning and applying to their everyday living; there-
fore, this area of teaching was gelected for further study,.
According to the literature in the field, the dietary hab-
its of high school boys and girls were poor, Dietary stu-
dies of families throughout the United States revealed a

need for nutrition eduncation for school children



and adults, Other studies of the effectiveness of various
methods of teaching revealed thet dietery practices could
be changed through education. Reports of studies showed
that the discussion-decision method of teaching nutrition
was more effective in changing food habits than the lecture-
request decision method.

Current literature in home economics education recom-
mends that the teaching of nutrition be integrated in the
foods units. Recent litereture indicates that foods should
be taught on the meal basis in order to give greater empha-
sis to management in food preparation. A need for self-
evaluation by students is indicated.

The primery purpose of the present study was to im-
prove teaching methods. To do this it was decided to com-
pere results of teaching nutrition to (a) one homemaking
cless by using the meal basis, integrating nutrition, em-
phasizing management, and using pupil self-evaluation; and
(b) another homemaking c¢lass by using a separate nutrition
unit, very little emphaesis on management, and teacher eval-
uation only.

Two ninth grade foods classes were equated on the
basis of intelligence quotient, age, and socio-economic
status. The schedule in the school in which the writer was
employed for 1953-54 included two Homemeking I clesses. It
was decidéd that these two groups would be used for the



study to determine the relative effectiveness of the two

methods of teasching the beginning units on foods and nutri-

tion.

A different method of teaching was used for each

class in order to determine which method brought about

greater lesrning, es determined by a dietary survey, writ-

ten exesminetions and & practical examination.

The ob jectives of this study were:

1.

2.

3.

4.

1.

2.

3.

4.

To determine whether the integrated nutritiom
unit would bring about greater learning then a
separate unit.

To see whether the discussion-decision method or
the lecture-request decision method would bring
sbout greater change of dietary habitis.

To determine the extent that the learning in a
nutrition unit was retained and to see which
cless would show greater retention.

To compare progress made by students of higher
and lower intelligence levels in each class.

Limitations of the Study

The investigetor, having learned about the meth-
ods of teaching foods and nutrition may have been
influenced so as to inadvertently improve upon the
lecture-request decision method.

The investigator believes that she was not always
skillful in the use of the newer methods, espe-
cially the discussion-decision method in the teach-
ing of nutrition.

The results would apply only to this particular
group tasught by this teacher.

Equating groups with a limited number of pupils
may not have been as velid as it might have been
hed there been more students from which to select
classes for study.



5. Both groups would be subject to the limitations
of a school situation, as absence of teacher,
and interrupted periods.

6. Originally, the present study was to deal with
ell the learnings in the foods and nutrition
unit for the Homemaking I clesses of Tillamook
High School. It was found, however, that there
were 80 many variasbles when the total unit was
included eand that the problem was so large that
the problem was limited to the teaching of nu-
trition., Nonetheless, just by virtue of the
interrelatedness of the two classes, there wes
not enough distinction between the two classes.
This limitation is very evident in the results.

Review of Literature

Wherever there is a group of high school home econom-
ics teachers, one finds discussions of the problems of
teaching foods and nutrition. They agree that there is a
need for the use of methods of teaching nutrition which
will motivate teen-agers to select foods which meet Nation-
al Research Council dietary standards. Besides teaching
nutrition in a foods unit, however, a teacher must incor-
porate preperation of foods, meal plenning, teble service
and etiquette, as well es buying and storing of foods.
Adequete plenning is essential before kitchen periods
(usually 50-60 minutes in length) teke place. Certainly
in high schools the unit in foods and nutrition needs to
place emphesis on good work habits and menagement as well

as achievement of standard products. Adequate teacher and



student evaluation should measure progress throughout the
unit.

Perhaps the high school homemeking units in foods and
nutrition are attempting too much. Perhaps teschers are
not using suiteble teaching methods, Whatever the reason,
evidence in the literature shows that high school students
are not eating nutritionally sound diets. They have poor
food habits, poor food selection, and do not take adventage
of the essential foods when available to them,

A study (8) was carried out in Tilleamook County, the
county in which the school used in this study is located,
in 1945-44, to determine whether the grade school and high
school students were anemic and whether the blood level of
-Vitamin C was a8t a level indicating edequacy. Blood sem-
ples of 67 presumebly healthy grade school children and 32
high school students were taken. Hemoglobin values end
plasma levels of ascorbic acid were tested. A food record
of one week was evaluated for each student. Anemia was not
& problem emong the students tested, but 68 per cent of the
grede school children and 71 per cent of the high school
students had blood plasma ascorbic acid values below the
stenderd. There was found & relation between plasme Vita-
min C levels and consumption of citrus fruits and tomatoes.

It wes interesting to compare the findings in this study



with the 1943 study in which laboratory tests were made
of the students,

In 1944 the diete of 44 girle, ages 12 to 15, in Wash-
ington, D, C,, were found to be inadequate and the girle
showed signe of malnutrition (2), Two weeks' food intake
records were kept twice during the study, Information
about the girls wae gathered: family life, slze of family;
occupation of parents; and personal characteristice of
girle such as intelligence quotient, height, weight, con-
dition of teeth and eyee, and hemoglobin percentages,

Ninety-three per cent of the girle had inadequate
diets (if one guart of milk 1s considered adequate)., There
wag insufficlent intake of protective foode, 0Only 14 of
the girls ate all meale regularly. If both parents worked,
more meals were missed by the girls., Lack of home super-
vislion and lack of education of parents is blamed for the
poor diets. In thieg study it wae found that nutritional
gtatus could not be Jjudged by height and weight records,

A very similar study was made by Seeson in Prince
Frederick, Maryland, in 1945-46, in which the findings
were much the same (14),

In the Minnesota schools a gtudy (1) was undertaken
to evaluate the effectivenessg of the homemaking instruction,
The foods record of 4,000 boys and girls was analyzed,

In 1944, boys and girls who had homemaking were studied and



in 1945-46, boys and girls who had or had notvtaken home -

meking were studied. Foods records for one week were kept
end evaluated. Besic Seven and meal patterns were evalu-

ated.

Breakfast was the meal most frequently missed and the
meal most frequently rated as poor. Twenty-five per cent
of the lunches were poor. RLlementary children had the best
meals. Mesls were progressively poorer as the girls stud-
jed were older. Homemaking girls were even lower than the
other students in diet rsting.

Most likely to be low in the diets were egg, green end
yellow vegetables, citrus fruit and tomatoes, butter, end
milk. Poor diets often resulted from refusal of foods that
were served, but for many of the children, recommended
foods were not availableAto them.

In this study, the suthor reported (1, p.118), "A
serutiny of food records of almost any age group reveaied
how fer from meeting recommended ellowances were foods
available to meny of the children." There was in evidence
a need for parent education as well as better nutrition
education in the schools.

In West Virginia, in 1951, Cook (4) studied food heb-
its of 71 students in homemaking, gredes nine to 12 to
attempt to discover various types of conditions that in-

fluenced opinions and prejudices about food habits. The
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girle were asked to answer a questionnaire in which there
wag a list of 131 foods to react to, as well as questions
about food habits, food beliefs, likes, and dislikes. She
found that many of the girls did not eat regular meals, did
not leave their plates clean, had food prejudices, did not
eat essential required foods, and did not have wise selec-
tion of foods for between-meal snacks,

A review of studies of dietary practicee of families
throughout the United States reveales that minimum amounts
of essential foode are not included in the diets, Many
people do not know what foods to select for health, Many
do not select foods that they know produce health even
though nutritious foodes are available to them, It ieg not
an economic problem with them, Thesge studies indicated a
need for better nutrition education, not only for normal
health, but for buoyant health,

Stiebeling reported from a study in 1935-36 (17, p. 7)
that one-fourth of the families in the United States had
diets rated as good; one-third had diete rated as fair;
and one-third had diets rated as poor, Ten to 20 per cent
more milk was needed in the diets; 25 to 70 per cent more
tomatoes and clitrus fruit were needed; twice as much leafy,
green and yellow vegetables, and 10 to 20 per cent more

butter was needed,
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Stiebling and Phiperd, in e study (16) of 4,000 femi-
lies from 43 cities in eight geographicel regions of the
United Stateé from December, 1934, to Februery, 1937,
found thatAin the aversge dietaries ome-half to two-thirds
as much milk es wes recommended was included in the diet
end less than two-thirds as mueh fruit and vegetables were
included as in diets graded "good." "Even the good diets
fell short of ellowances of protective foods meny authori-
ties think optimel.™ (16, p.3595)

In 1941, & study was made in Oregon (20) of food hab-
its of ten rursl femilies es & basis for recommending and
developing suggestions for an educational progream in teach-
ing nutrition to meet needs of these families of Josephine
County. Ten families who were receiving Federasl aid under
the Ferm Security Administration were selected for study
since they were keeping detailed lists of expenditures for
the Federal Security Agency end could easily cooperate in
keeping & record of food inteke for this study. Food sup-
plies were weighed and menus kept for sefen days. The food
inteke was evaluated by one of the three Market Lists for
Low Cost Meals from the Bureau of Home Economics of the
United States Depertment of Agriculture to determine what
percentage of the recommended emounts of essential foods
were consumed. In this study, five of the ten families did

not use recommended smounts of milk. Only two femilies did
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not resch a score of 100 per cent in egg consumption. Only
two femilies scored above 100 per cent in consumption of
leafy, green, eand yellow vegetables; end four femilies were
below 50 per cent. One feamily scored 100 per cent on pota-
to consumption and five of the femilies scored below 50 per
cent. Three families were low in consumption of tomatoes
and citrus fruit. One femily wes low in consumption of
other vegetables end fruits. Three femilies were below 50
per cent in consumption of meat, poultry, and fish. Three
femilies were 100 per cent or over in consumption of dried
beens, peas, end nuts, but most were low. Five families
were low in flour end cereal consumption. Three families
were low in fat and oil consumption. Three families were

2 little below 100 per cent in sugar, syrup, and preserves
consumption.

In this study, the results revealed that income level
hed very little effect on eating habits. The investigator
rooonmbnded that Josephine County homemekers needed to
be taught to use available lﬁnd to raise essential foods
for the femily. The women needed to be encouraged to pre-
serve essential foods and to learn to use seasonal foods
in interesting ways in the diet. These families needed to
learn why various essential foods are essential in the diet
and how to incorporste them into interesting menu combine-

tions.



13

A study in Richmond, Virginia, by the Virginia Exten-
sion Service (3), in 1947, revealed an appalling lack of
adequate diets and leck of information about nutrition
emong the 400 homemekers interviewed. Fifty per cent of
the homemekers hed little or no nutrition information.
About half were acqueinted with the Basic Seven chart.
Lists of toodg served in a 24-hour period were evaluated.
Forty-nine per 6ent of the diets were adequate. The diets
were low in green and yellow vegetebles, citrus fruit and
tomatoes end milk, Income and education affected the abil-
ity of the homemeker to answer questions sbout nutrition.
Those with little or no information did not want more.
Seventy-three per cent of the homemekers were interested in
obtaining more informetion about nutrition. This study
points out the lack of good diets in the United States and
the need for nutrition education for adults as well as
children.

In 1948, a study (13) was made in four aress of the
United Stetes. It was found thet the diets in the four
cities were comperable, but diets in cities snd rural ereas
differed since home food production in rurel ereas affected
dietary level. Since income haes become more equalized in
the United States, the diets of high and low income groups
do not differ es much 2s before. The poorest diets were in

homes with low income, in homes with large families, and in



14

homes in which the homemaker had the least education, 1In
both c¢itlies and rural areas, caleium and Vitamin C were low
in the diet at all income levels, On farms in the epring,
dlets were low in Vitamin A; and in city diete in the North
dlets were low in thlamine, The proportion of people hav-
ing recommended protein allowances in low income diets was
two-thirde and in high income diets was nearly 100 per
cent, Vitamin ¢ for low income diets was 50 per cent and
in high income diets was 90 per cent,

These studles have indicated that high school girls!
dlets as well as adults' are not thoese recommended, The
guestion arises: Is the problem an economic one? Would
inereased purchasing power be the answer? Here is one
answer (16, p. 354):

"Stiebeling's studies of food consumption at dif-

ferent economic levels show that as purchasing
power rlses from levele of severe poverty to
those permitting more freedom in the choice of
food there is at first an increase in fruit and
vegetable consumption fully proportionate to the
increased per caplta expenditure for food. But
with et1ll more comfortable levels of expendi-
ture the extra food money does not go as largely
to inereased consumption of fruit and of suceu-
lent vegetables as would be desirable. 1In other
words, the consumer demand represented by the
nation-wide data of about 1933-1937 is respon-
sive to but not fully abresst of the guidance of
modern knowledge,"

Nutritionally-minded physicians testify that malnutri-
tion ie really greater than is indicated by Federal statis-

tles or records of morbidity and mortality., Many deaths
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that should be attributed to malnutrition are recorded ae
being from some other cause, Distribution of the nation's
food is uneven and malnutrition exiets among low income
groups,

It has been speculated that since so many studies of
dletarles indicate that a large percentage of the diet-
arles fall eshort of the National Research Council's rec-
ommended daily allowances, the standards might be too high
to Jjudge adequacy,

Although overt signs of vitamin and mineral deficien-
clesg are rare, many people have borderline or subclinical
deficlencles. Some effects of this are lose of vigor, re-
tarded growth, low resistance to infection, tooth decay,
abnormal births, and early signe of old age. Sherman
(18, p.3) haes shown in studies with animals that increased
amounts of some essential foods reeulted in increasged
welght and growth, physical vigor in adulthood, and lon-
gevity. If, through generations of good eating, humansg
mature earlier and retard onset of senility, it 1e specu-
lated that as much as seven years could be added to our
productive years, There are degrees of health varying
from borderline cases with the overt signe of deficiency
barely prevented by nutrients in the diet, to normal
health, to buoyant health,
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The investigator has recognized a definite need to
evaluate nutrition education in her school. The literature
cited has shown that there is a national nutrition educa-
tion problem. Americen diets are not in keeping with those
recommended by the National Research Council. Many people
do not know how to select sdequete diets. How can these
people be educated in such & menner as to stimulate them to
eat better diets?

Dr. Miriam Lowenberg (9), in a telk to the American
Home Economics Association Food and Nutrition Division, in
1952, challenged home economists as follows:

1. Do you really care how well fed ere children in
your school?

2. Do you believe that your teaching in foods and
nutrition can really change food habits?

3. Do all teachers in your school system understand
how vitally a school lunch and nutrition progrem
can affect the lives of their students?

4. Do you care whether they understand this?

5. Do you know how many students in your school

system have an adequate breeskfest each day?
Do you care? Do you reslly believe that heving
8 good breakfast affects a student's health and
school performance? Can you convince others if
you do believe this?

At the National Nutrition Conference, in 1941, the

Vice-President of the United States set three goals for
nutrition (15, p.107):

1. Eradicate nutritionsl deficiency diseseses.
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2. Decrease infectious diseases whose prevalence
depends on nutritional condition.

3. Build nutritional status in our people to the
level that supports health.

The Food Hebits Committee of the National Research
Counecil, in their study, steted (11, p.l1l):

To be successful the nutrition education campaign
must achieve the following:

a. Creaste interest in nutrition.

b. Bducate the public to know and wish neces-
sary changes in the diet.

6. Produce these changes and establish them as
hebits.

d. Firmly establish these adequate habits in
the culture as fvod folkways.

Some interesting experiments in nutrition education
have been cerried out which show evidences that dietary
hebits can be changed through proper nutrition education.

The need for an individual personal approach to the
teeching of nutrition is indicated in & study in Buffalo,
New York. Stoesser (19) measured the results of nutrition
teaching in terms of diet scores obtained from 150 school
girls in Buffalo, New York, end tested & method of improv-
ing the diet behavior of specisl cases. Dietary hebits of
80 girls in homemeking classes, in 1941, end 70 girls, in
1942, were checked. She found that classroom teaching
needed modification. She took eight severe cases for per-

sonal study and through individusl counselling and home
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visits helped the girls to improve weight deviation and
bring about better eating habits.

A study (7) in a college and a high school in New York
reveals that nutrition information presented by interest-
ing, clever, colored mimeographed sheets can change food
habits of cafeteria patrons., This study also points out
that the approach to high school students is more diffiocult.
Very attractive, illustrated mimeographed sheets with nu-
trition informetion were adapted from an earlier study and
distributed deily for 12 weeks to patrons of the Cezenovia
Central School, New York, and the Syrescuse University col~
lege commons cafeteria. At the beginning and end of the
study end twice during the 12 weeks, tests were given. The
average college gain in score on the test was 13.8 per cent.
The average high school gain was 5.8 per cent. No high
school final score was as good as the highest college pre-
test score. Thus, the college students began with more nu-
trition knowledge end made greeter progress. Average sales
of fruit, fruit juice, salad, vegetables, milk, end whole
grein products were teken before the study end once & week
during the study. The use of whole wheat bread and milk
sales were increased., More fruit and vegetables were sold
during the study. In a post study, the increased seales of
dark bread and of milk persisted for at least 12 weeks.

The high school students were less interested in the
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mimeographed sheets and discarded them more readily. Thus,
a popularized nutrition education program is effective in
changing food hebits and teaching nutrition information,
but it is more effective at the college level than at the
high school level.

A study (5) of the effeet of tesching food selection
and nutrition to adult working women, although it is not on
2 high school level, has application to this study. Ellis
taught food selection and nutrition to three experimental
classes who had registered for the Red Cross Nutrition
courses, fall, winter, and spring of 1943-44, and included
in the study three control groups that had no nutrition in-
struction., The working women in the groups were 18 years
or older.

The purpcse of the study was to determine whether food
hebits of working women could be improved by & 20-week nu-
trition course. Three weekly dietary records were kept and
a questionnaire on food hebits was used. The two-hour les-
sons were based on a Red Cross nutrition textbook and were
presented s 2 lecture course.

The poorest featuree of the diets were low consumption
of milk, green end yellow vegetables, and citrus fruit.

The study was carried on during the war and it was found
that the diets were low in butter or fortified mergarine

since red ration stamps were saved for meat. The greatest
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dietery improvements were the ones most needed. Meal pat-
terns as well es Basic Seven foods were checked. As & re-
sult of the course, two-thirds of the food choices and of

the meal patterns were rated good by the end of the course.

Some interesting findings in this study were that most
improvements occurred during the lessons on the Basic Seven
rather than those on meal patterns. The Amerioaﬁ born
class members made poorer dietary choices than foreign bora
members but improved in their choices. The class members
were unwilling to try unfemiliar foods that were nutritious.
It was suggested that a laboratory course might encourage
eating of unfemiliar nutritious foeds. The investigator
recommended strongly that both mesl patterns and Basic
Seven be considered in & dietary study. It was determined
that hebits of adult urban wage earners could be changed in
e short term nutrition course.

In Ohio, & study of improving management in foods
classes hes been mede (12). A three-year statewide study
wes mede to determine sccomplishment in ninth end tenth
grade food clesses. Seventy-five teachers participated at
various times during the study. The objectives set up by
the teachers were as follows:

1. To echieve the ebility to plan, prepere, and
serve simple meals with assistance:

a. Using good working habits and menegement
practices in mesl prepsration.
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b. Achieving a standard product in foods
prepared.

2. To achieve the dovolépnent of understending the
following in regard to the foods included in
meals:

a., Nutritive value.

b. Good buying prectices.

e. Cere.

d. Principles underlying preparation.
e. Place in meel plamnning.

f. Stenderds for products prepared.

These teachers stressed work habits as well as prod-
ucts achieved. After one yeer, they recommended meal man-
agement as a besis for the foods work. In the second year,
en experimental unit was produced.

A written pretest and final test, e practical examina-
tion, the Minnesota Check List for Food Preparation and
Serving, and the Minnesota score cards were usbd to check
progress. Definite improvements in all stendards in work-
ing habits in both ninth and tenth grades resulted, when
foods was taught on the mesl basis with management stressed
end with both student and teacher evaluation throughout
the unit.

Some interesting experiments in the evaluation of two
methods of teaching nutrition have been cerried out. The

lecture-request-decision so frequently used is compared



with the discussion-decision method. The difference be-
tween the two methods will be in evidence in the following
description of one of the studies. Two methods were tried
at the state hospitel at Iows City where mothers having
their first babies were being educated in the feeding of
their babies (10). The mothers were divided into groups of
six., The group taught by the lecture-request-decision
method was simply told sbout the edvanteges of giving
babies cod-liver oil end orange Juice snd requested to add
these foods to the basbies' diets. The group taught by the
discussion-decision method was also instructed about the
adventages of cod-liver oil and orsnge juice for babies.
But this group wes encouraged to freely discuss giving
these nutrients to bebies and any questions that arose were
enswered by the instructor. Then the group wes asked if it
would choose to meke & decision to give these foods to
babies. The group decided to add them to the bables' diets.

After two weeks, the mothers were checked to see if
the nutrients were being given to the babies. The results
were as follows:

Lecture-request-decision group 20% gave cod-liver oil
38% gave orange juice

Discussion-decision group 50% gave cod-liver oil
85% gave orenge juice

In four weeks there was & recheck with the following

results:
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Lecture~-request-decision group 50% gave cod-liver oil
50% gave orange juice

Discussion-decision group 88% gave cod-liver oil
100% gave orange juice

| An interesting study was conducted with these same
methods with two groups of women in Cedar Repids, Iowa (11).
The Home Economics Department of the State University of
Jowa and the Cedar Repids Nutrition Service conducted the
study with Cedar Rapids Red Cross nutrition classes.

The lecture-request-decision method was used with one
group. This group was given & 30-minute lecture on the nu-
tritive value of some of the less ofien served organ meats.
The women were urged to serve them and were informed about
interesting ways to prepsre them.

The disoussion-deoiéion method was used with a second
group. This group received the same informetion as the
first group but were encouraged to discuss the problems in-
volved in serving these meats. They were asked if they
would be interested in meking a decision to serve the meats.
The group decided to serve the meats at home.

In seven days, the women were interviewed to see if
they had served the meats. The results were es follows:

Lecture~-request-decision group 10% served the meats

Discussion-decision group 5é% served the meats

As a result of the research findings, the investigator

formulated the plan which is presented in the following
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section, in order to compare progress of students taught by
a former method and revised method of teaching foods and

nutrition to ninth grade homemeking classes.
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CHAPTER II
METHOD OF PROCEDURE

In order to discover ways to improve methods of teach-
ing nutrition to high school homemaking girls, the writer
pleanned a study for teaching two Homemeking I classes dif-
ferently. Two ninth grede homemeking classes at Tillamook
High School were equated on the basis of intelligence quo-
tient, age, and socio-economic status. After the pairing
was done, the students were asked to reschedule their
classes so that the classes would be equated on the above
three items. Later, one student moved from the school,
and three others entered the classes. The enrollment in
the classes at the beginning were: (Class A--23 end Class
B--25 girls.

At the end of the unit, Class A hed 24 students and
Cless B had 26 students. Only data from 23 students from
each cless were used.

Class A met third period, which was just before
lunch, 10:40 to 11:35 A. M., while Class B met fifth peri-
od, just after lunch, from 12:40 to 1:35 P. M. The classes
met daily and were 55 minutes in length.

In both classes there were some sophomore girls as

well as the freshmen, In Claess A there were three
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sophomores and one 18-year-old who was a special student,
In Clagse B there were five sophomores,

The intelligence guotient scores were obtained from
the school guidance office, The Otis Quick Scoring Mental
Ability Teet, Beta Test Form A had been administered in
the spring of 1953,

The soclo-sconomic status of the girls was deter-
mined by a test (appendix) developed by the writer., The
test containg 29 1tems, each one of which 1ls given a
certain number of credits. The sum of these credlts 1is
divided by the number of questions answered. This gquo-
tient, carried to one decimal place and the decimal neg-
lected, is the score or soclo-economic status, There 1ls a
posslble score of 31,0, No attempt has been made to in-
terpret scores from the test, The results are given
later to show what the classes used in the study were
like. The scores were used only to pair girle from the
two clasces, The test reveals such information as the
education of the parents, number of organizations %o which
the mother and daughter belong, library facilities in
the home, size of the home in relation to number of oc-
cupants, occupation of the father, and equipment in the

home,
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How the Classes Were Taught

Nutrition

A written pretest was administered to both classes at
the beginning of the foods and nutrition unit. This test
was developed in the three-year Ohio study of accomplish-
ment in ninth end tenth grede food classes under the direc-
tion of Hazel Huston Price (12). The test has two forms,
Foods Test Form A and Form B, Home Economics I. The tests
each have 100 points. The tests cover (1) buying foods,
(2) care of foods, (3) principles of preparetion, (4) nu-
trition, end (5) meal plenning. The instructor decided not
to "teech towerd the test"” but to teach only the items that
she believed were important. Thus, a score was taken on
the sections of the test specificelly taught in the unit.
This score included 54 items. A second score was taken on
both pretest and post test and included 32 nutrition items.
Omitted were the sections on buying foods and caring for
foods since the instructor had not plenned to teach some of
the meteriasl. Other test questions in the sections on
principles of prepsretion end meal planning were omitted in
scoring. Form B of the test was administered at the end of
the foods and nutrition unit in each class.

A dietary survey of the girls wes then made and used

to determine the girls' needs for the unit, and it was also
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to serve as a comparison of food habits before and after
the unit, For the dietary survey, the printed forms
developed by Tinsley for recording a three-day food in-
take were used, These are distributed by the General
Mills Company. The method developed by Tinsley for tab-
ulating the food record was used and the forms for tab-
ulating and scoring the food records were obtained from
General Mills, These forms are in the appendix,

The Tingley devices were used to record all food con-
sumed for a three-day period, The food records were tab-
ulated on the Score Sheet for Three Day Food Record %o
determine the total ecore for the three days, the score
for each of the tabulated items, and a breakfast score
for the three days.

The food records were tabulated on the Score Sheet
for Three Day Food Record accompanying the Pupil Food Re-
cord, On this tabulation sheet there are nine essential
food groups listed, The survey sheete are scanned for
foods from each of the nine groups, and these were tabu=
lated, These groups are:

1, Green and yellow vegetables.

2, Citrues frult, tomatoes, raw cabbage, and salad
greens,

3. Potatoes

4, Other vegetables and fruit
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. Milk, milk producte, and cheese

5
6, Meat, fish, poultry, dried beans and peas
7. Egsgs

8. Bread, flour, and cereals

9. Butter or fortified margarine

Three pointe is the maximum possible score for each
food group., Points were recorded for each food group, and
the number of po1qts depended on the number of servings
recorded from the survey sheet, The maximum possible
gcore for the three days' food record 1s 27, Classifi-
cationg have been determined by Tinsley from standards
proposed by the Food and Nutrition Board of the National
Research Council in 1948, These classifications are:

Poor diet: Total score of 18 or lower or if no milk
ie included,

Fair diet: Total sccore of 19, 20, or 21, and a
gcore on milk of at least one,

Good diet: Total score of 22 or higher and a score
on milk of two or three.

Substitutions are possible in scoring the day's meals.
If servings in certain food groupe are too few or lacking,
and servings in certain other food groups are more than
the maximum number that can be credited, points may be
given for the extra servings as follows:

1, Extra servings from the green and yellow vegetables

group or the citrus fruit group may be substituted
for the other fruits and vegetables group.
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2. Extre servings of cereal foods may be substituted
for potatoes if there are three servings tabulated
for the citrus fruit group.

3. Extre servings of milk may be substituted for but-
ter by counting each serving of milk as three serv-
ings of butter.

4., Extre servings of meat may be substituted for eggs
if there are at least three servings of milk.

The breakfasts were also scored separately for a
breakfast survey. Credit was given for the following
foods: milk, egg, fruit, cereal, bread, and buttver. Three
points may be earned for each of the six foods. The maxi-
mum possible breakfast score is 18. Tinsley has set the
following classification of breakfasts:

Good breakfsst--15 to 18 points.

Fair breskfast--Nine to 14 points.

Poor breakfast--Eight or below.

Cless A spent 14 days in the nutrition unit. This
unit was separate from the foods unit. These were the
activities the girls had:

Learning about the Basic Seven.

Preparing en illustrated nutrition notebook stress-
ing the food nutrients.

Tabulating their food inteke records to see how their
menus rated.

Learning menu planning principles end practicing im-
proving typical student menus from the food survey.

Learning about celories end weight control, calculet-
ing caloric inteke, end being weighed.
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It took this class longer to plan the improvement cem-
peign than had been planned (two days instead of one).
Sufficient time for tests and review had not been allotted
in the unit plans. This nutrition unit took 14 days in-
stead of the plenned eight.

Cless B spent ten days in the preliminaries of the in-
troduction to foods and nutrition. Only six days’had been
plenned for. These were the activities used before going
into the foods unit:

Learning about the Basic Seven.

Tebuleting their food records.

Anslyzing the class distribution of scores and
plenning an improvement cempaign in eating hebits.

Learning visible evidences of good health.

Learning menu plenning principles and practicing
improving typical student menus from the survey.

Learning about calories, celculating their caloric
intake, and being weighed.

It took this class longer to plan the improvement cam-
peign then hed been planned (two days insteead of one).
sufficient time for menu planning study had not been allot-
ted when the unit block wes planned. Weight control took
longer than hed been plenned (two days instead of one).

Both classes studied the seme maeteriels in the pre-
liminaries to the study of foods and nutrition:

Basic Seven.

Tabulating a food survéy.
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Menu plenning.

Weight control.

Cless A studied the nutrients seperately from the
foods unit snd mede nutrition notebooks, whereas Class B
did not.

The approech to improvement of food habits differed in
the two classes., The author's methods used previously were
used with Cless A, Previously, a less exacting food survey
was taken; end the girls tebulated the menus by the Basic
Seven chart. The girls were urged to eat more nutritious
meals. Thaet wes es far as the unit went. No follow-up
study of eating hebits was mede. In Class A, during the
present study, this seme lecture-request-decision method,
as it is nemed in current literature, was used (10, 11).
Every girl saw only the score of her own food record. . The
class was urged to eat more nutritious meels. TFor record-
ing improvements, & small attractive booklet was devised.
The booklets were placed on a bulletin board.

The discussion-decision method wes selected for teach-
ing Class B the improvement of eating habits. After the
girls hed tebulated the three-day food survey, charts were
made by students to show individuel student scores, lebeled
by numbers rather then nemes, so that students could see

the food record scores of all class members. The class

discussed ways.ofiinproving eating hebits of all class
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members. After a long discussion, the class voted to try
to bring all diets at least up one classification (poor to
fair, failr to good, ete,). These girle planned to use
booklets to record improvements., The booklets were mounted
on a bulletin board,

Different methods of teaching diet improvement were
used in the two classes, Class A was requested to improve
menus, whereas, Clase B was gnided to analyze the problem,
'to see the need for improvement, and to make thelr own
decisliones to improve eating habits,

The gtudy of food nutrients was taught to Class A in
a separate nmutrition unit preceding the foods unit., The
nutrients were not taught to Class B except as they were
integrated with the preparation of foode in the foods
unit, The foods unit will be outlined before the method
of integrating nutrition ie discﬁssed. In Class A, a
etudy was made of Vitamin A, Vitamin B, Vitamin ¢, Vitamin
D, calecium, iron, carbohydrates, protein, and fat. Each
nutrient was studied by the following outline:

Effect that the nutrient has on the body,

Chief sources of the nutrient,

Each nutrient was written up in a notebook and illustrated

with magazine plctures of foods,
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The ll-weeks' foods unit was taught in each class on
the meal basis. The following is & 1list of the laboratory
periods in the two classes:

Class A

1. Pretest meal.

A breakfast of fruit or juice, toast, and cocoa.

2. Meal consisting of oresmed food, salad, and fruit.

3. Bisouits,

4. Cookies other than sugar cookies.

5. Sugar cookies with icing.

6. Candy (just before Christmes vacation).

7. Vegetable hlate luneh with pudding.

8. Soup end toasted sandwiches.

9. Saled plate lunch with e quick breed.

10. Cheese or meat extender meal with salad and fruit
dessert.

11, Prescticel test meal.
Selection by lot of one of the following patterns:

8. L creemed food, a quick bread, a fruit salad,
or dessert.

b. Cream soup, sendwich or bread, fruit salad, or
dessert. :

¢. Salad plete, quick bread, beverage.

d. Meat extender, tossed saled, gelatin dessert.



Class B
1.

2.
Se
4.
5.
6.
7.
8.
9.
10.
1l.

1z2.
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Pretest meal.
A breeskfast of fruit or juice, toest, and cocoa.
Ten-minute breskfast.
Meal consisting of oresmed food, salad, and fruit.
Biscuits.
Cookies other than sugar cookies.
Sugar cookies with icing.
Cendy (Jjust before Christmas vacation).
Vegetable plate lunch with pudding.
Soup and toasted sandwiches.
Selad plete lunch with & quick bread.

Cheese or meat extender meal with saled and fruit
dessert.

Practical test meal.
Selection by lot of one of the following patterns:

e. A creemed food, a quick bread, a fruit saled, or
dessert.

b. Cream soup, sandwich or bread, fruit salad, or
dessert.

¢. Seled plate, quick bread, beverage.

d. Meat extender, tossed salad, gelatin dessert.

For these meels, dey ahead preperation wes used. For

many meals, the girls used the noon hour in addition to

class periods. Dry ingredients for quick breads were meas-

ured the day before to save time.
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The following kitchen duties were rotated by kitchen
groups (sociogrems were used twice in each class to form
the six kitchen groups):

l. Care of refrigerator.

2. Care of supply table and supply cupboard.

3. Laundry.

4, Check-up of cleanliness of large appliances.

In Class A the girls were completely teacher evalu-
ated. No student self-evaluation was used since this had
been the author's method before, Before the Class A girls
sterted to work in the kitchen for the first time, they
were instructed in the following aresas:

Safety

Washing hands

Using en apron

Using & trey for supplies

Working quietly

Finishing on time

Completely cleaning the unit kitchens before leaving
This was the only teaching of management to Class A.

Manegement wes taught to Cless B by giving the girls a
copy of a modification by the writer of the score card,

Form A--Score on Leboratory Work in Foods, an adaptation by

Hazel Price of the Check List for Food Preperation and

Serving, published by the University of Minnesota Press
(eppendix). This score card was discussed with the girls
end each time they evaluated their own work on & copy of

the score cerd. The instructor also eveluated every girl
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in each class with the score card. Copies of the Minnesota

Food Score Cards were used by both the students and the

teacher in Class B to evaluate most products. In this way,
girls were taught to develop skills in preparing standard
products. A rei products were evaluated by the teacher by
using the 1, 2, 3, 4, eand 5 grading system used in the
school. The girls in both classes used the plan sheets
modified by the writer from the Plan for Meal Preparation
end Service from the Ohio study (appendix) when plenning
order lists and time plens for kitchen periods.

During the teeching of the unit, the instructor
attended the American Vocational Association Convention in
Chicago from November 22 to 27, as a delegate, while an
Oregon State College student teacher took the classes and
helped the girls meke Christmas gifts. It was thought that
it wes wise not to have the student teacher caerry on the
foods unit and that since both classes would be delaying
their foods unit, the results should be equalized in both
classes. At the convention, the instructor had the oppor-
tunity of hearing Mildred Moore, Head of the Home Economics
Department at Ball State Teachers' College, Muncie, Indiena,
tell of a study on "Spece and Equipment for Unit Kitchens
in Secondary Schools." From this instruction, the instruc-
tor put into practice the following improvements with the

essistance of a Homemaking II claess:



l. Eliminating & central supply teble by putting
staple foods in the units and placing each unit's
daily supplies on a tray.

2. Using divided drawers for small equipment and
labelling the space for each utensil.

3. Using vertical files for baking equipment and
trays.

The equipment was rearranged in the unit kitchens for
greater convenience. Pians were drawn up for drewer divid-
“ers which were made by the school carpenter. The following
staple foods end supplies, in addition to the flour, salt,
end sugaer thet were already in the units, were added:
shortening, baking powder, pepper, chocolate, soda, powder-
ed and brown sugers, vanilla, toothpicks for cake testing,
paper napkins, and waiﬁaper.

The author had the privilege of hearing a report at
the oonrenfion by Hazel Huston Price, Curriculum Consult-
ent, formerly Associeate Professor of Home Economics Educa-
tion, Ohio State University, under whose direction the
three-year study of menagement practices in foods classes
in high schools was made. Several of the materials used
in this study were developed in the Ohio study. The report
dealt with the tesching of menagement through selection and
arrangement of equipment for many of the units taught in
homemaking.

The teaching of foods in the two claesses differed in
the following respects:
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In Class B, nutrition was stressed; whereas, it was
not stressed in Class A,

Class A did not have management stressed; whereas, in
Class B the girls learned menegement by scoring themselves
with the score card on work habits. The breekfast, a pre-
test meal, was supplemented in Class B by a second break-
fest meal in which the girls were made eware of time men-
agement by the preparation of a2 ten-minute breakfast. The
method of having the kitchen groups subdivided so that half
of each kitchen group could analyze the menagement of the
other half was sdapted from the Ohio study.

Integration of Nutrition with the Foods Unit

No mention of nutrition was mede in Class A durirg the
foods unit. In Cless B, the nutrients were taught in con-
nection with the kitchen preparations,

After the pretest meal, a breakfast of fruit or juice,
toest, end cocoa, the girls made colorful cherts by mount-
ing colored paper, each color representing a different nu-
trient, by the written menu of the meal thet each kitchen
prepered. They planned the other two meals of the day to
meet Basic Seven requirements,

After the pretest meal, the ten-minute breakfast, and
the biscuit preparation, the class discussed the two food

groups from the Basic Seven which had been present in their
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food preparation: bread and cereal and citrus frulte. The
girls read in MeDermott, Trilling, and Nicholase, Food for
Better Living, pages 111-113 and 162-163, They did a
written exercise on Vitamin B on pages 166-167. They die-
cussed Vitamin B, iron, fat, and protein in cereal, and
Vitamin B in biscuits,

In connection with the citrue fruits in the break-
fasts, the girls read material on Vitamin G, pages 58-6l4,
and d1d the exercise on page 66,

In connection with planning the vegetable plate meal
in eaoh clags, the girls discussed likes and dlslikes of
vegetables aﬁong clase members. Both classee had study
gquestiong on vegetable cockery, but Class B aleo had
gtudy questions on Vitamin A, and they read pages 269-278
and did the exercises on pages 292-293, In Class A,
methods of preparing individual vegetables were discussed,
and in Class B, girls gave reporte on preparing individual
vegetables,

After the vegetable plate meal, carbohydrates and
caleium, nutrients in cookies, muffine, and pudding that

had been prepared were discussed,
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CHAPTER III
ANALYSIS OF DATA
INTRODUCTION

The following is an analysis of the data obtained from
the two paired Homemsking I classes taught nutrition by two
different methods. Class A was taught a separate two
weeks' nutrition unit before the foods unit. The lecture-
request decision was used. Class B was taught nutrition by
the discussion-decision method and the unit was integrated
with foods. Included in this chapter, are a description of
the results in the two classes on the dietary survey, as
well as results on a pretest and post test, a six weeks'
examination, a semester examination, and & nutrition test.
A comparison is made of the scores made by the pairs of
girls in the qlasses. Scores of girls of different in-
telligence quotient levels on different forms of nutrition

tests are compared.

The Classes Used in the Study

Teble 1 shows the median of Class A and Class B as to
age, intelligence, and socio-economic test score.
The design of the experiment was to pair two classes

on intelligence quotient test scores, age, and
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socio-economic stetus. Classes were orgaenized to reduce
the error in the experiment and to make the classes as
similar as possible.

From Table 1 it can be seen that both classes were
very well equated. Class A had & median age which is only
one month less than Class B. There was a wider range of
ages in Class A than in Class B, however. (Appendix, Table
A) Whereas in Class A there was a range from 13 years and
ten months to 18 years and six months, in Class B, the
range was from 13 yeers and ten months to 16 years and two
months. In Class A, except for the pupil who was 18 years
and six months and another who was 16 years and six months,
all others were less than 15 years and six months. In
Class B, except for the pupil who was 16 years and two
months, there were no others more than 15 years and seven
months.

The intelligence quotient scores were obtained from
the school guidence office. The Otis Quick Scoring Mental
Ability Test, Beta Test, Form A, had been administered in
the spring, 1953.

Table 1 and Table A (Appendix) also show that the
median intelligence quotient for the two classes was 105
for Class A and 102 for Class B. In Class A, the range was
from 82 to 118, whereas in Class B, the range was from 67

to 124. 1In Class A, there were eight pupils who had



43

Table 1

Median of Three Factors Used in Selecting Pairs of Students

Median
Factors Class A Class B
Age of students 14 yeers, 5 months 14 years, 6 months
Intelligence
quotient 105 102
Socio-economic
test 16 17

intelligence quotient scores below 100 and 14 had scores
from 101 to 113. The highest had a score of 118. In Class
B, six had intelligence quotients from 94 to 99. Fourteen
girls had scores from 101 to 113. In Cless B, the range
was wider than in Class A.

The socio-economic status of the girls wes determined
by a test prepsred by the writer. This test had 29 items
with a possible score of 31.0.

The 29 items in the socio-economic test were not each
credited with & certain number of points, but some items
received more than one credited score and some items were
grouped to receive only one score among seversl. This
sccounts for the discrepancy between the number of items
on the responses on Table B (Appendix) and the number of
items on the socio-economic test. The 29 items on the

socio economic test ere subdivided so that actually 32
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items receive a credit of points. The credits for these 32

items total 102 points. Dividing these yields & possible
score of 31.0 if the quotient is carried to one decimel

place and the decimal neglected. The test reveals the edu-
cation of the parents, number of orgesnizetions to which the
mother and daughter belong, librery facilities in the home,
size of the home in relation to number of occupants, occu-
pation of father, and equipment in the home.

Table 1 eslso shows thet the mediesns of the two classes
in the socio-economic test scores were very similar. The
range in Cless A was from seven to 23 with a medien of 16.
In Class B, the range wes from ten to 21 with a median of
17.

Teble B (Appendix) is a comperison of the responses
of the girls in the two classes on the socio-economic test.

The classes had the same responses on the following items.
All the girls lived at home. In eech cless, 91 per cent of

the fathers finished the eighth grede. Thirty-nine per
cent of the fathers finished high school. About 57 per

cent of the mothers belonged to c¢lubs. Only four per cent
of the families had no car. Only nine per cent of the fam-
ilies took only one magezine, but 78 per cent of the fami-
lies took three or more magazines. It is surprising that
17 per cent of the girls reported their families had more
then 500 books. Four per cent of the families occupied
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only two rooms, four per cent of the families occupied four

rooms, and four per cent of the families occupied eight
rooms. One-fourth of the families were comprised of four

people, whereas 13 per cent of the femilies consisted of
six people. It was not from the socio-economic test but
from the Food Prectices Checksheet that it wes found that
almost one-third of the girls live outside of town but not
on & farm.

There were significent differences in the responses
of the two classes on the following items. Twenty-two per
cent more girls in Class A reported having their own bank
sccounts. In Class B, 17 per cent more girls reported that
their fathers finished college. Also in Class B, 39 per
cent more girls have their own rooms; however, in Class A,
13 per cent more girls reported thet their femilies attend-
ed musicals, and 17 per cent more girls in Class B go on
vecetions. Whereas 13 per cent more girls in Class B re-
ported one car in the family, 13 per cent more families in
Cless A reported two or more cers in their femilies. The
girls in Class B reported more books in the homes. Cleass
B had more lerge homes. Cless B has 13 per cent more fa-
thers in the professional and executive positions. Class
A hes more fathers then Cless B in commercial service and

skilled lsbor. Four per cent of Class A's fathers were
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unskilled leborers, whereas there were none of the fathers
in Cless B so employed.

Washing machines, refrigerators and vacuum cleaners
seemed to be standard equipment for the homes of most of

the total group. On the other hend, Class A reported 13
per cent more deepfreezes than Class B and Class B reported
13 per cent more disposalls.

There were other pertinent facts. The medien of the
years these girls had lived in this community was ten for
each cless. Forty-three per cent in Cless A aad 35 per
cent in Cless B had gone to school elsewhere. In each
class, the median number of siblings was two. 1In each
class there were five girls who were only children. Most
of the parents finished the eighth grade, but only about
one-third of the fathers and one-half of the mothers fin-
ished high school. In Class A there were nine per cent
of the fathers and four per cent of the mothers who fin-
ished college. There were very few femilies who had part-
time or full-time paid help in the home. Only in Class A
were there any, in which c¢lass there were four per cent
part-time and four per cent full-time workers. Girls in
both classes reported their families had good supplies of
books and megazines in the homes. There were no dishwash-

ers reported, as might be expected.
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Although the median of Class A on the socio-economic
test was 16 snd the median in Class B was 17, this detailed
anslysis of the responses would seem to indicate that the
girls in Class B were from larger homes where more girls
hed their own rooms. More of these girls were from the
¢ity. The homes of Class A had more of the major appli-
ances, In Class B, there were more fathers in higher posi-
tions end more of them hed finished college.

It is of interest to note the lack of any dishwashers
being reported and the low number of disposalls reported by
the total group, whereas the homemeking department in Tilla-
mook High School has both pieces of equipment. The depart-

ment equipment seems to be above community standards.

Results of Ohio Tests

A written pretest developed in the three-year Ohio
study of accomplishment in ninth and tenth grade food
classes under the direction of Hazel H. Price was adminis~
tered to the Tillamook Homemeking I c¢lasses. The test has
two forms, Foods Test Form A and Form B, Home Economies I.
Both tests have 100 items. Form B of the test was given at
the end of the foods and nutrition unit in each class,
Fifty-four items from the test which represented material

covered by the teacher conducting this study in the unit
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were selected for scoring. A seperate score wes teken on
the 32 items in the test which pertained specifically to
nutrition.

Table 2 shows the percentage scores on the pretest and
post test, foods and nutrition section of 54 items, of the
peirs in the two clssses, The difference in scores is also
shown.

Teble 2 shows that in Class A, 16 girls improved their
scores with en avérage improvement of 13.6 per cent. Two
girls mede the seme score on both tests. Five girls made
lower scores on the post test with en average change of 3.1
per cent. The mean improvement of Clesss A wes 8.7 per cent.

In Cless B, 17 girls improved their scores on the post
test with an average improvement of 12.9 per cent. One
girl made the same score on both tests. Five girls lowered
their scores with an average change of 9.6 per cent. The
mean improvement of Cless B was 7.4 per cent.

The difference between the two classes was guite
small. More girls from Class B improved then did in Class
A. The mean improvement in Class A wes slightly higher.

The median score on the pretest in Class A was 66.6
per cent with a range of 38.8 to 81.4 per cent. In Class
B, the median was 62.9 with a range of 37.0 to 79.6 per

cent.
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Percentage Scores on Pretest and Post Test (54 Items)
and Difference Between Scores in the Two Classes

Class A Class B
Pre- ©Post Differ- Pre- ©Post Differ-
test Test ence test Test ence
Peirs % % %

b § 66.6 88.8 22.2 68,5 72.2 3.7
2 68.5 83.3 14.8 75.9 83.3 7.4
3 70.3 68,5 -1.8 74.0 83.3 9.3

4 66.6 8l.4 14.8 79.6 79.6 0
5 6606 61.6 "’5.5 64.8 74.0 902
6 68.5 7003 loe 62.9 31.4 ‘5105
" ?003 6606 "4.7 70.3 68.5 -108
8 70.3 72.2 1.9 44.4 72.2 7.8
9 6l.1 62.9 1.8 55.5 61.1 5.6
10 74,0 72.2 -1.8 64.8 74.0 9.2
b5 8 77.7 83.3 5.6 70.3 66.6 -3, 7
12 75.9 "4.0 -log 6101 77.7 1606
13 70,3 83.3 13.0 62.9 72.2 9.3
14 57.4 77.7 20.3 6l.1 75.9 14.8
15 8l.4 8l.4 0 62.9 72.2 9.3
16 70.3 75.9 5.6 - 53.7 68.5 14.8
17 66.6 66.6 0 55.5 74.0 18.5
18 o57. 66.6 9.2 57.4 75.9% 18,5
19 5704 79.6 22‘2 51‘8 6805 1607
20 '51.8 66.6 14.8 68.5 75.9 7.4
21 59.2 64.8 5.6 42,5 64.8 22,3
22 59.2 74.0 14.8 59.2 51.8 -7.4
23 38.8 62.9 24.1 37.0 33.3 ~3.7

L ]

On the post test, the median in Cless A was 72.2 with

@ range of 61.6 to 88.8 and in Class B, was 72.2 with a

range of 31.4 to 83.3.

Class A had a higher median on the

pretest than Class B, and the same median on the post test

as Class B.

On the pretest, in 14 pairs, Class A had higher
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scores. In six pairs, Cless B hed higher scores. 1In three
pairs, scores were identical. On the post test, in 12
pairs, Class B had higher scores. In three pairs, scores
~were identical. On the post test, in 12 pairs, Claess A had
higher scores. In Class B, eight girls head higher scores.
In three peirs, scores were identical. Cless A had more
high scores on the pretest and the post test.

Table 3 end Chart 1 show the percentage scores on the
pretest and post test, nutrition section of 32 points, of
the peirs in the two classes. The per cent of change is al-
so shown.

Teble '3 shows that in Class A, 13 girls improved their
sgores on the nutrition section of the post test with amn
average improvement of 8.2 per cent. Two girls made the
seme scores on the pretest and post test. Eight girls made
lower scores on the post test with en average change of 8.9
per cent. The mean improvement of Class A was 1.6 per cent.

In Cless B, 11 girls improved their scores on the post
test with an average improvement of 9.3 per cent. Two girls
made the same scores on both tests. Ten girls had lower
scores with en everage chenge of 6.8 per cent. The mean
improvement of Class B was 1.4 per cent.

In Class A, therefore, a few more girls improved than
they did in Class B. Fewer girls in Class A mede lower

secores on the second test than the pretest. The mean
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Table 3

Percentage Scores on Ohio Pretest and Post Test (32 Items)
And Differences Between Scores in the Two Classes

— Class A Class B
Pre- Post Differ- Pre- Post Differ-
test Test ence test Test ence
Peirs

1 8l.2 84.3 3.1 78.1 71.8 -8.3
2 84.3 87.5 3.2 87.5 78.1 -9.4
3 84.3 62.5 =-21.8 84.3 8l.2 -3.1
4 6205 87.5 25.0 8705 8403 '302

S 75.0 78.1 3.1 75.0 75.0 0
6 71.8 75.0 3.2 68.7 62.5 -6.2
7 6505 59-3 “"603 84.5 7108 "1205
8 8102 75.0 "6.2 7108 "5.0 302
9 6807 5602 -12.5 620 5301 -904

10 84.3 71.8 =-12.5 75.0 75.0 0
11 90.6 93.7 3.1 65.6 68.7 3.1
12 84.3 8l.2 -3.1 75.0 84,3 9.3
13 8l.2 84.3 3.1 78.1 68.7 -9.4
14 5.3 84.3 25.0 59.3 71.8 12.5
15 87.5 8l.2 -6.3 75.0 84.3 9.3
16 75.0 78.1 3.1 62.5 68.7 6.2
17 65.6 65.6 0 65.6 78.1 12.5
18 50.0 59.3 9.3 65.6 68.7 3.1
19 62.5 78.1 15.6 50.0 68.7 18.7
20 58.3 59.3 0 78.1 84.3 6.2
21 62.5 59.3 -3.2 43.7 62.5 18.8
22 65'6 71-8 602 56-2 5301 "3-1
23 46.8 56.2 9.4 43,7 37.5 -6.2

improvement in Cless A is slightly higher.

The medien score on the pretest in Class A was 71.8
per cent with & renge of 46.8 to 90,6 per cent. In Cless
B, the medien wes also 71.8 per cent with a range of 43.7
to 87.5 per cent. In the post test, the median in Class A
was 75.0 with a renge of 56.2 to 93.7 per cent, and in
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Class B, 1t was 71.8 per cent with a range of 37.5 to 84,3
per cent, There were identical median scores on the pre-
test in the two classes but on the post test Class A had a
higher median,

On the pretest, in 14 pairs, Class A had higher
scores, In four paire, the scores in both classes were the
game, In five pairs, Class B had higher scores, On the
post test, in 13 paire, Class A had higher scores. In one
palr, the scores were the same, In nine pairs, Class B had
higher scores, On both the pretest and post teat, there
were more high scores in Class A,

The data from the 32 items of Form A and Form B of the
Ohlo teet were treated statistically,

The post test score minus the pretest score of the
lecture-request decision method ies a measurement of the
knowledge gained by a girl through that method., For ex-
ample, the girl of Palr No. 1 gained 84,3 - 81,2 or 3,1
points, A eimilar measurement of the knowledge galned
through the discussion-decision method can also be ob-
talned. For example, 71.8 - 78,1 or -6.3 is the knowl-
edge gained by the girl of Pair No. 1. She actually lost
6.3 pointe. Then the difference between the two measure-
ments, that is, 3,1 - (-6,3) or 9.4 1is a measurement of
the degree of the superiority of lecture-request decigion
method over the discusslon-decision method of the first

palr. BSuch a measurement was calculated for each of the
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23 pairs of girls. The problem was to determine whether
the average of the 23 differences wasg slgnificantly dif-
ferent from zero, that is, to determine, on the average,
which one of the two teaching methode is best suited to
the instructor, The "Students" t-test was used and it
vas found equal to ,10 with 22 degreee of freedom, The
conclusion was that the two methods are equally suited

to the instructor,.

Results of Dietary survey

A% the beginning of the unit, a dietary survey was
made in each class, The Tingley devices were used to
record all food congsumed for a three-day period. The food
recorde were tabulated on the Score Sheet for Three-Day
Food Hecord (Appendix) to determine the total gscore for
the three days, the score for each of the tabulated items,
and a breakfast score for the three days. The scores
were classified as "Good," "Fair," or "Poor," Each class
participated in a gecond dietary survey at the end of the
entire foode and nutrition study,

In Table 4, the rood'records show the percentage of
each class who had "Good," “Fair," and "Poor" diets on
the firet and second dietary surveys and the improveument
in each class.

From Table 4, 1t can be seen that food records of the

girle in the two classes ghowed that the diets in both
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classes had improved somewhat during the time that the
nine weeks units in foode and nutrition were taught, At
the beginning of the unit, dietary habits of the girls in
both classes were poor, 1In Class A, there were 78.4 per
.cent of poor diete and only 8,6 per cent of good diets,
In Class B, there were 52.2 per cent of poor diets and
only 8.6 per cent of good diete, After the unit, both
classes had 52.2 per cent of poor diets and Clags A had
more good dlets than Class B, 34,8 per cent and 30.4 per
cent, respectively. Class A made the greater improvement
in good dilets, 26.2 per cent to Class B's 21.8 per cent,
They also improved 26,1 per cent in reducing the number
of poor diets, whereas Class B dild not reduce the number
of poor diets, Class A, therefore, had lower scores on
the first survey and higher scores on the second survey
than Class B, and seemed to improve more but Class B
reported better d@ets %o begin with,

The median of the dietary scorssg on the first survey
wae 55.5 per cent in Class A and 66.6 per cent in Class B,
On the second survey, the medlan of the dietary scoree in
Class A was 66,6 per cent and 70.3 per cent in Class B,
Clase A improved by 11,1 per cent and Class B by 3.7 per
cent,

Table 5 shows the breakfast survey scores of two

classes of Homemaking I girls.
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Table &
Three-Day Food Intake Scores of Two Classes of Homemaking I

First Survey Second gurvey Improvements
Clage A Class B Clase A Clasg B Class A Class B
% % P % % %
Good
Diets 8.6 8.6 34,8 30,4 26,2 21.8
Fair
Diets 13,0 39.2 13.0 17.4 0 21.8
Foor
Diets 78.4 52.2 42,8 52.2 26,1 0

Total 100,0 100.0 100,0 100.0

Table 5

Breakfast Survey Scores of Two Classes of Homemaking I

First Survey Second Survey Improvements
Class A Clagss B Clasgs A Clagse B Class A Class B
% % % % 7% %
Good
Break-
fasts O L, b 13.0 13,0 13.0 8.6
Fair
Break-
fagts 13,0 34,8 39.2 L3.5 26.2 8.7
Poor
Break-
fasts 87.0 60.8 47.8 43,5 39.2 17.3

Total 100,0 100.0 100,0 100,0
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From Table 5 it can be'seen that breakfast scores
in both clasces at the beginning of the unit were low,
Class A, aecording %o scoree, had poorer breakfasts than
Class B, 87,0 percent to 60,8 percent, respectively,
Claee A reported no good breakfasts and Class B had only
L ,Lb percent of good breakfasts, Both classes had a high
percentage of poor breakfaste, Over 50 percent of each
group repecrted breskfasts which were scored poor, As a
regult of the unit, breaskfaste were improved a little,
In the second survey, both classes had the same percent-
age of good breakfasts, 13 percent, Class B had fewer
poor gcores and more falr scores than Clase A, Class A
had improved more since their initial scores were lower
than Class B and were raised to almoet the level of
Clase B scores on the gecond survey. Class A improved
13 percent on good scores and Class B improved 8.6 per-
cent, Therefore, Class A reported poorer breakfaste %o
begin with, and raised to the same level of good break-
faste that Clase B did, 13 percent, Members of Class B
reported more scores which rated as falr breakfasts than
did Class A,

Chart 2 shows the percentage of change between the
pairs on the food record scores,

From Chart 2 it can be seen that in Class A there

were 15 girls who improved their diet scores with average
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improvement ér 23.1 percent, In Class B there were 12
girle who improved with an average of 16,9 percent., In
11 of the palrs, the girle in Class A made greater im-
provement than Clase B with an average gain of 27.5 per-
cent, In nine pairs, the girle from Class B made
greater lmprovement than Class A with an average galn of
20,1 percent,

More girls in Class A improved their scores and
more girles in Clase A made larger average improvements
than among those who improved in Clase B, The mean per-
cent of lmprovement in Class A was 11,9 percent, whereas
in Class B it was only 5.1 percent, Therefore, the
food record seores show that for the meals reported,
Class A showed more improvement than Class B.

Table 6 and Chart 3 show the percent of pupile
reporting dally ocecurrence of various foods on the general
food intake survey and the percentage of change,

Table 6 shows that the girls were not eating suffi-
cient amounte of the nine protective focds scored in the
gurvey. Both classes were very low in all items. 1In
scoring dlete, a food wae considered to be included in
;he diet only if the minimum number of servings for
the three days was included, and a score of 3 wae earned
on the food group, A food was considered to be omitted

if 1% earned a score of zero, The girls reported on



Table 6

Percentage of Girls Reporting Daily Ocecurrence of
Various Foodg in Their Food Records

First Survey Second Survey Difference
Food Groups Class A Class B Class A Clage B Class A Class B
% % % b
Green and yellow vegetables 134 13.0 39.1 30.4 21.8 17.4
Citrus fruit, tomatoes,
cabbage, greens 17.3 13,0 34,7 26.0 17.4 13.0
Potatoes 139.1 56.5 L47.8 56.5 8.7 0
Other fruits and vegetables 30.4 17.3 13.0 17.3 -17.4 o
Milk and wilk products, and
cheese 13.0 52.1 34,7 30.4 21.7 -21.7
Meat, fish, poultry, dried
beang, nuts 82.5 95.6 82.6 86.9 4 -8.7
Eggs 3.7 52.1 34.7 73.9 0 21.8
Bread and Cereals 47.8 78.2 L7.8 60.8 0 -17.4
Butter and margarine 21.7 39.1 30.4 30.4 8.7 -8.7

09
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the first survey that 82.5 percent in Class A ate meat,
fish, poultry, dried beans, nute and in Class B 82,6 per-
cent of the girle ate meat, fish, poultry, dried beans,
nute, Both classes were below 50 percent on both surveys
in the amount of green and yellow vegetables, citrus
frult, tomatoes, cabbage, greens, other frult and vege-
tablee, and butter and margarine which they ate. Class
A wae below 50 percent on consumption of potatoes on the
firet survey. Only in Clase B in the first survey was
consumption of milk, milk products, cheese reported by
over 50 percent of the girls, but only one-third of the
girls reported drinking milk in the second survey. Eggs
and bread and cereals were below 50 percent in both
gurveye in Class A. 1In Clase B, whereas three-fourths
of the clags had sufficient bread and cereal in the first
survey, in the second survey, only two-thirds reported a
gufficient supply in thie group. On the other hand, thie
clase improved about twenty peéoent in the occurrence
of egge in the diet,

In the firet survey, Class A had higher scoree in
only three itemg--green and yellow vegetables, citrus
frult, tomatoes, cabbage, greens, and other frult and
vegetables, Clags B had higher scores in gix items,

In the second survey, Class A had higher scores on

consumption of three items--green and yellow vegetables,
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citrue fruit, tomatoes, cabbage, greens, and milk, milk
products, and cheese. Both classee had the same scores
on consumption of butter. Clase B had higher scores on
five items,

In Class A, improvemente were made in five of the
nine items: green and yeilow vegetables, citrus fruls,
tomatoes, cabbage, greens, potatoes, milk, milk products,
cheese, butter, and margarine., 1In Class B, improvements
were made in three items: green and yellow vegetables,
citrus fruit, tomatoes, cabbage, greens, and eggs. Class
A had a mean improvement in the nine items of 6,7 percent,
Class B lost slightly in the second survey, Therefore,
Class A showed the greater improvement,

Although Class A improved in five items and Class
B improved in three items, both classes gtill had lese
than 50 percent who reportsd eating green and yellow veg-
etables, citrus frult, tomatoes, cabbage, greens, and
mtter, and lees than 25 percent of both classes ate
other fruits and vegetables., Class A was below 50 percent
on coneumption of potatoes and Class B reported only
56.5 percent consumption on this item, Consumption of
egges was below 50 percent of the girls in Claes A but
73.9 percent go reported in Class B in the second sur-
vey. Bread and cereals were reported by feswer than 50
percent of the girls in Claess A and 60,8 percent of
the girle in Class B, The congumption of milk, milk
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products and cheese was very low, In Class B in the first
gurvey, 52 percent reported consuming milk, milk producte
and cheese, but in the second survey only one-third 1in
each elags reported such consumption,

Table 7 and Chart 4 show the percentage of girle in
each clags reporting dally ocecurrence of varlous foode
on the breakfast survey.

Oon the breakfast esurvey, Clase A improved in all six
items with a mean improvement of 31.1 percent, Class B
improved in only one item, The consumption of bread was
below 50 percent in both classes aeg was butter, Cereal,
fruits, and egge were below 25 percent in both classes.
Milk wae 56.5 percent in Clase A and 52,1 percent in
Class B,

A total of 27 girls lmproved their eating habits
during the study of foods and nutrition with an average
improvement of 27,8 percent,

Table 8 shows the number of pupils in each class re-
porting no oceurrence of various foods in the dlet,

From Table 8 i1t can be seen that at least 25 per-
cent of the girls in both claeses on both surveye reported
having no servings of citrus fruit, tomatoes, cabbage
greeng, At least one-fourth of both classes reported

eating no green and yellow vegetables during the three days



Table 7

Percentage of Girls Reporting Daily Occurrence of
Various Foods on the Breakfast Survey

First Survey Second Survey Difference
Food Groups Clase A Clasg B Class A Class B Clase A Class B
= % % £ %
Milk 34,7 60.8 56.5 52.1 21.8 - 8.7
Eggs 0 17.3 13.0 8.6 13.0 - 5.7
Fruit 0 13.0 17.3 13.0 17.3 0
Ceresal 4.3 21,7 8.6 17.3 4,3 - kb
Bread 2x.7 3,7 39.1 34,7 17.k ¢
Butter 8.6 17.3 23,7 30.4 132 13.1

9
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Table 8

Percentage of Girls Reporting No Servings
of Various Foods in Their Records

First Survey Second Survey Difference
Food Groups Cla;s A Class B Class A Cla;a B Class A Cla;s B

Green and yellow vegetables 26,0 39.1 4.3 17.3 21,7 21.8
Citrus frult, tomatoes,

cabbage, greens 56.5 56.5 26.0 39.1 30.5 17.4
Potatoes 21,7 13,0 8.6 8.6 4,1 L. b
Other fruits and 3

vegetables 13,0 2X.? 30.4 21.7 -17.4 0
Milk, milk products, and

cheese 173 4,3 13,0 8.6 4.3 4.3
Meat, fish, poultry, dried :

beans, nuts 4.3 0 0 0 4.3 0
Eggs 39.1 17:3 30.4 8.6 8.7 8.7
Bread and cereal 4.3 4,3 8.6 0 -4.3 4,3
Butter and margarine 39.1 30.4 30,4 el 7 8.7 8.7

49
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of the first survey. About one-third of Class A reported
eating no eggs on either survey. Butter was missing from
the diets of the high school girls in over one-fourth of
the girls' meals in both surveys,

On the first survey, Class A had a lower Percentage of
those reporting omission of foods than Class B in two items
--green and yellow vegetables and other fruit and veget-
ables., Class B was lower on five items, Both classes re-
ported the same percentage of missing eitrus fruit, tom-
atoes, cabbage, greens, and bread. No one in Class B had
omitted meat, fish, poultry, dried beans, nuts on the
first survey.

On the second survey, Class A had lower percentages
of those reporting missing foods in two items--green and
yellow vegetables and eitrus fruit, tomatoes, cabbage,
greens, Class B was lower in five items. On the second
survey, all pupils in Class A ate meat, fish, poultry,
dried beans, nuts, and all pupils in Class B ate meat, fish,
poultry, dried beans, nuts, and bread and cereals,

From Table 8 i1t may be seen that the improvement in
eatling was greater for Class A than for Class B on the
four items: eitrus fruit, tomatoes, cabbage, greens;
potatoes; milk, milk products, cheese; and meat, fish,
poultry, dried beans, nuts, In two groups, both classes

improved the same--eggs and butter, Class B improved more



69
than Class A in bread and cereal, and there was only a
very slight improvement of Class B over that of Class A
in green and yellow vegetables,

Nelther clase improved in eating fruite snd vegeta-
bles other than citrue fruite, Class A improved on meat
but no improvement was needed in Class B.

The mean improvement in Class A was 7.2 percent on
the nine items and in Clase B it was 6.7 percent, Class
A did eslightly better.

Table 9 shows the percentage of girls reporting no
servings of various foods in their breaskfasts and the
change in gecores,

From Table 9 it can be seen on both breakfast surveys
that more than a third of the girls in both classes re-
ported no servings of eggs, frvlt, cereal, and butter,

On the first survey, Class A reported a lower percent-
age of omitted foode on one iten--cereal, whereas Class
B reported lower percentages of consumption on three items
--milk, egge, and frult. Both elasses reported the same
percentage of consumption of bread and of butter. On
the second survey, in no inetance did Class A report any
lover percentages than Class B, but Class B reported lower
percentages than Class A in uee of egge and bread. Both
classes had the same percentage in milk, fruit, cereal,
and butter, Class B had fewer omissions on the second

survey than did Clasg A,



Table 9

Percentage of Girls Reporting No Servings
of Various Foods in Thelr Breakfasts

Firet Survey Seeond Survey Improvement
Food Group Class A Class B Class A Clags B Class A Claes
% % % z 2
Milk Xy L.3 8.6 8.6 8.7 4,3
Eggs 56.5 47.8 56.5 $2.1 0 -4,3
Fruit 60.8 56.5 47.8 L7.8 13.0 8.7
Cereal b3 4 52.1 47.8 L7.8 -L 4 .3
Bread 13.0 13.0 26.0 13,0 -13.0 0
Butter 34,7 34,7 34,7 34,7 0 0

04
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Chart 5 shows the percentage of change in the number
of pupils reporting no daily occurrence of varlous foods
in thelr breakfasts.

It may be geen from Chart 5 that Class A improved more
than Class B in consuming milk and fruit, Clase B im-
proved more than Clase A in use of cereal, Neither class
improved in eating eggs, bread, and butter. In these
three iteme in which there was no improvement or there
wae negative change, Class A had a negative change in
eating cereal, Clase B had a negative change in drinking
milk and a negative change in eating eggs; nelther class
made any change on consumption of butter. 1In Class A,
the mean improvement was 0,69 percent and in Class B 1t
wae 0,73 percent, a very slight change,

When the experiment was set up, the two classes were
palred,

Chart 6 shows the percentage of change between pairs
on the bresakfast survey,

From Chart 6 it can be seen that the girls from Class
A in ten of the pairs improved their scores a greater
percentage on the breakfast survey than the girle with
which they were paired, 1In nine pairs, the girls in
Class B improved more. In one pailr, improvement was the
came. There were three pairs in which there was no

improvement in either class or there was negative change,
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In two of the pairs, Clase B had the greater negative
change and in one pair Class A had the greater negative
change,

The girle in Class A had a mean improvement of 4.4
percent on the breakfast survey; whereas Class B had a
4,6 percent improvement, Therefore, between the paired
girls, greater improvement was made in Class A and there

was a very slightly higher mean improvement in Class B.

Scores on Six Weeks' Teste

gcores on the foode and nutrition section of a six
weeke! test given during the foods and nutrition unit
were taken for this study. There were 33 points on foods
and nutrition,

Table 10 showg the scores of the paired girls in
both classes on the six weeks' examination, 33 points,
and the difference in scores of the paired girls.

The median in Class A was 63.6 with a range of 54.5
to 78.7. (Class B had a median of 57.5 with a range of
36,3 to 72.7. This 1e an indication that Class A did
better than Clase B,

In fifteen pairs, Class A had higher scores than
Class B, 1In only eight pairs, Claseg B had higher scores;
therefore, Class A had more high scores than Class B,

Scores on the foods and nutrition section of a
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Table 10

Percentage Scores on Six Weeks' Examinatlon,

Foods and Nutrition Seetion of 33 Items,
and Differences between the Scores of the Two Clasges
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gemegter examination administered during the foods and
nutrition unit were taken for this gtudy. There were
bh items dealing with foode and nutrition, A separate
gscore was taken on the 29 items dealing with nutrition,

Table 11 shows the scores of the paired girls
from each clase on the nutrition section of the semester
examination, 29 points, and the difference in scores of
the paired girls in each case,

From Table 11 it can be scen that Class A has a
median score of 72.4 with a range of 46,8 to 100. In
Class B the median is 79.3 with a range of 20.6 to 96.5.

Twelve girle in Class A had higher scores than Clasg
B, Ten girls in Class B had higher scores than Class A.
In one palr, the scores of both girle were the sane.
Therefore, Class B had a higher median but a range of
scoree lower than thoee in Class A, The mean improve-
ment indicated that Claes B did elightly better than
Clags A. More of the girls in Class A had higher scores
than the girls in Clags B with whom they were paired,

Table 12 shows the scores from the paired girls in
both classes on the foods and nutrition section of the
semester examination, 44 pointe, and the difference in

scores between paired girls.
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Table 11

Percentage Scores on Semester Examination,
Nutrition Section of 29 Items,
and Difference Between Scores of the Two Classes

1 89.6 75.8 -13.8
2 100 86,2 -13,.8
E 65.5 89.6 24,1
89.6 89,6 0
5 7204 6505 -~ 609
6 75.8 68,9 - 6.9
7 72.“’ 58.6 "'13'8
8 65.5 82,7 A4
9 55.5 58.6 3.1
10 93.1 6505 -27.6
11 89.6 82.7 - 6.9
12 48,2 86.2 38.6
b 5 82.7 62.0° -20,7
1 89.6 72.4 -17.2
15 82.7 96.5 13.8
16 79.3 89.6 10,3
17 65.5 82.7 37.2
18 62.0 89.6 27.6
20 L6.,8 96.5 49,7
21 72 .4 20.6 -41.8
22 62,0 79.2 17.3
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Table 12

Percentage Scores on Semester Examination,
Foods and Nutrition Section of 44 Items,
and Difference Between Secores of Two Classes
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95 .4
93.1
72.7
88.6
79.5
77.2
75-0
27.2
65.9
90.9
84,0
68.1
84.0
84.0
88.6
81.8
20.4
65.9
81.8
50.0
70.4
56.8
82,2
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From Table 12 it can be seen that the median score
of Class A wae 77.2 with a range of 50.0 to 95.4, The
median of Class B was 75 with a range of 34 to 90.9.

Fourteen girls in Class A had higher scores than
their pairs in Class B, Nine girle in Clasg B had
higher scores than thelr pairs in Clags A, Therefore,
Clase A had a slightly higher median and more girle in
Class A in the pairs had higher scores.

At the end of the separate nutrition unit, Class A
was given a teacher-prepared nutrition test composed of
34 items., Class B took this test when they had com-
pleted their foods unit, Class A took the second nutri-
tion teet at this later date when Class B took the first
nutrition test, When the same number of days had elap-
ged eince the first test had been administered to then,
Clase B took the second test,

Table 13 shows the scores of the palred girls in
both classes on the first and second nutrition tests,

34 points, and the changes made,

From Table 13, 1t can be seen that on the firet nu-
trition test Clase A made a median score of 76.4 with
a range of 47,0 to 94,1, 1In Class B, the median score
was 44 1 with a range of 20,0 to 82,3, Class A did
better than Clase B, In 19 of the pairs, Class A had
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higher scores., In three palrs, Class B had higher scores,
In one palr, scores were the same,

Therefore, Class A did much betﬁor on the first nu-
trition teet, Class A took the test 66 days before
Clases B did, Class A was given the second test at the
game time that Clase B took the first test, Clacs B
wae given the second test 66 days after they took the
firet test,

On the second nutrition test, in Class A the median
score was 58,8 with a range of 38.2 to 88,2, 1In Class B
the median score was 50.0 with a range of 23,5 to 76.4,

In fifteen cases, Clase A had higher scores on the
gecond test, 1In two caees, seores were identical, 1In
slx cases, Class B had higher gcores, Therefore, in
Clase A the median was higher and more of the paired
girle had higher scores than Clase B, In Clase A, two
girle lmproved their scores, Two stayed the same. C(lass
A had a mean los: of 12,2 percent, Class B had a mean

improvement of 3,1 percent,

Table 14 shows the comparison of scores of the girls
in the two classes on the pretest and post test, sect-

lons of 54 items, according to intelligence test scores.
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Table 14

Scoree on the Pretest and Post Test, 54 Items,
Arranged According to Intelligence Quotientes of the Members
of the Two Homemaking I Clagses

Class A Clage B
Pre- Post Pre- Post
Palr I, Q. test Test Change I, Q. test Test Change
% 2 ! YA
1 #118 66,6 88.8 22,2 #11 68.5 72.2 9.7
2 #1137 68,5 83.3 14,8 =12 75.9 83.3 7.4
E ®#112 70, 68,5 - 1.8 #111 74,0 83.2 9.3
#111 66,6 81,4 14,8 #112 79.6 79. 0
5 #111 66.6 61.6 - 5.5 #111 64,8 74,0 9.2
6 #110 68.5 70.3 1.8 101 62.9 1.4 =31.5
7 *109 70.3 66,6 4,7 106 70. 8.5 - 1.8
8 *108 70.3 72.2 1.9 %114 b4 4 92,2 27.8
9 106 61,1 62.9 1.8 102 55,5 61.1 5.6
10 106 74.0 72,2 - 1,8 105 64.8 74.0 9.2
11 106 77.7 83.3 5.6 ' #01 70.3 66,6 - 3.7
1 105 70.2 $3.% 13.0 106 62,9 72.2 9'8
1 F . 5T TRTY . 29) 302 61.1 75.9 1h,
15 101 81.4 8l.4 0 102 62.9 72,2 9.%
16 # 98 70.2 5.9 Si6. 499 . 53.7 6B.5 18,
17 # 97 66, 66.6 0 #108 55.5 74,0 18.5
18 # 96 57.4 66,6 9.2 #95 57.% 75.9 18.5
19 #95 57.4 79.6 22,2 #95 51,8 68.5 16.7
20 #92 51,8 66,6 14,8 # 94 68.5 75.9 7.4
21 #89 59,2 64,8 5.6 #99 42,5 64,8 22.3
2 #8682 N8 62,9 24,1 #67 37.0 33.3 - 3.7
% Higher Intelligence Quotient Groups
# Lower Intelligence Quotient Groupe
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It can be seen from Table 14 that in Class A, the
two girls with the loweet pretest scores were girie with
intelligence guotients of 82 and 92, reepectively, The
girl with the lowest intelligence quotient had the low-
est pretest figure,

It can be seen from Table 14 that in Class B, the
two girls with the lowegt pretest scores had intelligence
quotients of 67 and 99, The girl with the lowest intel-
ligence guotient had the lowes% pretest score,

In Claes A, the girl with the lowest pretest seore.
made the greatest gain, 24,1 percent,

In Class B, the girl with the lowest pretest score
had even a lower post test score and decreased her score
by 3.7 percent,

In Class A, the girl with the highest score on the
pretest had an intelligence guotient of only 101 but
she made no gain on the post test, The girls with the
highest intelligence quotients did not have the higheet
scores,

In Class B, the girl with the highest score on the
pretest had an intelligence gquotient of 112, She made
no improvement in the later test, In this class, the
higheet pretest scoree were from girls with low intel-
ligence guotients and girls with high intelligence quo-
tients, 1In both classes, the girl with the highest

pretest ecore made no change in score.
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The interpretation seems to be that since in both
classes girle with the lowest intelligence gquotients
made the loweet pretest scores, gueseing did not enter
into the results to a great extent, Since the low in-
telligence guotient girl in Clase A made such a gain and
the highest scoring girl on the pretest made no gain, it
might be assumed that perhaps the teaching method in
Class A may be more helpful to low intelligence guotient
girls. :

Slnce both highest and lowest test scores in Clase
B made no gain, perhaps the method ie Juet as effectlve
te high se low intelligence guotient girls,

In Class A the greatest improvements were made by
the girl wilth the lovest intelligence quotient, improve-
ment of 24,1; medium intelligence guotient (intelligence
guotient of 95) with an improvement of 22,2 percent;
and the girl with the highest intelligence guotient, 22.2
percent improvement, Thue, the method used in teaching
Clase A seemed equally effective in ralsing scores of
low and high intelligence guotient girls, It is of in-
tereet to note that the girl with the highest intelli-
gence gquotient in Class A, who éade an average score on
the pretest, learned enough to send her score up to 88.8
percent on the post test, the highest ecore in the class,

The greatest gain in Class B was made by a girl with
an intelllgence guotient of 114, 8She gained 27.8
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percent, Her pretest score was 44 .4 percent. She made a
post test score of 72,2 percent,

The girl in Clase B with the lowest intelligence
quotlient made the lowest pretest score in the class and
decreased her score, The girl with the hlgheet intelli-
gence guotient made the second highseet pretest score and
made the highest score on the post teet.

The highest intelligence guotient groups and lowest
intelligence guotient groups in the classes were compared,
Since there were eight girle in each intelligence quo-
tient group, it was thought that measn scores wouid givé
& better compariscn than median scoreg with suweh a
limited number,

It can be caleulated from Table 14 that the eight
girls in Class A with the lowest intelligence teet scores
(mean intelligence guotient of 92) had a mean score on
the pretest of 57.5 percent., The elght girle with the
highest 1intelligence test scores (mean intelligence guo-
tient of 111) had = mean score of 68.4. The eight girls
in Cluzss B with the lowest intelligence test scores (mean
intelligence guotient of 93) had a mean score of 55.0
on the pretest, The eight girle with the highest intel-
llgence teet scores (mean intelligence guotient of 112)
had a mean score of 65.4 on the pretest.

The girle in both high and low intelligence quotient

groups had quite similar scores in both classes. Claseg A
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girls in both groups were a little higher in gcores than
Class B.

The eight girle with the lowest intelligence test
georeg in Clsse A had s mean score on the post test of
69.6 percent, The eight girle with the highest intel-
ligence test scores in Clasg A had a meah score of 74.0
percent on the post test, The eight girle with the low-
est intelligence test scores in Claeg B had a mean score
on the poet test of 63.1 percent, The eight girle with
the higheet intelligence test scores in Class B had a
mean ecore of 77.0 on the post ftest,

The girles in Clacee A who had low intelligence test
gcoree d1d slightly better than those in Clase B. The
girls in Clzes B with high intelligence quotiente did
glightly better than similar glrls in Class A,

The girls in Class A who had low intelligence quo=-
tiente increased their mean score on the tests by 12.1
percent, The girle in Class A who had high intelligence
quotisnte inereased their mean test score by 5.6 percent,
The girls in Class B whe had low intelligence guotiente
inereaged their mean test scores by 8.1 percent, The
girle in Clacs B who had high intelligence guotients in-
creased thelir mean test score by 11.6 percent,

The girle in Class A with low intelligence quotients

inereased their mean gcore 4,0 percent more than



87
eimilar girls in Class B 414, The girle in Class B
#ith high intelligence guotlients increased their mean
goore 6,0 percent more than the Class 4 girls did,

Perhape the teaching method used in Class A wae more
helpful to the girls who had low intelligence guotisnts
and the teaching method weged in Class B wae more helpful
to girle whoese intelligence guotiente were higher,

Table 15 shows a comparieson of the food intake
record scores of the two elagses aecording to intelli-
gence gnuotlente of the membere of the two classes.

From Table 15, it can be calculated that the eight
girle with the lowest intelligence guotientes in Clases A
(mean intelligence guotient score of 92) had a mean score
on the first food survey of 53,1 percent, The eight
girle with the highest intelligence guotients in Class
A (mean intelligence guotient score of 111) had & mean
seore on the first food intake record of 61.5 percent,

The eight girle with the lowest intelligence quo-
tient goores in Class B (mean intelligence gquotient
gcore of 93) had a mean score on the first food intake
resord of 61,0 percent, The elght girle in Clage B
with the highest intelligence quotient scores (mean in-
telligence guotient score of 112) had a wean score on
the food intake record of 68.9 percent.

On the first food 1ntake record, Class B had



Table 15

Food Record Scores of Two Classes of Homemsaking I
Arranged According to Intelligence Quotients
in the Two Homemaking Classes
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higher mean scores in both high and low intellligence test
goore groups,

On the second food record, the elght girls in Class
A with low intelligence %tsstz gcores had a mean food in-
take eoére of 63.8 percent, The girles in Clasz A who
had the highest intelligence guotient gcores had a mean
gscore on the second food intake of 69,3 percent,

On the second food record, the eight girls in Claes
B with the lowest intelligence quotient scores had a
mean score on the food record of 71.6 percent. The eight
girls in Clase B with the highest intelligence guotient
secores made a mean score on the second food survey of
69,3 percent,

On the second food survey, the girle in Clase B who
had the lowest intelligence guotient scores made & mean
score 7.8 percent higher than that of Clase A, and the
me=n geere of Class A smong the high intelligence gquo-
tient score growp was the same 28 that of Class 3,

In Clage A, the eight girle with the lowest lntel-
ligence guotient scores improved thelr mean sccrs on
the food eurveys by 10,7 percent, The eight girls with
the highest intelligzence guotient scores in Clages A
improved their mean score on the food surveys by 7.8
percent,

In Clasg B, the eight lowest intelligence guotient
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girle increagsed their mean score on the food surveys by
10,6 percent, The eight highest intelligence quotient
scores in Class B increased thelr mean score on the
food surveys by 0.4 percent.

In each intelligence quotient group on both surveys,
the girls in Class B had either higher medians, or as in
the case of the high intelligence quotient girls on the
second survey, the same score, Among the low intelligence
test score groupe, the girls in Clase B improved slightly
more, Among the high intelligence gnotient score groups,
the girls in Class A improved more,

The method used in teaching Clases A may have been
more effective for the girle having high intelligence quo-
tient scores and the method used in Class B may have been
more effective for those having low intelligence gquotient
gcores.

Table 16 shows the comparison of scores of the girls
in Class A and in Clases B on the first and second nutri-
tion teste according to intelligence test scores,

From Table 16 i1t can be seen that only two of the
23 students in Clase A improved their scores when they
took the second nutrition test., 1In Class B, 14 girls had
improved scores,

In Claees A, the girle with the lowest score on the

first nutrition test had a score of 105 on her intelligence



Table 16

Scores on First and Second Teacher-Made Tests on Nutrition Arranged
According to Intelligence Quotients of the Two Homemaking Classes

|
%?

1 #118 91.1 82.3 - 8.8 #11 50.0 50.0 0
2 #1113 76 .4 64,7 -11,7 12 82. 76.4 - 5.9
E #112 58.8 Li 1 -14.7 #111 67.6 73.5 5.9
#111 94 .1 50.0 TS #112 50,0 61.7 11.7
5 *#111 70.5 67.6 - 2.9 *111 55.9 47.0 - 8.9
6 #110 52,9 50,0 - 2,9 101 52.9 50.0 - 2.9
¥ #109 52,9 52.9 0 106 41.1 32'8 - 8.8
8 #108 85.2 58.8 -26.4 *114 58.8 58. 0
9 106 55.9 47.0 - 8.9 102 20.0 32.3 12.3
10 106 91,1 64,7 -26. .4 105 58.8 72.5 14,7
& 1 106 67.6 52.9 - 4.7 #101 hl.1 Li 1 3.0
12 105 47.0 58.8 11.8 #107 iy 1 41.1 - 3.0
1 105 76 .4 58.8 -17.6 104 32.3 35.2 2.9
1 102 82.3 58,8 -23.5 102 23.5 25.2 5 ki
15 101 91,1 88.2 - 2,9 102 55.9 7.6 11.7
16 # 98 88,2 73.5 ~14.7 # 99 55.9 70.5 14,6
17 # 97 52.9 52.9 0 #108 38,2 58.8 20.6
18 # 96 76 .4 61.7 -14,7 # 95 38.2 52.9 14,7
19 # 95 88, 73.5 -14.7 “# 95 35.2 41.1 5.9
20 # 92 55,9 52.9 - 3.0 # ob 38.2 50,0 11.8
21 # 89 61,7 41 .1 -20,6 # 99 29.4 23.5 - 3.9
22 # 88 79.4 38,2 1.2 # 95 32.3 41.1 8.8
23 # 82 50. 61.7 11. # 67 70.5  26.4 b1

#“Higher Intelligence Quotient Groups
#Lower Intelligence Quotient Groups
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test, She improved by 11,8 percent the second test score,
Only she and the girl with the lowest intelligence quo-
tient score improved in this class on the second test,

In Clase B, the two girls with the lowest scores on
the Tfirst nutrition test had intelligence guotient
georesg of 102, One girl with an intelligence guotient
score of 102 improved by 11,7 percent and the other girl
improved by 12,3 percent,

In Class A, the girl with the highest score on the
first test had an intelligence guotient score of 111,
She decreased her score by the greatest percentage,
i1,

In Class B, the girl with the highest score on the
firet teet had the highest intelligence guotient score
(124), ¢che decreased her score by 5.9 percent,

In Clase A, the greatest improvements were made by
the two girle with the lowest test scores on the first
test, One of thece girls had the lowest intelligence
quotient in Class A,

In Clags B, the greatest improvements were made by
girls having intelligence test ecores of 95, and 108,
The gaine on the second test over those on the first
test were 14,7, and 20,6 percents, respectively,

It is interesting to note that in Clags B, the girl

with the highest intelligence test score received the
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higheet scores on both tects but decreased her score by
5.9 percent, The girl with the lowest intelligence test
scores recelved one of the highest scores on the first
test, but dropped her score the most, 44,1 percent, on
the second test,

It can be caleulated from Table 16 that the eight
glrls with the loweet intelligence guotient scores in
Class A (mean intelligence guotient score of 92) had a
mean score on the first test of 69.0 percent, The eight
girls with the highest intelligence quotients in Class
A (mean intelligence quotient score of 11ll) had a mean
score of 72,7 on the first test,

The eight girls with the lowest intelligence quo-
tient scores in Class B (mean intelligence gquotient
gcore of 93) had a mean score of 42,6 percent on the
firet test, The eight girls in Class B with the highest
intelligence quotients (mean intelligence guotient score
of 112) had a mean score of 55,8 on the first test. On
the first test, therefore, in Clasg A, the girls with
low intelligence scores did far better, 26.4 percent,
than similar girle in Class B, Girls in Class A with
higher intelligence quotiente did far better than simi-
lar girls in Class B with a 16,9 percent higher mean

gCcore,

On the second test, the eight girls with the lowest
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intelligence quotient scores in Clase A had a mean score
of 56,9, The eight girls in Class A with the highest
intelligence gquotient scores had a mean score of 58,3
on the gecond test,

On the second test, the eight girle with the lowest
intelligence quotient scores in Class B had a mean score
of 43.7. The elght girls in Class B with the highest
intelligence gwotient scores had a mean score of 58.4
percent,

Therefore, on the second test, the low intelligence
quotient girls in Class A did better than the low intel-
ligence quotlent girls in Class B with a 13,2 percent
higher score. 1In both classes, girls having high in-
tellligence guotient scorss did egqually well,

The girls who had high and low intelligence test
gcores 1in Class B had somewhat caught up to Clasg A on
the second test,

In Class A the girls who had low intelligence guo-
tient scores decreased their mean score by 12.1 percent,
The girle in Class A who had high intelligence guotient
scores decreased their mean score by 1l4.4 percent on
the second test,

The girle in Class B who had low intelligence quo-
tient scoree lncreased their mean score by 1,1 percent;
whereas, the girls in this class who had the highest

intelligence quotient scores increased thelr mean score
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by 2,6 percent,

The girls in Class B who had low intelligence test
gcores had lower mean scores than Clage A on both tests,
There were lower mean scoree in Clasgs B than Clsee A on
the first test among girls who had scored high on the
intelligence test, Class B showed an incr=ase from the
flrst test to the seecond test in both groups.

The method of teaching nutrition in a separate nutri-
tlon unit ueing the lecture-request decision method as
used in Class A seemed to bring better results for thie
investigator for the extremes of class members as they
were grouped according to intelligence Auotlent gCores as
compared to the discussion-decision method of teaching
nuirition incorporated with foode,

The girls in Class B had less tendency to decreage
their ecores by forgetting, however, and both groups ar-
ranged by intelligence test scores actually seemed %o
improve in Class B, Those girle in Clasg A who had
gcored high on the intelligence test had, at the end of
the unit, forgotten go much that they made more nearly
the same scores as Class B, Among studente who had
rated low on the intelligence teet, the girle in Clase A
had forgotten enough to be only 12,1 percent better than
the similar group in Clage B,

Thus, the separate unit seems to teach more, but
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it seems to be forgotten, The integrated nutrition unit

seems to teach lees, but 1t seems to be longer retained,
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CHAPTER IV

SUMMARY AND CONCLUSIONS

Because the writer was interested in checking the
effectiveness of her teaching methods in nutrition,
two classee of Homemsking I in Tillamook High School,
Tillamook, Oregon, were paired and taught nutrition by
two different methods,

Twenty-three girls in each of two Homemaking I
clagses at Tillamook High School were paired on the
baegle of intelligence quotient, age, and socio-economic
status, Class A was taught a separate lb-day nutrition
unit using the lecture-request decision method. Class
B was taught nutrition by the discussion-decision method
in a nutrition unit integrated with the foods unit
taught on the mesl basis,

The following evaluative devices were used: (a) a
three-day dietary survey was taken in each class and tab-
ulated using the Tinsley devices; (b) a pretest, Form A
of the 100-item test developed in the three-year Ohio
gtudy of accomplishment in ninth and tenth-grade food
classes was adminlistered; (¢) six weeks! examination
(d) semester examination; (e) the first teacher-made
nutrition teet, (f) a post test, Form B of the 1l00-item

test developed in the Ohlo study; (g) a second dietary
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gurvey; and (h) the second nutrition test.
The findinges in this study were evaluated in terms
of the four objectives of the study:

unit. Class B which was taught an integrated nutrition

unit made a poor showing on zll but one of the eight
written test ecoree used in thies study, Thie class had
higher medians only on the nutrition section of the sem-~
ester examination., The other class excelled on post
test, six weeks' examination, foods and nutrition section
of the semester examination, first nutrition test, and
post test, However, this class retained nearly as much
Information as Class A as measured by the second hutrition
teset, CQOreater learning seemed to be aceomplished in a
geparate nutrition unit but was only temporary learning;
whereas, that in an integrated nutrition unit was re-
tained since it wae more meaningful, When the data from
Form A énd Form B of the Ohio test were analyzed statis-
tlcally, the results showed that the learning results
were equal in both classes,

(2) 288 W er the diggussion-decision m d

lecture-reguest d wonld bring abou eat

ghange of dietary habits, Although the medians on both

dietary eurveys were higher in the clase taught by the
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lecture-request decision method, they had poorer eatlng
habits to begin with, Class A improved to a marked de-
gree in lowering the percent of poor diets and in ralsing
the percent of good diets until there was a greater per-
cent of good diete in Class A than in Clase B, Class B
did not lower the percent of poor diets but did raise the
percent of good diets. Clase A improved more in ralsing
the number of servinge of protective foods both in the
general survey and in the breakfast survey. Class A also
improved markedly in including foods which had been omitted
in the general survey and the breakfast survey. The
lecture-request decision method was superior in bringing
about changes in dietary habits, It may have been that
the girle who saw the dietary scores of the entire class,
rather than being alarmed by the poor showing that they
made, took comfort in the fact that thelr scores were
not the only poor ones, and did not try as hard %o im-
prove, Perhape this group did not take the group decision -
%o improve eating habits as seriously as the other class
took the instructor's urging.,

(s) To determine the extent that the learning in

a nutrition unit was retained and to see which class

would ghow greater retention, Clags A had evidenced for-
getting of nutrition information in the gecond nutrition

test, The decrease in Class A in 66 days was 17.6 percent,
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Clags B improved in 66 days by 5.9 percent, It is of
interest that in Class A two girls improved thelr scores
and in Clase B, 14 girle improved their scores although
no nutrition had been taught in the interim between the

tests,

(&)

W intel nce leve n c . It is guite
evident in this study that the girls with the lowest in-
telligence guotients improved more than any other girls on
the dietary survey. The girls with the highest intelli-
gence quotiente tend to attain the highest scores, It le
of interest that both high and low intelligence guotient
groups in a given class tend to do the same on a glven
test--do poorly or well as compared to another class. The
higher intelligence quotlient group in the class that 1is
not doing well tends to do work that more nearly parallels
that of the superior class on a given teset, The lower in-
telligence gquotient groups tended to improve more in the
dietary surveys.

The two methods of teaching seem egqually effective
with the high and low 1nﬁelllgence quotient groups, The
two methods of teaching seem equally effective for bring-
ing about dietary improvement for low intelligence quo-

tient groups, The discussion-decieion method does not
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gceem to be very effective with high-intelligence quotient

groupg for dietary improvement for this investigator.

Analysis of This Study

The most important outcome of the study has been the
interest created in the investigator to try to use dif-
ferent teaching methods to improve her skill in helping
gtudentes change their behavior,

The investigator recognized at the time the study was
designed that having students learn about nutrition is no
indication that those students will practice what they
learn, However, for a study such ag this, concrete evi-
dence in the form of test scores, and dletary surveys 1is
necegsary,

The investigator also realized that although she set
up in the experiment as feﬁ variables as poseible, the
fact that she was dealing with people meant that many
other variables, some of which she could not control,
entered into the experiment, For example:

1, The time the two classes met may have in-
fluenced students' reaction,

2., The interaction of the individuals in the
clasgses might make a difference, The investi-
gator did use socio-grams for helping her to
understand the classes better. These were
not part of thig study.

3. The use of the discussion-decision method re-
quires great egkill, Since it was used for
the first time by thie investigator, her lack
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of skill may have been respongible for the
results,

L, Although they knew what use was being made of
the materlials, students in the two clasces
became rebellious at such parts of the study
as the food surveys, A third survey was
omitted for this reason,

The investigator found it exceedingly difficult to
teach one way in one clags and another way in the second,
A teacher always wante to do the beest she can by every
clage. For thls reason, thies investigator would recom-
mend that other teachere plan studiee for improving their
teaching around one or more claseses, but not necessarily
comparative studies,

In the class where a separate nutrition unit was
taught, nutrition information was more readily forgotten,
The investigator belleves that students may have more
lasting value from an integrated unit, Although the total
results of this study do not show any great difference in
the two classes, one teet that would show the retention
of information over a 66 day period did show that Class B,
which was tanght by integrating nutrition, did slightly
better than Class A, |

The investigator found the dietary survey with the
Tinsley devices to be very helpful to her and the girls
as a basis for the unit since it revealed the need for

the unit and served as a basgis for the unit. She will

uee this in the future although it is very time consuming,
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It is very difficult to get cooperation from the girls on
dletary surveye, especlally on succeedlng ones, Even
when this investigator had good rapport with the girls,

it was very difficult to get them to bring in their
dietary survey blanks, They found it very difficult to
remember to fill in the meals for all three days, and
since the records were kept for certaln days of the week,
a delay of a week resulted if any girl forgot to fill out
her record blank for a certain day,

She found that she was unsgkilled in using the dis-
cusgion-decision method of teaching nutrition and there-
fore believes that she will have to practice thles method
of teaching before she can achieve lagting diet improve-
ment in her students, She was unskilled in integrating
nuatrition with foods but she sees the value of this method
and plane to put 1t into effect in the future.

The investigator is still digsatisfied with her
method of teaching nutrition and believes that there is
a great need for methods of motivating students to be

interested in nutrition and improving their eating habits,
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.Items on Which Classes Were Paired

Table A

Llags A Clage B

Palrs Age 1. 8. BSoe, Eo, Age 1.8, JBoe, K¢,
1 14-10 118 11 14-6 11 21
2 12-10 113 15 13-11 12 15
z 14-11 112 16 15-0 111 20
14-2 111 2 14-5 112 16
5 14-7 111 1 14-5 111 18
6 13-11 110 16 13-10 101 18
7 13-10 109 16 15=7 106 17
8 13-11 108 16 14-11 114 11
9 14-8 106 17 14.2 102 15
10 15-2 106 17 15-6 105 20
11 13=-11 106 16 14-11 101 15
12 14-10 105 7 14=9 107 17
146 105 20 14-6 104 17
1 142 102 15 14-9 102 12
15 14-5 101 13 147 102 19
16 15«5 98 13 15-6 99 21
17 18-6 97 11 16-2 108 20
18 13-11 96 17 13-11 95 16
19 14-2 95 14 1ha 95 12
20 141 92 17 14- 9ok 21
21 15=-2 89 23 14-6 99 14
22 16-6 88 19 15-2 95 13
23 13-11 82 17 pRIZN 67 10

Range 13-10 13-10
18-6 1372
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Table B
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Responges on the Socio-Economic Test

How many years have you
lived in this town?

Have you attended schools
in other places?

Tell the number of brothers
and sisters living at home,

Are you living at home
with your parents?

Have you a telephone in
your home?

Does your home have in-
glde plumbing?

Do you have a bank account
in your own name?

Did your father finish the
elghth grade?

DPid your mother finish the
elghth grade?

Did your father
high school?

finish

Did your mother finigh

high school?
Did your father finish
college?

Did your mother finish
college?

Class A

Range of 0-15
years; median
of 10 years
43 perecent

Range of 0-7

Median of 2

Only ehildren
5

100 percent

78.2 percent
95.6 percent
60.8 percent
91.3 percent
86.9 percent
39.1 percent
52,1 percent
8.6 percent

4,3 percent

Class B

Range of 0-15
years; median
of 10 years
34 percent

Range of 0-5
Median of 2
Only ehildren
5
100 percent
91.3 percent
100 percent
39.1 percent
91.3 percent
95.6 percent
39.1 percent
56.5 percent

26 percent

8.6 percent
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Table B (continued)

Doeg your mother go to
night classes or home
extension classes?

Do you have your own room?

Do you take private
lessong in music?

Do you take private
lessons in dancing?

Does your mother belong
to any clubs?

Do you belong to any
clubs?

Doés your family attend
muglcal programs? '

Does your family go on
vacatione?

How often do you have
dental work done?

Never

When needed
Once a year
Oftener

Have you any people who

work 1ln your home for pay?

One part-time
One or more
full time

Does your family own an
automobile?

None
One
Two or more

0

39.1 percent

39.1 percent

56,5 percent
60,8 percent
73.9 percent

73.9 percent

o

78.2 percent
6 percent

O 00

L,3 percent
4.3 percent

L.3 percent
52.1 percent
43,4 percent

109

8.6 percent

78.2 percent

4,7 percent

56.6 percent
56.5 percent
60,8 percent

91.3 percent

4.3 percent
65.2 percent
26.0 percent

L.3 percent

0

k.3 percent
65.2 percent
30,4 percent
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Table B (continued)

How many magazines are
regularly read in your
home?

None
One
Two
Three or more

How many books are in your
home?

None
1-25
26-125
126-500
More

How many rooms does your
family occupy?

2
5
6
7
8
9
10
11
How many people occupy
thege rooms?
5
6
7
8
9
10

L,3 percent
8.6 percent
8.6 percent
78.2 percent

0

0

26,0 percent
56.5 percent
17.3 percent

4.2 percent

8.6 percent

L.,3 percent
26.0 percent
26.0 percent
21.7 percent

L.3 percent
g

0

4,3 percent
30.4 percent
21.7 percent
30.4 percent

110

0

8.6 percent
18.0 percent
78.2 percent

0 percent
8 percent
3

0
0
. ¥
0.
7.3 percent

1
6
X

.3 perecent
3 percent
6 percent
7 percent
0
3
7
3

NN

percent
percent
percent
percent

N
orHrorOror

- . -

17.3 percent
21.7 percent
34,7 percent
13.0 percent
0

8.6 percent
0
¢
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Table B (contlnued)

Give your father's occupation,

Group 1 - Professional men,

proprietors of large
businesses and higher
executives

- Commerclal service,
clerieal service, large
land owners, managerial
gervice, and business
proprietors

Group 3 - Artisan proprietors,

petty offlelals, printing
trades employees, skilled
laborers with mansgerial
responeibility, shop
owners, and business prop-
rietore

Group 4 - Skilled laborers

who work for someone else,

building trades, trans-
portation trades, manu-
facturing trades involving
skilled laborer, personal
gervice, small shop owners
doing their own work

Group 5 - Unskilled laborers,

comuon laborers, helpers,
hands, peddlere, varied em-
ployment, venders, unem-
ployed

Does your family own or have
use of the following equip-
ment?

Washing machine
Automatic washer
Refrigerator
Automatie dryer
Dishwagher
Deepfreeze
Diegposeall

Vacuum cleaner

17.3 percent

17.3 percent

43,4 percent

4,3 percent

78.2 percent
30,4 percent
95.6 percent

43,4 percent
0

34.7 percent
0
86.9 percent

111

13,0

8.6

26,0

60.8
43,4
91.3
34,7

21.7
13.0
73.9
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Table B (continued)

# Preliminary data, not included in the
score given each girl

actices

1, Have you had previous homemaking courses? 0 8.6
2. Have you had 4H projects in foods? 30.4 43,4

3., Where do you live?

Within Tillamook city limits 26,0 39.1
Outeide of town but not on a farm 30,4 30.4
On a farm 3.4  30.4
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Test for Socio-Economic Status

Age: years and months,

Home address

How many years have you lived in this town?

Have you attended schools in any other place?
If so, name them

If you have brothers or sisters living at home write
their names and ageg on these linesg:

Are you living at home with your parents?

If you are not living with your parents, are you:
living with relatives?
living with adopted parente?
—Jiving with a guardian?

What previous homemaking courses have you taken?
Grade School

Did your previous homemaking courses include a foods
laboratory?

Did your previous homemaking courses include some study
of nutrition?

If you have had 4~H experience, how many years have you
taken part?

Were your 4-H projects in:
oods?
—_——Clothing?
Other?
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Where do you live:
Within Tillamook city limits?
Outside of town but not on a farm?
On a ferm?

Directions: The following information will help the teach-

1.
2.

4.
S.
6.
7.
8.
9.
10.

11.

1z2.
13.
14.

15.

er in this experiment but will never be used
with your name on it. Only the teacher will
read these score cards and she will not dis-
cuss the information with anyone.

Circle the correct answer.
Have you a telephone in your home? Yes No
Do you have inside plumbing? Yes No

Do you have & bank account in your own name? Yes No

Did your father finish the eighth grade? Yes No
Did your mother finish the eighth grade? Yes No
Did your father finish high school? Yes No
Did your mother finish high school? Yes No
Did your father finish college? Yes No
Did your mother finish college? Yes No
Does your mother (or the lady of the home

in which you live) regularly go to night
classes at the school or home extension

classes? Yes No
Do you have your own room? Yes No
Do you take private lessons in music? Yes No
Do you take private lessons in dancing? Yes No

Does your mother belong to any c¢lubs or
orgenizations of which you know? Yes No

Do you belong to any organizations or c¢lubs? Yes No
If you do, write the names of the organizations
on these lines:
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Does your famlly attend musical programs?
Never
Occasionally
Frequently

Does your family go on a vacation?

How often do you have dental work done?
Never When needed
Once a year Oftener

Have you any people who work in your home for pay?
None One Part time
One or more all the time

Does your family own an automobile?
None One Two or more

How many magazines are regularly read in your home?
None One Two
Three or more

About how many books are in your home? (A row of

books three feet long would not have more than 25

books in it)

None 1-25 26-125
126-500 More

How many rooms does your family ocoupy?
1238 N Y 30 11 12

How many people occupy these rooms?
2 A S Y. R0 B 11 1

Write your father's occupation on this line

Doeg he own: Part All None of
his business?

Doees he have any title, such as Presldent, Manager,
Foreman, or Bosg? Yes No

If he does have such a title, write 1t on this line

How many persong work for him? None 1-5

MRS 50 More than 10
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29. Does your family own or have use of the following
equipment:

Qwn it Have Use of It

Washing machine
Automatic washer
Refrigerator
Automatic dryer
Dishwagher
Deepfreeze
Disposall

Vacuum c¢leaner
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GENERAL MILLS, INC.

400 Second Avenue, South
Minneapolis 1, Minnesota

Department of
Public Services

January 5, 1954

Miss Emilla Tschanz
Homemeking Teacher
Tillamook High School
2314 First St.
Tillamook, Oregon

Dear Miss Tschanz:

Thank you for your letter reygarding your survey work in
connection with your thesis.

We are sending 10 copies each of the food survey summary
sheet, breakfast survey sheet, and summary sheets for re-
cording results, along with 120 pupil food records and
other individual forms. Since our supplies are becoming
rather low on some of the items, we are taking the liberty
of sending you sufficient quantity now to take care of the
survey you plan for April too.

If you need additional copies of any items, please let us
know. We wish you continued success in your work and look
forward to the results. DBest wishes.

Very truly yours,

Mary G. Dow
Education Section
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PUPIL FOOD RECORD

Pupil Record No. Score

Note to Teacher: It has been found through experimental
research that a food record kept by an elementary pupil for
Sunday, Monday, and Tuesday gives & picture of his easting
praectices very similer to thet of a seven-day record. Sug-
gestions for making a survey of eating practices are given
in a supplementary folder, "Directions to Teacher Concern-
ing Use of the Food Records.”

1. Neame : 2. Boy Girl (Circle one)

3. Grade 4, Height: 1inches 5. Weight: Pounds
6. Age: Years Birth dete

7. Date of Sunday the recorded was started

8. Name of school

9. Address of school

10, Name of teacher

11. Where do you live? Touwn Country (Cirecle one)
12. How far from school do you live?

13. How do you get to school?

14. Whet time do you leave home in the morning?

15. What time do you get home after school?

16. Whet time do you usually go to bed at night?

17. what time do you usually get up in the morning?

18. What is the occupetion of your parents?

Note to Pupil: On the next three peges you are to write a
list of all the foods you eat and drink for three days:
Sunday, Monday, and Tuesday. Younger boys and girls may
need to ask help from mother and teacher. Your teacher
will read these pages with you. Be sure you understand
exactly how to fill them in. Each boy and girl should try
to be very cereful to list exactly the foods eaten and to
give the amounts in each case.



THESE ARE THE FOODS I ATE AND DRANK ON SUNDAY

At ?reaktast {name foods and give smounts, such as one
egg):

1. S.
2. 4 6.
S 7.
4. 8.

Between breakfast and noon (name foods and give amounts,
such as grapefruit juice, one-half cup):

1. e

2. 4.

At noon (name foods and give amounts, such as green peas,
one-half cup):

1. 5.
2. 6.
3. 7.
4. 8.

Between noon and the evening meal (name foods and give
amounts, such as ice cream, one dip):

1. Se

2. 4.

At the evening meal (name foods and give amounts, such as
tru%t salad of oranges, apples, raisins, three-fourths
cup):

1. S.
z. s.
e 7.
4. 8.

Between the evening meal and going to bed (name foods and
give amounts):

1. 2.
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THESE ARE THE FOODS I ATE AND DRANK ON MONDAY

At breakfast (name foods end give amounts, such as buttered
toast, two slices, and two teaspoons butter):

1. S.
2. 6‘
Se 7
4. 8.

Between breakfast and noon (name foods asnd give amounts,
such as milk, one glass):

1. e
2. 4.

At noon (neme foods and give amounts, such as peanut butter
sandwich, whole wheat or enriched bread, two slices, and
three tablespoons butter):

1. 5.
2. 2 6.
Se 7.
4. 8.

Between noon and the evening meal (name foods and give
amounts, such as apple, one):

1. Se
20 4.

At the evening meal (name foods and give amounts, such as
mashed potatoes, one-half cup):

1. S.
2. 6.
3. 7.
4. 8.

Between the evening meal and going to bed (name foods and
give amounts):

1. 2.
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THESE ARE THE FOODS I ATE AND DRANK ON TUESDAY

At breakfast (name foods and give amounts, such as wheat
flakes, one cup):

1, 5.
2. 6.
3. 7
4. 8.

Between breakfest end noon (name foods and give amounts,
such as grahem crackers, three):

l. 50

2. 4.

At noon (name foods and give amounts, such as spaghetti
with tomatoes and meat, one-half cup):

1. 5.
2. 6.
3e 7.
4. 8.

Between noon and the evening meal (name foods and give
amounts, such as prune sauce, five prunes):

1. Se

2. 4.

At the evening meal (neme foods and give amounts, such as
potato soup mede with milk, one oup):

1. S.
2. 6.
3‘ 7«.
4. 8.

Between the evening meal and going to bed (name foods and
give amounts):

1. 2.
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SCORE SHEET FOR THREE-DAY FOOD RECORD

Baged on recommended allowances
for elementary school children

Pupil Record No,__ Name Grade Date

School Claseification of dlet#:

Good Fair Poor (Circle one)

No, of __Rating  Diet

() () vings ¥ c

1. Green and yellow vege- - Wy Gl e
tables (some raw, some
cooked, or canned).
Average servingh##;
2/2 cup cooked or 1 cup
rawv €N

2, Oranges, tomatoes, grape- - S SR
fruit, raw cabbage, or
galad greens. Average
serving: 1 orange, 1 toma-
toe, # grapefruit, 1 cup

raw greeng, or % cup Julce 2.
3. Potatoes, Average serv- 0 1853

ing: # eup cooked ;,
L, Other vegetables and fruite 0.2 & 6

(raw, dried, cooked, or
canned), Average serving:
4 eup cooked L,

5, Milk and milk products 0 3 6 9
(fluid, dried, or evapor-
ated) or cheese, Average
gerving: 1 cup fluid milk
or 1 cubic inch of cheese L

6. Meat, figh, poultry, dried S e LR,
beang or peas, nuts, or pea-
nut butter, Average Serving:
2 or 3 oz, meat or figh, 4
tbe, peanut butter, 4-8 nuts,
1 cup cooked beans or peas 6.
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SCORE SHEET FOR THREE-DAY FOOD RECORD

(continued)
No, of Rating Diet
Food Groups ___ Servingg## 0 1 2 3 GScore
7. Egge or egg custard e s R,
Average serving: 1
ege Y £
8. Bread, flour, cereals 0 % 6 9

(whole grain or enriched),
Average sgerving: 1l slice
bread, # cup cooked or 1
cup prepared cereal, 1

griddle cake or waffle 8.
9. Butter or fortified mar- 0 3 6 9
garine, Average serving:
1 teaepoon 9.
Total
Score

#The following classification of diets is based upon the
standards proposed by the Food and Nutrition Board of the
National Research Council in 1948 for children 7 to 9
years of age, Diets are rated as follows:

A diet 1s poor if the total score i1s 18 or lower or if
it includes no milk, This dlet representes 61% or lese of
the recommended allowances,

A dlet 1g falr 1f the total score is 19, 20, or 21 and
the score on milk ie at least 1. This diet reprecents 61%
to 80% of the recommended allowances,

A diet lg good if the total score is 22 or higher and
the score on milk 1s 2 or 3, This diet represents 80% or

more of the recommended allowances,
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S8CORE SHEET FOR THREE-DAY FOOD RECORD
(continnued)

##* Food groups and number of servings are adapted from
Nutrition Education in the Elementary School, Federal Secur-
ity Ageney, U,§, Office of Educatlon, in cooperation with
U.S. Department of Agriculture, August, 1943, p.4,

##%Amounts conelidered as average servings are adapted from
Menu-Planning Guide for Sehool Lunches, W.F.A,, NFC-10,
Reviged, September, 1944, pp., 2-3 and "Food Composition
Table for Short Method of Dietary Analysis," Donelson,

Eva G,., and Leichsenring, Jane M,, Jour., Amer. Diet. Asen.
18:429-439, 1942, (Revieed March 1, 1945),

This score sheet and accompanyling Food Survey Forme were
developed by Willa Vaughn Tinsley in connection with a
doctoral gtvudy under the direction of Clara Brown Arny

and Jane M, Leichsenring, University of Minnesota.
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DIRECTIONS FOR SCORING THE PUPIL FOOD RECORD

The score on a pupil's diet shows the relationship of
the diet to recommended daily allowances of food nutrients.
The teacher should be constantly aware that she is evaluat-
ing the pupil's diet and not his nutritional ststus. For
this reason diets should not be referred to as "edequate"”
or "inadequate" since degrees of adequacy can be determined
only by detailed clinical examination of the pupil, involv-
ing laboratory analysis. The improvement of pupil diets,
however, is & sound and prectical procedure and one in
which teachers, parents, and pupils cen participate. Diet-
ary evaluetion offers a useful method available to lay peo-
ple for stimulating dietery improvement. Such evaluation
not only indicates the strengths and weaknesses of the
pupils' eating habits, but serves as an objective record
against which change in these habits can be measured st
subsequent intervals.

The directions which follow mey eppear overwhelming at
first glance. They are written in minute detsil, however,
for the convenience of teachers who are entirely unfamiliar
with this type of procedure. Tabulating the servings from
the pupil's record onto the score sheet requires three to
four minutes; scoring requires much less time than this,
once the routine is established. Older pupils can be
directed into doing their own tebulation; however there is
e distinct adventage to the teacher in meking the tabula-
tions herself for in so doing she is becoming better ac-
quainted with the eating practices of her various pupils.
If pupils do their own tebuleting, the teacher should go
over easch record c¢srefully.

The division of the standard into nine foods or food
groups is & modification of the "Basic Seven" which facili-
tates scoring and results in a more asccurete evaluation.

Although the maximmm score of 3 for each group is the
same, there has been no eiffert to equalize the nutritive
values of the nine groups. The concept here is very impor-
tent; no diet is considered good unless it contains a high
percentage of the recommended allowances of all food nutri-
ents. These can be supplied by meeting the standards de-
scribed on the score sheet, including the substitutions ex-
plained in the directions for scoring.
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Directions for Tabuleting the Number of Servings
From the Pupil Food Record Onto the Score Sheet

Open the Pupil Food Record to the Sunday morning break-
fast and look st the first food the pupil has listed.

Familiarize yourself with the smount of that food that
is considered an average serving (See left-hend column
on Score Sheet). Study these smounts cerefully.

Estimate the number of servings, or proportion of a
serving, represented by the first food on the list.

Tabulate this amount opposite the proper food group in
the edjoining column labeled "number of servings.”
Then go on to the next food in the list. For example,
study the illustrations in Figures 1 and 2.

Fig. 1. These sre the Foods I Ate and Drank on Sunday
at breakfast (name foods and give amounts, such as one

ege):

)énk - %glass Se
ooked cere cu 6.
Ei I—L‘ 7.

oast 1 slice 8.

The foods listed in the sbove record would be tabulated
opposite the food groups as shown in Fig. 2.
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Fig. 2. Score Sheet for Three-Day Food Record

No.of Rating Pupil Parent
Food Groups Serv. 0 1 % Score Score
5. Milk end milk 3 6 9
products, fluid, 1/2 O serv. serv. serv.
evaporated,
dried milk, or
cheese

Ave, serving:

1l ¢. fluid milk

or 1 ou. in, Ss
cheese

Eggs (or egg 1 2 3
custerd) 1 0 serv. serv. serv.
Ave. serving: ¢ 4

1l egeg

8.

Breed, flour, 3 6 9
cereals--whole 3 0 serv. serv. serv.
grain or en-

riched : 80
Ave. serving:

5.

6.

7.

Continue tabulating from breskfast, to midnorning lunch,
to noon, ete. Do not skip from meal to meal over the
three~-day record searching out numbers of servings for
eany one group of foods. To do so is likely to result in
omissions and confusion. 2

Foods that do not belong to any of the nine food groups
are not tabulated. These will include such foods as
pickles, popcorn, candy, soft drinks, coffee, and the
like, as well as cekes, cookies, ice cream, puddings,
ples, and other desserts. Even though many of these
desserts include various amounts of basic foods, it is
the essence of good nutrition to provide first for the
inclusion of basic foods as such rather than as so-
called luxury foods.

After completing tabuletion for pupil's three-day food
record, examine Parent Survey Form.
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Directions for Tebulating the Foods from the Parent

Survey Form that the Pupil Had Opportunity to Eat, but
Failed to Eat

Look at the first food the parent has listed. Find the
food group on the score sheet to which this food be-
longs.

Tabulate each serving from Parent Survey Form with en
"0" in the Number of Servings column opposite the proper
food group. See Fig. 3. These "O's" represent the
servings of foods that the child could have eaten, but
failed to eat.

Fig. 3. Score Sheet for Three-Day Food Record

"No.of ~ Pupil Parent

Food Groups Serv. 0 31 = 3 Score Score

1.

Green and 2 3
yellow vege- 2 0 serv. serv. serv.
tables--some

raw, some

cooked or

canned

Ave. serving

considered: 0 1.
2/3 e¢. cooked

or 1 ¢. raw

S
4.

Continue tabulating each food in turn.

Foods that do not belong to any of the nine groups are
not tebulated. (See item 6 above.)
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2.

3.

4.

S.

6.
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To Obtain Pupil Score on Three-Day Food Record

Study the four ratings possible under the column labeled
"Rating." See Fig. 4. Note that the highest rating any
food group can receive is 3, regardless of the number of
extre servings. Tabulations showing no servings at all
for the three days rate "zero"™ in each food group. The
number of tebulations worth a rating of "1," "2," or
"3," however, veries in different groups. For instance,
one serving of Green and Yellow Vegetables (Group 1)
rates "1," whereas two servings of Other Vegetables and
Fruits (Group 4) rate "1" and three servings of Groups
5, 8, and 9 rate "1." Master this element of rating be-
fore proceeding.

Begin with Group 1. Count the number of tabulations
from the pupil record in the "Number of Servings" col-
umn. (Ignore at this stage tebulations of "0's" from
Parent Survey form.) In Fig. 4 there are 5 servings
tabulated for Group 1.

Calculate (by inspection) the rating this number of
servings would receive for Group l. Five servings in
Group 1 would receive the full rating of 3, with two
extra servings to spare. Extre servings are discussed
later.

Place this rating in the column labeled "Pupil Score”
opposite Group 1l. See Fig. 4.

Do the same for Group 2.

Note: Dietary stendards intended for populsr use are
set up in terms of definite foods or food groups; yet

it is commonly understood that our recommended allow-
ances of food nutrients cen be derived from a variety
of sources. This score sheet mekes possible several
substitutions from one food group to another. This is

a distinct advantage. The greater accuracy in classify-
ing diets, when these substitutions are provided for,
more than compensates for the increased difficulty in
scoring.

More than three servings in Group 1 or 2 can be counted
as servings for Other Vegetables and Fruits, Group 4,

if this group has less than the recommended number of
servings, six, for s full reting. This is shown with an
arrow leeding down to Group 4 with the number of extra
servings marked at the end of the arrow. ©See Fig. 4.
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Green and yellow vegetables are particularly important
for Vitemin A value and the Citrus Fruit Group for as-
corbic acid content. Extra servings from these two
groups can substitute for servings of "™0ther fruits and
vegetebles," but extra servings of "Other fruits and
vegetables"” cannot take the place of servings from
Groups 1 or 2.

If Group 3, Potatoes, has fewer than three servings
tabulated, look at the tebulations in Groups & end 2.
If there are more then nine servings of ceresl foods
tebulated in Group 8 and at least three servings tabu-
lated in Group 2, the extra servings of cereal foods can
substitute for potatoes, serving for serving. Cereal
foods~--enriched, restored, or whole grain--Group 8, are
valued for at least three of the B vitemins and ironm.
Foods from Group 2 are valued for their ascorbic acid
content. Potatoes are not valuable sources of the pro-
tective nutrients in cereal focds, but, like the foods
in Croup 2, they do carry ascorbic acid. Unless there
are three servings tasbulated for Group 2, do not make
this substitution.

Observe thet Groups 5, 8, and 9 require three, six, and
nine servings to rate "1," "2" or "3" respectively. In
these groups, tabuletions of four or five servings rate
only "1" end tebulstions of seven or eight servings rate
only "2."

If Group 9, Butter or Fortified Margerine, has fewer
than nine servings tebulated, look back to the tabula-~
tions for Milk, Group 5. Milk is especially important
for calecium, protein, riboflavin (a B vitamin) and Vita-
min A. Because of the higher Vitamin A content of milk,
one extra serving of milk can count as three servings of
butter or fortified mergarine. Note in Fig. 4 that milk
has eight servings tabulated. Since there are more than
six servings (deserving a rating of "2") but fewer than
nine servings (which would deserve a rating of "3"),
these two extra servings of milk can substitute for six
servings in the butter group; otherwise the contribu-
tions to the diet of the servings of milk beyond the "2"
rating, but not equal to the "3" rating, would be denied
in the over-all score.
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Extra servings in Group 6 can substitute, serving for
serving, for Eggs, Group 7, provided there are at
least three servings in Group 5. Meat can substitute
for egge except for higher Vitamin A value of =ggs,
If thie value is taken care of through at least three
servings of milk, the substitution is nutritionally
gafe, If Group 5 doesg not ghow at least three
gervings tabulated, do not make this subetitution,

Add the figuree in the Pupil Score Column, This total
gcore can be eclassified "Good," "Falr," or "Poor" by
examining the directions at the bottom of the score-
sheet page.

To find the score for the diet the pupll had an
opportunity to eat, but falled to eat--

Look at the food groups in the "Number of Servings"
column that have "0O" tabulations from the Parent
Survey Form,

Add the number of these "0" tabulations to the other
tabulations in each group and re-rate this combined
number of servings. In the example given, Fig, 4
shows Group 3 with one extra serving of potatoes,
Thie rates a pupil score of "1." The two "Q's"

from the Parent Survey Form added to this one gerv-
ing equals a score of "3" for the parent score., This
means that the child had the opportunity to eat

three servings of potatoces, but he ate only one
serving,

Place the new score for each food group in the column
labeled "Parent Score,"

For groups in which there are no parent survey tab-
ulations, or in which there is no change in the
rating, transfer the pupil score into the parent
gscore column, In cases where the parent has written
that the child "eats everything," merely copy the
pupil's total score in the parentle total score
column,

Add the figures in the parent score column, This
score represents the value of the diet the pupil had
an opportunity to eat, according to the parent's
record, while the pupil score represents the value of
what he actually did eat, acecording to hie own record,
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VANDERBILT UNIVERSITY
School of Medicine
Nashville 5, Tennessee

Division of Nutrition
Departments of Medicine and Bilochemistry

Auvgust 8, 1953

Mise Emilla Tschanz
Sackett Hall

Oregon State College
Corvallis, Oregon

Dear Mies Tschanz:

We are enclosing a set of the forms which we used in
our study of the dlets of pregnant women in the Vander-
bilt Cooperative Study of Maternal and Infant Nutrition,
We shall, of course, be glad to have you include dupli-
cates of these in your thesis, In addition, I am taking
the liberty of sending you certain reprints pertaining
to the problem of appraiesal of dietary intake,

Sincerely yours,

William J, Darby

WJD/md

Enclosure



13k

These directions for the food surveys are those used at
Vanderbilt University School of Medicine in the study of
diets of pregnant women end were used in this study.

Three Day Diet Record

Directions

Record all food eaten and all drinks except water. Judge

the amounts as well as you can and fill in this record

after each meal.

1.

2.

3.

4.

5.

6.

7

8.

9.

10.
11.

Bread--Tell number of pieces, kind and size. Such as:
2 small buttermilk biscuits, or, 1 piece of cornbread
2 inches square and 1 inch thick.

Butter or Oleomargsrine--Measure by level teaspoons
or tablespoons.

Cereals--Judge by cups. Such as: 1 cup cornflskes or
1/3 cup of cooked oatmesl. Give amounts of sugar,
milk, or cream used.

Candy~--Kind, size, and number of pieces.

Desserts--Judge smounts of custerds and puddings by
cups. Tell whether ceke has icing. Give size and
kind of pie.

Drinks--State whether glass is lerge, medium or small.
If bottled drink, give name of drink.

Fruits--Tell size end kind. Such as: 1/2 medium
grapefruit or 1 cup canned peasches. If sugar is used,
state amount.

Meats--Tell kind, how it is cooked, and size of piece
eaten. Tell amount of gravy eaten.

Sandwiches--Tell kind of bread and what is in the
sandwich.

Soups and Stews--Give amounts and name ingredients.

Vegetables~--Tell kind and amount, judged by tablespoons
or cupfuls after cooking, unless served raw. Give
amounts of raw vegetables eaten and kind and amount of
dressing used.
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3.
4.

Se

Other Directions
Tell how each food is cooked or if it is raw.
Tell what kind of salad that you eat.
Tell how many slices of bread are in your sandwiches.

If you do not eat a meal, write "Nothing" for that
meal.

Keep track of between meal snacks--anything that you
eat.
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The 100-item test developed in the Ohio study and
used as a pretest in this study:

Your Name

Form A
Food Test, Home Economics I

Directione: Circle the correct answers for each gquestion,

Mary, who has Just completed her first unit in ninth grade
foods, is planning to carry out a home project in meal
preparation during the spring vacation, Mary is to do the
planning of the meals, most of the buyling, and much of the
preparation, especially of the noon meal, There are four
in the family; father, mother, ten year old John and Mary,

A, Buying foods.
The firet order list which Mary took to the grocery

included egge, oranges, canned peaches, cabbage, frozen
lima beans, bread, rolled oate and milk, She was buying
oranges for Juice so she knew that she should:

1. Select large oranges that were coarse grained
and thick skinned,

2. 8Select the heaviest fruit as 1t 1s usually more
Juley,

3. Buy those which were fine gralned and thin
skinned,

4, Pay more than sghe would for oranges to be used
for salad,.

In buying the eggs, she should congider whether they
5, Are graded eggs.
6. Are white or brown eggs.
7. Are priced according to size,
8. Have been well cared for,

In buying the cabbage, she knew that:

9. 1If she wished to use the cabbage raw, she should
chooge a compact head,

10, The outer leaves are low in food value; if they
are not fresh they can be digcarded without lose,

11, It wonuld be better to buy the cabbage by welght
rather than by the head,

12, The head should be loose and the leaves easily
gseparated,

In buying milk she looked at the cap on the bottle to see
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if the label told whether the milk was:
13. Pagteurized or homogenized,
14, Condensed or evaporszsted.
15, Of satisfactory butter fat content,
16, whole milk or skimmed milk,

She bought a package of quick cooking rolled oats, She
thought this was a wise buy since this variety of cereal:
17. Haes been cooked at the factory and is clasged
as a ready-to-eat cereal,
18, Would be more gultable in a warm weather menu
than a cold one,
19, Hae been partially cooked at the factory and
requiresg lesg cooking at home,
20, Would not require cooking,

B, Care of Foode
When Mary reached home she had to put away the foods she
had bought, She chose the correct procedures as:

She had learned that eggs: ,

21, Should be washed before being placed in the
refrigerator,

22. Are not washed until ready to uese them, unlese
very dirty.

23. Will absorb odors when placed near strong foods,
such as onlons,

24, should be kept in a cool place since they spoil
more rapidly when kept in s warm place,

Bhe washed the cabbage and placed it:
25 Where 1t would be kept cool and dry,
26, Uncovered on the lowest shelf of the refrigerator,
27. In a cover=d vegetable container or fresghener in
the refrigerator,
28, In a vegetable bag of cheese cloth under the
freezing nunit,

The frozen lima beans were to be used for the evening meal,
g0 she placed them

29. In a part of the refrigerator where they would
thaw,

30. In the pan in which they were to be cooked, then
left them at room temperature to thaw to insure
rapid cooking,

31. In the freezing unit of the refrigerator until
ready for use,

32, where they would stay frozen until dinner, ready
for use,
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In caring for the food she purchased, Mary knew that:

33. The coldest part of the refrigerator, other than
the freezing unit, ie the lowest shelf,

34, Vegetables are kept in the least cold part of
the refrigerator.

35. Citrus fruites should be kept in the coldest
part of the refrigerator,

36, Food ordinarily needs to be kept coversd in the
refrigerator,

Mary had also learned that:

37. Bread keeps well in a ventilated, not-air-tight,
tin box or drawer,.

38. Butter should be left uncovered in the refrigera-
tor,

39. Cheese molds rapidly even if kept well wrapped in
a cool place,

40, Bread may be kept in the waxed paper wrapper in
the refrigerator,.

C. Preparation of food

Hary was using eggs in two ways in one day's meals, in
sandwichee at noon and in baked custard for the evening,
She wished %0 use methode which would apply the principlee
of egg cooking she had learned. She:

Lkl, Hard cooked the egzs for the sandwiches by boil-
ing them rapidly for ten minutes so that the
white would be firm but tender,

42, set the custard in a pan of hot water and cooked
it in a slow oven,

k3. Hard cooked the eggs by covering them with cold
water, heating the water gradvally to the
bolling point, removing the pan from the stove,
covering and letting etand 20-30 minutes,

L, Uged the egge in the cugtard as a thickening
agent,

In making the white sauce as a basls for the cream of pea
eonp, Mary followed a correct procedure since she:

L5, Stirred the flour into the heated milk and then
added the butter,

46, Melted the butter, added the flour, then added
the milk graduwally and cooked until thick.

47, Added the flour directly to the hot liquid,

48, sStirred the flour into a emsll amount of cold
mllk, added the remainder of the milk to the
mixture, stirred and cooked for § minutes after
it came to the boiling point, then added the
butter,
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In cooking the frozen lima beans for dinner, she remembered
that eshe should:

b9,
50-
51.
52.

Thaw out the vegetables before cooking,

Place them in boiling water without thawing,
Cook them in as short a time as possible,

Add soda while cooking to get them soft in as
ghort a time as possible,

In cooking the guick cooking rolled oats, she separated the
getarch graing by:

53.
54,

55.
56.

Waghing i1t as she would rice before stiprring
into boiling salted water,

Cooking 1% in a large amount of water as maca-
ronl is cooked, draining then pouring cold
water over 1%,

Stirring the cersal frequently during the cook-
ing period over the direct flame,

Stirring it graduwally into boiling salted water,

In meking muffing she knew that:

57.
580
59.
60.

Carbon dioxide formed in the muffin mixture light-
eng the batter,

The batter should be stirred only enough to blend

the ingrediente,

Hard wheat flour 1is usually used,

Too 1ittle flour makes the mixture dry and tough,

D, HNutritive value
Mary, after consulting her mother, had made out the
following menug for the first day:

Breakfast Lunch
Orange Juice Cream o ea Soup
Rolled Oats Egg Sandwiches
Toast, butter Canned Peacheg Cookles
Currant Jelly Cocoa or Tea
Coffee and Milk

Dinner
Broiled hamburgers

Maghed potatoes
Buttered lima beans
Cole glaw

Enriched white bread
Baked custard

Coffee and milk



141
She included eggs in the lunch, since they furnish:

61. Protein of a high quality.

62, Much carbohydrate (sugar and starches)
63. Valuable minerals (iron and phosphorous)
6, Needed cellulose or roughage.

A eitrug fruit julce (orange) for breakfast and canned
peacheg for lunch were on the menu since:
65. Tomato julce containsg half as much Vitamin C
content as orange Julce,
66, Citrue fruits furnish valuable acids,
67. Frulte in general are good gources of vitamins,
68. Both furnish needed fat and protein,

Mary might have planned for cheese in the sandwicheg for
lunch instead of egge since both: ‘

69. Supply complete proteins,

70. Are low in calories,

71, Are poor sources of phosphorous.

72, Serve as good meat substitutes,

She 1included two servinge of vegetables (other than pota-
to), one leafy and green, in the day's meal because:
73. Leafy green vegetables are especially rich in
protein,
74, Fresh vegetables are better sources of Vitamin C
than are cooked vegetables (except tomatoes).
75, Head lettuce is rich in vitamine A and D,
76, Yellow vegetables and green vegetables (especilal-
ly those with thin leaves) are valuable for
their vitamine,

She decided to buy oleomargarine and serve it instead of
butter since:
77. Fortified oleomargarine is as high in Vitamin A
ags butter,
78. Butter hasg less fuel value than oleomargarine,
79. Butter 1s generally much more expensive than
fortified oleomargarine,
80. Both are made of vegetable fats.

E. Planning Meale
In making out the menus, Mary:
81. Included 2ll the esgentisl foods needed in the
diet,
82, Provided the needed milk for hereelf sasnd her
brother,



142

83. Included fewer eggs than would be needed in a
day's meale,
84, Included foode rich in Vitamin C,

Color and texture of foods are important in meal planning;
Mary decided that:

85. Cream of corn soup would provide more color in
the lunch than cream of pea soup would,

86, The hamburgers in the dinner would have a eolid
texture, the custard would be soft,

87. It would be wilge to garnish the cole slaw with
pimento stripes to provide more color in the
dinner,

88, Strawberry Jello with fruit would be lesg color-
ful in the dinner than the baked custard,

If these meals were served in the winter, the cost of the
meals would be increased congiderably if:
89. Fresh peaches were used instead of canned,
90, S8liced tomatoes were used instead of cabbage
for salad,
91. Frozen lima beans were usged instead of fresh ones,
92, Hot tea were served instead of iced,

Mary 1s afraid she will be rushed at dinner time, She
would like to prepare some foods ahead, She can save time
when preparing dinner and yet not esacrifice food value by:

93, Preparing the baked custard while she is pre-
paring lunch,

94, Making the cole slaw immediately after lunch,

95. Mixing the hamburger with egge and crumbs early
in the day, then making the meat balls, keeping
in the freezer unit until ready for broiling,

96, Thawing the frozen lima beans so they will cook
more quickly.

{;ryhknew'that the meals she planned would be more pleaging
ghe:
97. Planned to repeat some decided flavor in each
of two meals,
98. Combined some rather highly seasoned foods and
gsome bland foods in each meal,
99. Did not include cabbage, since 1t has a strong
flavor which some persons do not like,
100, Planned for a combination of acid, bland, and
eweet foode,
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This 1s the post test developed in the Ohio study:

Your name

Form B
Food Test, Home Economics I

Directions: Circle the correct answers for each guestion,

A, Buying Foods
Jean, who 1s a freeshman in high school, is planning to

help her mother with mesl preparation, Her mother has
agked her to bring home some needed groceries, The grocery
liet includes bananas, eggs, a package of cereal, head
lettuce, peas, bread, and milk, The bananas are for the
evening meal, 8She should buy bananas which:

1., are bright yellow with green tips.
2, are a deep yellow, shaded or flecked with brown,
2. are sold by the pound not by the dozen.

. have been stored in a cold place to ripen,

In buying eggs, Jean knew that:

5. she should purchase fresh (not cold storage egzs)
if she wanted good eggs,

6. the color of the shell was important if eshe wanted
egge of good flavor,

7. when you shake a strictly freeh egg, you cannot feel
the insldes of the egg move back and forth,

8. eggs are frequently priced sccording to size.

In selecting the head lettuc=, she should choose one in
whiech:
9. the leaves are crisp,
10, the head ig loose and the leaves are easily sep-
arated,
11, ae many leaveg ag possible are green,
12, the inner leaves are well bleached,

In buying milk she knew:

13, irradiated milk containg more Vitamin D than or-
dinary milk,

14, 1t would cost more to buy skimmed milk than whole
milk,

15. pasterurization of milk destroys some diseace bac-
teria but does not prevent spollage of milk,

16. condenged and evaporated milk are sold in bottles.

Jean bought a ready-to-eat cereal, She thought this was
a wiee buy since this variety of cereal:
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17. wonld be convenlient %o use,

18, would add varlety %o a warm weather menn,

19, would reguire only & short perdod of cooking at
home since 1%t 1s cooked at the faotory,

20, wae partially cooked at the factory,

B-W
ean's mother was not at home when she arrived, £he

put away the foods she bought, together with soume her
father had Just brought in, sShe tried %o chcose the best
mathod for the care of each Tood,

The eggs wers:
21, kept in a cool place under 50 ¥,
22, placed in the refrigerator without washing
(uniegs very dirty)
23. washed carefully and placed An She refrigerator
24, not placed near stirong foods sanch as onlons becavse
they would absorb the odor,

The lsttnos was placed:
25. whers 1% vould kesp goo} ang dry, .
27. on the lower shelf of the refrigsrator, uncovered,

28, An a damp oloth or in a wax paper cohtalner and
kept in a coel place,

The frozen meat her father brought from the locker vas not
to be used until the next week, She showld:
29. leave the wrapper on and place it in the lower pars
of the refrigerator,
30, leave She wrapper on and place in the freezing unis,
3i. pre-cock the meat lmmediately, keep in refrigerator
until ready %o use,
22, take the wrapper off and place dirsctly under the
freszing unit,

in caring for the food she purchased, Jean huad lsarnasd that:

23, eltrus frulits should be placed in the refrigerator
long enongh to ohill before serving,

1k, frulte and vegetables are kept in the coldeat pars
of the refrigerator,

15, ealad ingredients can be kept orilsp in covered
container,

36, :ost foods ean be lef$ uncoversd in the refrigera-

or.,
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Jean knew that:

37. packaged cheese chould be unwrapped to keep it
from molding,

38, the coversd bottle of milk should be placed in the
upper part of the refrigerator.

39, bread should be kept in an alr tight bread box or
drawer,

Lo, dried fruits should be kept in original contalners
or covered contalners,

C. Preparation of foods
In her foode class at school, Jean has learned to follow

certain rules in preparation, In helping at home she
wante to apply these rules in the choice of methods of
preparation, Wwhich rules should she follow 1in preparing
the foods glven below?

White sauce
1, melt the butter, add the flour, then add the milk

gradually to the fat and flour mixture,

L2, use one teaspoon of flour and one of fat for each
cup of milk for a medium white sauce,

k3, mix the starchy material or flour with melted fat
or a small amount of cold liguid to prevent lump-
ing, then add the rest of the liquid,

Ly, add the flour directly to the hot liquid to shorten
the cooking period,

Eges
5. heat stiffens both the white and yolk of the egg.
L6, to cook eggs hard, water must be kept boiling
rapidly.
47, cook egge and egg mixtures at a low temperature.
L8, egge may be ueed only as thickening agents, not
ag leavening agents,

Green v tables, To preserve Vitamin C:
£9. uge as lLittle water as possible when cooking,
50, discard the liguid in which they are cooked,
51, use soda in coocking, this ghortens the time of .
preparation,
52, place frozen vegetables in boiling water without
thawing,

Cereals If Jean were cooking cereal, if in a form other
than meal, ghe could prevent lunpin§ by:
53, gradvally pouring the dry cereal into bolling
galted water.

54, stirring i1t frequently to see that starch particles
are kept well geparated,
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55. mixing it with cold water, then gtirring the
mixture into the boiling water,
56. salting the water before adding cereal.

Quick breads
. alr, steam, and carbon dioxide lighten guick breads
and are called leavening agente,

58. baking powder is used in biscuits to furnish the
leaven,

59. as much fat is ueed in making muffine as in making
pastry or cake,

60. too little fat in muffins makes the product tough.

D, lutritive values
Jean has learned that certain foods should be included
in the diet because of their nutritive value. She knew that

Eggse
l. are a richer source of iron than milk,
62. contain much carbohydrate (sugar or starch)
63. are so valuable in the diet that three or four
are required daily.
. are vitamin-rich foods,

Cheese
. 1s rieh in proteln, mineral, fat and Vitamin A,
66. cannot be ueed in place of meat in the diet as the
Protein 1is incomplete.
67. combinee well with starchy foods because of 1ts
pronounced flavor,
68. is a food containing little calcium or phosphorus.

Green d vyellow vegetables
29. are valuable in the diet for their minerals and

vitamineg,

70. are a better source of Vitamin C when fresh than if
they are cooked, dried, or canned,

71. are so valuable for their protein that three
servings must be included daily.

72. are eepecially rich in carbohydrate.

Butter
72. hae more fuel value than margarine.
74. 1e generally leses expensive than fortified mar-
garine,
75. should always be used instead of fortified mar-
garine because of the high nutritive value,
76. contains Vitamin A.
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Fruits
7. supply needed fat and protein,
78, eupply when raw, needed Vitamin C,
79. serve as appetizers.
80, contain vitamine, mineral and cellulose.

E. Planning Me
Jean's mother had planned the following menu for the
evening meal:

Meat Loaf

Escalloped Potatoes

Green beans

S5liced Tomatoes

White Bread and Butter

Freeh sliced Peaches Cookies
Coffee Milk

The meals would be reasonable in cost, wonld be suitable
for the season (early fall), would be sufficiently
varied in color, texture, flavor, shape and appearance
to meet the standards of good meals. Jean planned the
following mesle:

Breakfast Luncheon
Tomato Julce Macaroni and Cheese
Serambled Eggs Plain Muffing
Whole Wheat Toast Cole Slaw
Milk or Coffee Apple Ple

Coffee Milk

In regard to the foods essentlal in the dlet:
81, not enough milk ig included in the menus,
82. all of the esgential foods are included in the
three meals,

83. a whole grained cereal should be added to the
breakfast,

84, enough fresh frulte and vegetables are included,

Variety in eolor and textu of foode

55. there 1s sufficlent variety of texture and color
in the breakfast menu,

86, a tossed vegetable salad would add more color than
cole slaw in the luncheon,

87. carrots would furnish more variety in color than
the green beang on the dinner menu,

88, the green bsans provide a cerisp food in the dinner.
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Flavor of foods

9. there are too many highly seasoned foode in the
luncheon,

90. since there are tomatoes in the dinner menu, it
might be better to have grapefruit or orange
Julce inetead of tomato Jjuice for breakfast.

91. the dinner foods make a pleasing combination of
sacid, bland, and sweet foods,

92. there are too many sweet foode in the luncheon.

Cost and Season

93. peaches and tomatoes are generally available in
the early fall at a reasonable price.

94, it would be hard to get cabbage for the cole slaw
early in the fall,

95. a head lettuce salad would cost more than the
cole slaw in the luncheon menu.

96. fresh eggs cost more in the fall months than in
the winter.

ggdg; of Qrggaratign
97. Jean 1is %o prepare the breakfast on Saturday morn-

ing, She has made out a plan of work, She
gshovuld butter the bread before placing in electric
toaster,

98. eshe should set the table when the meal is ready.

99. she should place the chilled tomato juice in the
glasees last,

100, she should prepare the scrambled eges while the

toast 1is being made,
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£ix Weeke Test
Homemaking I

True or False

When making breakfast of toast, cereal, and cocoa,
make the toagt firet in the broiler,

Make cocoa before putting cereal on,

Whip cocoa before serving.

Add ecocoa mixed with sugar to the hot milk,

Cereals made from endosperm of wheat are highest in
vitamins, :

Which group of cereals are highest 1ln vitamins?

A B
Oream of wheat Shredded wheat
Corn flakes wWheaties
Cheerios Dings-mite

In making white sauce, you should use thin sauce for
soup,
Use the same amount of flour as fat in white sauce,
Cook directly over burner to thicken, then put on
double boiler,

Use cold milk,

Do not cook white sauce after adding cheese for
cheese sauce,

Allow 20 minutes %o make biscuite,

Biscuits take longer than muffins,

Peaks in muffine are caused by overbeatlng,

Using a pastry blender on biscuits 1s a good way %o
ingure flakinese,

Cooky dough must be stiff,

Biscuit dough should be soft to the touch.

Candy must cool before beating.

Jello for ealad should thicken before adding
ghredded carrots.

Allow 1 hour to make Jello salad.

To keep pudding smooth, mix cornstarch and sugar
before adding milk,

When making tomato soup, to keep it from curdling,
add tomatoes to thin cream ssuce rather than vice-
versa,

Directions: Check the following if they are incorrect in

23-29

the dlagram:
__Forks . Glass
—Spoons Xnife
__Knives . Salad
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30. Serve from the a) left b) right side with the
31, a) left b) right hand,

32, Dip soup a) toward b) away from you,

73. Leave the silver on the plate as follows:

Directiof. Match t%tems in umn with e ahgwers

in Column B

A B

__1, sanforized A. Too loosely woven
2, Strawcloth B. A woven cotton plaid

2. Twill weave C. Needs no shrinking
-4, Percale D, Twill weave (dlagonal)

5, Gingham E. A cotton print
___ 6, Broadeloth F, Permanently pleated,
et s OPlon washable, crease resls-
8, Gabardine tant

Directions: Uege the answerg in the Column to rill the
blanks in the margin,

9. Large girls should avold colors,
10, Giries with large hips should avoid
11, and .
12, Tall girls ghould wear gstripes,

T 13, Fullness ie more becoming on girls,
A, Vertieal F. Seolid
B. Horlzontal G. Snbdued
C. Tall H. Pleats
D. Short I. Flared
E. Bright J. Pockets

14, Complementary colore are pleasing in clothing color
combinations,

15, Complementary colors form a triangle on the color
wheel,

16. A triad is composed of three colors from the color
wheel and the colors are pleasing together,

17. Neighboring colors in close shades may be worn
in color combinations,

18, A change in the value of a color may affect its

guitabllity for a color combinatlon,
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19, The intensity of a color is the brightness or dull-
nees.

20, So0lid color drecsses in gubdued shades are more

slenderizing than contrasting colors, as 1in a blaek
skirt and white blouse,
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Semegter Examination
Homemaking I

Name
Period

Canning-
__ 1, What is the reason for using a pressure canier for
certain foodg?
&) Quicker method
b) Kille dangerous bacterla
¢) More likely %o seal
d) Product looks nicer
2. Which foode must be canned only in a pressure
cooker?
a) peaches b) tomatoes ¢) green beans
d) pears
3. The name of the poison found in certain foods if not
carefully canned:
a) ptomaine b) etreptoccocus ¢) botulinue
d) strychnine
Iy, which is the wrong technique in canning?
a) Boiled jars 5 minutes
b) Cooked peaches 3 minutes before canning
¢) Dipped thin metal 1lids 1in bolling
water
d) Screwed thin metal 1ids tight before
using water bath
5, How can you get all the alr out of a jar?
SV a) Boil jar
b) Serew on 1id while contente are still
boiling hot
¢) Run knife around inside filled jar
d) Pack jar full
7. To a Jar of tomatoes add: a) Soda D) Sugar
¢) 8alt d) Cream of tartar
8. Sugar syrup for pears 1s made by:
a) Beiling sugar and water 5 minutes
b) Bringing sugar and water to a boll
¢) Boiling sugar and water 10 minutes
9. Soak pears 1in to keep them from dark-
ening,

Seleet anewer from right-hand column to place in blank at
left:

10, Thin metal 1lid a) Serew tight before water
11, Zinc lid bath
12, Glass 1lid b) Serew tight after Jar

comeg out of water bath
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13, Fill jars: a) to rim b) 1/2 inch from top
¢) 1 inech from top
14, Mary's jJars did not seal. Why?
She: a) Bolled jare 10 minutes
b) Let Jars cool
¢) Filled jars with cooked tomatoes
d) Put on gelf-seal 1id dipped in
boiling water

Jelly-making

Select aneswers from right-hand column:
How do you make up for:
——2t5. Low acid a) Certo
16, Low pectin b) Lemon
d) Sure Jell
e) Ascorbic acid

17. What ie the third lngredient of jelly besides acid
and pectin that muet be in perfect balance if the
Jelly ie a good product?

18, Paraffin Jelly: a) immedliately b) in 5 minutes
¢) next day
19, If you uee a commercial pectin you:
S - a) Use more sugar than if you used no pectin
b) Use legs sugar
¢) Boil the Jelly longer
d) Do not boil it as long

Freezing
21. The name of the method of wrapping foode for freezing
is:
a) Mitered corner b) Drugestore fold ¢) Safety

geal
—r2., The best papere for wrapping frozen food are:
Jiltic 5 &) VWax paper Db) butcher paper ¢) locker paper
d) heavy foil ;
— 2k, We mugt blanch the following for freezing:
i 7. a) green beans b) carrots ¢) peaches d) straw-

berries e) chicken

Belect the correct answere from the list at the right:

26, A deodorant a) Veto
27. An anti-perspirant b) Arrid
d) Hum

e) Fresh
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Select the best hairdo from the sketches at the right:
28, Long thin face
.29, Round face

30, Triangular

31. Heart-ghaped face

Mark the following with C if they are correct or I if they
are incorrect:

When giving a facial:
32. Splash cold water on face to open pores
33. Then lather face, rinse in hot water, use an as-
tringent, and rub on beauty grains to close pores,

When giving a shampoo:
4k, wet hair and soap once, then rinse twice,
35. Use a vinegar ringe and dry,.

When giving a manicure:
36, Soak naills and file them,
37. Pugh back cuticle with a nail file and polish nails,

When wasghing a sweater:
Use lukewarm water,

380
39. Uge Duz,
40, Rub thoroughly to loosen dirt,.
__ k1, wring dry

L2, Hang in a warm place,

When preessing wool:

. Use a presgscloth

. Press on wrong eside
45, Use a steamiron
46, Prees dry

47, Use a cool iron

True-False Place a T or an F in the blanks:

48, To remove fruit julce from & tablecloth, soak it
in cold water,
b9, To remove gum from a skirt, use ice,

=50, To remove lipetick from a skirt, use vaseline and
carbon tetrachloride,
51. To remove bloodstaing, pour on boiling water.
52, Two kindeg of flower arrangements are: a) Chinese
53. b) Current arrangement c¢) Massed arrangement
d) Unilateral arrangement e) Japanese
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Foods and KNutrition

From the following meals select the Baslc Seven foods,.
Place an X in the blanke numbered corresponding to a Basle

. 5 —7. Breakfast Lunch
WERK BE A 1, Orange Juice 5. Jelly Sandwich
___ﬁ. e 7 2. Shredded Wheat 6, Cake
gy = 10, 3, Toast-Butter 7. Apple
Je 11, 4, Cocoa
e Reili o 38
Dinner

8., Weliners

9. Fried Hice
10,.8calloped Potato
11.Cream Ple
12,.Coffee

66. What Basic Seven group is omitted completely from the
meals?

67. Revise the meals by crossing out and adding foods to
make a Basle Seven day's meals that are attractive,

68. To get Vitamin A in the diet, a girl would select:
a) Bread b) Oranges c¢) Carrots d) Skim milk

69, Vitamin A helps prevent a) bleeding gums b) night

blindneses ¢) anemia d) indigestion

70. Vitamin B prevente a) scurvy b) beriberi
¢) anemia d) rickets

71. Which of the following foods are rich in Vitamin B:

72. a) Bread b) Oranges ¢) Carrots d) Shredded Wheat

73. A person with a Vitamin C defleclency would notice:
a) fainting spelle D) night blindnecs
¢) nervousness d) bleeding gums

74, An anemic person needs: a) Vitamin A b) Vitamin C
¢) Iron d) Protein

75. Which of these gives us energy? a) protein
b) carbohydrate
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Place the number of the answer from the right hand column

in the
poay ¢
31

78.

R s

blank:
Spinach (1) Vitamin A
Bread (2) vitamin B
Carrots (2) Vitamin C
Candy (4) Vitamin D
Meat (5) Caleium

. Eggs (6) Iron
Milk

True~False Place a T or an F in the blank:

--—-83‘
8k,

IR L3t
__86,
87,
88.
89.
90.
91.
92.
93.
ool
s,
O

RN, | gt

98.
s,

100,

In making cocoa, boll the milk and add the cocoa
and sugar,

wWhen making whlte sauce, melt the fat, add the
flour, then cold milk,

For 1 cup of medium white sauce, use___T. fat,

2 T. flour, and 1 cup of milk,

When making biscuits, melt the fat,

When making biscuits, roll out the dough and cut 1it,
Bake biscuits___minutes at 424 F,

The secret of making good biscuits:

The secret of making good fudge:

The secret of making good white gauce:

The way to make good drop cookies:

To make good cocoa:

Bigeuite should be a)EEEl or b) )

Bisculte ghould be a) bready or b) flaky

Bigeulte a) should b) should not double in height
in baking,

Sugar cookies ghould be a) white b) brown on top
after baking.

Fudge should be a) creamy or b) crumbly

Fudge &) should b) should not be sgoft so that it
neede to be put into the refrigerator to harden,
Fudge should be a) grainy or b) creamy.
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food is high in,

Nutrition Test
Firet Test

Name
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column at right and place the letter in the blank,

10,

Directions:

Breakfagt:

Orange Jjuice
Shredded Wheat cereal
Toagt

Butter

Cocoa

|

.
.

Tomato Soup
Peanut Butter Sandwich
Cabbage Salad
Cake
o Milk

5 l
=
Q

18

Dinner:
Fried chicken
Sweet Potato
Tossed Green Salad
Holls
Peaches

—Milk

|

|

|

Vitamin A
Vitamin B
Vitamin C
Vitamin D
Calcium

Iron
Carbohydrate
Fat

Protein

. » LI . - .

HIEQEERODQWR

L4

ghould be included in a day's meals:

174
18,
19.
20,
21,
22.

23.
2k,

25, Directions: Place a star by the basic 7 foods
above that are miesing in these meals:

Breakfast
Toast - Butter
Coffee

Lunch

Tunafish and Noodles
Apple

Milk

In these meale, tell the nutrient that each
Select nutrients for answ=srs from

List the 7 essential Basic Seven foods that



Dinner

Liver and QOnions
Maghed Potato
Pear and cottage cheesce salad

Ice Cream
Milk

Directions: What food nutrient would help

diseases:

26.___Bowed legs of a baby
27.__Poor night vision
28.__ Anemia

29,___Internal bleeding
30.___Nervousness
31.___Foor bone development
32.___Underwelght condition

313. Poor growth and repair of tissue

A, Vitamin A

B. Vitamin B

¢. Vitamin C

D, Vitamin D

E. Caleium

F, Iron

G. Carbohydrate
H,., Protein

3%. Directions: Which is the better menn, A or B
from the standpoint of eye and appetite appeal:

A
Egg omelet
Sweet potato
Carrot salad
Peaches
Milk

B
Egg omelet
Green beans
Apple and celery salad
Fruitcake
Milk

158

to prevent the
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Nutrition Test
Second Test

Directions: 1In these meals, tell the nutrient that each
food is high in, Seleet nutriente for answers from column
at right and place the letter in the blank,

Breakfast
__ 1. Peaches A, Vitamin A
—2. Wheatles B, Vitamin B

E. Pancakes C. Vitamin C
b, Butter D, Vitamin D

5. Milk E. Calcium

F, Iron

%unch G. Carbohydrate
0, Macaronl and cheese H, Fat

7. Green beans I. Protein

8. Carrot salad
9. Milk
10, Apple

11, Roast beef
12, Potatoes
13, Grapefrult and avocado salad

14, Bread

- 15, Banana cream ple
16, Milk

Directiong: List one food from each of the basic seven food

groups:

&y P

18,

19,

20,

21,

22.

23,

24, Directions: Which two of the basic seven food
25. groupes are not represented in the following meals?

Breakfast Lunch Dinner
Sweet Roll Heath Candy Bar Meat Loaf
Orange Julce Sweet potatoes

Salad (Fruit)
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Directions: What food nutrient would be involved in the

following case?

26, Rickets
27. Poor digestion
28, Poor teeth
—29. Low blood count
30, Poor growth and repalr
31, Poor sgkin
32, Overwelght
33. Bleeding gums

Vitamin A
Vitamin B
Vitamin C
Vitamin D
Calcium
Iron
Carbohydrate
Protein

. Ad

b!@‘EBHFHQUJP

34, Directions: Which is the better menu, A or B

from the standpoint of

Menu A

Pork Chops
Mashed Potato
Tosged Salad
Peaches

Milk

appetite appeal?

Menu B

Magcaroni and Cheesge
Potato Salad

Bread and Butter
Banana Cream FPle
Milk
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Caga Bell Motel
3739 West Imperial Hwy.
Inglswood, California

Augnet 14, 1953

Miss Emilla Techanz

gackett Hall

Oregon State Teacher's College
Corvallis, Oregon

My dear Mies Tschanz!

Your letter to me was forwarded here where we are
vacationing, I'm sorry the answer was 80 delayed, I
ghall be very happy to have you use any of the tests
and teaching materials for experimental use 1n your
thesis. You will need to write to Mrs, Clara Brown
Arny at The University of Minnesota for permission to
use the Ohio Adaptation of the Minnesota Scale.

I do not have copies of the booklet, you or Dr.
Dubois might request one from Miss Enid W, Lunn, State
Supervisor of Home Economics, 606B State Office Bldg.,
Columbue 15, Ohlio., She will be interested in your
experimental use of the devices as long as you give us
ecredit for the instruments.

If you have any questions further, write to me at
181 N, State Street, wWesterville, Ohio ae I have given
up my full time work at Ohlo State to devote my time
to homemaking and curriculum consultant free lance
work,

Give my best regarde to Dr, Duboils,

Sincerely youre,

Mre, Hazel H. Price
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University of Minnesota

University Press
Minneapolis 14

September 3, 1953

Emilla Tschanz
2212 - 1let Street
Tillamock, Oregon

Dear Mise Teschanz:

Clara Brown Arny has forwarded to ug your letter of
August 20 asking our permiseion %o use the Ohlo Adapt-
ation of the Minnesgota Scale,

You already have our permiegion to use material from
the Minnegota Check Liet for Food Preparation and
gerving, Both Mre, Arny and the Unlversity of Minne-
sota Press are quite willing that you use the Ohlo
adaptation of the Minnesota Scale,

Sincerely,

Evelyn Munro
Permissions Editor

em
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University of Minnesota
University Press
Minneapolis 14

August 4, 1953

Miee Emilla Tschanz
Sackett Hall

Oregon State College
Corvallls, Oregon

Dear Mies Tschansz:

I'm writing in reply to your lstter of July 26 asking
our permission %o use the Check List for Food Prepara-
tion and Servi in a thesis problem that you are
gstarting on foodes and nutrition,

We are happy to grant this permission, We do ask that
you oredit the title of the test, the author, and the
publisher on the page where the material le used,

Thie permiesion is only Tor use in preparing your thesis
problem, If at a later date you should wish to publish
this work, 1t will be necessary to write us again for
permisslion %o use the Check List for Food Preparation
and Serving in the published work,

I'm enclosing a copy of our current Annotated Book
List, and on page 22 you will find a 1list of our tests
and scales,

Sincerely,

Evelyn Munro
Permissiocns Editor

em
Enclosure
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A score card slightly changed by the wrlter from Form

boratory Work in Fo

g, an adaptation by

Hazel Price of the Check List for Food Preparation and
gerving published by the Minnesota Press,

20,

Score on Laboratory Work in Foods

ducte on stove
Does not burn food

Standards
A, Grooming oY
1. Hae her own apron on
2. Apron clean and ironed 22.
3, 1s not wearing a cum-
bersome jacket 23,
B. Working Space
b, P?par towels dlsposed 2k,
o
5, No booke on desk
6. Drainboard uncluttered
7. Leaves utensile clean
8. Leaves unit clean E.
9. Checks desgk
25.
C. Uge of Plan
10. Follows a plan
11. Has a recipe; does not F,
bring textbook to kit~ 26,
chen
12, Knows her responsibil- 27,
ity for the day in her
group G.
13. Participates well 28,
1L, Coopsrates with others
15, Procducte each done at 29.
game time or when plan-
ned
16, Not rushed at end of 30,
period
17. Does not leave late
18, Does extra assigned H.
duty 31,
32,
D, Uge of fuel and supplies 33,
19, Pays attentlion %o pro- 34,

Turns off burners when

food is cooked

Does not cook more than
girls can eat

Is economical in plan-

ning and use; no left-

overs

Pute supplies if worth

gaving in refrigerator

(covered) or wrapped 1in
erisper
Ability to Follow Dir-
ectione
Does as
correct

ingtructed; uses
methode

Manipulative Skill

Is ekillful in manipula-
tion

Works quickly

Sanitary Hablts

Washes hands at begin-
ning of period

Uges clean tastlng-
gpoon each time she
tastes

Uges hot water and soap
for dishes

safety Hablts

Careful with knives
Uses potholder
Careful of hot fat
Careful not to scorch
dishtowels



35.
36,
37.

28,

J.
39.
0.
b1,
L2,
43,
b,

ks .

46,

L7.

Management

Uges a tray; does not take
class supplies to own unit
No unnecessary trips

Doee net use too many uten-
eile

Waghes up or stacks cooking
utengils as she works

Setting of Table and Meal
Service

Uges correct dishes
FPlacee dishes and serving
dishee correctly

Heg napkins on table
Places napking correctly
Places gilver correctly
ferves correctly when a
waitress

Uges types of table gervice
correctly

Serves attractive meals
Uses good ftable manners
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An adaptation by the writer of the Plan for Meal Prep-

aration and Service from the Ohio study,

Kitchen No, Pupiles preparing meal:

Date

A, Menu:

B, Working plan: State dutlies for each girl for whole
period

Name Name Name MR o

Time Procedure Time Procedure Time Procedure Time Procedure

C., Market Order:
Foods to order Amounts

D. 8Sketch of a place setting for this meal:

E. List the equipment you will need for this meal. Check
thoge that are not in your kitchen:

F. Give menus for the other two meals of the day which
might be eaten to fulfill dsily nutritional require-
ments: -

G, Copy all recipes on back,
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Lecsons as Taught

Period 3

Nov, 3

After the grooming test
there were 10 minutes lef't,
I pregented the idea of how
gtrange life would be if we
gaw people as through a
fluoroscope or X-Ray and saw
bodily functions going on,
Then we would be more aware
of the need for good nutri-
tion, We discussed outward
eigne of good health,

Nov, &4

Review, We introduced
the Bagic 7 Wheel, They
found magazine picectures to
make & chart,

The last 10 min, the girls
came to the desk and I
ghowed plctures of vitamin
deficlencies in animals and
humane, They gave personsl
gtories of examples of rick-
ets, anemla, etoc,

Nov, 5

We finished looking at the
pictures, The girle tabula-
ted their own meals, We did
not post the results or sum-
marize class results,

Period 5

Nov, 2, 1953

The grooming test took
but 10 min, of the period,
Then we discusged the pur-
pose of classifying food
into 7 basic groups, The
girls used the Basiec 7
wheel in Heal Planning
Guide during the discussion,
Then they were drilled to
gee what they remembered of
the geven groups and they
did well,

Nov, 3

I used a girl's 3-day
food record from the other
e¢lase to help the girls
practice tabulating the 9
food groups (Tingley ecore
card), Two girls had made
posters to record a class
summary and an individual
gsunmary for the bulletin
board when the girls' rec-
ords were tabulated,

Nov, &4

Girls tabulated their
own food records, The
girls checked their records
against my tabulations,
They posted resulte. They
also tabulated and posted re-
sults of a breskfast survey,

Nov, 5

While 6 girle finished
putting their food intake
record on chart on bulletin
board, the rest set wp a
checkeheet of evidences of
health, We analyzed the pos-
ters. About half the class



Nov, 6

We finished the tabu-
lation and those who finished
firet made their self-eval-
native booklets to use later,

Nov, 9

Completed booklets and
check tabulations with mine.

I gald, "Have you any
ideas of how to keep track
of improvements?" They ueed
my suggeetion of a mimeo-
graphed sheet for recording
improvements and a self-eval-
native booklet (a2 red booklet
is put on a chart on the bul-
letin board, In it are list-
ed the needed improvements,
gufficient improvement warr-
antes the exchanging of a red
booklet for a blue booklet in
which 1e listed the improve-
ments,) Thus we could see
by the number of blue book-
leteg on the chart how many
claes members have improved,

Nov, 10

We discuseged use of the
form for recording improve-
ments in eating hablte
gince there was some misune
derstanding,
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had poor meals., Half the
breakfagts were poor.

Nov, 6

The girls made the self-
evaluative booklets., I
asked how many wanted to
improve their eating hab-
ite, All but eix raised
their hands., I asked them
for ideas for encouraging
girls to improve their eat-
ing habits, They seemed
interested and gave several
ideas:

(1)
(2)
(3)
(&)

@Get points for eat-
ing better

Honor Roll for im-
proved eating
Self-evaluative book-
lets

Party to honor those
who improve

Nov, 9

I showed pilctures of vit-
amin deficiencles, They
took notes on a Basic 7
chart to relate vitamins %o
the Basic 7. They related
experiences pertaining to
deficiencies and seemed in-
terested,

They voted to try to
raise the poor diets to fair.
They will list on a mimeo-
graphed form any lmprove-
ments, They willl use the
different colors in booklets,.
I called for a vote of all
who will work on diet im-
provement, All but 2 voted
to do so, One of those
girls has very poor eating
habits,

Nov, 10,

Girls put self-improve-
ment booklets up. Twelve
girls sald they had eaten
better food already. 1
passed out poor menus



We set up an outline for
each page of the vitamin
notebook., The girls studied
Vitamin A from MeDermott
pp. 171 and 269 and the book-
let, nin "
They made a page fer theilr
notebooks.

Nov, 12

Review teet of Vitamin A,
Test p. 292 in McDermott
(open book).

They improved and tabula-
ted the poor menus gelected
and mimeographed from girls'
food records,

Nov, 16

The student teacher taught
on table setting while I was
called home for emergency
family illness.

Nov, 17

We discussed carbohy-
drates and fate, The girls
made a notebook page for en-
ergy foods and calculated
their calories.

Nov, 18

We finisghed calculating
calorlies and put them on the
board to see how many over-
ate and those who underate,
We discuseed how accurate the
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mimeographed from thelr
food records, They plan-
ned Basic 7 meales to im-
prove those listed. They
tabulated the Basic 7
meales they had planned,
They read on menu planning
in MeDermott pp. 274-5 and

373-5.

Nov. 12

We corrected the poor
meal on the mimeographed
sheet according to good
menu planning principles.
The girle calculated
their caloriee for a day
from the feod record,

Nov, 16

The student teacher
taught on table setting
while I was out of town,

Nov, 17

We listed their identi-
ficaticn numbers on the
board and they listed the
calories they had cchsummed
and how many calories they
ghould eat. We decided
that 2 girl would bring
scalee from home so that
each girl could be weighed
and then re-weilghed later
to see 1f any who are work-
ing on reducing calories
eaten are losing.

We calculated the calor-
ies in a breakfast, in a
cafeteria lunch, in s din-
ner

Nov, 18

We discussed the bul-
letin board on Basic Break-
fagt Pattern which had
foods labelled with calor-
ies, We discussed some
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book standards for weight typical teen age prob-

are, how to lose weight, and lems pertalning to omit-

when there is a need to lose  ting breakfast to lose

welight, weight, eating high cal-
orie snacks, etc. We
geummarized the lessons oh
calories. I asked, "“Now
that we have studied this,
what ghall we do? Shall we
get weighed when Sharon
brings her scales and make
a chart for each girl and
weekly record weight, or
do any of you need to or
want to gain or lose?"
"Who wishee to be welghed?"
About half of class dld,
“who wants to work to gain
or lose?"

Then I introduced the
fooda unit, "Now, I have a
problen, We want to learn
to cook, but this is the
hour arier dinner and we
may want to learn about
breakfast cookery. What
can we do?" They sald,

"We can skip lunch and eat
this period",

I teld them of their
kitchen groups determined
by the sociogram taken Oct.
28, I sald, "Get into your
kitchen groups and decide
oh gome breakfast menu you
think conld be fixed this
period Friday."

They did not mind the
hour and were interested,

Note: Last year I had the girls correct theoretical
menus, This year I used actual examples of their
own, We therefore connected tabulating their eat-
ing by Basic 7 to writing better menus and figur-
ing calories and breakfaet study, They saw the
way their eating tabulated, then planned high
georing days' meals, The tabulating took a great
deal of my time, perhape too much to make 1t poss-
ible in the usual classes, 1 got a far more
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acocurate record of what they eat and the number of
calories they consume through the food records
kept, Formerly the girls used to keep rather hap-
hazard records and reported 500-600 calories,
These girls calculated that they had eaten about

1500-2500 calories,

In Period 3, the girls were

taught about caloriles, and that was all, In Per-

lod 5

they were asked if they wanted to keep a

welght check and they did. I am not doing well in
keeping the methods different in the two classes,
but I am teaching better than I dld last year.
Period 5 is following through better by class de-
cisions, I think that the class that can start to
cook now and learn nutrition as they go will be

more interested in 1it.

I do not know which will

know more nutrition at the end of the study.

Nov, 19
The girles reviewed and
had a Vitamin B test,

Then we studied protein,

We had a dieplay of high-

protein foods, They worked

on notebooks and I graded
them as they worked,

Nov, 19
We discusesed prepara=
tion of:
Orange Juice

Cocoa
Toast (use of
broiler)
Eggs
Cereal
We discusgeed lab, tech-
niques:

Uge of tray for obtain-
ing supplies

Measuring - how and

with what

Dishwashing
I gave out score sheets so
they knew grading system,
We discussed the items,
I gave out laboratory plan
gheets, We planned time
for preparation, eating,
cleanup, I discouraged
costly foods in plans and
encouraged foodeg that in-
volved cooking rather than
juet gerving. I find this
plan gheet very satisfact-
ory., It ie better than my
syetem for last year that
wag more haphazard, This
planning was rather rushed
gince I wanted to utilize



Nov, 20

We had an oral drill o-
ver carbohydrates, fat,
protein, vitamineg A and B,

We planned thelir work
during my weeks' abgence
when I go to Chicago and
they study something en-
tirely different,

They studied Vitamin C
and made a notebook page,

Nov, 30

The girle weighed them-
gselves, We added calclium,
phosphorus, and Vitamin D
to the notebooks,

Dec, 1

We added iron to notebook,
Then we had a 25 gquestion re-

view for tomorrow's nutri-
tion test, The girls geem
to know the nutrition,
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the remaining time before I
go to Chicago for a week to
a convention and have the
girls study something en-
tirely different,

Nov, 20

The girls prepared the
pretest meal, a breakfast.
The girls did nice work
(they came in during the
noon hour to start)., One
group got through early
at 1:10, The products
were good, BSome groups
stayed at the table too
long and were late (3
groupe ), The cleanup was
not good,

Nov, 30

The girle weighed them-
gelves, They made charts
ghowing vitamin content
of each food in the bresak-
faste prepared in clasg--
thie wae colorful but ap-
parently of little educa-
tional valuve, for they
knew nothing about carbo-
hydrates, ete, after 1t
wag completed, They scored
themselves on gcore card on
laboratory work,

Dee, 1

We looked at the nutri-
tional analysis of break-
fasts (colorful), I told
them the grades that I had
calculated on their lab,
work and we evaluated the
kitchen period, They fin-
ighed planning the other
two days' meales to complete
the meales for the day.,

I presented the idea of
preparing a "Ten Minute
Breakfast" via the leaflets
degeribing them, Ve



Note:
gration,
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decided to improve over

the first kitchen period,
They chose to work in
groups of two and have the
other two girls in the kit-
cheng analyze the time
gchedule as the two girls
work, Some choee to cook
a meal for two, some for
four,

I do not like to try to teach nutrition by inte-
I think Period 3 is doing more food

improvement, judging by the booklets on the

bulletin board.

Dec, 2

Test, Then we went to
the kitchen snd had a cereal
display and we classified the
cereals according to whole
Grain or Endosperm cereal,

Dec, 3
I divided the class into
kitehen groups according to
the sociogram made on Qct,
28. Then each group planned
& simple breakfast, We used
the laboratory plan sheets
but not the score card on
laboratory work, I told them:
(1) wash hande
Bring apron
Uge a tray to get
supplies
Plan time
Take gsafety measurss

Dec, &4

The girls had the pretest
meal, a breakfast, They fin-
ished on time., The girls
listed needed equipment and

Dec, 2

I demonstrated sectionw
ing of grapefruit and prep-
aration of broiled grape-
fruit, Then we discugsed
the cereal display and
clasgifled them as Whole
Grain or Endosperm cereals.
The girle completed the
pPlane for the "Ten Minute
Breakfast",

Dec, 3
The first group pre-
pared the "Ten Minute Break-
fast", The observers
helped with cleanup duties,
This time the girls were
through and back in the
other room by 1:30, The
kitchen was left cleaner,

Dec, &4

The other group prepared
a "Ten Minute Breakfast",
All were finliehed nine min-
ntes before the bell, The



suggestions for better lab,
organization (to be used by
another class in improving
the arrangement of supplies
and equipment in the kit-
chen,) This class was
noisier than Per, 5 and ask-
ed me more guestlons,

Dec, 7

The girls measured dry in-
gredients for biscults, We
planned how to make biscults,
Thie class 1s teacher-eval-
uated on products,

This class does not uee
traye for supplies and 1is
noisy.

Dec, 8
The girls made blseults,

The girls were noisy., Kit-
chen I was late., The bis~
culte were good, HMige Du-

Bois helped to evaluate the
girls.

Dec, 9
We planned the meal which
includes Creamed on Toast
Salad
Frult
Tre girls were not very
enthusiagtic,

Dec, 10

Assembly postponed the
kitchen period so we dils-
cussed home projects, The
girls lined up grocery sup-
plies,
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girls listed lacking equip-
ment and suggestions for
improvements in organlza-
tion, The table setting
wae poor in both meals the
girle have prepared,

Dee, 7

This class measured dry
ingredients for blscults
and planned to make them to-
morrow, They will use a
goore card to grade their
own,

Dec, 8

The girls made biscuilis
and scored them, Some kit-
cheng did not seem to have
equal division of work and
gsome girls did not keep
busy. Miss DuBole helped
to score the girls,

Dec., 9

We discucged the two

food groups from Basic 7
that we had prepared: "Bread
and Cereal" and "Citrus
Fruit"., We read on Cereals
and Vitamin B in McDermott
pp. 111-113 and 162-3, We
discussed the effects of
Vitamin B and Iron,

Dee, 10

Girls took Vitamin B
teget in the book as an
open book test. We read
on Vitamin C,



Dec. 11

Girls prepared mesl,.
Good work, All finished by
11:10 and ready to eat, No
one late in leaving, The
girls who had not expected %o
like the food sald they did,
The table service was better
gince we had discuseed 1t be-
fore the meal,

Dec, 1k

We planned a cooky lab, 1
gave out recipe folders.
Each kitchen choge the kind
of cooky they wanted to pre-
pare. They liked the idea of
preparing a faculty treat.
Each kitchen will contribute
4 gugar cookies nicely decor-
ated, Each kitchen made half
& recipe,

Dee, 15

The girle made cookles,
A Homemaking II clase had re-
arranged the desk equipment,
labelled location for each
item, put the dishes in the
units ingtead of in the dish
cupboard in the next room,
etc o

Dec, 16

The girls learned to make
gugar cookies, They assem-
bled dry imngredients to save
tine tomorrow, Thle 1s some-
thing that I have not had
girle do in former years.
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Dec. 11
Review of Vitamin C,
Vitamin B, and Iron,

Dec, 14

These girls planned a
cooky lab, They planned
two kitchen periods, They
liked the faculty treat
plan,

Dec, 15
The girls made cookles,
The cleanup wag not
good ,

Dec, 16

The girls made sugar
cookieg, Some girls still
waste time, We froze the
cookies to keep them fresh
until we could ice thenm,.
(There will be an assembly
tomorrow and the cookles
muet keep two days until
iced, ).

Most kltchens had cook-
jes still in ovens at the
bell but some girls came
back from study hall to
watch them,



Dec, 17

The girls made sugar
cookies. No kitchen fini-
ehed on time, Perhaps the
girls knew they had acti-
vity perlod after this class
and could stay., I had a
Homemaking II class grade
their cleanup,

Dec, 18

Girls iced cookles, They
prepared faculty treat., I
graded cookies,

Jan, 4

We made a clase survey
of vegetables liked and dig-
liked by each clases member.
The girls worked on study
questions on vegetable prep-
aratlon and ueed MeDermott,
I took a new sociogran,

any girls that were not pop-
unlar, Girls wrote progress
reporte on home projects,
One girl was rejected by
everyone,

This
time we included a lieting of

This surprised me,
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The girls save 7 minutes
by assembling dry ingred-
lente the day ahead and
having staples in the unit
kitchens, We put the fol-
lowing staples in the
kitchens:

Crisco Cocoa

Salt Powdered Sugar
Flour Brown Sugar
Sugar Soda

Vanilla  Baking Powder

We also put linens in the
units, paper napkins, wax
baper, placemats,

Dec, 18

Girle iced cookies and
pPrepared faculty treat.
Girls graded cookies with
score card,

Jan, 4

We took a clase survey
of vegetables liked and dis-
liked by class members.
Study questions on vegeta-
bles, Ve had some study
questlons on nutrition that
Per. 3 did not have.

I made a new sociogran,
This clase has had trouble
in two kitchens with coop-
eration, This clase has
several rejects, The girls

have changed their minds
about working with some

girle eince the last socio-
gram, It 1e a good idea



Note:
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to make a new soclogram
after the girls have worked
together for a while., I
had a diffieult tiue group-
ing these girls,

Some students are helping me to formulate a "Letter

to Parents" about the nutrition survey.

Jan, 5§

Girles worked on study ques-

tions on vegetables,

Jan, 6

We hurrledly planned a
meal for tomorrow (Pre-prep-
aration), We decided to omit
muffing and have Vegetable
Plate and Pudding. One kit-
chen will make muffing, any-
way, and make gome poor ones
to show the clase results of
overb=ating,

Jan, 7
Girls made pudding.

Jan, 8

Vegetable plate meal.
Nice meale, All finighed on
tine but were rushed,

Jan, 11l

Girls worked on study
questions on soup, They
copled the muffin reclpe,

Jan, 12

We listed soups commonly
made by homemakers. Ve
learned how to mske muffing,

Jan, 5

Girls worked on gtudy
questions on Vitamin A and
vegetables,

Jan, 6

I paseed out cards
telling how to prepare
various vegetables, Each
girl reported on a vegeta-
ble, This seemed very
successful,

Jan, 7

Girle planned vegetable
plate meals, Thils class
will gtart during the noon
honr and have time %o make
muffing, They were noley.

Jan, 8

Completed meal plane,
The girls learned how to
mske muffins and pudding,
They practiced table set-
ting and service,

Jan, 11

Girle measured dry in-
gredients for muffing and
made pudding,

Jan, 12

Vegetable plate meal,
They started at noon,
They used scorecards,



I showed good and poor ex-
amples, This year we have
had excellent results from
the rule, "Stir three times
only."

They chose the kind of
goup they would make, They
measured dry ingredientes for
muffins,

Jan, 13

Review for semester exams,
The assembly was overly long
g0 we dld not have time for
Soup and Muffin kitchen
period, :

Jan, 18

Soup and muffin laboratory.

The girls were a little rusty

on the plang made s0 long ago.

The producte were good. The
girle had to cleanup at noon,

Jan, 19

I gave out the "Letter to
Parente" about the nutrition
survey., The girls seemed in-
teregsted in the results, I
had then write, "What Effect
the Nutrition Unit Hae Had
on My Eating Habite" and ex-

plained that this would not be

graded,
We discuesed Maln dish
gsalads.

Jan, 20

Girls planned Salad Plate
Luncheon, We used leaflets
on salade for ldeas. The
girls started their guick
breade and some made Jjello,

Jan, 21,

The girls served the most
attractive salads that I have
ever seen studente pPrepare,.
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Jan, 13
Reviewed for semesfer
exame,

Jan, 18

We planned a creamed
dish meal with biscuits
and galad and dessert, This
class somehow migsed thie
lab when the other class
did it.

Jan, 19

Girls started at noon
and prepared Creamed Dish
Meal with Quick Bread,
Salad, and Dessert.

Jan, 20

I handed out the "Let-
ter to Parents", I ret-
urned and discuesed sem-
ester exams,

Jan, 21.

We took time out to clean
the kitchen and check the
degks, This helped to



The quick breads were good,
The girls enjoyed the meal

and I let them eat lelesurely

and clean up at noon,
were quiet,

They

Note:
efficient,

Jan, 22

Girle fillled out "Food
Practices Checksheet." We
Practiced table getting and
table service,

Note:
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prepare for the Homemaking
II clase that will use the
lab, soon and helped to
prepare a list of equipment
requested by the office,

The echool carpenter came in %o make the drawer
dividers and vertical dividers,

These dividers are

Jan, 22

The girls filled out
the "Food Practices Check
Sheet", They planned a
goup kitchen period, They
read to answer oral gues-
tiongs on goup, They will
make bran muffine, ein-
namon rolls, or cheese
sandwiches with the soup.
Note: Kitchen 5 had not
made murfing so
made them today,
They were so used
to using a score-
card that they re-
quested a score-
card instead of
agking me %o grade
thenm,

When I wrote my convention report of the AVA

convention in Chieago, I found that I have put
into practice a number of management principles
that I learned there from Marianne Moore and

Hazel Price,

Jan, 25
We went over semsster
exame,

Jan, 25

Soup and Cinnamon Roll
or Cheegse Sandwiches kit-
chen period, Very noisy
and confused. I should
have put out eaeh kitchen's
supplies on a tray,

Jan, 26

I outlined the rest of the
foods unit and the practical
exam, We planned a meal:

Jan, 26

I outlined the rest of
foods unit, We planned
Salad Plate Luncheon,



Cheese or Heat Extender
Dish, Gelatin Salad, Cooked
Fruit Dessert.

Jan, 27
Pre-preparation of meal

Jan, 28
Assembly

Jan, 29

Cheece Dieh or Meat
Extender luncheon with Gel-
atin Salad, Frult Dessert,

Feb, 1

I gave out slips for the
test meal, There were four
different menus and the
girls drew glips. They star-
ted the plane,

Feb, 2

I gave time today for
further planning but the
girls only needed 30 minutes,
We then corrected the table
getting assignments,
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Jan, 27

Preparation of meal,

I separated each clasgs!'
groceries and each kitchen's
in each class and it worked
well, Poor cleanup stan-
darde,

Jan, 28

Salad Plate Luncheon,
All finished on time but
gome gat and ate until 1:30,

We had expected visitors
today and used this oppor-
tunity %o strese time man-
agement and cleanup stan-
darde,

Jan, 29

Evaluated meal, We are
now using a score card to
Judge meal plans,

We worked on "paper and
paste" review of table set-
ting, We had a written re~
view exercise on table set-
ting and service.

Feb, 1

We started to plan the
Cheese Dieh or Meat Extend-
er Meal with Gelatin Salad
and Cooked Fruit Dessert,
I assigned the "paper and
paste" table setting dia-
grame and written exercise
on table setting as homework,

Feb, 2

Prepreparation of meal,.
I should have separated
guppliee again,



Feb, 3

Pre-preparation of test
meal, The girls 4id nice
work and finished early,
Some kitehens did not have
ag much to do as others,

Feb, &

Test meal., Girls did
a nice job but some were
late.

Feb, §

Form B of foods test ad-
ministered, I explalned
the second food survey to
be taken next week,
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Feb, 3
Cheese or Meat Extender
meal,

Feb, 4

Girls planned test
meal, One kitchen was
noisy and uncooperative
with each other in their
planning,

Feb, 5

The girls finighed ftheir
meal plang, We corrected
table diagrams and written
exercises on table setting.
I explained next week's
food survey,

Feb, 8
Pre-preparation of test
meal,

Feb, 9
Test meals.

Feb, 10
Form B of foods test
administered,



