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This 1. a study ot the plerit and Íscilttiee used for 
the instruction of foods In 165 secondery schools in Oregon, 
and the practices of 175 teachers of foods in these sane 
high schools during 19MO. 

In more than two-thirds of the schools then is a 
separate laboratory for toed instruction. In the other 
schools there is e combination homemaking room. 

of are obtained from the 
local carpenter, vere arranged in either unit kitchens or 
unit desks in one-third of the schools. In the other two- 
thirds the arrangement did not meet the requirements of any 
one type of organization. 

This present arrangement of equipment is relatively new 
since the labor,toriee in approximately two-thirds of the 
schools have been used five years or less. These data indi- 
cate that when laboratory arrangements are made, there is a 
tendency for schools to purchase nov eQuipment. 

Schools offer courses In Homemaking One, Two, and Three 
for grades nine, ton, eleven and twelve, respectively, as 
r000ended in the course of study. A clase enrollment of 
ten to fifteen pupils i most frequently reported. In the 
smaller high schools laboratories are equipped for 16 or 
fewer pupila. In the larger schools equipment le planned 
for 17 or more pupils The number for which laboratories 
are equipped le adequate ror the class enrollment in three- 
fifths of the schools. 

The floor space per pupil tends to exceed recommends- 
tions of the State Department of Vocational Education in 
Oregon. 
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pproxtaate1y two-thirds of the laboratories are 
equipped with work teb]ee, etorage cabinete, book or mage- 
zine 8helvea, lockere, drying rook or oioeet, bulletin 
board, blackboard, and seating taciUtiee. There le a 
shortage of refrigerators or coolere, exhibit caies, tablee 
tor meal eervlce, supply tables, 8nd sinke and etovee in the 
quantity needed 

In 50 per cent of the echoole lese than one hundred 
dollare wee spent for rood supplies end equipment for the 
.ohool year 1939-19kO. Approximately one-halt of thu 
group used lees than fifty dollttra. 

The length of foods unite tende to exceed the time 
euggeeted in the couree of study. Of the time uaed for 
teaching tooda, one-half le given over to laboretory 
activities. In spite of the preeent-day emphasie on the 
meal a. the biete of inetruotlon, lees than one-third of 
the laboratory time is ueed for meale by the majority of 
the teohere. 

Teachers reported thot pupile worked In groups of two, 
In groupe of four, and individually. A group of two vas 
used by 137 of the 150 teachers reporting Of the 137 
teeohere, 103 used this grouping for helf or more of the 
time. When meals were prepared, e pupil group of tour vas 
the most common practice. 

After the food has been prepared in clase, the pupils 
servo it at desks, at email table., at dining tables located 
in a room other than the laboratory, or while standing (mainly 
for sampling food) Since all schools do not have tables 
for meal service, lt le obvious that the desks are used in 
some schools. 

Careful planning of general arrangements for food. 
laboratories end placing equipment for convenience in work- 
Ing areas would improve the pint and facilities for foods 
instruction in the secondary schools of Oregon. 
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LABORATORIES, EQUIPMENT, AND PRACTICES USED IN 
TEACHING FOODS IN OREGON HIGH SCHOOLS, 19kO 

CHAPTER I 

INTRODUCTION 

The plant and facilities used for the teaching of 

foods in the 8econdary schools have been of concern to 

those teachers who are confronted with the problem of re- 

arranging old equipment or with the planning of a new 

department. School administrators do not always see the 

situation from the home economist's point of view. Archi- 

tects are only beginning to recognize the necessity of 

giving 8pecial consideration to the placing and 

of the homemaking department. 

As a result of the scarcity of information and a 

recognition of the need for additional information con- 

cerning equipment, an intensive research problem in equip- 

ment for teaching foods has been undertaken by the Home 

Economics Education Department at Oregon State College. 

At present three major problems are under consideration: 

first, a study of dimension standards; second, standard- 

ization of a set of utensils; third, a study of opinions 

of home economics educators as to desirable plans and 

equipment. 

Since the purpose of the research was to furnish 

useful information for the Home Economics Departments of 



Oregon, there was also a need for a survey of conditions 

existing in the schools where instruction in foods takes 

place. 

A study of the present provisions for the teaching of 

foods in the secondary schools in Oregon will be useful to 

the home economists, administrators and architects who are 

involved in some phase of the planning of the physical 

arrangements for this instruction. A state-wide survey 

of this kind has never before been made in the state of 

Oregon, nor in any other state, so far as the writer was 

able to determine. Thus the present study, which is a 

fourth problem of this intensive research on equipment 

for homemaking laboratories, was undertaken. These four 

studies will give information which will be valuable as a 

guide in planning new departments and for more complete 

utilization of present ones. 

Scope of Present Study 

This is e study of foods laboratories, equipment, 

and practices used in Oregon secondary schools of grades 

nine through twelve during the first semester of the 

19k0-kl school year. The writer has attempted to answer 

the following questions: 

What plans of arrangement ere used for the 
foods laboratories? How extensive is the use of 
unit kitchens? 



What types of equipment do the laboratories 
contain? For how many pupils is equipment pro- 
vided? From what source is equipment obtained? 

In what grades are Homemaking One, Two, 
Three, and Four taught in Oregon high schools? 
What number of pupils is enrolled in these classes? 

During the school year of 1939-kO what was 
the cost of the foods department? 

What use does the school and community make 
of the laboratory in addition to the regular 
class use? 

How much time in each year's program in home- 
making is spent in teaching foods? 

What is the size of pupil groups during labora- 
tory activities of meal preparation and service? 

These questions are pertinent to a knowledge of 

situations existing in foods departments in Oregon. It 

vili be helpful in discussing these to know the findings 

of studies made elsewhere concerning laboratories, equip- 

ment, and practices used in teaching foods. 

Review of Literature 

In the Nineteenth Yearbook of the American Associa- 

tion of School Administrators, "Education for Family Life" 

(1:12k-125) the function of homemaking is described thus: 

"The all-important phase of homemaking is the matrix of 

satisfying home life. In the beginning of education for 

home living the housekeeping aspects were most obvious 

arid, therefore, received first attention In the curriculum 

of the schools and colleges. Gradually, as understanding 
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of human growth has developed, living in familles is 

viewed as a way to the realization of basic needs and 

aspirations. Education for homemaking is no longer wholly 

in terme of skills, management, and information. It is 

seen as a means of creating designs for living in which 

ways of satisfying basic human needs and desires are dis- 

covered. Information, technics, standardized procedures, 

furniture and equipment, gadgets, and labor saving de- 

vices, as well as budgeting and purchasing, become focused 

upon these intangible, but vital outcomes of living in 

home s " 
Home economics, then is a fruitful area, because 

it deals with the process of living together in families. 

Each of its subject matter areas is centered about major 

life activities. Spafford (19:14) has emphasized that one 

of these activities of vital concern is the feeding of 

the family and its individual members. For many years 

this study was known se the cooking class. Today it has 

been largely incorporated in the homemaking program. 

These two terms are indicative of a change in emphasis in 

teaching, from skill in cookery apart from the family to 

an understanding of nutrition and meal preparation for 

the family under circumstances resembling those at home. 

It Is not enough for pupils merely to have the learning- 

it must be functional as well. 
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How can the program be made functional? A knowledge 

of the situations which influence the people who are 

served is essential to the development of any program. 

In view of this and the interest of Oregon home economists 

in making the program functional, usable data were ob- 

tained from 600 girls in Oregon high schools during the 

school year of 1935-1936 (26). With these data and the 

philosophy of homemaking as a basis, the teachers' guide 

"Homemaking Education for Secondary Schools" (2)), con- 

taining a two-year program, was developed in 19)7 and 

supplemented with a plan for a third-year course in 19x10. 

An examination of the units "Foods and Health for 

the High School Girl" (23:53-67) and "Satisfying Family 

Meals" (23:102-108) shows that the teaching of foods 

should provide for pupil experiences in the management 

of time, money and people in the planning, preparing, 

and serving of meals adapted to the family unit. Hence, 

the fundamental philosophy of homemaking education has 

been carried into the plans recommended for use in the 

secondary schools of Oregon. 

Other states, territories, and cities have followed 

similar procedures In the construction of guides to be 

used by foods teachers in their respective areas. From 

these courses of study similar practices for the teaching 

of foods are suggested. 



The importance of "meals" rather than "dishes" 

an activity for the foods laboratory is discussed by 

Kaufman (io) in her publication "Teaching Problems in 

Home Economics". Miller (1k, 15) describes procedures 

to use in developing the ability In pupils to think and 

to manage several food activites at one time. Further 

reference to these will be made in the treatment of data. 

These discussions and the courses of study are limited 

to general recommendatIons about procedures, but represent 

together with the frequent revisions of the courses of 

study, the best sources of Information about practices 

available. Since, obviously, a state course cannot show 

adaptations made by individuals, this present study indi- 

eating specific practices of the Oregon home economics 

teachers will be of interest. 

Dyer (6) made a study of practices used and practices 

desired in the administration of home economics in city 

schools in 1928. The fifty statements of' practices vere 

grouped about three problems, n8mely: the placement of 

home economics in the school program; the curricula and 

organization of classes; school provisions for the program. 

This extensive study reports situations in cities of three 

sizes, in k6 of the 11.8 states, and in the four regional 

areas-east, south, central, and west. 
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This study of Dyer la the only one of its kind that 

has been made and reported. Furthermore, the findings 

vere typical of existing situations and desired situations 

in the area of the United States. Dyer's study is limited 

to the phase of foods instruction. Furthermore, facts 

for Dyer's study vere obtained from administrators of 

schools and home economics while the data for the present 

study were obtained from the classroom teachers of food. 

One other limitation is that Dyer's study vas made 1k 

years ago. It is obvious that during the lapse of this 

emount of time developments in the programs have taken 

place. 

What is the relation between the teaching of foods 

and the room in which the teaching takes place? Spafford 

(19:196) has this to say about the value of the workshop 

In which homemaking activities are carried on: "Home 

economics departments should be attractive, colorful, 

pleasant places In which to work; furnishings and equip- 

ment should not be too f ar removed from the level of 

those who will work there. They should be places in which 

students learn by being In them as well as by the things 

they do In them. . . . Equipment and furnishings In kind, 

use, and arrangement should be related to the purposes of 

the course so far as the peculiarities of school situa- 

tions and conditions for learning can approximate this. 
lt 
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Goodykoontz and Coon (7:207), representing the 

National Curriculum Committee, are in agreement with this 

idea, adding that "The friendly informal atmosphere pro- 

vided. . . .may be one of the significant elements in 

young peoples' heterosexual adjustments." 

With the value of a desirable department recognized, 

attention is turned toward the specific requirements for 

it. An architect has aptly said (21) "Planning a home 

economics department is the most complicated simple job 

I have ever met". A reason for such an attitude is that 

studies about departments and equipment are scarce. 

Brodshaug (k) prior to 1932 studied departments and 

equipment for teaching home economics in 39 secondary 

schools located in Massachusetts, Rhode Island, Coririecti- 

cut, New York, New Jersey, and Pennsylvania. These schools 

were selected from a list of schools highly recommended 

by state supervisors of home economics. The population 

of the cities in which the schools were located was be- 

tween 10,000 and 500,000 people. 

One of the purposes of Brodshaug's study was to 

determine the characteristics of plants suitably designed 

for home economics instruction. It deals specifically 

with requirements of the food laboratory and for this 

reason is suitable for comparison with findings of the 

present study. In comparing data it must be remembered 



thst Brodshaug attempted to determine only the most de- 

sirable school facilities for home economics instruction 

in cities of the Atlantic states, whereas the present 

study is a survey of situations existing in foods labora- 

tories of all the secondary schools in the entire state 

of Oregon. 

In 1935 under the supervision of Adelaide S. Baylor, 

at that time chief of the home economics education ser- 

vice, the bulletin, "Space and Equipment for Homemeking 

Instruction" (27) was prepared. This bulletin was very 

carefully written and is exact in details presented. Its 

wide usage is indicative of its value. The bulletin is 

a compilation of material from the states and was intended 

as a genere.l guide for planning homemaking departments. 

It emphasizes the importance of planning each department 

in view of the needs of the local community. 

Bennett (2) made a study of school posture and seat- 

Ing In 192k-25. He measured more than 3700 children in 

elementary and high school grades in five different cities. 

From the data obtained he determined the characteristics 

of seats that would be an aid in the improvement of pupil 

postures while the nationt s youth are in its schools. 

This treatise has a relation to the present study since 

seating equipment is essential in the foods laboratories. 

Williamson and Lyle (28:398-k12) have presented in 

their revised edition of "Homemaking Education in the High 
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School" a general discussion of arranging and equipping 

a homemaking department, with emphasis on modernizing 

departments nov In existence. They recognize the need 

for space and equipment essential for all kinds of home- 

making activities. They recommend a room arrangement that 

it flexible enough to permit shifting of furnishings so 

as to provide for more variety in pupil experiences. Since 

cost of equipment for foods laboratory is high, a plan Is 

suggested for reducing this expen8e. The foods laboratory 

need have only enough unit kitchens to accoimnodate one- 

half of the class. The other space could then be arranged 

as centers for reading and study, for living area, and for 

sewing activities. Such an arrangement would be valuable 

for its provision for types of activity in addition to 

reducing costs of equipment. They state further that the 

homemaking department should also provide for more social 

activities. A desirable plan for this would include a 

living room to supplement the unit kitchen, both of which 

would be accessible to school groups. Home economics 

teachers have been slow to recognize the opportunities 

they have for providing social development of pupils. 

Social development is an important purpose of homemaking 

instruction and attention should be directed to planning 

the physical arrangements so departments are usable for 

social activities. 
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The selection of equipment for a homemaking depart- 

ment should be based on the goals of homemaking education 

and the courses included in the homemaking program. Other 

factors which should be considered include the type of 

community, the amount of space allocated to the homemaking 

department, the number of pupils eni'olled in classes, and 

the financial conditions. Brown and Haley (5:30k-320) 

discuss the general selection of equipment in view of 

these factors. Reference will be made later to the de- 

tails applicable to parts of this study. 

Emphasis has been given to the philosophy of home- 

making education and the subject matter of foods and 

nutrition rather than to plant facilities and equipment. 

This situation is recognized by Kent (1i:k12) thus, "In 

a field where plant and equipment is so closely related 

to the learning process as it is in homemaking education, 

experimentation In curriculum reorganization must be 

paralleled by experimentation in plant and equipment 

organization". 

Summary 

It is evident from a survey of literature on the 

plant and equipment used in teaching foods that material 

treating this phase of homemaking is very limited, though 

there is an abundance of information about school building 



in general. A difference of viewpoints may be partly 

responsible for the absence of standards. One idea is 

that because needs of the community must be considered, 

it is not necessary to publish standards; rather let the 

local teacher of homemaking, the administrators, and 

architect determine what plan is to be used. This makes 

it important for the homemaking teacher to be fully in- 

formed about the philosophy and aims of homemaking in 

general, and in addition, many details of arrangements. 



CHAPTER II 

PROCEDURE 

It was decided that the information needed for the 

present survey could be obtained by use of the question- 

naire method, since all, of the Oregon teachers are known 

personally by the State Supervisor of Home Economics and 

would cooperate in such an undertaking. This chapter 

deals with the construction of this questionnaire, its 

distribution, the follow-up devices used, the classifica- 

tion of the teachers, and analysis of data. 

Construction of the Questionnaire 

An outline of the information desired from the second- 

ary schools in the state was made. The necessary informa- 

tion included general items about the laboratory and equip- 
ment, the activities for which the laboratory was used by 

the school and community, types of things stored, a de- 

scription of the homemaking classes, and a detailed floor 

plan. 

The criteria against which each item was weighed con- 

sisted of these two questions: Can this information be 

accurately reported? Will data reveal conditions that 

exist? 

A preliminary mimeographed form was devised. Testing 

this original form took place on Homecoming Day at Oregon 
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State College. Alumnae who were teaching home economics 

were requested to meet at the Home Economics building to 

read and answer the questionnaire prepared. Nineteen 

teachers responded. These returns were checked for types 

of answers given and for clarity of meaning. As a result 

of this test the questionnaire was revised and printed. 

A copy of the final form is found in the appendix. (See 

appendix pp. i, ii.) 

Distribution of the Questionnaire 

A copy of the questionnaire accompanied by a letter 

(Appendix p. iii) from Miss Bertha Kohihagen, State Super- 

visor of' Home Economics Education for Oregon, and a 

stamped addressed envelope for the return were mailed to 

2k8 teachers of home economics in Oregon. Those who were 

known at that time to teach clothing and related work 

only were excluded from this list. In those schools 

having more than one homemaking instructor teaching foods, 

copies were sent to each teacher. It was requested that 

each of these teachers furnish complete information about 

her schedule of classes and practices and that they coop- 

erate in furnishing details of the department inasmuch as 

duplication of details of the department was not necessary. 
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Follow-up Devices 

Approximately one-third of the teachers responded 

with an answer by the end of the first month. At this 

time a double postcard was sent to all who had not re- 

turned the questionnaire. This was sent not only as a 

reminder, but also as a check to determine whether the 

teacher had received the questionnaire. A duplicate copy 

was then sent to those who did not receive the original 

one. 

To those who had failed to respond to the second 

appeal, a form letter urgently requesting prompt etten- 

tion was sent. Two additional attempts were made at 

later dates to obtain information about all schools. 

Preliminary Checking of Reports 

The questionnaires vere exemined for completeness 

and eccuracy as they were received. Since a number of 

teachers omitted important det8ils, it was found necessary 

to write for additional information. This was done by 

indicating on a duplicate questionnaire which questions 

were not answered and explaining in further detail when 

it seemed necessary. Each questionnaire was accompsnied 

by a letter in which the need for complete information 

was stated. 
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Classification of Teachers and Schools 

Some exclusions of teachers' reports from this study 

were made when questionnaires that were returned contained 

reports that the person taught clothing only and no foods 

units. Later, reports from teachers who taught foods in 

the elementary schools only were withdrawn since condi- 

tions of work and programs were not comparable to those 

existing in the high schools. These reasons account for 

the removal of 50 cases from the 2k8 originally included 

to whom questionnaires were sent, leaving 198 teachers 

whose reports were desired for this study. 

The 198 teachers were classified into four groups 

on the basis of the enrollment, which was obtained from 

the "Daily Class Schedule of Teachers and Supervisors". 

(See appendix p. iv.) This official report of each school 

is on file in the office of the State Superintendent of 

Public Instruction. 

Table I shows the distribution of these teachers and 

schools in the four groups and the number of teachers 

returning the questionnaires. 
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Table i 

Distribution of the Teachers and Schools 
According to the Enrollment of the 

Pupils in the High School 

- - 

Students Questionnaires to Schools 
Groups enrolled in tesohers represented* 

high school Sent Returned 

N N N 

Total 20-2332 198 100.0 175 100.0 165 100.0 

I 

II 

III 

Iv 

over 375 50 25.5 k8 27.k 

150-37k 50 25.5 

85-1k9 k9 214.5 

20-8k 149 214.5 

146 26.3 

37 21.1 

14k 25.2 

38 23.0 

146 27.9 

37 22.14 

14k 26.7 

*In each of nine schools two or more teachers use 
the s&me laboratory. In this study these are 
counted as nine school laboratories. In the 
Girls Polytechnic High School, Portland, the three 
teachers reporting have separate laboratories. 
Since this is the only situation of its kind, each 
of these is reported as if in a separate school. 

From Table I it will be observed that 175, or 88 per 

cent, of the questionnaires were returned. Because of the 

high percentage of return8 it may be assumed that the 

findings in this study describe accurately the plant and 

facilities for teaching of foods in the secondary schools 

of Oregon. 

Throughout the study the terms ttGroup I, "Group 1V', 

"Group III", and "Group IV" are applied to the classifica- 

tion used in Table 1. In order to make the groups as 



nearly uniform as possible, the number of pupils enrolled 

in each high school was determined and the schools divided 

into four groups. 

In order to study the data more effectively, the 

teachers were grouped into three divisions on the basis 

of the number of home economics classes taught daily by 

each teacher. There were 69 teachers who taught home 

economics only, and they will be hereafter designated as 

"full-time" teachers. Occasionally the full-time teacher 

might have been assigned one period daily to study hail 

supervision or one period to extra-curricular activities. 

The second group of 35 teachers who taught more than two 

classes in home economics daily but whose teaching schedule 

also included classes outside the field of home economics 

will be hereafter designated as those teaching "more than 

two periods but less than full time". The third group 

includes 71 teachers who taught one or two classes in 

home economics daily, and they will be hereafter desig- 

nated as those teaching "one or two cla8se8 in home 

economics". 

In Table 5, page 33, will be found a complete classi- 

fication of the 165 schools according to the size of 

school as determined by number of pupils and the teacher 

groups based on the number of home economics classes 

taught. 
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Analysis of Data 

Since all teachers did not furnish complete informa- 

tion about each of the 2k questions, the writer found it 

necessary to include only as many cases as there were re- 

ports on each item. The writer is of the opinion that 

incomplete data from teachers are due to inexperience, to 

facts not readily available for their use, to lack of time 

to spend in studying the questionnaire, and to misinter- 

pretation of questions. 

The writer has classified the data in three parts, 

namely, a description of the laboratories and equipment, 

conditions under which the departments are operated, and 

practices used in the teaching of foods (Chapters III, IV 

and V). Throughout each of these sections the investigator 

has attempted to analyze the data to determine central 

tendencies and compare these with findings in other studies. 

Limitations of facilities have been noted and also places 

In which Improvements are needed. 



CHAPTER III 

DESCRIPTION OF OREGON FOODS LABORATORIES 

When educators became convinced the.t learning took 

place more rapidly when pupils were given a chance "to do" 

rather than merely "talk about" things, laboratories were 

provided wherein specific activities could be carried on. 

Thus in a foods laboratory space was provided for activi- 

ties related to food preparation. This single phase of 

activity has become enlarged until it commonly involve5 

pupil planning, preparing, and serving of meals suitable 

for family groups. This wider aspect includes problems 

in management of processes, money, time, and people and 

is not limited to food preparation. With the inclusion 

of these problems in addition to the skills of cookery, 

the activities to be carried on In the school laboratory 

become similar to those found In the homes. 

Kent (ii) says that if the situation under which the 

pupil learns to do certain things at school is very dif- 

ferent from that In which the pupil must practice at home, 

the pupil must modify his learning, and the greater the 

difference in the two situations the more likely it Is 

that the adjustment cannot be made economically and suc- 

cessfully. For this reason if the school situation can 

be made to resemble desirable home standards, the teaching 
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that take8 place at school will be functional in the homes 

of the pupils. 

In evaluating the space and equipment used for teach- 

Ing of home economics, Brodshaug (lt:57) submitted these 

two criteria, namely, that the equipment "(i) should simu- 

late life situations and (2) improvement over current home 

or industrial practice" to his 31 judges. The first cri- 

tenon vas accepted without qualification by 28 of these 

judges, and the second by 2k judges. This, in the opinion 

of the writer, indicates the desirability of these factors 

In determining the laboratory plan and the selection of 

equipment for instruction in foods as much or more than 

for any other subject matter In home economics. 

In this chapter the writer attempts to describe the 

laboratories used in teaching foods in secondary schools 

in Oregon by determinitg general plans used for arrange- 

ment, by indicating how long these arrangements have been 

in use, and by tabulating the 812e of the laboratories. 

Findings pertaining to the source of certain types of 

equipment, to the kinds of equipment used, and to the amount 

of equipment In relation to the number of pupils are also 

presented. Of further Interest will be the storage arrange- 

ments for aprons or smocks, the types of fuel used for 

cooking, and the methods of heating water. 
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Plan of Foods Laboratories 

In studying the plans of the foods laboratories lt 

was found that they could be arranged in three groups, 

namely, e one-room combination for all activities, a 

separate laboratory for foods, and plans which could not 

be classified. Table 2 was designed to show these three 

groupings. 

Table 2 

General Plan of Foods Laboratories 

Total Combination Separate 
number homemaking laboratory Unclassified 

of room for foods plans 
schools 

______I__!.ep S_aa-_J_ . .nnt..... _ !. -- a n e nìrre.rn.. 
Total 163 100 k) 26.k 113 69.3 7 k.3 

Group I 38 23.3 3 32 3 

Group II k5 27.6 8 36 i 

Group III 57 22.7 15 21 1 

Group IV k) 26.k 17 2k 2 

It will be observed from Table 2 that separate ].abora- 

tories for foods are most frequently used since 69.) per 

cent of schools reported these. Of every three schools 

reporting, more than two have a separate laboratory in 

which to teach foods. In each classification of schools 
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and teachers used in this study the separate laboratory 

was found more frequently than vas the combination labora- 

tory. 

The location of the greater number of combination 

rooms in Groups III and IV Is in accordance with the recom- 

niende.tion in the Bulletin "Space and Equipment for Home 

Making Instruction" (27:16) which says that this type of 

laboratory is most desirable in the small schools, since 

it is more economical of space and when well arranged, 

will permit a broad program. 

The arrangement of equipment within the laboratory 

is of Importance whether the laboratory is a combination 

room or a separate foods laboratory, since the convenience 

of working areas is largely determined by the arrangement 

of equipment. An examination of the floor plans of the 

laboratories showed that there were unit kitchens, unit 

desks, miscellaneous arrangements, and a combination of 

these. 

The unit kitchen Is a certain re- 

stricted area which resembles a home kitchen and in which 

the work table, sink, and stove are located so that they 

form boundaries of the work space. Tables suitable for 

serving of meals may or may not be Included. The use of 

the space thus arranged is ordinarily limited to a group 
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of four or fewer pupils, thus preventing interference 

which results from crossing of this space by other members 

of the class. 

Of the i60 schools providing floor plans, the unit 

kitchen plan is found in 33 schools. (See Table I, appen- 

dix p. y.) Of these 33 schools, seven have only one unit 

kitchen e8.ch and either unit desks or an unclassified 

arrangement provided for the remainder of the class. The 

26 schools using unit kitchens exclusively were distri- 

buted in all four groups. 

Since the purpose of teaching foods in high school 

is to provide experiences that will be usable immediately 

by pupils in their present homes and prepare them for the 

responsibilities of homemaking later, the arrangement of 

the laboratory equipment Into unit kitchens simulating 

home settings can be justified and recommended. McLena- 

ghen (13), who has had experience teaching with the unit 

kitchen plan and unit desk plan, says In referring to 

unit kitchens: "This arrangement of a foods laboratory 

places the school work as nearly as possible in the home 

situation, though it makes supervision of the work some- 

what more difficult. The older student8 very much prefer 

the above type of equipment to the unit desk". 

The opinion of the educators reported in the O'Reilly 

study (18) confirms this opinion concerning the unit 

kitchens. 
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Unit Desks. The unit desk plan consists of a coni- 

bination of a work table, a stove, and a sink located In 

close proximity to each other within the central part of 

the room. The stove and sink may be either at the ends 

of the work table or one may be at the end of the wortc 

teble and the other on a wall which is nearby. The work- 

Ing area Is the aisle through which other pupils may pass 

at any time. 

Unit desks are reported by 22 schools In addition to 

the five having these in combination with a unit kitchen. 

It Is interesting to observe tht 20 of the 22 schools 

are found In Groups I and II or the larger high schools. 

Only two schools in Group III he.ve unit desks, and there 

are none In Group IV. (See Table I, ppendix p. y.) 

Unclassified Arrangements . All other arrangements 

which cannot be described as s. unit kitchen or unit desk 

are listed as unclessifled. Of the 160 schools providing 

floor plans, 105 have such an arrangement. In these 

srrangements consideration has not been given to placing 

sinks, stoves and work tebles so they form a unit for 

activities by e. group of pupils. It Is not uncommon to 

find work tables in the conter of the room with all sinks 

at one end and all stoves at the other end of the labors.- 

tory. The writer Is of the opinion that this placement 
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has been made because of convenience in plumbing and stove 

connections, which resulted in lowered installation costs. 

In all of these schools an insufficient number of sinks 

and stoves makes it impossible to arrange efficient work- 

Ing units for the pupils. It is encouraging, however, to 

note from the original data1 that only 11 of these 105 

schools with unclassified arrangements have a hollow-square 

plan at present. This is particularly interesting since 

the hollow-square was not only a much used plan but was at 

one time recommended as a desirable plan to use. The few 

cases at the present time indicate that administrators and 

teachers are recognizing the weaknesses of the hollow- 

square arrangement. 

Number of Ye ars that the Pre sent Arrangement of the 
Laboratories has been in Use 

Table 3 was arranged to show how long the present 

arrangements of the laboratories have been in use. It 

will be interesting to note the number of arrangements 

which are relatively new as well as the number which are 

more than 15 years old. 

1Data on file in the office of Home Economics Education 



Table 3 

Number of Years that the Present Arrangement 
of' the Laboratories Has Been in Use 

Total number 
of schools Number of years 

N One yee.r 
or less 2-3 k-5 6-7 8-9 10-1k 15-19 20-up 

Total No. 153 29 31 37 9 5 22 13 7 

Per cent 100 189 20.3 2k.2 5.9 3.2 ik.k 8.5 11.6 ____ 

Group I 33 21.6 7 2 9 1 0 9 5 0 

Group II 11.11. 28.7 9 10 11 3 1 5 1 k 

Group III 37 2k.2 3 10 9 2 2 k 5 2 

Group IV 39 25.5 10 9 8 3 2 k 2 1 

ro 



It can be seen by referring to Teble 3 that 97 schools 

or 63.k per cent of the 153 schools reporting have foods 

laboratories which have been used as they now are for five 

years or less. 0f this group 60 have been newly made or 

rearranged in the past three years. There are 36 foods 

laboratories or 23.5 per cent of all schools in which the 

present arrangement has been used between six and fourteen 

years. Only 20 laboratories or 13.1 per cent have been 

used as they are for 15 years or more. The time foods 

laboratories have been in use varies froni a few months to 

27 years. 

How can so much rearranging during the last five- 

year period be accounted for? In anver to this question 

one finds that it was during this time that the Federal 

government gave an impetus to the program of school build- 

ing by providing money and labor for such purposes. In 

addition to this, some recovery following the depression 

period must be noted. 

At what time were the unit kitchens and unit desks 

installed and what Is the tendency in the recent rearrange- 

ments? It is interesting to note from the original data1 

that 28 of the 33 unit kitchens have been used for five 

years or less. The five remaining unit kitchens have been 

10n file in the Home Economics Education Office 
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in use from i to i8 years and are all single kitchens 

which are used in addition to unit desks or unclassified 

arrangements. 

Furthermore 2k of the 60 laboratories which have 

been built within the last three years are unit kitchens. 

This indicates to the writer that this type of plan for 

foods laboratories has been recognized as desirable. 

That unit desks represent a plan which is falling into 

disfavor is shown by the fact that only two have been 

installed in the last three years, while twelve vere 

included four or five years ago and eight were planned 

from six to fourteen years ago. 

Unit kitchens and unit desks account for only 50 of 

the 97' laboratories arranged in the last five years. This 

leaves k?' unclassified arrangements. The writer believes 

that this large number of unclassified arrangements during 

this recent period of time indicates again that: 

First, either teachers are not fully prepared to 

know what to recommend when consulted about plans and 

equipment for the foods laboratory, or 

Second, that financial conditions of the district 

may be so limited that expenses have been curtailed by 

omitting a sufficient number of sinks and stoves for use 

in the foods laboratory or by installing sinks and stoves 

without consideration of convenience to working spaces. 
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Equipment which was Obtained when Laboratory Arranment 
Was Made 

To determine whether schools bought all new furnish- 

ings when the laboratory arrangement was made, the question 

was asked as to bow long certain pieces of essential equip- 

ment had been in use. This essential equipment was limited 

to four types, namely, sinks, stoves, cabinets, and work 

tables. The information received was arranged in Table k 

to show the amount of equipment purchased when the pres- 

ent laboratory arrangement was made. 



Pable L 

Amount of Equipment Purchased When Laboratory 
Arrangement was Made 

Total Number of types of equipment purchased when present 
number of arrangement of laboratory was made 
teachers 
N Four* Three Two One None 

Total No. 151. 77 28 16 17 13 

Per cent .0 i6 10.6 11.2 

Group I 32 21.2 18 6 k 3 1 

Group II kk 29.1 18 12 k 6 k 

Group III 36 23.9 23 k 1 5 3 

Group IV 39 25.8 i8 6 7 3 5 

* This table should read: Four types of equipment, namely, sinks, stoves, 

cabinets, and work tables were installed at the time the present arrangement 
of the laboratory was made. 
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From Table k lt vili be observed that approximately 

half of the schools report the purchase of all four types 

of equipment at the time of making the present laboratory 

arrangements and an additional one fifth purchased three 

types. In other words, 70 per cent of all the schools 

purchased most of their equipment at the time of remodel- 

ing or equipping the department for the first time. 

Amount of Equipment In Relation to 
Number of Students 

The amount of equipment needed in any foods labora- 

tory is dependent on these two items: first, the number 

of pupils who will be using the laboratory at one time; 

and second, the organization of the class in proceeding 

with the program that Is developed. 

It will be interesting to know the number of students 

for whom the foods laboratory was equipped and to make 

comparisons with the size of classes using that laboratory. 

This section was prepared so that these relatlon8 may be 

shown. 

Number of ils for Whom_Lab2 was E 

To determine the number of pupils for whom the labore- 

tory was equipped, Table 5 was arranged. 



Table 5 

Number of Pupi].8 for Whom Laboratory was Equipped 

- 

- 

Totalnumber 
-i---- - 

Number of pupils 

N % k-8 9-12 13-16 17-20 21-2k 25-28 
.- 

Total No. 156 15 31 33 30 36 11 
Per cent loo 9.6 19.9 21.2 19.2 23.1 7.0 

Group I 38 2k.k O I 0 1k 16 7 
Group II kk 28.2 0 1 10 12 18 3 
Group III 36 23.0 3 8 18 k 2 1 
Group IV 38 2k.k 12 21 5 0 0 o 

Total 62 39.7 0 1 5 18 31 7 
I 36 23.1 - I - 13 16 6 
II 26 16.6 - 5 5 15 1 

"More than two classes" 
Total 31 19.9 k k 9 8 k 2 

I 2 1.3 - - - I - I 
II 1k 9.0 - - 3 7 3 1 
III 12 7.7 2 3 6 - 1 
IV 3 1.9 2 1 - 

"One or two classes" 
Total 63 kO.k 11 26 19 

II k 2.6 1 2 
III 2k 15.k 1 5 12 k 
IV 35 22.k 10 20 5 
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That the nuziber of students for whom the laboratory 

1s equipped is determined by the size of the school is 

verified by the data In Table 5. Of the 79 schools equip- 

ping laboratories for 16 or fever pupils, 67 are among the 

schools of smaller sizes as represented by Groups III and 

IV Of the laboratories equipped for 17 or more pupils, 

70 of the 77 are found in schools or larger sizes (Groups 

I and II). Of the 62 "Full-time" teachers 56 have a 

laboratory that is equipped for 17 or more pupils. 

The question arises as to whether these laboratories 

are adequate for the pupil enrollment in homemaking 

classes. To show this relation Table 6 was devised. 
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Table 6 

Conperison of Class Enrollments with the Number 
for Which the Laboratory is Equipped 

Total Schools reporting laboratory equip- 
number of ment as inadequate* for a 
teachers specified number of classes 

N None One Two or More than 
three three 

Total No. 153 9± 3k 2k k 

- iL_ _ 
Group I 37 2k.2 16 8 12 1 

Group II k) 28.1 2k 8 8 3 

Group III 35 22.9 21 11 3 - 

Group IV 38 2k.8 30 7 1 

* Adequate is defined as enrollment equal to or less than 
the number for which the laboratory was equipped. 

From Table 6 it will be observed that 91, or 59.5 

per cent of the 153 schools reporting, have equipment 

for the students who enroll in home economics. Of the 

62 schools which do not meet this standard, 3k could be 

considered inadequate for only one ciesa, leaving 28 

schools which definitely do not provide enough equipment 

so that all students mey work at the seme activities. 

To determine the number of pupils for which unit 

kitchens are equipped, the original data1 were examined. 

I 
On file in the Home Economics Education Office 
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oíl the 26 laboratories having the unit kitchen plan, lt 

vas found that one echool. in Group III equipped units 

for two pupils; four schools in Groups III and IV equipped 

unite for three people; fifteen schools distributed in 

all groups equipped unit kitchen for four pupils; five 

schools in Groups I, II, and III equipped units for five 

pupils; and only one school in Group II equipped the unit 

kitchen for six pupils. Thus equipping unit kitchens for 

a group of four pupils is a common tendency, conforming 

to the standard advocated in the O'Reilly study (18:176). 

Relation of the Number of Sinks and Stoves to the Number 

of Students 

In checking the original data1 the writer found that 

all schools had at least one sink and one stove, which 

would be the minimum if food preparation is to take place. 

Since the numbers of sinks and stoves varied, they were 

studied In relation to the number of pupils for whom the 

laboratory was equipped. 

Sinke. In Bulletin 181, "Space and Equipment for 

Homemaking Instruction" (27:55) these statements are found. 

"The number of sinks required is definitely determined by 

the number of working units. This usually means the pro- 

vision of one sink for each four pupils." When compared 

On file In the Home Economics Education Office 



to this standard, only one-third of the foods laboratories 

of Oregon have enough sinks. (See Table II, appendix p. 

vi.) 

Of the two-thirds who do not meet the standard of 

at leest one sink to each four students, 17 per cent of 

the total group provide one sink for five or six girls, 

whereas 50 per cent of all the schools reporting plan to 

have from seven to twenty-eight girls use one sink. 

Could not the question be raised here as to whether 

false economy was practiced in many Oregon high schools 

in providing too few sinks in their foods laboratory? 

Stoves. Of the 111.9 schools reporting, 57 (38 per 

cent) of the schools have enough stoves so that each 

stove is used by four or fewer pupils. (See Table III, 

appendix p. vii. ) Approximately the same number of 

schools report one stove for five to six pupils as report 

one stove for seven to twelve pupils. Only nine schools 

indicated that more than 12 pupils use one stove. From 

Bulletin 181, "Space and Equipment for Homemaking Instruc- 

tion" (27:53) this statement is quoted. "The standard 

practice generally followed is to install one k-burner 

stove with built-in baking and broiling oven for each 

four pupils." Assuming that the stoves used in the foods 

laboratories meet this description, they are inadequate 

in numbers since five or more pupils must use one stove 

in more than three-fifths of the schools. 



Size of Foods Laboratories 

Mistakes have been and are still being made in the 

amount of space allowed home economics departments. 

Brodshaug (k:37) says, "A sound plan must eliminate waste 

and at the same time avoid over-crowding. In other words, 

it must fit the plant to the needs of the program and the 

activities to be carried on therein'. 

In "Space and Equipment for Homemaking Instruction" 

(27:1V?') is found the suggestion that in planning for a 

department the total space required for all furniture and 

equipment should be secured and the exact amount of space 

estimated, allowing for adequate working space. These 

figures should then be checked against figures for spe- 

cific types of rooms as have been found satisfactory in 

other localities. 

The writer has determined from the dimensions of the 

foods laboratory and the number of pupils for whom the 

foods laboratory was equipped the number of square feet 

allowed for each pupil. A report of these data is shown 

in Pable 7. 
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Table 7 

Floor Space Per Pupil in Foods Laboratories 

J _----p-r- 

Total 

- ---r - 

number of Range In square feet 
schools________________________________________ 
N 20-29 30-39 kO-k9 50-59 60 and 

over 

Total No. 1kO 20* 39 31 19 31 

Per cent 100 lk.3 27.9 22.1 13.6 22.1 

Group I 3k 2k.3 k 12 8 6 k 

Group II k2 30.0 7 17 12 3 3 

Group III 31 22.1 k 8 8 1 10 

Group IV 33 23.6 5 2 3 9 1k 

* Table 5k should read: Twenty schools furnished informa- 
tion on room dimensions and number of pupils, from which 
It vas calculated that from 20 to 29 square feet are 
allowed per pupil. 

After studying the floor space allowed for pupils in 

the foods laboratories of the secondary schools of Oregon, 

it will be interesting to check these figures against so 

which have been recommended In other studies. 

Brodshaug (k:17k) lists 35 square feet per pupil as 

the desired size for foods laboratories. In "Space and 

Equipment for Homemaking Education" (27:k2) the recommended 

floor space requirements ere tabulated separately for corn- 

bination homemaking rooms and for separate foods and cloth- 



ing laboratories. For the combination homemaking room 

the recommendations vary from 38.5 square feet per pupil 

in the state of Nebraska to a variation from 51.3 to 62.k 

square feet per pupil in West Virginia. For the foods or 

clothing laboratory 27.5 square feet per pupil are recom- 

mended by Florida and 3.2 to 5k square feet per pupil in 

Kansas. 

In "Manual of the Construction and Care of School 

Buildings", published by the Oregon Office of Superin- 

tendent of Public Instruction, (17:5k) 50 square feet per 

pupil are recommended for a combination homemaking room, 

and 35 to ko square feet per pupil when there are two 

separate rooms. This shows that there is considerable 

variation in the standards adopted by the various states. 

The iko schools providing the data for Table 7 indi- 

cate that Oregon schools tend to exceed the size recom- 

mended, since 50 per cent of the foods laboratories range 

in size from 30 to k9 square feet, whereas approximately 

37 per cent exceed 50 square feet per pupil. 

Of the 50 schools having 50 or more square feet per 

pupil, 3k are located in Groups III and IV, or the smaller 

high schools. This situation corresponds with the gener- 

alization in ttSpace and Equipment for Homemaking Instruc- 

tion" (27:ki): "At present one may find a school with a 

total enrollment of 60 pupils where as much space for 
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homemaking instruction has been set aside as in schools 

of 160 pupils". It appears to the writer that in these 

schools the needs have not been carefully anticipated. 

Brodshaug (k:37) says, "In some situations hopes arid 

aspirations rather than facts appear to have determined 

the plans". 

It must be remembered that slightly more than ot» 
fourth of the laboratories studied are combination rooms 

In which 50 square feet per pupil are recommended. 

It Is also probable that some foods laboratories have 

been arranged for particular community uses which were not 

Indicated. Another probable reason Is that some labore-. 

tories were made In old buildings where the best arrange- 

merits had to be made in the space avsilable. 

Source and Type of Furniture 

In order to study the sources from which school equip- 

ment is obtained, five types of furnishings of two kinds, 

built-ins and movable, were selected, namely, book or maga- 

zlne shelves; exhibit cases; lockers; storage cabinets for 

dishes, utensils, and supplies; and work tables or unit 

desks. These types of furnishings were assumed to be ob- 

tamed from five sources: the local carpenter, the school 

shop, the cabinet works, the building contractor, and corn- 

merciai firms. It is taken for granted that the local 
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carpenter, school shop, building contractor, and cabinet 

works would build furnishings according to specified plans 

for the particul8r school. 

Table 8 was designed to show the sources froni which 

these certain types of equipment have been procured. 



Table 8 

Source of Furniture in 163 Schools 

=:.-- - _ -=--w - __ - - - - "- -wp-* 
- - --- ___ Where equipment vas obtained 

Type of Total Local School Cabinet Building Ready- 
Equipment N % carpenter 8hop works c9ntractor made 

Total No. 732 358 ikk 97 141 92 

Percent 11.8.9 19.7 13.3 5.6 12.5 _J_oo 

Work tables 237 32.k 106 35 36 11 k9 

Storage 
cabinets 208 28.k 121 30 28 11 18 

Book or 
magazine 
shelves 162 22.1 70 51 19 10 12 

Lockers 98 13.1t 53 21 9 5 10 

Exhibit 
cases 27' 3.7 8 7 5 3 



kit 

Type of Furniture in Foods Laboratories 

From Table 8 it will be observed that 732 articles 

of the five types of furnishings vere reported by the 

teachers in 163 schools. Of this list 237 were work 

tables. That there are more work tables than schools can 

be accounted for by the fact that some schools had both 

movable and built-in work tables. 

There were 208 storage cabinet8 for di8hes, utensils, 

and supplies of which 155 were built In and 53 were mov- 

able. (See Table IV, appendix p. viii). 

Since 162 teachers report book or magazine shelves, 

it Is obvious that this article of furniture is considered 

essential. Two-thirds of these are built in; the remain- 

Ing one-third are movable. (See Table Iv). 

Less than two-thirds of the schools have lockers. For 

those not having lockers, aprons are stored In places such 

as drawers or closets. The reader is referred to page 66 

for additional information concerning the storage of 

aprons. 

Exhibit cases are reported In only 27 schools. 0f 

these 21 are built In. (See Table Iv). The fact that 

there are 80 few exhibit cases reported does not Indicate 

that displays of class products and illustrative material 

are not arranged in the foods laboratory, for the ingenious 

foods teacher can utilize various places within and without 
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the laboratory for display of educational exhibits. 

From these findings the writer has concluded that 

the foods laboratories in Oregon high schools are equipped 

with work tables, storage cabinets, and book or magazine 

shelves, whereas only two-thirds of the foods laboratories 

have lockers, and exhibit cases are included in only one- 

sixth of the schools. 

Reference has already been made to the fact that 

these furnishings are of built-in and movable kinds. The 

reader will be Interested to learn that 33 schools re- 

ported no movable equipment.1 Of the 732 types of equip- 

ment reported, only 233, or 31.8 per cent, were movable. 

The remaining 14.99 pieces, or 68.2 per cent, were built in. 

(See Table IV, appendix p. viii). 

It is essential that certain articles be made so they 

are stationary. Cabinets used for storage of dishes or 

utensils are ordinarily more compact and stable when they 

are securely fastened to walls and floor. With built-in 

furnishings space may be more completely utilized. An 

economy of space may result when a magazine rack is at- 

tached to a wall rather then standing on the floor. 

At present there is much interest in movable equip- 

ment because of the possible flexibility of the arrange- 

Original data on file in the Home Economics Education 
office 
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ment. Williamson and Lyle (28:kOO) state, "For real 

homemaking education provision needs to be made for all 

the various kinds of home activities. In some small 

schools one room is adequate, if it is large enough and 

has movable furnishings so that lt may be arranged at 

will to function as various rooms in the average home". 

Source of Furniture 

Local Carpenter. The most important single source 

for each kind of equipment is the local 

he alone has furnished 1t8.9 per cent or 

the total amount of equipment reported. 

sources combined have produced very lit 

the local carpenter alone. 

School Shop. Second in importance 

carpenter, since 

almost half of 

The other four 

tie more than has 

in supplying 

equipment is the school shop, although it supplies only 

two-fifths as much ss does the local carpenter. More 

than one-third of the lkk pieces reported re book or 

magazine shelves. It is interesting that the school shop 

builds more lockers, exhibit cases, and storage cabinets 

than any other source except the local carpenter. It is 

probable that furniture with much detall is likely to be 

too complicated to be undertaken in many school shops. 

Simpler problems such as those involved in making book or 

magazine shelves are appropriate for high school shop 

classes. 
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From the original data1 it was noted by the investi- 

gator that the school shop is used most frequently in the 

schools employing a full-time home economics teacher. 

This may indicate that schools which have an extensive 

homemaking program also have a well-developed shop pro- 

gram. 

Cabinet Works. While the cabinet works or mills 

have the facilities and the skilled workmen to produce 

professional pieces of furniture, they are considered 

too expensive or are frequently too far removed from the 

schools to be consulted about 8pecific articles needed. 

Of the 97 pieces obtained from this source, 36 are work 

tables and 28 are storage cabinets. The remaining 35 

are a combination of the three items, book or magazine 

shelves, lockers, and exhibit cases. 

BuildinContractor. Only 5.6 per cent, or 41 pieces 

of equipment, were reported to be obtained from the build- 

ing contractor. Since the building contractor may have 

the services of a local carpenter or cabinet works to 

build equipment according to specified plans, this source 

does not seem at this time to be of great significance. 

Ready-made from Commercial_! Only one-eighth of 

all equipment is purchased ready-made. Almost half of the 

On file in the Home Economics Education Office 
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pieces reported are work tables and of these three-fourths 

are found in the larger schools (Groups I and II) reporting. 

When ready-made equipment is purchased, it is doubtful 

that space vil]. be efficiently utilized. Brown and Haley 

( 5:319) say, "It is more satisfactory to have cupboards 

and lockers built in than to buy this equipment. The 

final cost is usu8lly much less and every inch of available 

space may be utilized by a carpenter, while commercially 

built cupboards are often misfits. The built-in cupboards 

can be made to provide space for the storing of ll types 

of equipment and supplies". 

Summary. From these findings it can readily be seen 

that 87. per cent of the furnishings in the foods labora- 

tories have been made to order, while only 12.5 per cent 

have been purchased ready-made. This practice is In keep- 

Ing with modern opinion that furniture built to order will 

be more satisfactory than purchasing ready-made since it 

will, utilize the space more efficiently. 

Other Equipment in the Foods Laboratory 

The purpose of this section is tc disclose types of 

equipment found in the foods laboretories of Oregon high 

schools at the present time; to discover kinds of equipment 

provided when laboratory arrangements ere made; to deter- 

mine the provIsion for seating and discussion areas. 
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Types of Equipment in the_Foods Laboratory 

From Table 8 (page 11.3) it w&s learned that work tables, 

storage cabinets, and book or magazine racks vere found in 

practically all of the foods laboratories in Oregon high 

schools. Also, it w.s found that only two-thirds had 

lockers, and one-sixth had exhibit cases. Reference has 

also been made (page 36) to the location of sinks and 

stoves in the foods laboratories. While four of these 

articles, namely, the stove, sink, work table, and storage 

cabinet are essential pieces of equipment, there are 

others which are desirable. Tsble 9 is intended to show 

the extent to which other desirable equipment is found in 

the foods laboratories. This equipment includes refrig- 

erators, coolers, tables for meal service, supply tables, 

drying racks or closets, blackboards, and bulletin boards. 

Floor plans were furnished by teachers in i6i of the 

165 schools included in this study. The placement of 

equipment and the number of pieces of equipment were shown 

in the sketches submitted. However, in tabulating for 

Table 9 recognition was given only to the presence of each 

item of equipment in a laboratory without regard to 

quantity. 

Table 9 is a report of other equipment in foods 

laboratories * 



Table 9 

Other Equipment in Foods Laboratories 

Total Types of equipment 
number of ---------------- --- 
schools Refrig- Eating Supply Drying Black J3ul. 
N % erator Cooler table* table raok or board Board 

closet 

Total No. 161 100.0 82** l5 89 76 133 130 116 
Per cent 50.9 27.9 553 k7.2 82.6 80.7 72.0 

Group I 36 22.k 26 II 21 22 33 32 33 
Group II k6 28.5 36 ii 20 33 37 37 28 
Group III 36 22.k IO 1k 2k 12 28 3k 31 
Group IV k3 26.7 10 9 2k 9 35 27 2k 
"Full-time" 

Total 60 37.3 k7 17 28 kk 5k 53 k7 
"More than two classes" 

Total 33 20.5 18 13 17 15 26 26 23 
"One or two classes" 

Total 68 k2.2 17 15 kk 17 53 51 k6 

* This included all tables in foods laboratory used for meal service. Some of 
these were used in connection with unit kitchens. 

** This table should read: Eighty-two schools have at least one refrigerator. 

o 
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Refrigerators. Of the 82 refrIgerators in slightly 

more than half of the schools, 62, or 75.6 per cent, are 

found in Groups I arid II. The remaining 2.k per cent 

are equsily distributed in Groups III and IV From the 

origine.l data1 it was learned that no refrigerators had been 

in use longer than 12 years. Although there are no data 

reported on this point, it seems reasonable to assume 

that these recently purchased refrigerators are of the 

mechanical type. 

22:!! Although the cost of making a. cooler is 

low, only k5, or 27.9 per cent, of the schools report 

having this convenience in their foods laboratory. There 

are 19 of these k5 schools which also have a refrigerator. 

This leaves 53 schools or almost one-third of the 160 

schools reporting which have no provisions for storage of 

foods that require temperatures lower than that usually 

maintained in the room. Foods requiring a lower than 

room temperature for satisfactory care ere essential parts 

of an adequate diet for a family. Since this is the case, 

it appears that all schools should have suitable storage 

provided when lt can be had at a reasonable cost. 

Tables for Serving Meals. Reference has previously 

been made to the fact that serving of meals is an Important 

activity for which equipment should be provided. Tables 

On file in the Home Economics Education Office 
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around which pupils may be comfortably seated are essen- 

tia]. for this activity in order that desirable home stand- 

ards can be practiced in the foods laboratory. If the 

food prepared in class must always be eaten while pupils 

are standing, or while they are sitting on a stool at a 

desk, the situation Is so different from acceptable meal 

practices that pupils will not learn desirable standards. 

From Table 9 it should be noted that tables for meal 

service are provided in only 89 foods laboratories. This 

means that 72 laboratorIes do not have suitable tables in 

the laboratory. However, reports indicate that 15 of these 

72 schools have tables which are satisfectory for meal ser- 

vice in either a dining room or a clothing room. This means 

that 59 sehool8, or 56.6 per cent, lack this necessary 

equipment for teaching meal service. 

Since less than half, or 7.2 per 

cent of the laboratories, have a supply table, the writer 

has deduced that either supplies are distributed to desks 

where individual pupils work, or that students go to cup- 

boards for needed articles, or that some space which could 

not be designated as a ItSUpply table" is used. 

Of the 76 schools having supply tables, 55 are located 

in Groups I and II, while in the smeller schools of Groups 

III and IV only 21 are reported. In view of this it appears 

that the necessity of supply tables is recognized in larger 

schools. It is the opinion of the writer that as a genera]. 
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rule the use of a supply table particularly if it is mov- 

able will be conducive to more efficient use of class time. 

DryinRack or Closet. Of all items reported in 

Table 9, more schools report having a drying rack or 

closet for towels than any other single Item. However, 

slightly more than one-sixth, or 28 schools, report no 

facilities for hanging towels to dry. The writer believes 

that some teachers failed to indicate the location of the 

drying rack or closet, but also that some of the schools, 

particularly where only one or two classes of home econom- 

Ics are taught, do not have provisions for drying towels. 

In those few laboratories having no drying closets or racks 

it seems that desk or table tops and sinks must necessarily 

be used until the towels have dried, a standard not recom- 

mended. 

Blackboard. It will be seen by referring to Table 9 

that four-fifths of the foods laboratories have black- 

boards. The 8mount needed is reported in t$paco and 

Equipment for Homemaking InstructionT' (27:82) as five to 

ten feet but can be varied according to the uses for which 

It is Intended. An excessive amount of space given over 

to blackboards is wasteful of wall space but it is general- 

ly recognized that a blackboard is desirable. For the one- 

fifth of the schools which do not now have blackboards, 

movable ones might be employed and serve well in several 

rooms. 
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Bulletin Boards. Attractively used bulletin boards 

in the laboratory create interest in the department. Flat 

illustrative material of which there Is a quantity that is 

well designed can be effectively displayed on a bulletin 

board. It makes material for a particular unit constantly 

available for a pupil's use. In view of its value it is 

interesting to note that ii6, or 72 per cent of the i6i 

schools, have bulletin boards in the foods laboratory. No 

information is available at present to indicate the number 

of schools using a bulletin board located elsewhere for 

illustrative material related to foods and nutrition. 

Seat inEguipment 

For the purpose of studying seating equipment in foods 

laboratories, four types were selected, nemely, chairs 

with tablet arms, chairs without tablet arms, stools at-. 

tached to desks, and movable stools. Space was allowed to 

permit description of any other types used. To determine 

the distribution of these four types of seating equipment 

in foods laboratories Table 10 was arranged. 



Table 10 

Types of Seating Equipment in Laboratory 

Number of schools reporting types of seats* 

Total Chairs Chairs Stools Movable 
number of with without attached stools Others** 
schools tablet tablet to desks 
N arms arms 

Total No. 156 7 88 20 72 33 

Per cent 100 k.5 56.k 12.8 k6.i 21.1 

Group I 37 23.7 5 ik 6 27 8 

Group II k5 28.9 0 19 5 25 11 

Group III 3k 21.8 1 2k 5 11 6 

Group IV kO 25.6 1 31 k 9 8 

* Table 10 should read: 0f the 156 schools reporting, seven stated that they had 
chairs with tablet arms. Since there were 220 reports on types of seats, it is 
obvious that some schools have two or more types. For information concerning 
the numbers of types of seating equipment see data on file in the Office of 
Home Economics Education. 

** Includes six benches, five folding chairs, eight chairs brought in as needed, 
three teacher's chairs, and eleven unexplained. 

kfl 



It is apparent from the findings in Table 10 that the 

chairs without tablet arms are used in more than half of 

the foods laboratories. This frequent usage is not sur- 

prising since the chair without tablet arm may be used 

around tables for meal service, for discussion, or for 

study in the laboratory. 

Second, In Importance, is the movable stool which is 

used In 72, or k6.i per cent of the schools. Movable 

stools are especially desirable in school and home kitchens 

for use at work centers to permit sitting while performing 

various activities of a routine type, provided that there 

is enough knee space so that a satisfactory posture can 

be maintained. In a discussion on stools in the govern- 

ment bulletin (27:59) this statement Is made: "They 

should never be used for discussion groups because of the 

discomfort to pupils and the development of poor posture". 

Since In this Oregon study only 61 per cent have chairs 

with or without tablet arms, lt is likely that the stools 

are used for discussion groups even though they are not 

suitable. 

Number of Seats in Laboratories. There are several 

questions with which one is yet confronted In determining 

the adequacy of seats provided at the present time in the 

foods laboratories. One of these Is: Are there enough 

seats provided to seat as many pupils as the laboratory 
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was originally intended to serve? To ascertain the rela- 

tion in numbers between other equipment and seating equip- 

ment, Tcble Il was drawn up. Attention is called to the 

fact that the number of seats in one set corresponds with 

the number of pupils for which each particular laboratory 

is equipped. 

Table Il 

Relation of the Number of Seats to the Number of 
Pupils for which the Laboratory Is 

Equipped 

_a 
Total Number of 

- 

sets* 
number Lais - One t More - 

of than plus a than 
schools one One few Two two 
N % set set extra sets sets 

Total No. 115 21 33 k5 5 11 

Per cent loo 18.3 28.7 39.1 k.3 9.6 

Group I 30 26.1 3 7 17 0 3 

Group II 33 28.7 10 12 10 0 1 

Group III 26 22.6 2 7 11 2 11. 

Group IV 26 22.6 6 7 7 3 3 

*Each set has as many seats as the number of pupils for 
which the laboratory is equipped. 

In analyzing the data shown it should be noted that 

ki of the 156 schools for which data on seating equipment 

were available could not be used In Table li. because of an 



omission of the number of seats or the number of pupils 

for which the laboratory was equipped. 

Of speclal significance is the fact that only 21 

laboratorles,or 18.3 per cent of the 115 schools, have 

seats fewer in number than pupils for which the laboratory 

was equipped. Thus, more than four-fifths of the schools 

have an adequate number of seats. 

Location ofDiscussion Areas. For group instruction 

and discussion a satisfactory seating arrangement is es8en- 

tial. To determine the place where this center vas located 

the writer studied each case separately. Helpful informa- 

tion was provided in answers to questions eight and twenty- 

four of the original questionnaire (appendix, pp. 1, ii) 

and further explanations made by some teachers on the 

questionnaire or attached to it. 

From this investigation of original data1 it vas 

found that 93 schools reported discussion areas. The 

foods laboratory was used for discussions in 79 per cent 

of the schools; the cicthing room was used in 16 per cent 

of the schools; and a separate class room was used in 5 

per cent of the schools. 

On file in the Home Economics Education Office 



Fuel Used for Cooking 

In selecting types of fuel for the school laboratory, 

the fuels used in the homes of the community should be 

considered. From data obtained from high school girls 

enrolled in homemaking classes (23:6) about Oregon homes, 

it was found that wood was used in 87 per cent of the 600 

homes studied. Electricity was next in importance as lt 

was used in 21 per cent of the homes. Gas, coal, oil, and 

gasoline followed in this order. About one-fourth of the 

homes used more than one type of fuel. 

Number of Types of Fuel Used 

That more than half of the foods laboratories use 

only one type of fuel is shown by the findings listed in 

Table V (appendix p. ix) reporting this to be the case in 

93 of the 165 schools. The question arises as to what 

fuel is used when only one kind is available in the labora- 

tory. It was found In checking the original data1 that in 

the larger schools it was electricity, while in the smaller 

schools wood was the single fuel used. 

The reader will be interested to note that 72, or 

per cent of the schools, use two or three types of 

fuel (Table V, appendix p. lx) in their foods laboratories. 

As would be expected, this plan of using more than one fuel 

On file in the Home Economics Education Office 



is more commonly found in the larger schools than it is 

in the smaller high schools. This is verified in Table 

V (appendix p. ix) which shows that more than one type 

of fuel is used by 68.k per cent of the schools In Group 

I, by ki.3 per cent of schools in Group II, by 51.3 per 

cent of schools In Group III, and by 18.1 per cent of 

schools In Group IV. Of further concern will be the corn- 

binations of fuels used. In the larger schools piped gas 

supplemented electricity. In the smaller schools either 

electricity or piped gas was used In addition to wood. 

Table 12 was compiled to show the number of schools 

using electricity, piped gas, wood, or other fuel for 

cooking purposes. 
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Table 12 

Types of Fuel Used for Cooking in Laboratories 

-_ w - -. 
Total 
number of 
schools% Electricity Piped Ge.s Wood Other 

Total No. 165 100.0 j37* 53 k2 11. 

Per cent 83.0 32.1 26.1 6.7 

Group I 38 23.0 37 27 0 0 

Group II k6 27.9 k2 13 11 2 

Group III 37 22.k 31 8 16 3 

Group IV 4k 26.7 27 5 15 6 

* Table 12 8hould read: 137, or 83.0 per cent of the 165 
schools, used electricity. 

It has already been noted that elec- 

tricity is an extensively used fuel in the foods labora- 

tories of Oregon high schools. By referring to Table 12 

lt will reedily be noted that 137 of the 165 schools re- 

porting, or 83 per cent, do heve electricity for use as a 

fuel for cooking. This indicates wide distribution of 

electricity in rural areas as well as urban centers and 

cities, which is not surprising when it is recalled that 

its use for lighting purposes Is as yet unexcelled. How- 

ever, it is not used for fuel in some homes because of 

high costs. School administrators should remember that 
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because of the volume used in schools their rates are 

greatly reduced when compared to the rates offered for 

home use of electricity for a fuel. The use of elec- 

tricity as e fuel for cooking has the advantages of 

cleanliness, immediate availability of heat, and ease 

and safety of operating electric stoves. 

Pipejas. Second in importance of number of schools 

using lt is piped gas. Thi8 is reported to be used in 

32.1 per cent of the schools, or approximately one-third 

of all schools. It le the opinion of the writer that its 

availability to communities le dependent on the size of 

the community and the denseness of population in nearby 

centers. This Is indicated also by the fact that 27 

schools in Group I, or large high schools, use gas for 

fuel, while only five of the small high schools in Group 

IV report the use of gas. It must be admitted that gas 

has certain features including immediate heat and high 

temperature, and relatively low cost of ranges and operat- 

trig, that make it a desirable fuel, especially when one- 

hour class periods are a common practice. 

Wood. It vili be recalled that 85 per cent of the 

homes reported the use of wood as the fuel for cooking. 

From Table 12 lt was learned that this fuel Is used in 

k2 laboratorIes, or 26.1 per cent of ali schools reporting. 

The schools which do use wood are located in Groups II, III, 
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and IV or schools having smeller enrollments. Comments 

previously made have indicated that unless the school 

environment is similar to that found at home there must 

be adjustments made by pupils to transfer learning from 

the one environment to the other. To make provisions for 

instruction on the use of wood ranges when none ere avail- 

able in the foods laboratory and when girls must use them 

at home is a challenge to the teacher of foods. 

The disadvantages of the use of wood over electricity 

and gas as a fuel for cooking are: the control of heat is 

more difficult, the time required for producing heat is 

greater, more care and cleaning of stove and cooking uten-. 

ails is required, additional storage space in the labora- 

tory for fuel is essential, and unless properly installed, 

the wood stove may be a fire hazard to the building. The 

fact that wood is extensively used at home as a fuel for 

cooking and that it is available at low cost should not be 

considered lightly in planning foods laboratories. 

Facilities for Heating of Water 

Dish-washing, a necessary activity of food prepara- 

tion classes, requires hot water. A satisfactory system 

should be provided not only for convenience but to demon- 

strate a practical method suited to homes in the communi- 

ties (2u:îil). Three common methods In use for heating 
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of water include the central heating system, separate 

heaters which may be placed in the foods laboratory and 

are operated with electricity or gas, and coils in a wood 

or coal stove. In Table 13 will be found the number of 

schools using each of the8e methods to obtain hot water. 

Table 13 

Methods of Heating Water 

Total Methods used* 
number of 
schools Central Coils in Hot water 
N % heating system stove heater 

Total No. 162 133 13 18 

Per cent 100 82.1 8.0 11.1 

Group I 37 22.8 36 0 2 

Group II k6 28.k 37 3 7 

Group III 35 21.6 27 3 5 

Group IV kk 27.2 33 7 k 

* 
Two schools used more than one method. 

Table 13 clearly illustrates that there is one impor- 

tant means of heating water, namely, the central heating 

system which Is used in 133 schools. Only two of the 

schools using this means depended on any other source; 

one of these used coils in the stove, and the other used 

a hot water heater to supplement the central heating system. 
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In no other school was more than one method reported to 

be used for obtaining hot water. 

This system so prevalent in Oregon high schools is 

recognized as the simplest method to use since no extra 

cost is involved (27:112). At times when the building 

heat is not needed, the central system can usually be 

adjusted simply to supply at a nominal cost the necessary 

hot water. 

It is interesting to note that only Group I does not 

have a single school which uses the coils in the stove 

for heating of water. This can be accounted for by the 

fact that wood is not used f cr fuel by any school in this 

group (see Table 12, page 6i). 

With a satisfactory system provided to supply hot 

water, pupil time can be more economically used during 

the class periods when food preparation is involved. 

Storage Arrangement for Aprons or Smocks 

To maintain satisfactory standards of appearance and 

cleanliness while pupils are working with food in the 

laboratory, an apron or smock is commonly used. Since 

this article is required for active participation in the 

foods laboratories and activity in food preparation occurs 

frequently during foods unit, some provision for storage 



of aprons or smocks is essential. In checking the various 

places used for storage of these garments, five were com- 

monly found, namely, lockers, drawers, closets, hooks on 

the wall, and shelves. In Table 1k the relative impo- 

tance of these places, based on frequency of use, can be 

seen. 

Table ik 

Places in which Aprons or Smocks are Stored 

-=.- - - - - 

Total 
number of 
schools Other 
N Locker Drawer Closet places 

Total No. 163* 100 31 8k 51 20 

Per cent 19.0 51.5 31.3 12.3 

Group I 38 23.3 11 13 9 8 

Group II k6 28.2 8 23 15 k 

Group III 37 22.7 3 23 1k k 

Group IV k2 25.8 9 25 13 k 

* 
Of the 163 schools reporting, there were 22 who reported 
two or more places are used for storage of aprons or 
smocks. 

It will be observed from Table ik that of the 163 

schools reporting, 8k, or 51.5 per cent, used drawers as 

the storage place for aprons or smocks. It Is the opinion 

of the writer that drawers are suitable for storage of 
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aprons or smocks only when the size and shape of the drawer 

are such as to be convenient for either of these articles 

and when the number of pupils using the drawer is limited 

to one or two. 

Closets are second in importance as a place for 

pupils' uniforms and are reported 

fourth of all the schools. These 

exclusively for aprons since food 

equipment or utensils are stored 

closet. 

In 31, or 19 per cent of the 

by approximately one- 

closets are not used 

supplies or laboratory 

in a part of the same 

schools, aprons or 

smocks are stored in lockers. These lockers may be 

located in the foods laboratory or they may be in a hail 

and could be used for pupils' school supplies and would 

thus not be used exclusively for foods uniforms. 

From this study it was found that generally some 

provisions are made for the storage of an apron or smock 

for use by pupils In the laboratory. With no further 

knowledge of these storage places It Is not possible to 

determine which of these is most satisfactory. 

Summary 

Instruction in foods Involving both activity and 

discussion in the secondary schools of Oregon takes place 

in a spacious laboratory designed specifically for foods 
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work. It is spacious because in 50 per cent of the 

schools there are 30 to k9 square feet per pupil, and an 

additional 37 per cent of schools exceed 50 square feet 

per pupil. 

These laboratories are arranged with a unit kitchen, 

unit desk, or an unclassified arrangement. It is encour- 

aging to note that one-fifth of the schools do have a 

unit kitchen and that there is a trend toward Installation 

of this type as laboratory arrangements are changed. 

Foods laboratories In Oregon are relatively new in 

their arrangements since almost two-thirds have been in 

use for five years or less. There Is a tendency to pur- 

chase equipment for the laboratories when the laboratory 

arrangement is made. This is the case in 70 per cent of 

the schools. 

Laboratories are equipped for i6 or fewer pupils in 

the smaller schools and for 17 or more pupils in the 

larger schools. When the number for which the labora- 

tories vere equipped was compared with the enrollment of 

pupils in the classes, the laboratories in three-fifths 

of the schools were found to be adequate. 

Sinks and stoves are found in all food laboratories, 

but the number is insufficient. In only one-third of the 

laboratories do four or fewer pupils have the use of one 

sink. Stoves for four or fewer pupils are found in only 

two-fifths of the food laboratories. 



Pieces of equipment found In this typical laboratory 

include work tables, storage cabinets, book or magazine 

shelves, lockers, drying racks for towels, blackboards, 

bulletin boards, and an adequate number of seats. Addi-. 

tional furnishings found in less than two-thirds but more 

than one-third of the schools include refrigerators, tables 

for meal service, and supply tables. Coolers and exhibit 

cases are located in but one-fourth and one-sixth of the 

schools, respectively. 

Electricity is provided for fuel for cooking pur- 

poses. Water is heated by the central heating system. 

Some storage for aprons or smocks is generally pro- 

vided in a drawer or closet. 

While this Is a general description of all foods 

laboratories, there are a few differences to be found 

between high schools of large and small size. Slightly 

less equipment is found in the foods laboratories of the 

smaller schools in the state included in Groups III and 

IV when compared to the larger schools represented by 

Groups I and II. Data recorded in this chapter show 

that there are fewer refrigerators, supply tables, and 

stools for these smaller schools. 

Smaller schools commonly have excess floor space, 

as Is shown by the fact that 3k schools, or 5.I per cent, 

have more than 50 square feet per pupil, while only 16, or 
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21.05 per cent of the larger schools, have this amount of 

space per pupil. Another difference between the larger 

and smaller schools Is the type of fuel used. Fewer of 

the smaller schools use piped gas or electricity; an 

increasing number use wood for fuel. Because of an in- 

creased number of smaller schools using wood for fuel 

there are more schools in this group than among larger 

schools heating water by coils in a stove. 

Except for these differences the size of the second- 

ary school does not indicate superior or inferior arrange- 

ment or equipment in foods laboratories at least as far 

as these data furnish proof. 



CHAPTER IV 

CONDITIONS UNDER WHICH FOODS DEPARTMENTS ARE OPERATED 

In this chapter the conditions reported in the foods 

departments of the secondary schools of Oregon are organ- 

ized into four groups as follows: those pertaining to 

the placement, size, and length of home economics classes; 

those which deal with financial accounts; those in which 

uses of the laboratory are described; and those related 

to the provisions for cafeteria. Each group is discussed 

separately. 

Information Concerning Home Economics Classes 

2r2!_! Homemaking isTht 
The Oregon State Course of Study (2k) provides cur- 

ricular materials for Elementary Homemaking (seventh and 

eighth grades) and for three years' work known as Home- 

making One, Two, and Three, planned to meet the needs of 

the ninth, tenth, eleventh and twelfth grade girls. 

How generally schools offer these courses will be 

of interest. Table 15 was prepared to show the grades 

and combinations of grades in which Homemaking One, Two, 

and Three are taught. Since some schools report classes 

in Homemaking Four, these ere also indicated on Table 15. 
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Table 15 

Grade Piscement of Homemaking Classes 

Grades in which Number of schools reporting In groups 
homemaking classes Total 

___ _______________.j&_____ _ - I- LL_ 
Homemaking One* 13k 100.0 25 39 32 38 

Grade 9 73 5k.5 19 26 17 11 
Grade 10 2k 17.9 0 8 10 6 
Grades 9 and 10 21 15.7 k 2 1 1k 
Other combinatIons 16 11.9 2 3 k 7 

Homemaking Two 100 100.0 22 33 27 18 

Grade 10 k9 k9.0 13 20 11 5 
Grades 10 and 11 12 12.0 3 5 3 1 
Grades 10, 11, 12 10 10.0 5 1 3 1 
Grades 11 and 12 21 21.0 1 6 5 9 
Other combinations 8 8.0 0 1 5 2 

Homemaking Three 52 100.0 23 21 6 2 

Grade 11 9 17.k k 2 3 
Grades 11 and 12 3k 65.k 17 13 2 2 
Grade 12 7 13.k 1 5 1 
Other combInations 2 3.8 1 1 

HomemakIng Four 7 100.0 5 2 O O 

Grade 12 5 71.k k i 
Other combinations 2 28.6 1 1 

*T8.ble 15 should read: Of 13k schools reporting classes 
in Homemaking One, 73 schools offered this course in 
ninth grade, 2k in tenth grade, 21 in grades nine and 
ten, and 16 had other grade combinations. 

From Table 15 it vili be observed that Homemaking 

One is placed in the ninth or a combination of the ninth 

and tenth grades in 70.2 per cent of the schools reporting. 

In 2k additional schools (17.9 per cent) it is restricted 
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to tenth grade. It is the opinion of the writer that in 

these schools no homemaking is offered in the junior high 

school or that the first year of homemaking is placed a 

year later because of program limitations. 

Homemaking Two is taught in grade ten in almost half 

of the schools reporting. In 22 per cent of the schools 

this course is open to pupils in combined grades between 

ten and twelve. Thus Homemaking Two is taught in grade 

ten in 72 per cent of the schools. 

Fewer schools report Homemaking Three, but in those 

schools including this course 3k schools, or 65.k per 

cent, report placing it In a combination of grades eleven 

and twelve. This is not restricted to one grade when it 

is the one advanced course offered. Pupils are permitted 

to enroll as a junior or senior student according to 

their own interest and desire. Attention is drawn to the 

fact that there are nine classes in which this course is 

taught in grade eleven only. 

Thus Homemaking One, Two, and Three are placed mainly 

in grades nine, ten, eleven and twelve respectively. In 

smaller schools lt is a common practice to allow students 

in two or more grades to enroll in one course. 

The reader will be Interested to know the extensive- 

ness of one, two, three, and four year programs of home- 

making In Oregon schools. From Table 15 lt will be ob- 
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served that of the 13k schools reporting programs, there 

were 3k, or 25.k per cent, which offer only one year of 

homemaking; k8, or 35.8 per cent of the schools, have a 

two-year program; k5, or 33.6 per cent of the schools, 

provide for three years of homemaking instruction; and 

seven schools have a four-year program. The four-year 

programs are found only in larger schools where "full- 

time" teachers of home economics are employed. 

Size of Homeinaki Classes 

In planning equipment for homemaking classes it is 

essential that the sizes of the groups to be taught 

should be known. The teachers cooperating in this study 

furnished data concerning the size of ki8 classes. (For 

a complete classification see Table VI, appendix p. x). 

From Table VI the following calculations were made; 

17.5 per cent of the ki8 classes had fewer than ten pupils, 

37.6 per cent from 10 to 15 pupils, 25.3 per cent from 16 

to 20, 11.2 per cent from 21 to 2k, and only 8.k per cent 

of the schools had over 2k pupils. A class with 10 to 15 

pupils Is not only the size found most commonly when all 

of the ki8 clae are considered but also Is the size 

class most frequently occurring In the ninth, tenth, 

eleventh, and twelfth grades. 

Classes in which the use of a, laboratory is essential 

and in which much supervision of individual activities Is 
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necessary need a limited enrollment of pupils. In a 

study of the size of home economics classes, Dyer (6:67) 

states, "The majority of the judges desire the classes 

to be not larger than 2k pupils, though they state that 

the size of a home economics class depends on the subject 

matter to be taught, the intelligence of the group, and 

the kind of equipment provided". A significant statement 

made by the judges in Dyerts study (6:67) vas that 16 to 

20 pupils would be a desirable size for a foods class. 

Brown and Haley (5:309) say, "The majority of schools 

seem to be setting as a standard 20 to 2 pupils for each 

cless until they can secure results of investigations on 

this problem". 

In comparing the deta of the present study with 

these findings it is seen that the size of the homemaking 

classes in Oregon is much lower than the size of home 

economics classes as recommended by Dyer, and by Brown 

and Haley. 

The smount of time allocated to each cles$ period in 

the high school program is of special importance when 

activities of a time consuming nature are necessary for 

development of individual abilities. In foods classes 

the values of lessons are lost if time is insufficient 

for completion of the work. Brown and Haley (5:305) state, 
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"If class periods are short, efficient arrangement and 

choice of equipment must be made to facilitate quick work 

on the part of pupils" 

From the original data1 for the present study it 

was found, that of the 155 classes for which length of 

class periods were reported, 9.7 per cent were less than 

50 minutes long, 17.5 per cent were between 50 and 5 

minutes, 23.9 per cent were from 55 to 59 minutes, 3k.1 

per cent were from 60 to 6k minutes, whereas ik.8 per 

cent were longer than 65 minutes in length. Three-fourths 

of the schools report a class length between 50 and 6k 

minutes. 

Kohihagen (12:7k-76) reports that 66 per cent of 

the schools have a period of 55 to 65 minutes in length 

for the home economics classes. From these two studies 

it is evident that approximately one hour clase periods 

are found more frequently in Oregon than any other length 

of class period. 

Cost of Supplies and Equipment 
for Teaching Foods 

Spafford (20:309) states that "the cost of home 

economics with its laboratories and laboratory equipment 

and comparatively small classes often seems to come in 

10n file in Home Economics Education Office 
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for more than Its share of discussion on the cost of edu- 

cation". Expenditure of money for supplies, equipment, 

and maintenance of the department is generally recognized 

as essential for this instruction. 

In order to determine the cost of the foods work in 

Oregon, the teachers were asked to state the amount of 

money spent for various items including large equipment, 

utensils, foods, Illustrative materials, and other arti- 

des purchased for the school year of 1939-MO. 

An analysis of the reports shows that information 

from only 137 of the 165, or 83 per cent of the schools 

In the study, was obtained. The other 28 schools, or 17 

per cent, furnished no data for the following reasons: 

1. No foods classes were taught during 1939-kO 

school year in four schools. 

2. Cafeteria accounts were combined with those 

of the foods departments in six schools. 

3. Records for 1939-40 were not available in seven 

schools. 

k. No reason vas stated for absence of information 

in 11 schools. 

The reader will be interested to know that only 22 

per cent of the reports or slightly more than one-fifth 

were based entirely on records; that in ko per cent esti- 

mates were given; while 25 per cent obtained some items 
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from records and estimated other Items; and in i per cent 

there was no indication as to which method was used. It 

is the opinion of the writer that the use of so many 

estimates indicates an absence of records In the homemaking 

departments. 

In "Data Supplied by 600 Oregon High School Girls," 

(23:10) 57 per cent of the girls report that their families 

keep accounts of finances. This shows that there is a 

higher percentage of parents of high school students keep- 

ing financial records than there are records kept of 

expenses of home economics departments. It seems desira- 

ble to have more attention given to this detail. Dyer 

(6:85) reports the comparison of costs of one department 

for two successive years as a desired practice for home 

economics departments. 

The writer is of the opinion that financial accounts, 

if kept, would be valuable not only for comparison but at 

times as a guide to a new teacher coming into the depart- 

ment. 

In studying the returns It was found that all of 

these purchases could be classified as equipment or sup- 

plies. These data were then organized Into a table to 

show the range and the median amount of money spent for 

foods Instruction. (See Table VII, appendix p. xl). 

Since this table did not show the distribution of amounts 
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of money, Table 16 was constructed to indicate the total 

cost of foods instruction. 

Table 16 

Total Cost of Supplies and Equipment for 
Teaching Foods, 1939-ko 

- - - 

Money Total number Groups 
spent of schools 

iv in dollars 
N N % N % N % N 

Total number 137 26 k2 35 34 

Per cent 100.0 19.0 30.7 25.5 2k.8 

Less than $50 33 21L1 2 8 7' 16 

50-99 37 27.0 3 15 9 10 

100-199 27 19.7 6 9 9 3 

200-299 16 11.7 k 3 7 2 

300-399 8 5.8 k 3 0 1 

kOO-k99 3 2.2 1 1 1 0 

500-999 6 k.k k I i. O 

1000 or more 7 5.1 2 2 1 2 

In referring to Table 10 it will be observed that 70 

(51 per cent) of the 137 schools reported a year]yexpense 

of less than one hundred dollars for supplies and equip- 

ment. Approximately one-half of this group spent less 

than fifty dollars. It seems likely that with such a 

small amount of money to spend, little could be used for 

equipment. The investigator consequently made a check of 



the original data1 and found that only six of the 70 

schools had used 20 dollars or more for equipment. While 

it is true that the remaining k9 per cent of the schools 

reported an expenditure varying from $100.00 to $1900.00, 

this does not give a true picture of the financial situa- 

tion, since 20 per cent received between $100.00 and 

$199.00 and 12 per cent between $200.00 and $299.00, thus 

leaving only 17 per cent of the total number of schools 

reporting which had more than $300.00 for supplies and 

equipment for one year. 

For the schools having the largest expenditures, it 

is likely that equipment has been purchased for a rearranged 

laboratory. While it is not probable that this same amount 

of money will be spent yearly in these schools, it is 

likely that in other years other schools will be purchas- 

ing equipment, so these findings, in the writer's opinion, 

represent a normal distribution of costs of the foods de- 

partment. 

0f interest to the reader is the range from $1.17 to 

$1867.50 for the total cost of equipment and supplies, a 

range of $0.i8 to $1792.50 for total equipment, and a 

range from $0.99 to $352.00 for food and other supplies. 

The money allocated to the homemaking departments does 

not seem adequate in many cases. Three schools in Group 

On file in the Home Economics Education Office 



III permit some food supplies to be brought from home to 

supplement foods purchased by school money. Of four 

schools in Group IV, three must depend on students bring- 

ing food so laboratory preparation of food can be experi- 

enced. In the fourth school supplies brought by pupils 

supplement school supplies. This method of having sup- 

plies brought from home by class members is described by 

Spafford (20:10) as an "undesirable financing system". 

It was also observed by the writer that the money used 

for supplies varies directly with the size of the school 

and the number of homemaking classes taught. (See Table 

VII, appendix p. xi). 

No definite amount of money can be recommended for 

the yearly operation of foods departments because of 

variable factors as the community wealth, the school 

policies, the specific purpose of the homemaking instruc- 

tion, the services available in the community, and the 

market conditions, all of which may vary from section to 

section. In view of these factors the data given here 

is of interest to show costs and variations in costs. It 

was not the purpose of this study to evaluate the use of 

money since this could be done only if the particular 

record and community were studied together. 



Kitchen Supplies Furnished by Pupils 

When budgets are limited, it is probable that the 

ingenuity of the teacher will be called upon to find 

essential articles which can be furnished by the pupils. 

Such articles as dish towels, dish cloths, or pot holders 

might be brought from home. To determine which ones are 

brought by students, teachers were asked to indicate 

whether or not students furnished dish towels, dish 

cloths, or pot holders. 

A study of the original data1 showed that 98 schools, 

or 61.2 per cent of the schools reporting, required stu- 

dents to furnish one, two, or three of these articles. 

In only one-third (3) of the 98 schools were students 

expected to furnish all three articles, while in 52 

schools students furnished only pot holders. 

Activities C8rried on in the Foods Laboratory 

One of the prerequisites to the planning of a foods 

laboratory designed for a particular community is to 

determine the purposes for which the laboratory will be 

used. What activities will the classes carry on in the 

laboratory? Will the school expect any use of it for 

other departments or for any social programs? What ac- 

cess to this department will the community desire? 

On file in the Home Economics Education Office 



Among the recent shifts in educational practices Is 

one from the formai classroom type to an informal activity 

program. The study of foods has In the past involved much 

activity, but at present the emphasis is In providing more 

natural situations and settings for home experiences in 

the schoolroom. If this attitude is maintained by the 

administration, then attention vili be given to physical 

surroundings for the activities whether It be used for 

class, extre.-curriculsr or community purposes. 

In this section the discussion will feature the uses 

these groups have of the foods laboratory according to 

the facts obtained from the data. 

Class_Activities 

An analysis of the use of the foods laboratory shows 

that one or more of the following types of activity nay 

take place during foods Instruction: discussion, demon- 

stratlon, food preparation, study, meal planning, and meal 

service. It is probable that If the laboratory is not 

used continuously during the day for foods classes and 

the building is crowded, other classes would be scheduled 

to meet in the laboratory regularly. Because of certain 

facilities in the laboratory such as fuel for cooking pur- 

poses and water, other classes may desire to use the room. 

Thus from the data obtained, Table 17 was designed 

to show the kinds of activities which take piece In the 

foods laboratory during a. regular school day. 
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Table 17 

Kinds of Activities Carried on in 
the Foods Laboratory 

Kinds of Total number Groups 
activities of schools 

- -a.. - ..._L-.Ja a. i -a a.!Ln. _... 

Total number i6k 38 11.6 37 

Per cent 100.0 23.1 28.0 22.6 26.2 

Discussion 122 7k.k 33 27 29 33 

Demonstration 157 95.8 37 11.5 36 39 

Food 
preparation 16k 

Study 102 

Mea]. planning 113 

Meal service 137 

Other classes 
regularly 15 

Other classes 
special 
service 6 

100.0 38 11.6 37 k3 

62.2 29 18 26 29 

68.9 32 2k 27 30 

83.5 33 3k 5k 36 

0.9 3 k k k 

0.36 2 2 2 0 

An exemination of Table 17 shows that food prepara- 

tion Is a conmion activity in each of the laboratories of 

the 16k schools reporting. Next in frequency are demon- 

stratiori and meal service. In 27 schools meal service 

was not reported as en activity taking piece in the foods 

laboratory. Either these schools do not include meal 



service or there Is a dining room in which meals are 

served. Of further Interest is the number of schools 

using the foods laboratory for study, meal plaririing, 

and discussion. There are four probable reasons for 

this combination of work and study activities taking 

placo in the foods laboratory. First, the philosophy of 

teaching foods Involves opportunities for thinking, 

experimenting, examining and doing and is thus not re- 

stricted to cooking processes. Second, a one-room de- 

pertinent found in 26.k per cent of the schools combines 

all home economics work. Third, in two-teacher depart- 

monts separate clothing and foods laboratories are corn- 

mon, and discussions usually take place in each room. 

Fourth, the school building may be too completely utilized 

to allow a separate room for discussion. 

In less then one per cent of the schools was the 

laboratory used regularly as a meeting place for classes 

other than home economics. Since these schools are dis- 

tributed in all groups, it is possible that there is a 

shortage of space and therefore the foods laboratories 

are used even though they do have specialized equipment. 

Extra-curricularUsesoftheLaborato 

If a foods laboretory is an integral part of a school 

system, it will be used for extra-curricular work as well 



as that curricular in ne.ture. A common procedure today 

is to combine social activity both in and out of regular 

class time. Under such conditions lt is usual to find 

the pupils reaping manifold benefits from the added 

activity program. 

To determine the extent of the use of the foods lab- 

oratory for preparation and serving of light refreshments, 

banquets, or dinners, for club meetings, for food sales, 

and for hot lunches, Table 18 was planned. 

Table 18 

Extra-curricular Uses of 
the School Laboratory _ - ______ -w ---- 

Extra- Total number Grops 
curricular of schools 
activities 

N N % N N 

Total number 156 36 k5 3k ki 

Per cent 100.0 23.1 28.8 21.8 26.3 

Light 
refreshments 1k9 95.5 33 kk 32 kO 

Banquets or 
dinners 121 77.5 29 31 29 32 

Club meetings 6 3.8 3 1 2 0 

Food sales 7 k.5 1 3 2 1 

Hot lunch or 
cafeteria 1k 9.0 3 3 2 6 
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That the laboratories are used commonly for the 

preparation and serving of light refreshments or banquets 

and dinners is shown by the high percentage of schools 

reporting such activities. On the original data1 only 

three teachers made the comment that their school kitchen 

was not used by students aside from the routine classes. 

Thus it is shown that most of the laboratories are used 

by students for extra-curricular activities. All activi- 

ties reported have a direct relation to eating except 

club meeting, and it is likely that at club meetings some 

attention was given to food. The writer, as a result of 

experience in working with high school students, feels 

that this use of the laboratory should be permitted, but 

tha.t the privilege should not be abused. A well-defined 

system for its care is essential to prevent teacher and 

pupils from assuming a laborsome role of cleaning up after 

school groups have used the laboratory for preparation of 

refreshments or dinners. 

2 the Foods Laborat ory 

In the Nineteenth Yearbook ( j,: 20) it states that 

the "Influence of school on family life will be determined 

somewhat by the degree to which the school inaugurates 

and encourages activities which children and parents will 

carry on in the home togethertt. It is assumed that pupils 

On file in the Home Economics Education Office 
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have experiences in the foods laboratory which encourage 

participation in home activities. Since it was not known 

whether or not adults used the foods laboratory, teachers 

were asked to Indicate uses which the community had for 

this laboratory. 

Of the 16k schools reporting class activities In 

the foods laboratory (Table 17), approximately two-thirds 

(107) indicated community uses of the laboratory. From 

the original data1 it was found that of the 107 schools 

reporting community uses, three-fourths used the labora- 

tory for preparation of light refreshments, two-thirds of 

the schools used the laboratory for banquets or dinners, 

and in less than one-fifth of the schools the Parent- 

Teacher Association, Extension Service, or adult class 

used the laboratory. Schools should profit by encourag- 

Ing communities to use the laboratory since the types of 

activities provided should develop common interests be- 

tween parents and children. 

Number of Times_the Laboratories are Used for Extra- 
Curr1culr and_Community Activities 

To state that the foods laboratory Is used for extra- 

curricular activities and by the community does not indi- 

cate the extent of these uses. However, on further 

analysis the data showed that the median use of the labora- 

I On file in the Home Economics Education Office 



tories was 19 tImes during a 

VIII, appendix p. xii). Ths: 

number of times laboratories 

the laboratory was used only 

timIn another. 

With a knowledge of the 

school yesr. See Table 

b there is variation in the 

are used is evident since 

once in one school and 285 

purposes for which a foods 

laboratori is to be used and extent of use, the plans 

for space and equipment can be made to more nearly pro- 

vide arrangements which will give satisfaction to each 

group. 

Arrangements for Cafeteria 

Home economists who teach foods frequently find 

responsibility for the school cafeteria. assigned to them. 

While they may be well qualified for this job, the pert 

they should asuxne is debatable. If the cafeteria pro- 

gram can be so arranged that it has e. legitimate place 

In the homemaking program or that it provides learning 

situations for pupils in home economics, it management 

by the homemaking teacher can be justified. 

The data In the questionnaire (Appendix p. i, ii) 

concerning the arrangements for cafeteria, vere limited 

since only two questions were keì. 

it answer to the question, "DO any of the foods 

classes assist in cafeteria work during class time?" 

2k schools reported that their classes did assist in 



cafeteria work during class time. Of the 2k schools, 

17 reported tht students do assist in cefeterla prepa- 

ration and there is no separate kitchen. The writer 

assumes that In these schools cafeteria preparation takes 

place in the laboratory used for foods. The question is 

raised: Can this be done in the laboratory and not inter- 

fere with the home economics program? It may be that 

cafeteria work is the program of a certain class, but if 

this is so, the plan of Homemaking One, Two, or Three as 

outlined in the Course of Study could riot be used as a 

guide. 

It is the opinion of the writer that in these schools 

in which cafeteria activities are carried on in the foods 

laboratory that unless classes are scheduled at another 

time, the preparation of food for cafeteria will cause 

interruption and Inconvenience to the homemaking classes. 

In seven of the 2k schools separate cafeteria kit- 

chens were provided. All of these are located in the 

same group, namely, full-time teachers. It is probable 

that the program in these schools is extended to include 

a cafeteria class, or that an advanced class offered in 

foods has time ellocated for cafeteria assistance. 

From the original data1 It was found that In k8 of 

the 165 schools there was separate cafeteria kitchen. 

On file in the Home Economics Education Office 



The data were insufficient to indIcate the responsibility 

of the teacher In these cafeter±as. 

Summary 

This study concerning home economics classes shows 

that the secondary schools in Oregon offer the courses 

In homemsking In a quential order as recommended In 

the course of study "Homemaking Education for Secondary 

Schools" (2h.). The size of the class most commonly re- 

ported has between ten and fifteen pupils enrolled, 

which permits individual instruction so essential in 

courses that are informal In character. 

Satisfactory teaching of foods requires money for 

equipment end supplies. In more than half of the schools 

a total cost of operating this department was listed as 

less than one hundred dollars for the preceding school 

year. It is the opinion of the writer that the amount 

allocated i8 in these cases insufficient to provide for 

the experiences that are essential for high school girls 

to have. 

The foods laboratory Is used most frequently as a 

workshop during regular school hours though lt is inter- 

esting to note that in many schools extra-curricular 

activities utilize the department, and In still fewer 

schools community organizations use the laboratory. 
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These groups use it most frequently as a center for 

preparation and serving of food, either light refresh- 

ments or dinners. 

Nutritionists have emphasized the importance of a 

hot lunch at noon for students. While teachers have 

recognized the value of cafeteria lunches, they experi- 

ence a conflIct in assuming responsibility- for its prepa- 

ration in the laboratory used for instruction in home- 

making. Thus the findings of this study showing that 

only one-tenth of all the schools use the regular labora- 

tory and students' time during class periods for cafe- 

teria are encouraging. It is not the purpose to discount 

participation in a cafeteria program but rather to urge 

that each program be planned for in a way which will 

prevent exploitation of the pupils and teacher. 



CHAPTER V 

PRACTICES USED IN TEACHING FOODS 
IN THE SECONDARY SCHOOLS 

Since in this chapter practices used in teaching 

foods in the secondary schools in Oregon in 19kO are re- 

ported, comments showing shifts In emphasis are signif i- 

cant here. During the past decade the names of home 

economics classes included in the high school curriculum 

have been changed from "Foods" or "Clothing" to Home- 

making". An examination of a course of study for these 

classes would show that the "Homemaking" program is 

broader and consequently includes instruction in several 

phases of home activities during a course of one year's 

duration, rather than being limited to the single phase 

of foods or clothing. This makes necessary a limitation 

of foods and clothing to units within the homemaking pro- 

grain. 

The emphasis in these units of shorter length per- 

taming to foods has been placed on the development of 

appreciation for good nutrition, on the stimulation of 

keener participation in food problems, on creating greater 

ability to cook and prepare food and manage several pro- 

cesses at one time, and finally, on the enrichment of 

family life by teaching cooperation. Thus instead of a 

single objective, namely, to acquire skill in the art of 
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cookery, the aims have become more numerous and more mean- 

ingful. 

These aims are realized through attack on a family 

problem such as a single meal or a day's food, or an even 

larger problem such as feeding the family for a week or a 

month. Such problems would require more than one class 

period as well as involving items of management and cookery. 

A procedure such as this keeps the problem constantly 

before the class, whereas in the study of single dishes, 

the whole Is lost in pursuit of minor phases. 

These shifts in emphasis during the past decade 

should bring about the use of new practices In the class- 

room. At this point Information is definitely lacking: 

there is no information available concerning specific 

practices actually being used in the study of foods so 

far as the investigator could determine this Issue. For 

this reason, the present chapter, in which date. are 

Included to show the amount of time allotted to a study 

of foods, to show organization within foods classes, and 

to show the amount of laboratory time used for meal prepa- 

ration and service, should be of particular interest to 

the teacher. 

The reader should note that there are fewer reports 

of teachers used in this chapter than In the preceding 

ones. The inexperience of teachers of home economics bas 
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been recognized by Kohihagen (12:30) who found that k7 

per cent of the teachers in 1938-1939 had at that time 

teaching experience of two years or less in Oregon high 

schools. Almost helf of this group were teaching in 

high school for the first time. This inexperience of 

teachers accounts for the lack of desired information 

concerning question number 23 of the questionnaire 

(appendix p. 1, ii), since some teachers had not taught 

foods units at the time they filled out the questionnaire. 

Time Used in Foods Work 

The Oregon Stete Course of Study of Homemaking Educa- 

tion for Secondary Schools (2k:10) suggests that in Home- 

making One, 12 to 13 weeks or approximately one-third of 

the school year be used for the unit entitled, "Foods and 

Health for the High School Girl. A similar amount of 

time is recommended for Homemaking Two for two units re- 

lated to foods, namely, "Food Preservation" and "Satisfy- 

ing Family Meals" Advanced Homemaking does not have a 

unit on foods. However, it Is likely that food commodities 

would be used in the unit "Consumer Buying" requiring 

from six to nine weeks of time. These recommendations on 

the amount of time to be used for units in foods work 

have been made e.s a result of research and study based on 



findings about the home conditions of high school girls 

(23). 

To determine the amount of time that teachers in 

the State of Oregon are using for foods units, a schedule 

vas designed as number 23 in the original questionnaire 

(Appendix p. i, ii) in which space for answers was allowed 

for each course taught. In Table 19 there is a report of 

the length of foods units as they were taught in 1940. 

Table 19 

Length in Weeks of Foods Units Taught 

-a . -. ----- 
Length of 

-.__ - - 

Teachers 
food units reporting 

________Groups 

N NN 
Homemaking One 10k 100.0 

10 and under 17' i6.k 2 5 4 6 
ii-1k 49 47.1 7 15 15 12 
15-18 38 36.5 7 14 6 u. 

Homemaking Two 80 100.0 

10 and under 12 15.0 1 5 k 2 
11-14 48 60.0 8 19 13 8 
1S-18 20 25.0 k 8 5 3 

Homemaking Three 2k 100.0 

5 and under 9 37.5 4 4 1 - 
6 and over 15 62.5 7' 3 k i 

Homemaking Four k 100.0 

5 and under 2 50.0 2 - - - 

6 and over 2 50.0 1 1 - - 
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Examination of Table 19 show8 that the larger group, 

or 52.7 per cent of the teachers having classes of Home- 

making One and Homemaking Two, are following the recoin- 

mendatlons of 12 to 13 weeks in food study since they were 

using from 11 to 1k weeks. Slightly less than one-sixth, 

or 15.8 per cent of the teachers, report utilization of 

less than ten weeks, while 31.5 per cent of the teachers 

are using from 15 to 18 weeks for study of foods. Since 

these two groups total k7.3 per cent of the teachers who 

use either more or less time for food study than is sug- 

gested in the course of study, there is a question concern- 

ing the reason. It is the opinion of the writer that 

ability and preference of the teacher to teach particular 

phases of homemaking constitute the primary cause for 

this variation in time. It is possible that poor manage- 

ment of time by the teacher or that the pupils' interest 

were the causes for the use of more or less time than has 

been recommended. A slight variation is of little 8lgnifi- 

ca.nce but when as many as five or six additional weeks are 

allocated to food study, some other unit essential for a 

well rounded program must be slighted. 

It should also be noted from Table 19 that 28 teachers 

report teaching foods units in Homemaking Three and Home- 

making Four of approximately five or six weeks in length 

even though there is no provision for this in the Course 



of Study (2k). It appears to the writer that this is 

indicative of an attempt by the teacher to satisfy desires 

of students and parents In the program. 

Time Spe nt in La bora tory Act ivlt1 

As a honte economics person begins her experience as 

an Instructor In the foods unit, she is confronted with 

numerous problems, of which one Is how much of the time 

should be given to laboratory work. There Is no rule, 

since such factors as laboratory facilitIes, class size, 

special problem being studied, and the amount of the 

budget must be considered. It is possible that the term 

"laboratory" was not interpreted alike by all teachers. 

Williamson and Lyle (28:13k-135) state, "In homemaking 

the term laboratory method is used for three types of 

activity: for construction or manipulative work done 

under supervision. . . for experimentation to derive 

certain principles and to develop reasoning ability; 

for observation to develop the power to derive first- 

hand information as It is needed". 

From the questionnaire the length of foods units 

in weeks and the time (in days) spent in the laboratory 

during the units were obtained. It was necessary, there- 

fore, to determine a common unit so that a comparison of 

time could be made. This was done by calculating the 



average number of days during a week that were spent In 

laboratory activIty. Teachers, especially, will be inter- 

ested in the findings of this present study which show 

the proportion of class time that is used in the labora- 

tory. This information is supplied by Table 20. 

Table 20 

Amount of Time Used for Laboratories During 
Foods Unite in Homemaking One and Two 

Groups Number of days 
used in labora- Total 
rYwrk N N % N % N % N 

Total number 17'6 28 62 k5 
of reports* 100.0 15.9 35.2 25.6 23.3 

Less than one 25 lk.2 6 8 3 8 

One 3 1.7 - 2 1 - 

More than one, 
less than two 27 15.3 6 10 8 3 

Two 38 21.6 10 13 11 k 

More than two, 
less than three k2 23.9 3 17 11 11 

Three ki 23.3 3 12 11 15 

* 
Table 20 should read: There were 176 reports on the 
length of foods unite and the number of laboratories 
from teachers (100 from teachers of Homemaking One 
and 76 from teachers of Homemaking Two). In 25 reports 
the use of less than one day in a week for laboratories 
was indicated. 



It will be observed from Table 20 that more than two 

thirds (68.8 per cent) of the 176 reports from teachers of 

Homemaking One and Homemaking Two indicated that between 

two and three days of each week were used in Laboratory 

activities. This means that approximately one-half of 

the time used for teaching foods is spent in laboratory 

activity in these schools. 

Methods of Organization in Foods Classes 

Size_of Groups 

It is desired that girls know how to plan meals and 

have the ability to prepare and serve the food attractively, 

as well as have the Initiative and skill to work alone or 

cooperate congenially with others In meal preparation. 

Villiamson and Lyle (28:209) summarize their Ideas con- 

cerning grouping of students as follows: ttflen possible, 

all laboratory work should be done individually. . . In 

foods classes this is rarely possible because of the ex- 

pense of equipment and supplies Involved, so gIrls usually 

work in groups of two or more. In many of the best foods 

laboratories today these groups forni femilies of four or 

six, each group working as a family - planning meals for the 

family, preparing, serving, and eating those mais as a 

femily group. Such a grouping needs unit desk or unit 

kitchen arrangement of equipment with a table for each 
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group for serving the simple meals. In a home a family 

has Its food preparation, its meal service, and Its clean- 

Ing up centers. Similar arrangements are needed in a 

foods laboratory so that each group has a place to prepare 

food, to serve it, and to clean up afterwards. When a 

class is organized on such a family basis, the various 

home responsibilities rotate within the group, each girl 

assuming different duties in her turn." 

To ascertain how far the teachers in Oregon are 

meeting these criteria, a study of the original data1 as 

to organization of classes for leboratory activity was 

made. With the exception of seven reports which did not 

fit into any category, the 150 teachers' reports could be 

classified into four generai. piene. 

Plan I. Reported by 91 teachers. 

When this plan is used, students work in groups 

of two O P!r!flt or more of the laboratory 

time. For the remainder of the laboratory time 

the classes were organized as follows: 

(i) Individual work only - reported by 

9 teachers 

(2) Groups of four only - reported by 

17 teachers 

(3) Time divided between working Individually 

and In groups of four - reported by 

65 teachers 

On file In Home Economics Education Office 
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Plan II. Reported by 21 teachers 

When this plan is used, students work in groups 

of four 50 per cent or more of the laboratory 

time. For the remainder of the laboratory time 

the classes were organized as follows: 

(i) Individual work only - reported by 

one teacher 

(2) Groups of two only - reported by 

four teachers 

(3) Time divided between working individually 

and in groups of two - reported by 

sixteen teachers 

Plan III. Reported by 19 teachers 

When this plan is used, students work individually 

50 percent or more of the laboratory time. For 

the remainder of the laboratory time the classes 

were organized as follows: 

(i) In groups of two only - reported by 

four teachers 

(2) In groups of four only - reported by one 

teacher 

(3) Time divided between working in groups 

of two and groups of four - reported by 

fourteen teachers 



103 

Plan IV. Reported by 12 teachers 

When this plan is used, students work in groups 

of two during all the laboratory time. 

From a study of the four plans, one must come to the 

conclusion that more teachers use groupings of two for 

laboratory work than use any other method. The writer 

believes that this practice is due to the inexperience of 

the teachers and their tendency to copy methods used in 

their college classes and to the poor arrangement of equip- 

ment which makes working in groups of four difficult to 

carry on. 

Procedures Used in Serving the Food Prepared 

Under what circumstances is the food that is prepared 

eaten by the pupils? Do they stand and "eat lt on the 

run," so to speak, or do they sit at a table? If they sit 

at a table, is it intended for two or four people? mf or- 

nation on these questions was obtained by requesting that 

the teacher indicate the number of times during a semester 

that pupils eat the food in these ways. 

As tabulation of this Item proceeded, the investigator 

found it necessary to build the table with reference only 

to practices reported. The number of times each practice 

was reported could not be used because teachers disregarded 

numbers and reported practices by means of checks, by 

fractions such as three-fourths of the time, or by de- 

scriptive words such as toftenhl or "frequently". 
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To auininarize the practices used in eating the food 

prepared, Table 21 was constructed. 

Table 21 

Practices Used in Eating the Food Prepared 

rfl___- -a - -r r - - 

Total Practices used 
number of Stand- Sitting Sitting Sitting at 
teachers Ing at desk at small dining 
N table table* 

Total No. 152 100.0 63 III 71 9k 

Per cent ki.k 73.0 k6.7 61.8 

Group I 38 25.0 15 32 21 23 

Group II k3 28.3 16 33 22 38 

Group III 36 23.7 18 25 1k 16 

Group IV 35 23.0 1k 21 114. 17 

* 
This dining table is not located in the foods laboratory. 

That recognition Is given to the social significance 
of the serving of food is evident from Table 21, which 

shows that only kl.k per cent, or 63 teachers, report that 
students stand while they eat. 0f these 63 teachers, there 
are none who indicate that this was the only method used. 

However, there vere 11 teachers who did use lt more than 

half of the time.1 To determine whether this could be 

caused by an absence of eeating equipment in the laboratory, 

1 i8.t on file in the Home Economics Education Office 
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the writer checked the original data1 and found that in 

one laboratory there were no seats, and in three others 

the number of seats was omitted from the report. Thus 

in only four schools could this be due to a lack of 

seating facilities. Four teachers stated that food was 

served with pupils standing only for sampling of food, 

and lt is possible that others had this in mind but did 

not indicate it. 

The length of the class period may influence the 

method used in serving food. Kohlhagen (12:7k-76) found 

that 55 to 65 minutes was the time reported In 66 per cent 

of the schools. According to the present study (p. 76) 

75 per cent of the schools report class periods to be 50 

to 6k minutes in length. With class periods of this 

length, food preparation and service must be scheduled 

with care if time is to be allowed for eating food. Thus 

it is not surprising to find that adjustments need to be 

made at times. However, it must be remembered that learn- 

ing will be lessened if satisfactory standardsare not 

practiced In the foods laboratory. 

From Table 21 it can be observed that dining tables 

in another room and small tables and desks in the foods 

laboratory were used for meal service with desks being 

used more frequently than either the dining table or the 

On file in the Home Economics Education Office 



small table. Obviously teachers used more than one type 

of space for serving meals. 

There 1s a question as to whether all schools have 

tables for meal service. From Table 9 (p. 50) it was 

found that only 89 of the i6i schools have tables for 

meal service in the foods laboratory. This means that 

72 schools do not have tables in the foods laboratory for 

meal service. In Table 30 it is reported that students 

eat at tables in a dining room in 9k schools. To deter- 

mine whether there was any duplication of these schools 

with those not having tables for meal service in the foods 

laboratory, the writer checked the original data.1 This 

examination of data showed that of the 72 schools having 

no tables for meal service in the foods laboratory, 3k 

schools had tables for mea]. service in another room. 

This leaves 38 schools in which there are no tables 

either in the laboratory or elswhere which can be used 

for meal service. 

Meal Preparation During Laboratory Time 

Earlier in this chapter reference was made to a new 

emphasis on laboratory problems, namely, that instead of 

considering single dishes Irrespective of other food needed 

to make a well-balanced meal, there should be a basic 

On file in the Home Economics Education office 



problem of larger scope, such as a dinner for a family of 

four members on a low income level. As plans for a 

specific meal are developed, there should be opportunity 

to prepare the entire meal. To learn whether this atti- 

tude is local or nation wide it is necessary only to look 

at prepared study guides for home economics. 

In a Syllabus (26) used In New York State, some of 

the learning activities are as follows: 

"10. Planning, preparing, serving meals suitable 

for high school girls." 

"17. Planning three meals a day that a high school 

girl and boy will like and will be adequate.?? 

"19. Planning meals for a family in a home with 

limited food storage and preparation facilities 

or with adequate modern food storage and prepa- 

ration facilities.?? 

A teaching procedure from a Curriculum Monograph 

(i6) used in the Omaha Public Schools says: "Experience 

In food preparation becomes more truly a life situation 

when pupils plan, purchase, and prepare the food for a 

simple but complete family meal. They should then sit 

down to the table and enjoy the food, observing the ordi- 

nary courtesies throughout the simple serving of the meal." 

In the Kansas City, Kansas, guide (9) recommendations 

are found for serving several breakfasts from the most 

simple to more difficult meal plans. 



An Outline for Mississippi High Schools (25:76) con- 

tains this statement, "Each laboratory lesson should be 

centered around a meal and the following foods studied 

and prepared during this unit: soups, meats, vegetables, 

salads, quick and yeast breads, desserts, beverages, etc." 

The Alabama Manual (22) in a unit entitled "Home 

Meals" lists these as "suggested" projects: 

U2 Planning, preparing, and serving a number of 

simple home suppers. 

"3 Planning simple home meals and preparing parts 

of each. 

"5. Preparing desserts and serving Sunday dinners. 

"7. PlannIng, helping prepare and serving home 

breakfast." 

The Connecticut Course of Study (3) outlines a plan 

whereby the work with family meals begins with simple 

breakfasts in the seventh grade and continues to more 

difficult meals in the tenth grade. 

From these quotations lt can readily be seen that 

educators are convinced that teaching of foods to be 

effective must be done through the study of family meals. 

With a unit in Homemaking One of 12-13 weeks entitled, 

"Foods and Health for the High School Girl" and a unit in 

Homemaking Two entitled, "Satisfying Home Meals" (10-ii 

weeks) outlined for use in Secondary Schools in Oregon, 
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the question arises as to how much of the time in the 

laboratory is actually used for meal service. Of further 

interest will be the organization of the classes in this 

activity. What size working groups do teachers use when 

the entire class serves meals and when only part of the 

class serves meals? What other plans are in use? These 

questions are answered in this section. 

Number of Meals in Relation to Number_of 

In studying the data1 obtained from 

economics in secondary schools of Oregon 

the number of laboratory periods and the 

served, it vas evident that the relation 

by the proportion of time utilized in me 

9atorPer1ods 

teachers of home 

pertaining to 

number of meals 

could be shown 

l work. 

It was found that one-third or less of the laboratcry 

time is spent in meal service by 65.8 per cent of the '76 

teachers of Homemaking One. There is a tendency for 

teachers to use more of the laboratory time for meal ser- 

vice in Homemaking Two, Three, and Four than in Homemaking 

One. This shows that as the pupils' maturity is Increased, 

meal problems which Involve more management than do simple 

cookery problems are used more frequently. The reader will 

be interested to know that all of the laboratory time was 

used for meal service in 25 classes. Interpreted in 

another way, this would mean that In one-sixth of the 

On file In the Home Economic s Education office 
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reports on laboratory periods and number of meals served 

all laboratory time was used in meal service. In the 

opinion of the writer these findings show that the home 

economics teachers of Oregon high schools recognize the 

value in teaching foods with family meal problems and are 

accepting the challenge by featuring meal 8ervice in lab- 

oratory periods but are not yet organizing their entire 

unit on a meal basis. 

Arrangements for Meals 

When this present study was undertaken, the inves- 

tigator was interested in knowing the general arrangement 

of the classes when meals were prepared. Did the entire 

classprepare meals at the same time, or did a part of 

the class prepare meals while other members were busy 

with other problems such as marketing or planning menus 

or organizing work? Were guests invited to attend meals 

prepared in the laboratory? Since there were more data 

on arrangements for meals and number of meals served for 

Homemaking One than for Homemaking Two, Three, and Four, 

tabulations for Table 22 showing arrangements used are 

limited to Homemaking One. 



Table 22 

Meals Prepared in Homemaking One Classes 

Number of meals reported by 

------- 
Methods of Number of Total Groupe 
organization teachers I II III IV 

_____ report1N NLN N NL 
Total number 978 155 309 206 308 

Per cent ______ 100.0 ___ 15.9 31.6 21.1 3i.k 

Entire class* 70 5811 59.7 102 210 126 ik6 

Pert of class** 36 167 17.1 15 kk 27 81 

Guest meals*** 53 1kO lk.3 2k k2 29 

Other plane 10 87 8.9 1k 13 2k 36 

* Entire class, which is divided in groups, eat at the same time. 
** Part of class, divided into groupa, eat at one time. 

Class, either part or whole, preparmeal for guests. 
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That teachers ue more then one method of classroom 

organization for meal service is apparent from the find- 

ings in Table 22. It is significant that 59.7 per cent 

of all meals reported to be served during foods units In 

Homemaking One were prepared by the entire class divided 

into groups of pupils who ate at the seme time. 

Two other methods used less frequently than the first 

method are: dividing the class so that only a part will 

have meal preparation work at a time, or having the class 

prepare meals for guests. 

It Is the opinion of the writer that more Individual 

help can be given pupils in meal preparation when only a 

part of the class Is preparing meals. However, groups 

with different problems must be managed skillfully to pre- 

vent loss of time. 

It has been shown that there are two general arrange- 

ments for preparation of family meals exclusive of guest 

meals, nemely, having the entire class serve at one time, 

or having only a part of the clase serve at one time. 

When these arrangements are used, how many pupils work 

together as a. group? Is there a difference in the size of 

groups with each of these two methods? Table 2 was de- 

signed to show the size of groups when the entire class 

was preparing meals. 
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Table 23 

Size of Groups When the Entire 
Class Prepares Meals 

Total number !r of pupiis in work rou 
of teachers 2 k 5 or 6 over 6 

___ __ ___ ____L 
Total 128 k2 58 23 5 

Per cent 100.0 32.8 115.3 18.0 3.9 

Group I 26 20.3 k 16 5 1 

Group II 52 kO.7 18 21 9 

Group III 25 19.5 9 13 3 - 

Group IV 25 19.5 11 8 6 - 

When the entire class is preparing meals, pupils work 

together in groups of four in 58 classes and in groups of 

two in 112 classes, a total of 100, or 78.1 per cent of 

the 128 classes reported by teachers. 

When only part of the class prepares meals at one 

time, the size of the groups varies somewhat from those 

mentioned in Table 23. Reports from 75 teachers1were 

available. 0f these, 91.7 per cent (11.1) reported that 

groups of four were used. The other schools reported as 

follows: groups of two, six; groups of five or six, 

sixteen; groups of over six, twelve. 

I Data on file in Home Economics Education office 
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The most common number of pupils reported to be 

working together in serving a meal is four, regardless 

of whether it is an entire class activity or only part 

of a class activity. The frequent occurrence of this 

grouping may be accounted for in the following ways: 

i. Some home economics specialists have recommended 

this size for a family group, as Kaufman (10:3) 

does in discussing meal lessons for elder girls 

in these words: tun organizing for this lesson 

if the class is average size (16-18) it is best 

to divide into four groups of four or five girls 

each, with each preparing a meal." 

2. Within the group of four girls they may organize 

themselves into two groups of two each, which is 

the method used most frequently, or they may work 

individually. Thus a group of four permits 

several arrangements. 

3. During the time of a single class period,which 

has been referred to previously as being short, 

four girls who have made a careful schedule for 

their work can actually prepare and serve family 

meals. More than four pupils or fewer than four 

working together is,in the opinion of the writer, 

a disadvantage In meal activities when time is 

considered. 
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Finally, equipment is often selected that is particu- 

larly suited to the use of four people as, for example, 

tables for breakfast use. 

Thus lt seems that group activity is a common prac- 

tice of the teachers of home economics In high schools of 

Oregon. The ability to work harmoniously together in 

groups is a good beginning for family life, which, If it 

Is "to be successful must be a group enterprise," accord- 

ing to Spafford (19:11.). 

Summary 

Through this study it was found that about half of 

the teachers of home economics In the secondary schools 

of Oregon planned foods units of approximately the same 

length as has been recommended in the Course of Study 

"Homemaking Education for Secondary Schools" (2k). Of 

the other helf, few have shorter units, while the majority 

Increased the length as much as five or six weeks. While 

this indicated a strong emphasis on foods, it also means 

that related units must be slighted. 

In a typical class room, five of the ten class periods 

of each two weeks were spent in laboratory activity. 

In answer to the question as to what size pupil 

groups are used during these labcratory periods, it can be 

said that in five laboratory periods during two weeks of 
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time, pupils work in groups of two three times, indi- 

vidually once, and in a group of four once. The use of 

several sizes of groups is advantageous to pupils since 

it encourages initiative, independence, and the develop- 

ment of a spirit of cooperation with others. 

Eating of food under circumstances that are desirable 

Is a phase of the study of foods tha.t has not been over- 

looked. Teachers report two or more conditions under 

which food is eaten, including standing or sitting at a 

desk, small table, or dining table. Standing was a 

minority practice that was used mainly for sampling of 

food. Sitting at desks to eat food prepared was a prac- 

tice reported by almost three-fourths of the teachers. 

It can be assumed that it is necessary to sit at desks in 

many schools because approximately one-fourth of the 

schools have no tables for meal service either in the 

foods laboratory or In other rooms. Better equipment 

would lead to improved practices. 

Meal preparation and serving was managed chiefly 

under three plans: first, with the entire class divided 

into groups serving at the same time; second, with only a 

part of the class divided into groups serving at one time; 

third, the class, either part or whole, prepared meals 

for guests. Ordinarily, these groups consisted of four 

pupils working together. In fewer instances meals were 

prepared by groups of two, five, or six pupils. 
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Of the time allocated to laboratory work, one-third 

or more was used for meal service. In one-sixth of the 

cases studied it was specified that all laboratory work 

featured family meals. This is encouraging because the 

significant aim of home economics training is to provide 

experiences that are meaningful for everyday living. 



CHAPTER VI 

SUMMARY AND RECOMMENDATIONS FOR FURTHER RESEARCH 

This study was made to determine characteristics of 

the plant and facilities used for the instruction in foods 

in the secondary schools of Oregon and to determine the 

practices used by teachers of foods in these seme schools. 

The relative absence of research of this type w.s evident 

to the writer as literature was searched for helpful mate- 

rial. 

Through the present study an attempt was made to 

answer such questions 88 follow: 

What plans of arrangements are used for the foods 

laboratories? How extensive is the use of unit kitchens? 

What types of equipment do the laboretorles contain? 

For how many pupils is equipment provided? From what 

source is equipment obtained? 

In what gredes are Homemeking One, Two, Three, and 

Four taught in Oregon high schools? What number of pupils 

Is enrolled In these classes? 

During the school year of 1939-19kO what was the cost 

of the foods department? 

What use does the school and community me.ke of the 

laboratory in addition to the regular 1e.ss use? 

How much time in each year's program in homemeking 

is spent in teaching foods? 
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What is the size of pupil groups during laboxatory 

ac1vities cr meal preparation and service? 

Data were obtained by the questionnaire method from 

the teachers of home economics in Oregon high schools in 

the spring of igki. 

The data were classified in three prts, namely, a 

description of the laboratories and equipment, the con- 

ditions under which the departments were operated, and 

practices used ìrL the teaching of foods. These were 

treated in separate chapters. To aid in analysis of data 

tables were constructed. 

In this study it was found that foods instruction 

took place in a separate laboratory designed especially 

for foods in 113, or 69.3 per cent, of the schools. A 

combination homemaking room was used in 3 schools. Of 

these 32 are located in the schools of smaller sizes. 

The tendency to htve a combination homemaking room in 

the schools with fewer stu5enbs and smaller teaching 

staff is commendable because the space 18 more completely 

utilized and a broad program can be carried On. 

Unit kitchens are used in 33 of the 160 schools. Of 

the 33 schools, 26 have more than one up.it. In the remain- 

Ing seven schools there is but one unit kitchen which 

supplements another plan of arrangement. That the unit 

kitchen Is gaining in popularity is verified by the data 
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from this study which show that 2k of these unit kitchen 

arrangements have been used three years or less. Further- 

more, these 2k unit kitchen arrangements represent ko per 

cent of the 60 laboratories that have been in use for 

three years or less. These facts indicate a trend toward 

the installation of unit kitchen 8rrangements in the foods 

laboratory. 

Foods laboratories are relatively new in their 

arrangements since almost two-thirds have been in use 

for five years or less. Three or four types of equipment 

were purchased when laboratory arrangements were made in 

70 per cent of the schools. 

The number for whom laboratories are equipped is 

dependent on the size of the school. In the smaller 

schools equipment for 16 and fewer pupils was reported. 

In the larger schools laboratories are equipped for 17 

or more pupils. A comparison of the class enrollments 

of pupils with the number for which laboratories are 

equipped showed that three-fifths of the laboratories 

are adequate. 

Providing enough sinks and stoves so that the use 

of each one may be limited to four pupils is recognized 

as a minimum standard. This standard is found in less 

than 11.0 per cent of the foods laboratories of Oregon 

high schools. 
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An excess of floor space is a tendency in the foods 

laboratories. The floor space recommended by the state 

is 35 to kO square feet per pupil when there are two 

separate laboratories or 50 square feet per pupil in the 

combination homemaking room. In 50 per cent of the foods 

laboratories of Oregon high schools 30 to k9 square feet 

of floor space per pupil is reported. In an additional 

37 per cent of the schools more than 50 square feet per 

pupil Is reported. 

A lsbortory such as could be found In two-thirds 

of the schools would be furnished with work tables, star- 

age cabInet, book or magazine shelves, lockers; a drying 

rack or closet, a bulletin board, a blackboard, and ade- 

quate se.ting facilities. This list does not include all 

of the types of equipment considered essential. Exhibit 

cases are found in only one-sixth of the foods laboratories. 

While displays can be arranged in the absence of en exhibit 

case, the type of things that can be arranged is somewhat 

limited. 

Storage of food at lower than room temperature pre- 

sente teachers with e. problem because only 82 schools 

have refrigerators, and k5 have coolers. Of these k5 

having coolers, 19 also have a refrigerator. Thus, of the 

i6i schools, only 108 have a refrigerator or cooler; this 
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leaves 53 or about one-third of the schools with inadequate 

food storage provision. 

A third shortage in type of equipment is found in the 

provisions for the serving of meals. Of the i6i schools, 

only 89, or 55.3 per cent, have tables for meal service in 

the foods laborstory. An additional 5k schools have tables 

for meal service in other rooms. In the remaining 38 

schools the training in serving of meals must be inferior, 

since tables are essential for a satisfactory standard of 

meal service. 

Supply tables are reported in only 76, or 147.2 per 

cent of the 161 schools. While these are a convenience, 

other arrangements can usually be made if such a table is 

not available. 

Among the sources from which furniture is obtained 

the local carpenter has an important place, since he 

furnishes k8.9 per cent of the work tables, storage 

cabinets, book or magazine shelves, lockers and exhibit 

cases. While the school shop ranks second in number of 

pieces furnished, it supplies only 19.7 per cent. The 

cabinet works, building contractor and commercial firms 

together furnish 230 pieces, or 31.14 per cent of those 

reported. 

Electricity was used as the fuel for cooking purposes 

in 83 per cent of the schools; wood vas used in 26.1 per 
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cent of the schools. Yet from a survey (23) made of homes 

of high school pupils it was found that wood was the most 

extensively used fuel. Since 85 per cent of the homes use 

wood as the fuel for cooking, it seems that, to simulate 

home conditions, experience in the use of wood ranges 

should be provided. 

In Chapter IV the discussion pertains to conditions 

under which the foods departments are operated, including 

grade placement of courses, size of classes, cost of operat-. 

ing the foods department and school and community uses of 

the laboratory. 

The data obtained through this study revealed that 

classes of Homemaking One, Two, and Three are usually 

placed in grades nine, ten, eleven and twelve respectively, 

which is in accordance with the plan outlined In the course 

of study "Homemaking Education for Secondary Schools" (2h). 

A tendency in smaller schools is to allow students in two 

or more grades to enroll in one course. 

The 13k schools may be divided into three groups with 

relation to their offerings in home economics. Approxi- 

mately one-third offer a two-year course, another third 

offer a three-year course. Of the other ki schools, 3k 

have one year only, and seven schools have a four-year 

program. 
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For a determination of the number of pupils enrolled 

in home economics courses, the enrollment in ki8 classes 

was studied. The classes with 10 to 15 pupils vere most 

commonly found. Since this number is well below the maxi- 

mum size recommended by flyer (6) and by Brown and Haley 

(5), it is considered satisfactory. 

Total expenditures for the foods department for the 

year 1939-19ko varied from as little as $1.17 to a total 

of $1867.50 for equipment and supplies in 137 schools. Of 

these 137 schools 50 per cent used less than one hundred 

dollars for these combined expenses and from this group of 

70 schools there were ) or about half whose expenditures 

were less than fifty dollars. With no more than one hun- 

dred dollars to spend, little can be used for equipment, 

since food and other supplies are essential for operation 

of the foods laboratory. These findings indicate that the 

amount of money allocated to home economics is inadequate 

in at least half of the school8. Another weakne88 un- 

covered in examining these reports was that financial 

accounts are not kept accurately or if kept, they are not 

accessible to teachers. Improvement in this respect is 

to be encouraged. 

The use of the foods laboratory by school groups is 

for foods activities such as demonstrations, food prepara- 

tion, meal .lanning, meal service, study and discussion. 
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On OCCaSIOnS when the laboratory Is used by extra-curricu- 

lar groups, refreshments, lunches, or dinners are prepared 

for guests and likewise the community use of the foods 

laboratory is chiefly for preparation of light refresh- 

ments or dinners. For adult education, extension, or the 

Parent Teachers Association the laboratories of only 19 

schools were used. Even though food preparation is to be 

expected in a foods laboratory, communities could profit 

by increasing the use of laboratories for adult education 

classes and the extension service. 

The section of this study treating practice8 of foods 

teachers in the secondary schools of Oregon has a special 

significance in that it shows what is actually occurring 

in the classroom. Study guides prepared by experts in 

the field of home economics are of little value unless 

teachers use them and adapt them to local situations. 

A suggestive length of foods units for classes of 

Homemaking One and Homemaking Two as outlined in the 

course of study "Homemaking Education for Secondary 

Schoolst' (2k) is 12 to 13 weeks. However, little more 

than half of the teachers are allowing from 11 to 1k 

weeks for foods units. In the remaining group one-third 

use ten weeks or less, and two-thirds use from 15 to 18 

weeks for foods instruction. With one-third of all 
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teacher8 using excess time for foods units, lt follows 

that other units must suffer even though foods units may 

be taught more thoroughly. 

The practice of teachers in the 30 schools having 

classes of Homemaking Three or Four is to include a foods 

unit of approximately five weeks in their program. Since 

no time is allotted for these units in Advanced Homemaking, 

this practice proves that here also there is a tendency 

to increase the time spent for foods instruction during a 

year's program. 

From the length of the foods unit and the number of 

laboratory classes reported during the unit, the writer 

found that approximately one-half of the time of foods 

units is used for laboratory activities. 0f' the time used 

in laboratory activities, one-third or less is used for 

meal service by approximately two-thirds of the teachers 

of Homemaking One. Interpreted in frequency of meals, 

this would mean that approximately two meals would be 

served in every three weeks of time during the foods unit. 

That more emphasis is given meal service in Homemaking Two, 

Three, and Four is shown by an increased number of teachers 

using more than one-third of the laboratory time for this 

activity. 

A debatable issue is what number of pupils should work 

together in the foods laboratory. In Oregon high schools 
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students do not work in a group of a set number for the 

duration of the unit in foods. Evidence for this state- 

ment is found in the data which show that pupils work 

individually, in groups of two, and in groups of four. 

Most commonly used is the group of two reported by 137 of 

the 150 teachers and used half or more than half of the 

time by two-thirds of these teachers. Beyond the grouping 

by two, classes were arranged about as frequently in 

groups of four as were those where they worked individually. 

For meal preparation and service a group of four is 

most frequently used whether the entire class or only a 

part of the class is engaged in this activity. A group 

of two is used by approximately one-third of the teachers 

when the entire class is preparing meals. Meal prepara- 

tion by individuals was not indicated as a laboratory 

practice at school. As a home activity this can be highly 

recommended, but school facilities, limited budgets, short 

class periods, relatively short foods units with numerous 

problems and classes even with es few as ten to fifteen 

pupils add to the complexity or difficulty in directing 

meal preparation with individual participation. 

Pupils eat the food prepared in the laboratory while 

they are sitting at their desks, sitting at small tables, 

sitting at dining tables, or standing. The 152 teachers 

report that more than one of these methods is used during 
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the foods unit. Obviously, sitting at the desk would be 

essential for meal service in some laboratories since 38 

schools do not have tables for meal service as a part of 

their equipment in the foods laboratory or elsewhere. 

Sitting at the desk to eat food is reported by almost 

three-fourths of the teachers. Sitting at the table in 

the dining room is indicated by 9k teachers, or 6i.8 per 

cent of the 152 reporting, while ki teachers, or k6.7 per 

cent, specify that food is served at small tables for two 

or four. Although standing while eating the food pre- 

pared was reported by 63 teachers, this practice is mainly 

for the purpose of sampling the food that is prepared. 

The findings of this study show deficiencies exist in 

the laboratories and equipment used in teaching foods in 

the Oregon high schools in 19ko. With careful planning 

of general arrangements in the laboratories and installa- 

tion of stoves and sinks within the room instead of around 

the room, more unit kitchens would be available. Provisions 

for storage of perishable food are at present inadequate in 

the foods laboratories. 

One type of equipment so essential in the establish- 

ment of desirable standards of meal service is not found 

in almost half of the foods laboratories. The inclusion 

of tables for meal service is urged for those schools not 

having them at present. 
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As this reseach is nearing completion, so also are 

other intensive research studies of which this is but 

one phase. The fact that so many related studies were 

undertaken at one time limits the extent of additional 

studies pertaining to Oregon foods laboratories needed 

at the present time. 

However, the writer feels that surveys similar to 

the present one would be helpful if repeated at Intervals 

of five years. From such continuous studies improvements 

and trends In laboratory arrangements and equipment could 

readily be noted. 

It occurs to the writer that a second study limited 

to practices used in the teaching of foods would disclose 

much valuable information 1f it were made yearly following 

the teaching of foods units and continued for a period of 

three to five years. 
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TO HOMEMAKING TEACHERS OF OREGON: 

Since you recognia. the importance of planning and selecting equipment used in teaching home economico, 
you will be lntereated in our research study on equipment of which this questionnaire is a part. These queutions 
deal with the fonda laboratory or kitchen in which foods classes are conducted and with your own practice io 
teaching foods. Th. data requested will furnish valuable information on which to baa. certain cnndu.ion. 

Will you fill this questionnaire out as completely as possible and return it at the earliest possible date? If 
you wish to explain certain items more fully please do so on a separate sheet. Thank you for your cooperation. 

FLORPiNCE E. BLAZIER 
Head, Home Economics Education 
Oregon State College 
Corvallis. Oregon 

STUDY OF EQUIPMENT FOR TEACHING FOODS IN SECONDARY SCHOOLS 

TEACHER'S NAME 

NAME OF SCHOOL AND TOWN 

GENERAL INFORMATION 

1. Where wan equipment obtained? (check) 

Mad. to sed., by resdy-mad. LI.t 
I Dose Iins.thrmgtisrtinis. 

eo,,Zcisi 

Built.lns- 

Book or magasina shelves 

Exhibit cases ...................... 

Lockec ................................ 

Storage cabinets for dishes, 
utensile and supplies 

Work tables or unit deaks 

Movable- 

Book or magazine shelves ............................................... .._ .... . .................... 

ExhibItcases ......................................................................................................... 

Lockers .................... 

Storage cabinets for dishes, 
utensils and supplies ..................................... - .... - -.....-.. ... ... 

Worktablesorunitdesks ............................................ ' '-----«--- 

2. Please give the amount spent during 1989-1940 for each of the following purchaae.: 

Large equipment (stoves, sinks, .tc.) ...... 

Utensils (pana, apeone, ate.) 

Food................................. 

Illustrative material ...... .. ........ .. .... 

Other items used in food instructIon (lint) 

u. Hoe musy yeses bas tiso pesseat stTasgt .1 pase 
rosa. laboratory or kithss b.ss fa s.s? ............... Ho. eM 
ans U.s sisk.' .-----.-.- 8nov..? ............. Caktast se teilt. 
In,? ................ Unit d..k or mk t.Ma?.._ ............ H.fetg. 
r.toet ................ 

4 Fon te masy giri. Is your kitchen .qslppsd ................ 

5. Whst srs tit. typos of fusi o..d (or cooking! Wo ........... 

EI.et,inity .. PIPaI gas Otter. (list) .............. 

e. Hoe I. w.tsr hestod' C.otrsl besting .yst.so ............ Calls 
in t.v.. Hot esteC bosH, Oth.r. (list) ........ 

7. Ho many of sack of tin following typa. of .satisg .qlp' 
most doss yoor kitohon contain? 

Chairs with tobtet arm. ...................... 
Chair. .lthoot tabl.t arosa ... ........ 

Stool. attached to d.sks ..................... 
Mousbi. stouts ................ . ........ 
0th... (lIst) .......... -....-..- ... 

BASES FOR DETERMINING FLOOR AREA 

s. What sotiniti.. .r.curr, j on in the food. ah.cstoryor 
hitch.n: 

Discussion ........................... Ml pisnning ........................ 

Demon.tratias ................. Mai service 

Food p,spaeatisu ............... Others (list) ............................ 

Study...._ .................................... 

s. Do sep of lb. toad. ela...s assist la asft.ets week daflsg 
fIsso Usos? Y......___ No ................ 

lo. I. there a sopacat. cafeteria titolo..? Y ............ No ......... 

li. Estivai. fha nomb.c of tim.. po. ysar the kitnhsn I. usad 

for pUrpossa other this contar class .ctivitiss: 

,. .... - .... .. .. 

For School For Comono,oity 
croups 1coup. - -..,- 

Frnpor.ton and sornute of light 
r.frsohmsnt. ........ . ............ - .... .- -..- Preparation and rnIng 5f 
banquets or dise... .... ..... ........ ,. ............ 

...- .................... - ()thsr Osso list) ............ _.___. -.-...-.... 

Chark easm. of informutios 
Asosost R.noed Eutimut. 

lt Is a s..tar, mtimat. the nocher of Ums, clris n o ola,. 
work 

Individoally ............ ..._ Othnr arcong.m.nt. (list) 
In group. of two .............................................................. 
In groop. of fo,,r .......... .. ........ .. .... ... .... 

IS Io s s.simt.r, how mmv Ilma. do girls sat lbs food pr.. 
parad io. sash of U.. foilo.isg ways: 

St.ndlsg _.. .... 
Sittisg st dmk ........ .__ .... ...__ 
Sitting at dmk with secar laid . ________ 
Sitting at tahl. for tn ............... .. .... 
Sitting st tabla foe fo.r......__..._,,,__,_ 
SitUsg at tabla le dining essa. ................... 
Oth.e sccs.gssosst. (list) ........... 

HASES FOR DETERMINING STORAGE AREA 

14. What provi.ioo i. mad. foc Its storage of .pcons or .s,oehu? 
L,.k.r.. ........ Dna..e .......... Closet ..... Othcr. (list) 

15. What .5k., tklngs se. .tsrsd in the sam. coaop.rtsso.t adth 
steapns, ................. .. ............................................ 

le. Do the stodents bring their ow. diá tasthl Yes,,.. N..... 

pot halda,.? Y...... Ns.... 

Dich .1.5k.? T.s.. Ns... 

OStens (list) 

17. H ownan y hook aar.sva, labt. fan n.. is food. elsass.?.... 

is How many current magazin.. an svaiiabtn for u,. n food, 
rIss...? .......... 

IS lice steif spar. I. s..d for ti,. torspe of old e.g.. 
sis_I ....__..fLa...._..__fL 

20. How mas, mutalft (filad pty) ses atsr.d? 
Quart. Plnts__.,.. J us_... 3s 



21. Give the following information In regard to food storage. Do not include cafeteria supplies 

Amoet sesally 
Mslrnm 

Amorn.t ss.JI prh.d .tsr.d .tsra at on. time 
da7 st on. time over es. day 

Bakingpowder ........ _.._ .... - Butter .......... .. .................................................... . 

Cereala............. . .... ... ..__ Cheese ....... .. ........................................ .. .. 

Cocoa ....... Cooking fat ................................................ .. .... 

Coffee...................................................... cream ..................................................... 
Chocolate................................................ Fresh meat .................................................... 
DiIedfrult............ Eggs ............................................................................ 

Flour, white ................ Milk ................................ .. 

cake ..................... Peanut butter ......... .. ........................ 

Salt........................ Salad dressing ............... .. .... .. ................................ 

Sugar........ ...._ ............................................................ Saladoil ................................................................ ... 

Spices........................................................................ Shelled nuts ................................................................ 
Tes Soft cheese 

Bread............................................................................ Cured meat .................................................................. 
Flavorings.................................................................. Sirup ............................................................................ 
Gelatin.................................... Vinegar ........................................................................ 
Cannedfoods ................................... .. ......................... Jelly and jams .............................................................. 

Frulta (list) ................................................................ Vegetables (list) ........ 

What foods would you prefer to hava stored In the unit desk or work table? Flour ................ Sugar 
SaJt................ Baking powder ................ Others (list) ............................................................................................. 

28. SCHEDULE OF YOUR SCHOOL DAY (See illustration) 

Otee the .e.dsh at peur esssI day. 1f .ubedsl. for .msk dlffrn. Give duta reqesst.d for pm.ent ...et.r fo those cluses. listed 
g4.e that for day I. wktà feed Is usually pmpar.d. In your sebedule In whisk say lestruetiss, is food. is gives. 

Gead. Nsmb.r 
E.tlm.t. the 

Pined cl_ 
,e: slt Is N. uf food Nsfle.J. ..eesd 

week. b e 

2 ................. 
3 ........... ..-.-...- ....... -.-. .... ... .......... .. .......... .. 

4 ..................... .. ........ .... .... .. ............ .. ........ .. 

5 ....................... 

8 ........ ..__. ................ .. ........ ...... 

8 
lI1o.tvstloe 
i 8:00.9:5e Howeeskteg lt C lt io u g 4 

Ll.lentivitl.. sot listed os or .oh.dolv for whkb yes sÑ .. Entire el.... vhkb I. divided loW gv 1 ...... at 
responsible : the um. timo. 

b. Psrt of ol.o.. divided loto groop. of ......... sot st one um. 
. CI.... either pmo or whole. prepare voest for goesto. 

If you ose other arrangement, for meal., describe these and 
labol by d. e. f. f, eto. 

24. GENERAL PLAN OF LABORATORY: 

It will aid us In interpreting the information furnished If you will draw a rough floor plan of your kitchen, 
dining room or other rooms used In connection with food classes, giving approximate dimensions. Sketch In large 
pincen of equipment, designating each by a number as indicated In the key tolow: 

1. SInk 7. Food storage 13. Tables (Indicate use- 
supply, eating, etc.) 

2. Stove 8. UtensIle 
14. DIsh towel rack or dryIng closet 

3. Refrigerator 9. IUuatrative material 
15. Blackboard 

4. Cooler 10. Books 
16. BulletIn bosrd 

5. Teacher's desk 11, Towel., linens 
17 ......................................... .... ........ 

6. Work table 12. Student apronn 
18 ........ _ .... 

-ja 
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STATE OF OREGON 

State Board for Vocational Education 

Salem 

January 3, 19k1 

Dear Homemaking Teacher: 

Because of the very limited research that has been 
carried on in connection with equipment used in the teach- 
ing of foods classes to high school students, we are 
interested in the equipment studies that are being planned 
and conducted by graduate students under the supervision 
of Dr. Florence Blazier at Oregon State College. 

In order that conclusions and recommendations can be 
made, it is necessary to obtain accurate information con- 
cerning the existing homemaking programs throughout the 
state. Therefore, we are asking all Oregon homemaking 
teachers to cooperate in furnishing information for these 
studies. We believe that the final compilation and Inter- 
pretation of the data will be helpful to teachers in the 
future when equipment for teaching food preparation and 
meal service is to be selected. 

Interest in these equipment studies has already been 
indicated by other states. It is hoped that the research 
studies on equipment for school kitchens will be of dis- 
tinct value In the field of home economics education. 

We will sincerely appreciate your cooperation in 
this state project even though it will mean one more 
responsibility In your already busy school day. 

I am wishing for you happiness and success throughout 
19k1. 

Sincerely yours, 

Bertha Kohlha gen 
State Supervisor of 
Home Economics Education 

BK:CMC 
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STATE DEPARTMENT OF EDUCATION 
Salem. Oregon 

DAILY CLASS SCHEDULE OF TEACHERS AND SUPERVISORS 

IOm of &4,oj iDt. No.j (?otofii, (Co,rnt3') (Sc}. Yr.) To the Principal: Please fill in your daily class schedule for the first semester of the school year, giving the abbreviation of the exact title for each subject taught and the number of pupils registered in each class, and return to your county school superintendent together with the directory information blank. 
rerlocl a Teaehrr 

- 

t_ngth .-- 
rerlod 

L,na)h 

Ferlod 3 
Lemth 

PerIod 4 
L.ngth .. 

Fertod 5 

Lgth_.. ------- 

Period 6 

LnTh 

Kerlod 7 

Length . 

FeriOd 5 

Gen.Math. Bk.1 ELSCi. 
Pz.t:om. 

Coc.chAthl. 

[ 

Vacant Noon StudyHaII Joan D 

- . .. ........ .. .. ............ 

L. .................................................................... 
I 

Number o! pupils enrolled in 
this school as of September 20 of this year: 



Table I 

Arrangement of Foods Laboratories 

_____ - _ - r* - _ - - r . 

Total Plan within laboratory 
nuaìbt*r Combin8tion of 
N Unit Unit Unclassified 

_____ kitchens desk Unit desk Unclass. arrangement 

Total No. 160 26 22 5 2 105 

Per cent loo 16.2 13.8 3.1 1.3 65.6 

Group I 36 22.5 7 12 3 1 13 

Group II 1.6 28.8 7 8 - - 31 

Group III 36 22.5 6 2 2 - 26 

Group IV k2 26.2 6 0 - 1 35 

"Full-time" 60 37.5 10 18 3 1 28 

"More than two classestt 

33 20.6 k 2 2 25 

"One or two classes" 
67 141.9 12 2 - 1 52 
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Table II 

Number of Pupils Using One Sink 

===--- u___ _ _ 
Number of Total number 
pupils using of schools 

__Groups 

one sink N N ____________ ___ 

Total number 155 36 k 36 38 

Per cent 100.0 23.2 29.1 23.2 2k.5 

Two or three 12 7.7 k 3 2 3 

Four 39 25.2 12 11 7 9 

Five or six 26 i6.8 6 6 6 8 

Seven to 
twelve 58 37.k ii 18 1k 15 

More than 
twelve 20 12.9 3 7 7 3 
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Table III 

Number of Pupils Using One Stove 

-m - _ 

Number of Total number Groups ____ 
pupils using of schools 

- 
one stove N N N % N % N 

Total number 1k9 3k 37 

Per cent 100.0 22.8 29.5 22.8 2k.9 

Two or three 18 12.1 6 3 5 k 

Four 39 26.2 15 11 7 6 

Five or six k2 28.2 8 10 11 13 

Seven to 
twelve ki 27.5 k 17 8 12 

More than 
twelve 9 6.0 1 3 3 2 



Table IV 

Source of Built-in and Movable Furniture in 163 Schools 

- --- - ----- - ______________________________ 
Types of furniture 

Source of Total number Work Storage Book or Lockers Exhibit 
equipment of schools tables cabinets magazine cases 

shelves 

____ N N N N %N N 

Total number 732 237 208 162 98 27 

Per cent 100.0 32k 28.k 22.1 13.k 3.7 

Local carpenter 358 k8.9 106 121 70 53 8 
Built-in 259 63 92 50 147 7 
Movable 99 k3 29 20 6 i. 

School shop Ikk 19.7 35 30 51 21 7 
Built-in 76 17 18 23 15 3 
Movable 68 18 12 28 6 k 

Cabinet works 97 13.3 36 28 19 9 5 
Built-in 76 22 25 16 9 k 
Movable 21 1k 3 3 - i 

Ready-made 92 12.5 k9 18 12 10 3 
Built-in 53 23 10 8 9 3 
Movable 39 26 8 k i - 

Building contractor ki 5.6 11 11 10 5 k 

Built-in 35 6 10 10 5 k 
Movable 6 1 - _ - ----- 

I-J. 

___________________________ _______________________ _____________ I-' 

F-' 
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Table V 

Number of Types of Fue]. Used for Cooking 

pa .._- -- - u 
Total number Number of types of fuel used 
of schools 

- 

N N %N % N 

Total number 165 93 66 6 

Per cent 100.0 56.k 110.0 3.6 

Group I 38 23.0 12 26 0 

Group II 11.6 27.9 27 16 3 

Group III 37 22.k 18 17 2 

Group IV kk 26.7 36 7 1 
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Table VI 

Size of Home Economics Classes 

Number of Total number Groups 
pupils of classes i ii ii iv 

N N N N N 

Total number ki8 130 153 7k 61 

Per cent 100.0 31.1 36.3 17.7 ik.6 

Homemaki ng 
One 20k k8.8 53 7k 37 kO 

UnderlO 29 1 1. 8 19 
10-15 71 7' 2k 21 19 
16-20 59 2 )O 14 2 

21-2k 30 1k 12 k - 

Over2k 15 8 7 - - 

Homemaking 
Two 1k) 3k.2 kO 53 31 19 

UnderlO 3) 3 k ii I 

10-15 57 12 26 15 
16-20 30 11 15 k - 

21-2k 12 10 1 1 - 
Over2O Il k 7 - - 

Homemaking 
Three 63 15.1 30 25 6 2 

UnderlO 9 2 3 2 2 
10-15 26 12 11 3 - 
16-20 15 7 7 1 - 

21-2k k 3 1 - - 

Over2k 9 6 3 - - 

Home ma k ing 
Four 8 1.9 7 1 - - 

UnderlO 2 1 1 - - 

10-15 3 3 - - - 

16-20 2 2 - - - 

21-2k 1 1 - - - 

Over2k - - - - - 



Pable VII 

Amount of Money Spent for Foods, Equipment, and Supplies 1939-19ko - 
--- --- - :. _ 

..-- 
- 

- 
- 

-. - 

. Amount of Money in Dollars 

Equipment J . 

supplies Total Total Total Large Sini1 I '--- flwuIJs- .Js 

schools 
N % Range Med1sn 

Total No. 137 1.17- 95.00 
Per cent 100 1867.50 

Group I 26 19.0 15.00- 205.00 
1673.1k 

Group II k2 30.7 26.50- 77.50 
1867.50 

Group III 35 25.5 lk.77- 100.00 
iok5.00 

Group IV 3k 2k.8 1.17- 50.00 
1680.56 

"Full time" 15.00- 
Total k8 35.0 1867.50 130.00 

I 2k 17.5 15.00- 200.00 
1673.1k 

II 2k 17.5 35.00- 77.50 
1867.50 

"More than two classes" 
Total 32 23.11 17.50- 95.00 

137k . 00 

I 2 1.5 205.00- 339.50 
k7k.00 

II ik 10.2 26.50- 95.00 
137k .00 

III 13 9.5 38.00- ioo.00 
257.50 

Iv 3 3.2 17.50- 28.20 

Range Median 

.18- 25.00 
1792.50 

2.55- 50.00 
1373.1k 

2.00- 25.00 
1792.50 

2.85- 30.00 
1000.00 

.18- 15.00 
1639.02 

2.55- 
1792.50 30.00 

2.55- 30.00 
1373.1k 

2.75- 20.0k 
1792.50 

2.00- 20.00 
123k . 00 

85.00- 182.00 
279.00 

2.00- 25.00 
123k . 00 

2.85- 20.00 
200.00 

5.00- 5.00 

3.00- 170.00 
16k5.00 

60.00- 2k5.00 
11kO. 00 

ko.00- 197.00 
16k5.00 

5.00- 125.00 
800.00 

3.00- 1k9.00 
1510.95 

70.00- 315.00 
16k5.00 

10.00- 315.00 
11k0.00 

83.90- 200.00 
16k5.00 

20.00- 125.00 
1100.00 

60.00- 152.50 
2k5.00 

60.00- 197.00 
1100.00 

20.00- 120.00 
175.00 

"One or two classes" 
Total 57 kj..6 1.17- 60.00 .18- 25.00 3.00- 150.00 1680.56 1639.00 1510.95 

II k 2.9 kO.00- 55.37 10.00- 21.86 kO.00 
85.00 50.00 

III 22 16.0 lk.77- 100.00 3.kk- 102.00 5.00- 150.00 10k5.00 1000.00 800.00 
IV 31 22.7 1.17- 50.00 .18- 15.00 3.00- 1119.00 

1680.56 1639.02 1510.95 
* Other includes books, Illustrative material, laundry, and incidentals 

. 18- 
300.00 

2.55- 
300.00 

2.00- 
1k7.50 

2. 00- 
200.00 

.18- 
128.07 

2.55- 
300.00 

2.55- 
300.00 

2 . 75- 
1117.50 

2 . 00- 
1311.00 

25.00- 
3k .00 

2.00- 
13k . 00 

2.85- 
25.00 

5.00- 
10.20 

Median 

10.311 

19.60 

10.00 

8.00 

10.00 

16.88 

17.66 

10.00 

Median R 

.99- 54.56 
352.00 

120.00- 130.00 
352.00 

10.00- 67.89 
180.00 

11.33- 60.00 
200.00 

.99- 30.00 
90.00 

10.00- 98.93 
352.00 

50.00- 130.00 
352.00 

10.00- 72.01 
172.17 

10.00 12.50- 65.00 
195.00 

29.50 120.00- 157.50 
195.00 

10.00 26.50- 65.00 
180.00 

10.00 20.00- 62.00 
158.00 

5.00 12.50- 18.00 
_______ 75.00 

Median 

.99- 55.00 .50- 5.00 
350.00 69.32 

50.00- 120.00 2.00- 15.00 
350.00 69.32 

10.00- 68.79 2.00- 5.00 
180.00 31.00 

10.00- 115.00 .50- 3.00 
200.00 12.00 

.99- 30.00 1.00- 3.00 
90.00 10.00 

25.00- 95.00 
350.00 

50.00- 120.00 
350.00 

25.00- 72.35 
150.00 

12.50- 60.00 
i80.00 

120.00- 150.00 
180.00 

25.00- 60.00 
180.00 

20.00- 60.00 
150.00 

12.50- 18.00 
75.00 

2.00- 8.110 
69.32 

2.00- 10.00 
69.32 

2.00- 6.00 
31.00 

.50- 3.25 
35.00 

15.00 

1.00- 
35.00 

. 50- 
12.00 

.18- 10.00 .99- 37.50 .99- 30.00 1.00- 200.00 200.00 200.00 10.00 
10.00- 111.38 15.00- 31.00 10.00- 31.00 5.00- 25.00 55.00 50.00 5.00 
2.00- 6.50 11.33- k5.75 10.00- 115.00 1.00- 200.00 200.00 200.00 10.00 
.18- 15.00 .99- 30.00 .99- 30.00 1.00- 128.07 90.00 

- 
90.00 10.00 

3.25 

2.00 

11.00 

5.00 

3.00 

3.00 
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Table VIII 

Number of Times Foods Laboratories are Used for 
Extra-curricu1ar and Community Activities 

Number of Total number Groups 
times of schools 

N N N %N N 

Total number ik8 3k k6 33 35 

Per cent 100.0 23.0 31.1 22.3 23.6 

1-9 25 16.9 5 10 k 6 

10-19 k9 33.1 13 12 1k 10 

20-29 33 22.3 7 10 6 10 

30-39 15 10.1 2 k k 5 

kO-49 8 5.5 1 5 2 - 

50-59 11 7.4 5 2 2 2 

60 and over 7 4.7 1 3 1 2 


