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Abstract:
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or desirable in dual curricula classrooms, with special emphasis on food service and child care service.
The sample included 36 instructors who taught both consumer homemaking and occupational training
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Program classification lists were developed for Equipment Useful in Teaching Consumer Homemaking
Child Development, Equipment Useful in Teaching Occupational Child Care Service, Equipment
Useful in Teaching Oua I Curricula Child Development/Child Care Service, Equipment Useful in
Teaching Consumer Homemaking Foods, Equipment Useful in Teaching Occupational Food Service,
and Equipment Useful in Teaching Dual Curricula Food/Food Service. Inventory status lists were
developed for the Necessary and Desired Equipment for Child Development/Child Care Service
Programs and Necessary and Desired Equipment for Foods/Food Service Programs.

Resulting information indicates that Child Development/Child Care Service Programs can be organized
with a minimal amount of inexpensive equipment for the playschool. Occupational food service classes
can be initiated into an established foods program without purchasing large amounts of additional
equipment. Several schools have planned cooperative programs with the school cafeteria or
neighboring nursery school and day care centers for additional learning experiences.
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ABSTRACT

The purpose of The study was to develop lists of equipment that
could be useful and that were necessary or desirable in dual curricula
cldssrooms, with special emphasis on food service and child care
service. The sample included 36 instructors who taught both consumer
homemaking and occupational training courses in Montana, North DakoTa,
~South Dakota, Oregon, Wyoming, Utah and Colorado.

Program classification lists were developed for Equipment Useful
in Teaching Consumer Homemaking Child Development, Equipment Useful
in Teaching Occupational Child Care Service, Equipment Useful in
Teaching Oual Curricula Child Development/Child Care Service, Equip-
ment Useful in Teaching Consumer Homemaking Foods, Equipment Useful
" in Teaching Occupational Food Service, and Equipment Useful in.
Teaching Dual Curricula Food/Food Service. Inventory status |ists
were developed for the Necessary and Desired Equipment for CGhild
Development/Child Care-Service Programs and Necessary and Desired
Equipment for Foods/Food Service Programs.

Resulting information indicates that Child Development/Child
Care Service Programs can be organized with a minimal amount of
.inexpensive equipment for the playschool. Occupational food service
" classes can be initiated into an established foods program without
purchasing large amounts of additional equipment. Several schools
have planned cooperative programs with the school cafeteria or’
neighboring nursery school and day care centers for additional
learning experiences.




CHAPTER |
INTRODUCTION
Importance

The Vocational Act of 1963 allocated for.The first time federgl
funds to the Teéching of:occupafional'home economics. A provision
of the act read that ten percent ofnfhe federal grant money allotted
for home economics had to be used in the acfuél preparation of students
for gainful employmenf'in home economics related occupations (Evans,
1969: 17). This gave impetus to a growing infefesf in occupational
home economics. Programs began to change and new courses with job
training objectives were offered. ’

According to the 1974~75 listings ffom the Office of the Super-
intendent of Public Instruction, only twelve of the 184 Montana
schools offering consumer homemaking courses include occupational
courses in the home economics curriculﬁm. Based on that information’
as well as the contacts the home economics éducafion supervisors had
Wifh school adminisTraTbrs and teachers, it was beleived that often
times occupational home economics‘was not incérporaféd info the
curricﬁlum because educators thought that it would involve the purchase
of a large quantities of additional equipment. The supervisors“
requested help in determining the need for additional equipment when
teaching a dual curricula. School adminisfraTors,-s;hooI boards,
state education superVisors, and home economics feachers needed

additional information concerning kinds and amounts of equipmenf as

r
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|1tTle was available. Two recommendations that resulted from the 1970
National Vocational and Technical Education meeting concerning facili-
ties and equipment were:

. More research be focused on the elements of facility
and equipment planning. :

2. Better and more realistic guides in condensed and
simplified form be developed to aid individual re-

sponsibilities for planning vocational and technical
facilities for the future (Larson, 1970: 9).

Purpose

The purpose of this study was to deveiop lists ﬁf equipment used
in dual curricula classrooms where both consumer homemaking and
occupational Traihing programs could be taught. Special emphasis was
placed on the child development/child care service and foods/food
service areas. The study would also indicate the extra equipment
needed fto initiate occupational training courses into an_es+abli§hed
consumer homemaking program. Publiication of the results will give
educators a checklist for selecting equipment for consumer and/or
occupational homemaking curricula. The specific questions to be
answered were: | |

|. What equipment could be classified as being useful in teaching
consumer homemaking in the child development area?

2. What equipment could be classified as being useful in teaching
consumer homemaking in the foods area? :

3. What equipment could be classified as being useful for Téaching
occupational child care service classes?

4. What equipment could be classified as being useful for teaching
occupational food service classes? ’
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5. What items of equ1pmen+ could be classified as being useful in
teaching child development and occupatiohal child care service?

6. What items of equipment could be classified as belng useful in
teaching both consumer foods and occupational food servnce?

o~

What items of equipment would be necessary for +each|ng a dual
curricula in the child devélopment area?

8. What items of equipment would be necessary for Teachlng a dual
curricula in the food service area?

9. What additional equipment other than the basic requirements,
could be purchased and defended as equipment for a department
having a dual curriculum in child development areas?

10. What additional equipment other than the basic requirements,
could be purchased and defended as equipment for . a department
having a dual curriculum in food service areas?

Limitations

Limitations were placed on the subject area, the state in Which
the sample was selected, and the instructors who participated. Child
care service and food service were chosen for the study as these
areas are the two most widely initiated occupational programs (Terras,
February, 1974: 23). The sTaTes],incIuded-were believed to have
school systems Similar to Montana systems in school size, curriculﬁm,
budget, and §+uden+ persoﬁalify.' Of.nécéssi+y, participating feachers
were those employed by these school systems beTweQn October 1974 and

“April 1975, who taught a dual curricula.

IMon‘l"ana, Nevada, North Dakota, South DakoTa, Oregon, Wyoming
Washlngfon, Utah, Idaho and Colorado.
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Definition of Terms

The following definitions were selected fo clarify the terminology
used in the study.

Consumer Homemaking Education: Consumer and homemaking education
refers to education designed to help Individuals and families |mprove
home environments and the quality of personal and family life,
including instruction in food and nu+r|+lon, child development,
clothing, housing, family relationships, and management of resources
with emphasis on selection, use and care of goods and services,
budgeting and other consumer responsibilities (Office of the Montana
Superintendent of Public I[nstruction, January 1975: [54).

Qccupational Training or Wage-Earning Education: Occupational home
economics programs are designed to prepare individuals for gainful
employment in occupations utilizing home economics skills and know-
ledge (Office of the Montana Superintendent of Public Instruction,
January 1975: 152). Learning activities and experiences are organized
to enable students to develop competencies essential for enfry into
their chosen occupations, to further fraining, or fo acquire new or
additional competencies for upgrading thelr occupational profession

" (Meckley, [969: [2).

Dual Home Economics Curriculum: A Home Economics program organized in
such a way That consumer homemaking classes and occupational training
classes are taught by the same department and using the same facility and
equipment, where possible. One teacher may instruct all classes, as

in a small school, or there may be several staff members.

Facility: Something that is built, installed, or established to
serve a particular purpose (Webster, 1967: 298). i.e. classroom,
schoo!| buillding :

Equipment: -The implements used in an operation or activity, apparafus
(Webster, 1967: 281). Large equipment: appliances, tables
Small equipment: egg beater, blocks

Supplies: The quan+i+y'or amount (as of a commodity) needed or |
avallable; expendable (Webster, 1967: 884). I.e. clay, groceries,
pa|n+ ' '
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Child Development: Child deveiopment refers to the consumer home-
making subject area dealing with the development, care and guidance
of children.

Child Care Service: Child Care Service refers to an occupational
training program. Classes would include the child development subject
area and the occupational skills related to employment in child

care centers.

Food: The food subject area refers to a consumer homemaking program
dealing with the nutritional value, meal planning, food preparation,
and service.

Food Service: Food Service refers 1o an occupational training
program. Classes would include the foods subject area and also
laboratory training and/or work experience in commercial and
large quantity cooking.

Teacher or Instructor: These fterms refer to an individual who
teaches consumer homemaking and/or occupational training home
economics in junior or senior high school.




~ CHAPTER |1 _
REVIEW OF LITERATURE
This chapter provides an overview of |iterature concerning:
(1 ﬁisfory and legislation of vocational education, (2)‘purpéses of
vocational education, (3) scope of vocaTIbnél home ecdnomicg énd

(4) facility planning and equipment needs.

History and Legislafion of VoéaTionaI EducaTioﬁ

The freedom to choose one's occupation has'alwéys been an important
sart of the .American +radition. Historically, ‘it was the father's
responsibilify to provide frade instruction for his son. .Forms of
apprenticeship whereb? people learned a frade 5r arf by workjﬁg under
a craftsman, however, changed this traditional idea. DurinéHThe
American colonization, orphans, children of the poor and Those who
chose to be craftsmen were offered.apprenticeships (Barldw, 1965: 2).:
This éducafion-was directly related fo the social énd economic stability
of the colonies. In the early years of the fwentieth century as Amgrica
was becoming more industrialized, education became more important for
the devélopmeh+ of occupational skills.

Federal aid for voan%onaI education wés‘inifiafed b?‘fhe Morriil
Ac+, 1862, which bfovidéd money f&f the coﬁsTrucTion of land grénf
célleges. Educational objectives of these col leges were founded on +He
basiC'néeds of agriculture and indusTry.' The Hatch Act, 1887, and
~the Smith Lever Act, 1914, also gave impetus to governmenfal'paf+ici— _

. pation at the college level (Barlow, [965: 186).
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In 1917, the Smith-Hughes Act focused attention on vocational
education fn the secondary schools. |t provided for the nation
"approxim§+ely seven million dollars annually as a permanent appropria-
tions and the addition of new subject areas (Barlow, 1965: 187).

This legislation emphasized the nation's concern with The'
advancing stages of industrialization and with the éffec+‘of vocational
education on the strength of the nation. '"Absorption bf vocational
eduéa+ion Into the public education curriculum was a natural product
of the American goal of education for all children of all the people"
(Barlow,'l965: 2). Mechanization is the best description for the
impact of the Second World War. The population shifted from rural
to urban areas. The number of working women increased. Mobility of
families was apparent. |

During the 1950's vocational education was not a top priority .
for the government. '"in 1954, the abolition of federal aid to vo-
cational education was even seriously recommended to the administration" i
kEvans, 1969: 9). Priority was given to the development of higher |
education +o servicelfhe white collar ﬁrosbecfs. “In the early 1960'5
ﬁnemploymenT, The postway baby-crop, and the .demands of'+he minoriTy:
groups-for edual'righTs, promp+ed the reassesémen+ éf education in both
academic and vocational areas. Education and training were recognized
as solutions. Expansion of programs was urged in all subject matter

. areas including those of practical nature (Barlow, 1965: 11).
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Too little was being done +o'pfeparé the student who did not

receive a college education. and/or the student who had artistic and '

creative, non-academic talents. "The time had arrived when all workers

wou | d need some kind of special training for a successful worklng life.

Yet. less than one-half of the non- col lege Tralned labor force had any
formal training for their jobs" (Evans, 1969: 9).

The Vocational Education Act of 1963 allotted money for developlng
areas of vocational education and expanding student popula+|on To
include secondary school students, post-secondary students, persons

in the labor market, and handicapped people. Research, teacher

education, and school construction were also funded. Vocational

education became a more unified program with a National Advisory’

| Committee and several state committees. Programs were. adJus+ed to -

- projeéfed manpower needs and job opporTun|+|es (Evans; 1969: .16-17).

The actual implementation of the Vocational Education Act of 1963
brought some disappoihTmenT. Programs, new and existing, did not
progress aé'rapidly as hoped.

[n- 1968 several amendments were made to the 1963 Act. New

‘ 3 - . - . - ' A
- funding formulae, residential vocational schools, and national and\

- state level Iong range planning were -estab | I shed (Evans, 1969:  87-92),

The purposes of vocaflonal home economics educafion were evaluated.

Occupational home -economics was separafed from consumer homemaking and
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placed under comprehensive vocational education. Consumer hémemaking
teachers were directed to deal with the problems of the poor and the
working~wife homemaker by concentrating on consumer educé+ion, nutrition,

and other basic homemaking needs (Evans, 1969: 75, 101).

Purposes of Vocational Education

The princfpal purpose of voéa+ional education, adopted in 1963
and restated in 1968, was fo make accessible high quality vocational
eduction programs to all persons in all communities (Evans, 1969:
86). Students in wvocational education programs ére given the
opporTuany to explore.a field of wo}k which ihTereéTs Théﬁ, .The
meaning of work and ?he attitudes for successful job performance are
better undéfsfood as the students assume greater responsibilny for
their work. "Vocational Education has chénged-a lot sihpe the days
whén gifls were sent fto tTyping classes while boys .in greasy T-shirts
crawled under the engine of a car". (Kolflat, 1975: 50). Three
basic objectives for public school vocaTionéI education are: (|)
meeting ﬁanpower.needs of society, f2) increasing options available
to each student, (3) serving as a motivating force +o enhance all |
Typés of learning" (Evans, 197}: 2). |

VocaTioﬁaI éducaTi6n is not jUs+ the development of skf]hs, but

a well balanced program for student development. VocaTionéI educaTibn
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programs a++rac+ people who are being stifled by the +o+é|ly academic
system. "Occupational education should add the divefsiTy and ﬁracfi—
cality which our educational system lacks in its effort fo educate all
young peop le" (Nelson,-l967: ). An.effective.vocational education
program teams both academic training and occupational skills. This"
requires "a continuing interplay of ideas between vocaTioﬁaI and
academic staff, preventing either program from being evolved in-
isolation from the other" (Midjaas, 1975: 40).

The initial and continuing desién of vocational education is
to help in fthe preparation of students for the improvement of their
home |ife and/or for émployhenT. Vocational home economics deals
with both afeas, work and home, with the primary concern béing to
help people aéhieve a satisfying family life (Van Horn, 1964: 23).
Simpson’ states +Ha+ the purposes of vocaTionai‘home economics are:

(1) To prepare students for homemakinglfhrough The development

of those understandings, abilities, and attitudes which

contribute toward effectiveness in the homemaking role.

(2) To prepare some students for employment in home economics—
related occupations.

(3) To provide a basis for professional preparation for the
col lege-bound girl who plans a career in home economics
or a related field (Simpson, 1964: 74).

Scope of Vocational Home Economics Programs

With the approval of the VocaTiohaI_EducaTion Act of 1963,

home economics assumed responsibility for providing gainful employment
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curricula. 1In 1968, the Vocational Education Amendments "reaffirmed
the traditional purposes of home economics of improving.home environ- _
ments aﬁd the quality of family life" (Nelson, 1970: 3). Federal
funds.prévide support for vocational Home'eéonomics programs wﬁich
encompass consumer homemaking and occupational Trainihg classes.

Trends in society dictate the subject matter for home economics
offerings;’ Today, some of the important trends to be considered for
consumer and occupational home economics are:

The population of fthe United States is incfeasing

The pobulaTion is more mobile; each year many péople move

Population patterns have changed; more'elderly, more infanTs

Families are larger

Home ownership énd cooperative apartment ownership have increésed‘

More people are living in urban areas |

School will be the social center for many high=-school agé boys
and girls _ . ’

More students are in the labor fo}ce 

Yohng people are marrying earlier

More women aré:working, especially young mothers

Fami |y rolesvare more comp lex aﬁd flexible

Family instabilify has increased; there are.more broken homes
Fami | ies have changed from production to consumpffon of goods

Family income.has gone up and I[vihg standards are higher
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Economy has shifted from scarC|+y To abundance, W|+h different
spending patterns

Technology has pEoduced.new.maTeriaJs, new and better equipment
and appliances

People are working fewer hours and have more leisure--
for destructive or constructive living (Vander, 1964: [5).

In respect to the current trends, consumer homemaking programs
coﬁcen+ra+e on hglping "individuals and families improve home énviron-:_-
ments and the quality of personal énd family life, iﬁcluding instruction
in food ana nutrition, child deveLopmenT, clothing, housing, fami\y '
rela+ionships, and management of resourceé with emphésis on selection,
use and céré of goods‘and services;'budgé+ing and‘6+her consumer
responsibilifies" (State of MonTan;, January [975: I52?. Océupa+ioha|
training or home economics wage-earning programs Qeal with Thé-
preparation for gainfuf emp loyment by using home economics skills and
knowledée. Some of the occupational areas are food service, child
care service, clothing services, and home and institutional services.

A food service program involves the "planning, prepafing, and séry-'
ing of food on a-quantity basis, use and care of commercial equipmen+;
séfeTy'ana éan{iafion practices, bucchasing, storing, and record keep=-
ing of Supplieﬁ. Supervised Iaboré#&fy and/dr‘work'exbérience prbyides
skLII_deVeIobmenT In fﬁe many aspeéfs of food service. Advanced fraining
incluaes additional experiences in +the pianning and serving of féod,-éhd

in the managerial and supervisory aspects of food service" (Ohio State
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Department of Educatioh, 1970: '33). Cook, baker, lunch counter
supervfsor,'panTry person, short order cook, dietary aide, food and
appliance demonstrator, waitress, bus boy/ginl, host or hos+oss nould
bo emp loyment possibilities.

A child care service prognam has "instruction that is based on a
study of +heAdevelopmen+,.care, and guidance of children, and manage-
ment and mainTenance of the child's environment as it relates to the
tasks porformed 'n the child care center. Supervised laboro+ory and/
or wonk éxperiences provide skill deveiopmen+ in the care and guidance
of children. The advanced training prognam affords opborfuni+ies to

develop managerial and supervisory skills for employment in various

'{ypes of child care centers" (Ohio State Deparfmenf of Education, 1970:

32). Job possibilities would be nursery school aide, recreation or

“playground attendent, child day care center worker, Head Start aide,

kindergarten aide, +eacher éide, or assistant supervisor in a day care
center.
To Initiate any occupational class, a study of the history, cul=-"

ture, traditions, economy of the area, educational needs of puplls, and

the prOJeCTed opportunities for their’ employmen+ is necessary (U. S.

Department of EducaTlon, 965 l). A good program must consider the
|abor-market lnfonma+ion, basic educaTIon requnremenfs, guidance and
counsel ing opportunities, actual +raantng, and placemen+ possublll+|es. :

Federal and state labor laws and regulations for hours worked; age. of
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student, employment conditions, student safety and student wages mﬁsT
be enforced(State of Montana, F 1707, Rev. e, 1975: .1).

Facility Planning and Equipment Needs

Long range goals and projections are necessary forsuccessful
planning of facilities and equipment purchases. Educational programs,
the need to accommodate change, and flexibiliTy are important when
developing a home economics department (Nelson, 1970: ‘28).( Facilities
should be adaptable  to meet changes and expansion for present and
fu+ure programs (U:S. Department of'HeaITh, Education, and Welfare,
1965: 1). Also, home economics facilities "need to provide opporTuniTY
to develop critical thinking...for creativity in thinking and doing..
(and) practice in decision making which will lead Té realistic
problem-solving" (Ehman, 1964: 28). |

The literature related to facility planning is |limited (Nelson,
1970: 28),lhowever, some guidelines have been established. The -
following are some pfinciples consideréd basic to facility planning:

I. The educational program is the basis for planning facilities.

2. Facilities should be planned To accommodate changes in the
educational program.

3. The facilities should serve the needs of various groups in
the community. '

. 4. Facilities for the program can be extended through the use
of community resources. '

5. Facilities for home economics programs should be planned to -
reach not only the average, but also the gifted, the physically
handicapped, the mentally retarded, and the pulfurally deprived.
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6. ProximiTy,‘flexibiliTy, and convenience of classrooms and
work areas where teachers can cooperatively plan and
produce materials should be provided.

7. Safe and healthful environments should be provided for
all departmental participants.

8. Mobile versus permanently installed storage.and equipment
should be used to provide flexibility of space.

9. Accessible and convenient storage of mechanical Teachfng
alds should be provided.

10. Movable partitions and portable furnishings and equipment
can help in adjusting space requirements fto meet specific
needs.

Il Accessible and convenient outdoor s$pace adds to the
flexibility of the department particularly in the area of
child development and family recreation (Wisconsin State
Department of Education, 1973: 9). -

Equipment planning fol lows simi]ar rules. It should serve the
student needs and be used in as many ways as possible. Use of casters,
rollers, or glides will make movement of large equipment easier.
Adjustable height of work surfaces and tables for the varyiﬁg sizes
of students shouid be considered. The use of equipment that folds
or stacks is recommended. Tables with extensions or folding sides
provide extra workspace when needed (Vander, 1964: '13). Adaptability

and flexibility are most important when planning facilities and

equipment.




CHAPTER 111
PROCEDURES
The purpose of this study was to develop lists for the selection

of equipment used in dual curricula classrooms, with special emphasis
on food service and child care service. Chapter |l| describes the
population used and how the sample was selected. It discusses the
survey instrument and the procedures used.in analyzing the data and
the categories for the final listing of equipment.

Description of Population

The population used in the study wés 105 junior and senior high

instructors teaching both consumer homemaking and occupational

training in the food service and child care service areas. Instructors

were selected from the states of Montana, Nevada, North Dakota, South
Dakota, Oregon, Wyoming, Washington, Utah, ldaho and Colorado. These .
names were obtained from state home economics education supervisors
and selected teacher-trainers in the home economics education deparf—
ments onh university campuses (See Appendix A).

Selection of Sampie

From the list of 105 names, seventy were chosen. The.sampling
method was to accept two names out of each three. Every third name
was deleted. The others were asked to participate in the study. By
this method, "the selection of one individual was in no relevant way
Tigd to the seleéTion of any other" (Guilford, 1965: 139). Because

of postage and duplication costs, the size of the sample was restricted.
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It was believed that the seventy instructors would be a representative '
sémple and an adequate number for ob+§ining the desired fnformaffon.
The instructors chosen from the list were sent a letter e*plaining
" the purbose of the survey and inviting parTicipa+ion‘in completing the
surve? instrument. An acceptance sheeT.was aTTaéhed o +he4|é++er.
This was returned with a yes or no answer (See Appendix B).

Procurement of Data

A questionnaire was used to col lect information. Thé‘surQey
instrument would be sent Through the mail to con+ac+ instructors in"
s+a+és simjlar to Montana. Each instructor would receive the same
ééT of quesfiéns and could take time convenient to him/her to complete '
The insfhumeﬁT. Room for individual comments éould bg allowed. A
survey instrument was sent to those instructors who were willing to
participate. A follow-up lefter encouraging participation was sent
to the instructors who had not returned the survey instrument by +he
deadline dafg (See Appendix C).

Descripfion of Survey Instrument

General background information was requested concerning types
and sizes'of classes, longevity of consumer homemaking and oécupafioﬁal
“tralning pfograms, and total enroliment .of the school (See Appendix D,

Page 82). This would glve some idea of the number of students accommo-

dated and offer some boundaries to the final lists of essential equipment.

Readers could then adapt the listing to .their own situation.
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To determine the equipment needs the instrument was designed so
that the equipment used in consumer homemaking food and child develop--

ment areas, food service, and child care service classes couid be

identified. The equipment lists used were found in The Physical Learning

Environment for Teaching Child Care Services, Clothing Services, Food

Services, Health Services, Home Furnishing Services, Housekeeping Services

and Management Services developed by the University of the State of

New York, Albany (New York State Education DeparTmen+,41969: 6~-29) .
(See Appendix D, Page 83~100). The lists of equipment were divided into
+wo.classifica+ions, those in the child development sec+idn and those
in the food section. Within these broad categories, the items were
grouped into various work centers in which the equipmen+.could be used
(i.e. preparafién center, serving center, outdoor play center). For
further clarification the items were separated into groupings for large
and smal | equipﬁenf. |

For each item of equipment, the ins+rﬁc+ors were asked to indicate:
(1) if the item were useful,in-teaching consumer homemaking and/or
occupatlonal training classes, (2) 1if the item were available for. use,
“and (3) [f the item were desired for the department.

Method of Analysis

The instrument collected information concerning whether items of
equipment would be valuable in teaching various programs, as well as
if the items were included on an inventory as being used, desired, or

not necessary. To help in the interpertation of the data see Figure I.
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The data tables may be found in Appendix E, Pages 101 -through 131 .

PROGRAM CLASSIFICATION ! ' INVENTORY STATUS5

~N ) —_N\ uﬂ‘_ ° O ~ [so] °
ITEM OF EQUIPMENT SEE S*g,gl ‘B%g § o § ) § 8

2 18" | 88| 2 = |

I. The pfogram in wh}éh the equipment woﬁld be mos+ Qseful

2. Only useful: for Consumer Homemaking

3. . Only useful In teaching Qccupa+ional.TraEning

4. Useful in feaching a dual curricula

5. Availability of egquipment and negéésify in‘+eaching a.duaj curricula
6. Available and uséd when teaching a dﬁal curricula

7. Destred by the instructor for use in teaching a dual currlcula and
would be purchased at the flrs+ p055|b|l|+y -

8. Not necessary in teaching a dual curricula

Figure |

'Defjni+ion of Heading Terminology




CHAPTER IV

Results and Discussion

The purpose of the study was to develop lists of equipment used
in dual curricula classrooms with special emphasis on food service
and child care service. A discussion of the characteristics of the
sample, +He resulting défa of the child development and food equip-
ment sections, and the final recommended listings. are presented.

CharécferisTics of the Sample

State

Seventy instructors from MonTana,‘Nevada; NoF+h‘Dako+a, South
Dakota, dregon, Wyoming, Washington, Utah, ldaho and Colorado, who
teach both consumer homemaking and occupational training in the food
service and child care service areas, were asked 1o comple+e.a survey
instrument. Affirmative replies were received from fifty ins+ruc+ors.;
Seven were disqualifjed because they did.not Qish To participate, |
were ineligible as both consumer homemaking and occupational training
classes wefe not offefed, and/or their replies were received too late
Yo be included. Thirteen did not reply to the participation request.
It could be assumed They aid not wish to participate or were iheligible.

Survey ‘instruments were sent to the fifty instructors who agreed
to participate. A follow-up letter encouraging participation wés:sén+
to instructors who had not returned the instrument by the deadline date.
Thirty-six instruments were returned. TeacHers in North Dakota and

Oregon returned the greatest number of instruments (See Tabie I). None
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could be identified as being returned from the insfructors in ldaho,

Nevada, and Washington. Two survey instruments had no method of

identification.

TABLE |

Home Economics Instructor Participation By State

PéfficipaTion Agreed To: instrument
Requested Participate Returned

Colorado 15 -‘ [l 6
| daho 1 | 0
Montana ‘ ' 8 6 3
Nevada 3 2 | 0

. North Dakota 12 9 9
"Oregon ’ |12 10 9
South Dakota 5 3 |
Utah , 7 5 4
Washington 5 | : ! 0
Wyoming | 2 2 2
Total - 70 50 34%

*Tofél was 36 as the state from which two instruments were sent
could not be identifiad. '
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Classes

To determine the type of school that participated in the study,
background information was elicted from fhe instructors. I+ was
reported that the class size varied greatly. Food Service classes
ranged from fivé students in one class to 120 students }ﬁ ahoTher'
class (See Table 2). 'The size of the Child Care Service classes
ranged from nine to 180. Food Service, Child Care Services, Home
Ecénomfcs I were the classes most often offeréd. Seventh Grade
Homemaking and HEO (Home Economics bccupaTTons) were the courses
offered least. Classes taught in addition to those Ifs+ed in the
survey insTrﬁmenT were clothing, food nutrifion, consumer education,
interior design, HERO kHome Economics Related Occupations), and
HEO (Home Economics Occupations).

Instructors reporting longevity of-the consumer homemaking and
occupational training programs indicated occupational training was the
_newer program (See Figure 2). Sixty-one percent of the reporting
schools have offered occupational training courses for one to four
years, whi!e 47 percent of fthose same schools have'offered consumer
_ Hoﬁemaking courses for over |5 years. No instructor reported offering
an occupational training program for err 15 years. The median
offering for consumer homemaking programs was 10-14 years whilé
the median for occupational fraining programs was |-4 years.

The largest group of insfructors, 8! percent, reported a registration
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Class Size and Number of Reported Classes

Home Economics Class

Class .Size Range

Totai Number of:

Occupations

Low High Casses Reported
Seventh Grade Homemaking 20 500 3
Eighth Grade Homehakiné 20 300 5
Home Economics | ' 8 175 24
Home Economics |! 8 110 5
Home Economics ||| 3 65 9
Home Economics 1V 8 50 10
Family Living 6 250 19
Bachelor Survival 12 150 13
Food Services 5 120 26
 Child Care Services 9 180 25
Clothing 0 10 12
Food & Nutrition 40 . ?5 2
Consumer Education I8 .55 2
Interior Deéign Pl 75 8

HERO (Home Ecoﬁomics o -‘
.Related- Occupations) 8 60 .5
‘HEO "(Home Economics _

2] 54 3
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Consumer Homemaking Programs ‘
Occupational Training Programs

FIGURE 2

Longevity of Consumer Homemaking and Occupational Training Courses
in School Home Economics Programs by Percentage of Schools

of over 500 students, as indicated by Table 3. Only one instructor
reported less than 100 students, and one reported having between 100

and 199. A school registration between 200 and 299 students was reported
by three instructors, while the other groupings were represented by

one school. The data indicates that larger schools (over 500 students)

were more |ikely to offer dual curricula home economics programs than

the smal ler schools.
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TABLE 3

Enrol Iment of the Surveyed Schools

Enrol Iment Number of Percentage,of
Schools Schools Reporting

Under 100 ! ' 2.8

100-199 | : 2.8
200-299 3 8.3

300-399 I 0.8
400—4§9 | A 2.8

Over 500 29 80.5

CHILD DEVELOPMENT EQUIPMENT

Child developmen+/child care service classes deal Qifh the
growTh,‘éare, and guidance of children. The spechum of developmental
+asks--physical, mental, emotional, and sbcia!-—are faught and observed
+hrough laboratory experience. Child care service classes Include
practical applications of the skills related +§ emp loyment in child
care centers such as planning daily schedules, ordering supplies, and
developing the skill to work with children.

Twenfy-five‘of the thirty=-six participating Instructors Eepor+ed

+hat child care service classes were offered at thelr school. The
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resuleng recommended |ists were short, bﬁT this could indicate that
unique and creative clasées are being taught without spending a large
sum of money on playschool equipment. It is poésible to teach child
development and child care service by organizing a simple playschool
for fhe sTudenfSITO observe. Students could also visit a neighboring
nursery school or child care center or they could use audio-visual
experieﬁées. | |

Block=Bui lding Center

Equipment found in the block-building center promotes physical
growth and activity. Creativity is also sparked as children [ike fo
build everything imaginable with the various sized blocks.. This center

offers students an excellent opportunity to observe the motor control

-and muscle development in children. Blocks are inexpensive and

relatively easy fo obtain. Cleaned dairy product cartons and various
sized cardboard boxes could be used. Blocks could be botrrowed from

nearby nursery schools or Sunday schools. Another valuable resource

.is a good will store. -

An'open'sforage shelf was classified by eighteen instructors as

being usefu] in teachling both consumer homemakihg and occupational

+ra1nlng classes . (See Table 12, Appendix E). Fourteen Instructors

. had blocks and small cars and trucks In their departments. The range

of respondents for the other equipment was one to ten. The family - -

figure sets, cash register, zoo animal sets, rope and pulley sets,
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and farm animals were desired by nineteen to twenty of the reporting
instructors.

Housekeepling Center

Dramatic play is vividly dlsplayed In the housékeeping center
as children imitate situations of real life. Through their preceptions,
they act out the roles and relationships .of people. This center .could
be constructed with %urnifure, range, refrigerator, cupboards, and.
table made from wooden or cardboard boxes. Dollis, dress—up clothes,
play dishes, etc. are often available.from students. This could be
a preliminary project for students to do before opening the child
development center.

As indicated by the study in'Table I3, Appendix E, betwesn
thirteen and fifteen instructors had a table and chairs; mirror, dish
set, and telephones available. Efghfeen instructors would_like‘+o
ﬁurchase ironing boards, a clothes tree, short mops, and a dol! bed
for the Housekeeping Center. Other desired equipmeh+>were dolls_énd
wardrobes, cupboards, cooking utensils, etc.

‘ Creéfive Arts_Center

The development of creative +alén+s is very important as an
emotional outlet for the child. Imaginations soar as children play
wiTH the musical Instruments, craft supplies, carpentry tools, ana"
+He other equipment in this center. - Students have +hé opporTQnify

to observe solitary, parallel, and group play. Much of the equipment
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for this center is inexpensive (i.e. paint, clay, sand) or could be

borrowed from other departments in Thé school (i.e. piano, easels,

musical Instruments, carpeﬁTry tools). -
A record player and tackboard were classified as being useful
iﬁ teaching consumér homemaking child development classes (See -

. Table 14, Appendix E). Nineteen instructors of the twenty-five
reporting showed -a recOrq player on inventory. Sixteen instructors
had a tackboard and chalkboard available. A record holder and work

"bench” were desired by-eighTeen and nineteen of the instructors,
respectively. A work: bench was desired by fifteen teachers. Three
instructors coﬁmenfed that the chaikboards were too high for the
smaller children. One teacher reported that she used an autoharp
instead of a piano for musical ac+ivi+ié§. | |

As indicated in Table 15, Appendix E, small equ}pmenT listings
for the Creative Arts Center, blunt scissors were useful in teaching

.consumer homemaking child development classes. Scissors, brushes,
and records wehg_available'In eighteen of the departments. Eigh+éen
insTfunors indicated a desire to purchase a xylophone, barrel drum, °
bbngo-drum, éuToha}p, CHinese Tom-Tém; lndian drum, claw hammer, C- |

- clémp{ écrewdfiver, tool board, and bross~cuf saw. One fné%fucfér
- commented that fabric,shirfs were used for paint aproné. AhoThér

teacher wrote that she uses a Iargé Tub;ffom the fbods déparTmenT{

for water play activities.




29

Science Center

A science center promotes childrend curlosity and encburages

" critical thinking and reasoning. The information included in this -

center might frighten some instructors, but the ‘basic scientific
principles concerning plants, anima]é, magnets, prisms and such are
quite simple fo explain and fascinating to children. "A guest speaker
or field+rip (i.e. garden, dairy, bakery) could open new worlds to
children. Six or less of the departments had science equipment

(See Table |6, Appendix E). Some instructors borrowed animals and
equipment from elementary or secondary school science deparThenTS.
Desired as classroom equipment were an indoor thermometer, prisms,

a horse-shoe magnet, a terrarium, and other various items.

QyiéT Play Center

Solitary and quiet play may be observed by the students in the
quiet play center. There should be some area in the playschool

facility where a child could be alone. This could be done in several

- areas (i.ef housekeeping, creative arts, block—bu1lding) if other

_children were not playing-noisily; A reading table équipped with

books, puzzles, and games would make a minimum facility.

A tape recorder, wooden puzzles, and chlldren s books were fornd
in eighteen of the TwenTy-flve deparTmenTs, as indicated by Table 17,
Appendix E. A Ilbrary rack, flannel board, and hand puppets were

avai lable to sixfeeh instructors. Eighteen instructors desiréd to
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purchase play people, puzzle racks, nuts and bolts.

Lavatory Center

Restrooms are required in all public buildings. The lavatory
facitities within the school could be used for the child development
center as well. Six deparTmenTs, as shown In Table'IB;'Appendix E,
have. lavatory fixfﬁres‘designed for small children. Eighteen. of the
twenty-five instructors reporfed a desire to have child-size sinks,:
and toilets in The}r child development centers. This would encourage

independence when children learn o care for their personal needs.

Active Play Center

Active play items develop Iarée muscles and motor control in-
children. Students may also observe children.releasing bui lt-up
enefgies. The number of respondents indicating they have active play
equipment available fanged from three to nine. (See Table 19,
Appendix E). Teachers reported +ha+‘many schoo| facilitlies were too
small:for a large émoUnT or large-sized play equipment. A climbing |
structure and large balls were desired by eigh+eenhins+ruc+ors, while
récking boats wefé aesired by sixfeéﬁ fns+ruc+ors.l
‘Rest Center

Eleven or Iesshins+ruc+ors reported their depar+mén+s having.The
. items listed as Rest Center equipment (See Table 20, Appendix E).
Because instructors did not have nor see a need for equipment sugges+ed
in this center This might weli be one that ﬁeed not be included in the

secondary school situation. |t is also possible that the hours the




31
play school is in session are not long enough to require a rest
period.

Lunch Center

Mealtime ig_imporTanf To a ch{ld development curriculum. It
_ envelobes many areés inpludihg preparation of food chi[dfen enjoy,
planning nutritious meals for childrenf %eaching Table manners,
"developing an efficient serving pattern, and organizing clean—up.
Wafcﬁing Thé reaction 6f the children. to Thé foods and ea%ing patterns o
of others is a Iearﬁing experience for students.

Needed as equipment in this center are those fbr meal preparation,
child sizélfables and chalirs, and other serviné surfaces. The large
‘and small equipment. listed in the Lunch Center, Table 21, Appendix E,
was usually found in the food departments of the reporting ins+ruc+§rs;

Observation Center

One of the véfuable Eeasons for organizing a'éhild:deve]opmenT/
child care servicé fébrafory is-+ha+-sfuden+s cén Obsefvelchildrén andAv
cofrélafe their beﬁavior with theories prégeHTed'in books.and‘by the
rinstructors. -They also éee the professional side'of the fieldIWhich
-is an enriching learning experience. Eight instructors repdrTed having.
sbeclfié chalrs and one had a viewing screen (See Table 22; AppendiklE?;
- This could indicate that elaborate équipmen+ is not.necessary. Chaifs,
stools or desks cou]d easily be designated as Qbsequfion s+a+i§ns.
Tﬁenfy insTrucTors_of theitwenty-five FéporTing desired a one-way

viewing screen. This representation could indicate that instructors see
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a need to separate children from observers in some way.

Qutdoor Play Center

For each item of equipment [isted in the Outdoor Play Center, six
or less ins+rucfors responded that such an item was found in +their
inventory (See Table 23, Appendix é). IT could be that they were usiﬁg
the active play and/or the block building equipment to satisfy these
needs. Nearby elementary school playgrounds could also be valuable re- -
sources_for outdoor activity. In severalischools classes would observe
children from neighboring nursery schools or déy-cére centers playing
on the outdoor équfbmeﬁ+. Smal | Iaddérs and Turﬁing Ear sefs wers
reported by eighTeen’iﬁsTrucTors as items of equipménT They would |ike
to purchase. Fiftéen instructors desifed a sTorage-shed,'climbing
structure, saw horses, tricycles, and wheel barrows. -

An "OThér [tems" sﬁace was allotted for eqﬁipmenf not included
on khe survey ins+rumen+ Iis%s. In the Child Development section,
wagons.and a teeter-totter were mentioned by one instructor. In
another department, the child develbpmenfllaborafdry was found In'a

-mobile_home +o+allylremdved from the school. Several insTchTofs
repor+ed‘fha+ the deparfmehf did not have large amoun+s_of'+oys and
pléy equipment because They coofdinéfed the program with neighboring

nursery schools and day care centers.
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*_FOOD EQUIPMENT

Content jn home économics‘classes devé{ops food and cbbkiné as’
a écience as well as an art. Students learn to plan nutritious heal§ .
and to shop as a wise consumer. They pracTicé The various methods o?-
preparaTJon and ways to serve food a++rac+iyély.
| Twenty-six of'+he thirty-six participating insTEucTors reported
+hat food service classes were offered at their schéol. The
occupaTionaI drfgnng classéé includé the skills éndi+echniques,of'
vcéoking used in commercial preparation for iarge groups; Sometimes
‘practical experienée.dan be gained by coordina+fng the food éervice
'-prbgram with the schosl luhch program. jln {his way large quantity
cbok{né equipment is available in the cafeteria center.. Some.%ransporT
The moveable eéuipmen+ from the cafeteria to the home economics |

deparftment.

Preparation CenTér

 “The prepafa+ioﬁ center is a simulated kitchen for small and/or

large quan+i+ylcooking; STGdenTs pFacTice Thé various,food,preparafioh

‘+echniques and mé+HQdé. They learn +hé ﬁse and caré of mény i+ems5of‘ |
. :quiphénT;:' | ‘ |
. The first cleven 1+ems on Tab1e124, Appéndrg E, dishwasher, oven,
work sdrface-e+c.'weré.élassified as being. useful aﬁazavailable in:_
| teaching a duéﬁ curricula by'nineTeen o +wen+y-sevéﬁ réporfing instruc-
tors. .One Teache} commented that a +wen+y¥quar+ counTeE Top mixer

'substituted well for a floor mixer.
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jtems, usually.congideréd as large quantity cooking equipment
(i.e. floor mixer, standing grill, é+eamer), were féund in or avafl—'
éble to four to sixteen respondents. A fan and hood and meat grindér

were available fo sixteen instructors, and a slicer to fourteen. The

. steam Jjacket kettle was used by four instructors, desired by three,

and claimed not néceséary by twelve. A barbecue uni+ was desifed by

fourteen instructors.

From the list of,182 small items éf équipmen+ for the Food
Prepafafién'Cen+eE, Table 25, Appeﬁdix E, IZZ-fTemé weré cIassif?ed
as béing useful 1n”+eaching a dual curricula by a rénge of éigﬁ+een
o +Hir+y4six resbondenfs. These‘iﬁcluded items |ike measuring spoons, -
vegetable peelers, keTTleé, a blender. -One-hundred and +hir+y-five Qf
+hose Items were found In or available to thirteen or. more of +he |
departments. A buTTercu++er and bakery racks were desired by S|x+een
ins%huc+qrs, and cookbook holders and‘por+|on|ng Iad1es were quJred
by fifteen of +he.+wén+y-six parTicipaTihg teachers. ‘Some ins+ru§+ors'
repoffed that é'smali sized deep fa+'fryer and a thirty-cup coffee- |

maker were used. An electric can opener with knife sharper was found

storage cans.

Serving Center

-Attractive food.service is a must not only in commeicial styles of

- cooking, but for famlly meals. A pleasing atmosphere is created by the

table appointments and interior decor. |t encourages relaxation
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which lends to better digestion, increases appeTfTe as the food looks
desirable, and makes for an enjoyable occasion. Students learn the
appropriate dishes and equipment to use when serving and also the
proper techniques in handling the equipment.

Basié serving equipment (i.e. dishes, tableware, trays) was
classified_as being u%eful in Teachihg.bofﬁ consumer homemaking and
occupational training classes. As ihdjcafed by the study, though, the
large quaﬁ+i+y sefvfng,equipmenT such as a ]unch counter, waitress |
sTaTibn, menu cover holder, was reported as not needed by one to seven
respondents in the department for effective Teacﬁing. It is possible
that instructors believed that practice with the basic serving
equipment would help prepare the student to learn the techniques in
serving with larger equipment. Experience in the service |ine of the
school cafeteria, serving at community or club gatherings, and/or
tours Thfoﬁgh commerciai establishments could give depth to the occupa-
“tional practicum. |
| A diningITable, chairs, and service cart were amoung the iTeﬁs
~of equipment listed in Table 26, Appendix E. The first six ifems on
the list were classified as being useful in teach.ing both consumer-‘

. homemaking and oécupafional training classes. These items were
available in sixteen to twenty-two departments. .A cold food servér
and a hot food server were desired by eighteen of the twenty-six
reporting instructors. Fifteen teachers wanted to purchase planTer;,

a cash register, and a waitress station.




36

As indicated in Table 27, Appendix E, the first twenty-seven
items of the total forty-nine small items listed for the Foods Serving
Center were classified as useful in teaching a dual curricula, - Examples
of small serving equipment would be glasses, dishes, planter and serving
trays. Of these L+ehs only the carving set was found in less *than
+hirteen departments. Menu cover Ho!ders and a menu boafd with letters
were desired by fffTéen instructors.

Dishwashing and Sanitation Center

Cleanliness and sanitation should be pracTicéd by students as
disease can be easily spread through unclean equipment and foods if not
handled properly. Certain standards for cleaning and sanitation |
developed by the government should be kept and taught as not only
necessary in the classroom or on-the-job, but in homes also.

Towels were classified as being useful in feaching a dual curricula.

As indicated in Table 28, Appendix E, availability of dishwashihg

“equipment range from ftwo departments to sixteen deparfmenfg. A

diéhwashing sink was found in six+een depar+men+s, with a'dishwashihg
machine and towels available to fifteen dgparfmen+s. A broom and mop
rack and long handle dust. pans were desired by thirteen and fifteen
instructors, respectively. A home-sized dlshwésher and a garbége
disposal were reported as being well-used by an instructor. Students
borrowed mop buckets, presses, and other equipment from'+he janitorial

staff, especially in the occupational ¢Faining classes.
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Storage Center

Storage facilities are important to commercial and home areas.
Proper storage methods for foods and equipment can be practiced in
this center. |In the Foods Storage Center, Table 29, Appendix E,
assorted cookbooks, utility storage cans, and matched keys and locks
were classified és being used in teaching both consumer homemaking
and occupational training classes. The cookbooks and sforaée cans
were available in nineteen to twenty-two of the departments. A dry
s+oragé unit was found in thirteen deﬁarTmenTs. Walk-in-refrigeraTofs,-
portable platforms, and hand trucks were considered not necessary
by nineteen to twenty-two of the instructors and found in not more
than two of the twenty-six depar+mén+s. [nstructors desire for the
storage equipment was small (range of two to ejghT'responden+s)v

INSTRUCTIONAL CLASSROOM EQUIPMENT
FOR. CHILD DEVELOPMENT AND FOODS

Teacher Work and Conference Cenfef

fhis center provides for the teacher an office spaée and an area -
in which to preparé lessons and to 'visit with students and staff
'privaTely. A desk, sfépler, bookshel f, ana storage unit were'amouné
Tﬁe ten items listed as being useful ‘in Teaching a dual curricula in the.
child development and/or foods areas (See fable 30, Appendix E). ‘
Between nineféen and +wén+y-nine of'fhé respondents had a desk,'Type-_
writer, large table, chair, sTapler; filing case, bookshe}ff and *

storage unit available. Eighteen of the thirty-six par+iéipa+ing
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instructors desired an adding machine for calculating costs,
figuring grades etc., and a large planter to add a peaceful atmosphere.’

Presentation Center

For the Presentation Center equipment chalkboards, chairé, tack=-
boards, storage unifs énd a shelf were clas;ifjea as being useful in
teaching a dual curricula in the child development and/or foods areas
' (See Table 3I, Appendix E). These items were also found in eighTeen
to twenty-five of the thirty-six reporting instructors’ departments.
Folding tables were available to Thirteen departments. |

Audio-Visual Center

With modern Teaching techniques -the audio-visual center has become
a very important part of any classroom. Movies, filmstrips and other
[ Tke presen+a+ions add a unique touch and different learning experience
to the classroom. Eleven of the Twenfy items listed were valuable in
teaching a duallcurricula and available in eighteen to Twen+y-niné
departments. Among these 1tems were overhead and filmsfrfp.prqjeé+ofs,
screen, tape recorder, storage drawer, and extension cords. Television
and a d%splay case were available to fourteen departments.

A mirrored %ablé for demonstrating foods to a class and an opaque
.projecfor were added as possible equipment for an instructional class-
room eqﬁipmenT list. Few departments had audio-visual equipment in
the room, but mos+ instructors had it available through the audio- |

visual center or school library.




CHAPTER V

SUMMARY, .CONCLUSIONS,” RECOMMENDAT I ONS

Summary

[

Snnce Mon+ana has a Iow percentage of occupa+|onal Tralnlng pro—
grams lncluded in their home economics curricula, it was belleved that
there was significant need to study the equipment requirements for

dual curriéula classrooms. This study was |imited to the child develop-
ment/child care service and food/food sérvice afeésg

The purpose was to develop lists of equipment that could be useful
and that were necésSary or desirable in dual curricula classrooms, with
special emphasis on food service and child care service. The sample
included 36 instructors who taught both éonsumer homemaking énd
occupational training courses in Montana, North Dakota, South Dakota,
Oregon, Wyoming, Utah, and Colorado.

lnformaTion_was gaThered'during the winter of 1975 by sending a
survey ihsfrumenT_To the instructors through the mail. The equipment

1ists in the survey instrument were adapted from those found in The

Physical Learning Environment for Teaching Child Care Services,

"Clothing Services, Food Services, Healfh Services, Home Furnishing -

'Services,'H6USekeeping Services and Management Services developed by
The-Universify éf the State of New York, Albany (New York State
Education Department, 1969: 6-29). Aisb included Were quésfiohs to
obtain information concerning characteristics of the sample. This

would enable the reader to know the types of schools participating in

~
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relation to the final recommended lists of équipmenf.

Recommended Lists of Equipment

The items of equipment included on the various recommended Iists
were derived from the responses of instructors participating in the
study. Lists were developed for the Consumer Homemaking, Occupational
Training and Dual Curricula areas for child devéiopmenT and foods
programs. The qualifying items of equipment were placed in descending
order according to the number of responses correspbnding To the
purpose of the list, so the most important items began the lists. The
total listings with the resulting tabulations may be found in Appendix
F, Page 132 through |52 -

"To develoh the final listings of eguipment the following
procedures were used:

A. Program Classification Lists

|. For an item of equipment to be classified as a useful
tool for a consumer homemaking program, the Consumer
Homemaking and the Consumer and Occupational spaces
were tallied. A

2. For an item of equipment to be classified.as a useful
teaching tool for an occupational training program,
the Occupational Training and Consumer and Occupational
spaces were tallied.

3. For an item of equipment fo be classified as a useful
Teaching tool for a dual curricula, tThe responses from
the Consumer and Occupational column were used.

4, To be placed on a final progrém classification list,
the item of equipment must have received at least
eighteen responses. This was one-half of the total

number of participating instructors. One-half was
arbitrarily chosen as a cut-off point, as it was
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believed that if one-half of the instructors considered
the item useful in teaching a program, it was valid to
place that item of equipment on the final listings.

.B.  Inventory Status Lists

|. For an item of equipment to be found in or available to
the department, the responses from the Use column were used.

2. For an item of equipment to be considered as desirable
for the depariment, the responses from the Desired
column were used. '

3. To be placed on a final inventory status list, the item
of equipment must have received at least thirteen responses.
This was one-half of the twenty-five child development/
child care service program instructors and one-half of
the food/food service program instructors. One-half was
arbitrarily chosen as a cut-off point, as it was believed
that if one-half of the instructors considered the item
necessary to a department or desired in a depariment, it
was valid to place that item of equipment on the final
listings. ' : .

Program Classification Listings

Child Development/Child Care Service Equipment Listinas

In the final analysis, lists were compleféd for Equipment - Useful
in Teaching Coﬁsumer Homemaking Child.DevelopmenT (See Table 4), Eéuip—
ment Useful in Teaching Occupational Child Care Service (Seé Table 5),
and Equipment Useful in Teaching Dual- Curricula Chifd Developﬁen+/Chi]d
Care Service (See Table 6). The program cJassifica%ion listings were
short, but this could indicate ThéT a JanraTory with a large amount.
of equipment is not necéssary for fteaching unique and creative chi]d
development/child care service classes. Students could be working'on

their practicum in neighboring nursery schools and day care -centers.
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TABLE 4

Equipment Useful in Teaching Consumer Homemaking
Child Development Classes

Block=Bui lding Center Presentation Center
Large |tems Large |tems
Open storage space Chalkboards
Chairs
Creative Arts Center Tackboards
Storage unit
arge |tems Shel f
Record player
Tackboard
Audio-visual Center
Small Items
Scissors, blunt arge ltems
Projector, overhead
Screen
Teacher Work and Conference Center Record, player
Projector, filmstrip
arge |tems Tape recorder
Desk Movie projector
Typewriter Filmstrip drawer
Large Table Storage drawer
Small |tems Small |tems
Teacher chair Slide viewer
Filing case Extension cords
Stapler Flannel board
Bookshel f Slide case
Storage unit Easel

Paper cutter
Conforence chair
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TABLE 5

Equipment Useful in Teaching Occupational
Child Care Service Classes

Block=Building Center

arge |tems
Open storage shelf

Teacher Work and Conference Center

arge |tems
Desk

Typewriter
Large table

Small |tems
Teacher chair
Conference chair
Stapler
Filing case
Bookshel f
Storage unit
Paper cutter

Presentation Center
Large |tems
Chalkboards
Chalrs
Tackboards
Storage unlt
Shel f

Audiovisual Center
Large |tems

Screen
Projector, overhead
Record player
Tape recorder
Projector, flimstrip
Movie projector
Flimstrip drawer
Storage drawer
Television

Small |tems
Slide viewer
Extension cords
Flannel board
Slide case
Easel
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TABLE 6

Equipment Useful in Teaching Child Development/
Child Care Service Dual Curricula

Teacher Work and Conference Center Audio-Visual Center
arqge ltems Large |tems
Desk . Projector, overhead
Typewriter Screen
Large Table Record player
Projector, filmstrip
Small |tems Tape recorder
Teacher chair Movie projector
Stapler Filmstrip drawer
Filing case Storage drawer
Bookshel f
Storage unit Small |tems
Conference chair Slide viewer
Paper cutter Extension cords

Flannel board

Slide case
Presentation Center

Large |tems
Chalkboards

Chairs
Tackboards
Storage units
Shel f
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Instructional classroom equipment was included.

Foods/Food Service Equlipment Lis+ing§

In the final anélys]s, lists were completed for'Equipmeh+ Useful in
Teaching Consumer Homemaking Foods (Sge'TabIe 73, Eqdipmeh+ Useful in
Teaching Occupational Food Service Equipment (See Table 8), and Equipment
Useful in Teaching Dual Curricula Food/FoOd.Service (See Table 9). The
items were listed in the prebara+ion, serving, dishwagﬁing and sanitation,
and storage centers, plus the ins+ruc+ional.classroom aréa. Many
programs work in coordfnaTion with The school caf§+efia.

Necessary and Desired Equlpment for Child Development/Child Care Service
Programs - o

Many of the instructors desired more and varied items of equipment

for the child development center in their depariments, as shown in
Table 10. Instructors had simple equipment évailable in the various
play areas. Instructors could be using other types of teaching methods
(i.e. Audio-visuals, field trips) rather than the observation lab in. -
THe elassroom. The appropriate instructional classroom equipment was
included. | ‘

Necessary and Desired Equipment for Foods/Food Service Programs

- Most of the items listed in Table || were rebor+ed as necessary to
have in or available to a department offering 'a dual curricula in the
foods area. Thirty-one [tems were desired. Instructional classroom

equipment was included.




Equipment Useful

47

TABLE 7

in Teaching Consumer

Homemaking Foods Classes

Preparation Center

arge |tems

Storage wall and base
Work surface

Sink and cabinet
Dishwasher

Range

Work tables

Oven

Refrigerator

Cans, trash disposal
Food disposal unit
Step stool

Fan & hood

Brol ler

Small |tems

Colander

Pastry blender
Knife

Round tube cake pan
Strainers

Paring knives
utility knife
Pastry brushes
Slicing knife

Pie pans

Cooklie sheets
Muffin pans

Blender

Pancake tfurner
Bread pans

Wire whip

Wire beater

Bowl| sets

Mixing spoons
Moasuring spoons
Liquid cup measure
Liquid pint measure
Non-electric can opener
Cool Ing racks
Slotted spoons
Flour slfter
Rolling pin

Cookle cutters
Casseroles with covers

Preparation Center

Small !tems
Pressure cooker

Sauce pans

Skillets with covers
Pie pans

Pastry blenders
Graters

Turners

Mixer

Blender

Skillet

Can opener

Cof feemaker

Cake pans

Bottle opener
Pastry board
Vegetable brushes
Tongs

Funnel

Spatula

Vegetable peeler
Wastepaper basket
Potholders

Dish towels
Dishcloths

Potato masher
Double bollers

Fry pans

Bread pans
Thermometer-candy frosting
Small molds

Cutting boards
Toaster

Uti ity cart

Liquid quart measure
Choppling board
Custard cups

Dish drainer
Utility trays

Dry measuring cups
Salt and pepper set
Aprons

Kettles
Thermometers-meat
Thermometer-deep fat fryer
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TABLE 7-Continued

Equipment Useful in Teaching Consumer
Homemaking Foods Classes

pPreparation Center

Small ltems

Hot food tongs
Biscult cutters

Preparation Center

Small |tems
First aid kit

Hand food chopper

Spoons: plerced, slotted, solid Roasting pan

Dishpan

Dish drainer pad
Canister set

Scoops

Paper towel dispenser
Juicer

Cof feepot

Rotary beater
Tablecloths and napkins
Baking pans

Flour sieve

Cake decorator set
Nut chopper

Pot fork

Garbage pail
Shredder

Hot pads

Bread basket

Knlfe sharpener

peep fat fryer
Ladles

Cookie press

French knlife

Kitchen shears
Placemats

Cake plate

Foam fire extinguishers
Cheese cutter

Salad bowls

Dutch oven

Whips

Fruit knife

Broi ler oven

Waffle baker

Fruit corer
Sharpening steel
Covered roasting pan
Assorted large molds
Grapefruit knilfe
Teapot

Teakettle

Pastry cloths

Cheese slicer

Wall timing clocks
Baster

Grill

Trivets

Pastry bag

Knife rack
Refrigerator dish set
Luncheon napkins
Thermometer-syrup
Juice extractors
Skewers

Condiment shelf
Bread box

Kitchen scales

Bun pans

Fire blanket
Warming tray

Metal pint measure
Metal quart measure
Cake frames
Thermometer-refrigerator
Thermometer-oven
Knlfe sharpener
Ricer

Spice rack set

Bun warmer

Stock pots

Scales

Kitchen stools

Egg slicer

Coffee urn

Serving Center

Large Items
chalrs
China/linen storage
Dining table
Service cart
Lighting
DIsh storage
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TABLE 7-Continued

Equipment Useful in Teaching Consumer
Homemaking Foods Classes

Serving Center

Small |tems

Serving spoon

Cups and saucer
Pitcher

Serving forks

Serving dishes

Bowls

Serving bowls

Small platter

Cream and sugar bowl
Custard cups
Casseroles with covers
Gravy boat

Large platter

Fruit dishes

Creamers and sugar bowls
Butter knife

Punch bow! and cups
Metal pitcher
Platters: 9", 12"
Sugar spoon

Serving frays

Sherbet glasses

Gob lets

Creamers, Individual
Water glasses

Iced beverage glasses
Silver service (coffee & tea)
Carving set

Dishwashing and Sanitation Center
Small |tems
Towels
Storage Center

Smal |l |tems
Cookbooks, assorted
Cans, utllity storage
Locks, keys, matched

Teacher Work and Conference Center

Large |tems
Desk

Typewriter
Large table

Small |tems
Teacher chair
Filing case
Stapler
Bookshel f
Storage unit
Paper cutter
Conference chair

Presentation Center

Large ltems
Chalkboards

Chairs
Tackboards
Storage unit
Shel f

Audio-Visual Center

Large |tems
Projector, overhead
Screen
Record player
Projector, filmstrip
Tape recorder
Movie projector
Filmstrip drawer
Storage drawer

Small [tems
Slide viewer
Extension cords
Flannel board
Sllde case
Easel
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TABLE 8

Useful
Food Service Classes

in Teaching Occupational

Preparation Center

Large |tems

Dishwasher

Work surface

Sink and cabinet

Oven

Range

Refrigerator

Work tables

Storage wall and base
Cans, trash disposal
Food disposal unit
Fan and Hood

Broi ler

Step stool

Bin units

Griddle, standing
Slicer
Mixer,
Steamer

floor

Small Items

Pancake turner
Chopping board
Pie pans
Cookie sheets

Preparation Center

Smal |

Thermometer, candy frosting

Mixer

Can opener

Utility cart

Cake pans

Bread pans

Round tube cake pan
Wire beator

Bowl sols

MIxIng spoons
Moasur Ing spoons
Liquld cup measure
Llquld pint measure
Liquid quart measure
Colander

Strainers

Slotted spoons
Flour sifter

| tems

Rolling pin

Paring knives
Cookie cutters
Pastry brushes
Slicing knife
Utility trays
Aprons

Saucepans

Fry pans

Pastry blenders
Blender

Knife

Wire whip
Non-electirc can opener
Cooling racks
Bottle opener
Pastry blender
utility knife
Tongs

Vegetable peeler
Pot holders

Dish towels
Dishcloths

Muffin pans
Skillets with covers
Rotary beater

Pie pans

Graters
Thermometers, meat
Thermometer, deep fat fryer
Biscuit cutters
Small molds
Cutting boards

Skillet

Vogetable brushes
Spatula

Dry measuring cups
Scoops

Salt and pepper set
wastepaper basket

Casseroles with covers
Pressure cooker
Double boilers
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TABLE 8-Continued

Useful in Teaching Occupational
Food Service Classes

Preparation Center

Preparation Center

Small Items Small ltems R
Kettles Cheese cutter
Tablecloths and napkins Nut chopper
Hot pads Fruit knife
Bread pans Teapot
Spoons: plerced, slotted, solld Lunchoon napklins
Blender Roasting pan
Cof feemakar Scales
Toaster First ald kit

Custard cups
Pastry board
Funnel

French knlfe
Potato masher
Cof feepot

Baking pans
Turners

Flour sieve
Ladles

Dish drainer
Paper towel dispenser
Garbage pail
Shredder

Hot food tongs
Whips

Assorted large molds
Deep fat fryer
Dishpan

Dish drainer pad
Pot fork
Canister set

Brol ler oven

Metal quart measure
Teakettle

Cake plate

Pastry cloths

Wall timing clocks
Knife sharpener
Condiment shelf
Fruit corer

Cheese slicer
Baster

Waf fle baker
Grapefruit knife
Thermometer, syrup
Knife rack

Hand food chopper
Metal pint measure
Metal gallon measure
Ricer

Bun warmer

Bun pans

Pot brushes

Broad basket Julice extractors
Salad bowls Skewers

Kl tchen shoars lce bin

Foam fire extingulshers Warming tray
Knlfe sharpener Trivets

Cake decorator set Pastry bag
Sharpening steel Stock pots

Kitchen scales
Covered roasting pan
Juicer

Placemats

Dutch oven

Pastry boards

Grill

Cooklie press

Gal lon measures
Thermometer, refrigerator
Thermometers, oven
Sharpening steels
Flexible spreaders
Kitchen stools

Coffee urn

Cake frames
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TABLE 8=Continued

Equipment Useful in Teaching Occupational
Food Service Classes

Preparation Center

Small |tems
Refrigerator dish set
Food mills
Rotary salad cutter
Portioning ladles
Fire blanket
Splce rack set
Tomato slicer

Serving Center

e_|tems
china/linen storage
Chairs

Service cart
Dish storage
Lighting
Dining table
Draperies

Small |tems
Pitcher

Serving spoon

Cups and saucers
Bowls

Serving forks

Gravy boat

Serving dishes
Serving bowls

Cream and sugar bowl
Metal pltcher

Small platter
Custard cups

Butter knife
Serving trays
Casseroles with covers
Frult dishes
Creamers and sugar bowls
Large platter
Sherbet glasses

Gob lets

Creamers, individual
Punch bow!| and cups
Sugar spoon

Serving Center

Smal |l l|tems .
Platters: 9", 12"
Pitchers
|ced beverage glasses
Silver service (Coffee & Tea)
Water glasses
Serving trays
Carving set
Cafeteria frays
Candle holders
Sugar tongs

Dishwashing and Sanitation Center

| tems
Dishwashing sink
Dishwashing machine

|| _ltems

Towels
Garbage pail with cover

Storage Center

Large |tems

Dry storage units
Freezer unit

Small |tems
Cookbooks, assorted
Locks, keys, matched
Cans, utility storage

Teacher Work and Conference Center

Large Items
Desk

Typewr|ter
Large table
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TABLE 8-Continued

Equipment Useful in Teaching Occupational
Food Service Classes

Teacher Work and Conference Center Audio-visual Center
Small |tems Large |tems

Teacher chair Screen
Conference chair Projector, overhead
Stapler Record player
Filing case Tape recorder
Bookshe | Projector, filmstrip
Storage unit Movie projector
Paper cutter Filmstrip drawer

Storage drawer

Television
Presentation Center

Small ltems
arge ltems Slide viewer
Chalkboards Extension cords
Chairs Flannel board
Tackboards Slide case
Storage unit Easel

Shel f




Equipment Useful in Teaching Consumer Foods/
Food Service Dual Curricula

Preparation Center

Large |tems
Dishwasher

Oven

Work Surface

Sink and cabinet
Storage wall and base
Range

Refrigerator

Work tables

Cans, Trash disposal
Food disposal unit
Brol ler

Small ltems
Ple pans
Cooklie sheets
Pancake tfurner
Colander
Knife
Utility Cart
Round tube cake pan
Chopping board
Strainers
Pastry blender
Paring knives
Pastry brushes
Slicing knife
Muffin pans
Saucepans
Pastry blenders
Graters
Small molds
Cutting boards
Tongs
Utllity trays
Mixer
Can opener
Cake pans
Bread pans
Wire whip
Wire beater
Bowl sefts
MixIng spoons
Liqulid cup measure
Liquld pint measure

Preparation Center

Small |tems

Cooling racks

Slotted spoons

Flour sifter

Rolling pin

Utility knife

Cookie cutters
Vegetable peeler

Pot holders

Dish towels

Dishcloths

Casseroles with covers
Pressure cooker
Skillets with covers
Kettles

Rotary beater

Fry pans

Blscult cutters
Blender

Skillets

Cof feemaker

Liquid quart measure
Non-electric can opener
Bottle opener )
Funnel

Spatuala

Dry measuring cups
Vegetable brush

Paper towel dispenser
Salt and pepper set
Wastepaper basket
Apron

Double bol lers

Cof feepot

Tablecloths and napkins
Hot pads

Bread pans

Baking pans
Thermometers, meat
Thermometer, candy frosting
Turners

Flour sieve

Toaster

Custard cups

Pastry board
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TABLE 9-Continued

Equipment Useful in Teaching Consumer Foods/
Food Service Dual Curricula

Nut chopper

Fruit knife

Covered roasting pan
Shredder

Preparation Center Preparation Center
Small |tems o Small_l|tems

French knives Dutch oven
Pot fork Baster
Scoops Condiment shel f
Potato masher Grill
Spoons: pierced, slotted, solid Waffle baker
Thermometer, deep fat fryer Pastry bag
Dishpan Knife Rack
Dish drainer Metal quart measure
Cake decorator set Kitchen scales
Canister set Thermometer, syrup
Garbage pai | Juice extractors
Bread basket Knife sharpener
Salad bowls
Hot food tongs Serving Center
Kitchen shears
Foam fire extinguishers Large ltems
Knife sharpener China/Linen Storage
Juicer Chairs
Deep fat fryer Service cart
Ladles Lighting
Dish drainer pad Dining table

Dish storage

Small |tems

Water glasses

Placemats Serving spoons
Cake plate Pitcher
Whips Cups and saucers

Assorted large molds
Pastry boards

Cookie press

Cheese cutter
Sharpening steel
Kitchen shears

Dutch oven

First aid kit

Fruit corer

Bowls

Serving forks

Gravy boat

Serving dishes
Serving bowls

Cream and sugar bowl
Custard Cups

Small platter

Frult dishes

Teapot Butter knife
Teakettle Metal pitcher
Roasting pan Serving trays

Bol ler oven
Luncheon napkins
Pastry cloth
Cheese sl icer

wall timing clocks
Grapefruit knife
Trivets

Punch bow!l and cups

Casseroles with covers

Large planter
Sherbet glasses

Creamers and sugar bowls

Gob lets
Platters: 9", 2"
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TABLE 9-Continued

Equipment Useful in Teaching Consumer Foods/
Food Service Dual Curricula

Serving Center Presentation Center
Small |tems Large |tems
Sugar spoon Chalkboards
Creamers, individual Chalrs
Silver service (Coffee & tea) Tackboards
Iced beverage glasses Storage unit
Shel f

Dishwashing and Sanltation Center

Small |tems
Towels

Storage Center

mall |tems
Cookbooks, assorted *

Cans, utility storage
Locks, keys, matched

Teacher Work and Conference Center

Large |tems
Desk

Typewriter
Large table

Small Items
Teacher chair
Stapler
Filing Case
Bookshel f
Storage unit
Conference chalir
Paper cutter

Audio-visual Center

Large |tems

Projector, overhead
Screen

Record player
Projector, filmstrip
Tape recorder

Movie projector
Filmstrip drawer
Storage drawer

Small |tems

Slide viewer
Extension cords
Flannel board
Slide Case
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TABLE 10

Necessary and Desired Equipment for Child Development/
Child Care Service Programs

Necessary In Desired in

Department Department
Block-Building Center
Large Items Large |tems

Open Storage Shel f Open Storage Shelf

Small |tems Small |tems
Blocks, Various sizes Family figure sets
Small cars, trucks Zoo animal sets
Cash reglister
Rope and pulley sets
Farm animal sets
Colored cubes
Play Boards, Hardwoods
Small alrplanes
Wooden truck
Small boats
Wooden train sets
Blocks, Various slzes

Housekeeping Center

Smal |l |tems Small |tems
Chairs Clothes tree

Dish set |roning board
Table Dol | beds
Mirror, full length Qol| carriages
Telephones Mops, short
Sink
Telephones

Chest of drawers
Carriers, milk

| rons

Dolls and wardrobes
Clothes rack
Cupboards

Stoves

Clothes pins

Dust pans, short
Cooking utensils set
Clothes line
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TABLE 10-Continued

Necessary and Desired Equipment for Child Development/
Child Care Service Programs

Necessary In Desired in
Department Department

Creative Arts Center

Large |tems Large |tems
Record Player Workbench
Tackboard Record holder
Chalkboard Sandbox
Open storage chelf Piano

Portable table

Small Items
Scissors, blunt Small ltems
Brushes Claw hammers
Records Crosscut saws
Egg Beaters Screwdrivers
Plastic contalners Pliers
Easels Tol | boards
Measuring cups, metal C-clamp
Strainers Xy lophone
Palnt containers Autoharp

Chinese tom=tom
Barrel drum
Drums, bongo
Drums, Indian
Boats, wooden
Corks
Tambourines

Peg boards

Clay jar
Musical Triangles
Rhythm books
Easel clips
Palls

Maracas

Wash tub

Sclence Center

Large |tems
Aquarium

Terrarium
Storage Unit
Table
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TABLE-10-Continued

Necessary and Desired Equipment for Child Development/
Child Care Service Programs

Necessary in Desired in
Department Department
Science Center
Small |tems
Thermometer, outdoors
Thermometer, Indoors
Prisms
Horsehoe magnets
Towels
Watering cans
Plant beds
Rubber tubing
Magnifying glasses
Cultivators
Hot plate
Quiet Play Center
Large ltems Small |tems
Tape recorder Play people
Library rack Nuts and Bolts
Storage shelf Puzzle rack
Pipe elbow
Small Items Pipe trees
Children's Books Pipe union
Wooden puzzles Pipe nipples
Flannel board Form boards
Hand puppets Peg board
Large bead sack
Picture games
Colored cubes
Lavatory Center
Large |tems Large |tems
Mirror

Sink, chlld size
Tollet, child slze
Drinking fountaln
Storage units

Small |tems
Towel dispensers
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TABLE 10-Continued

Necessary and Desired Equipment for Child Development/
Child Care Service Programs

Necessary In Desired in
Department Department

Lunch Center

Large |tems Small |tems
Range Hot pads

Refrigerator
Tables Chalirs

Small |tems
Dish pan
Spoons, tea, soup
Soup Bowl
Serving trays
Pitchers
water glasses
Dish towels
Dish cloths
Can opener
Cake tins
Wooden, spoons
Measuring spoons
Measuring cups
Ladles
Cooklie sheets
Forks, dinner
Serving spoons
Dish drainer
Stralners
Flour slfter
Paring knlfe
Cookie cutters, assorted
Spatuala
Beater, rotary
Bowl sets
Wastepaper basket
Bottle opener
utility trays
lce Cream dlpper
Rubber scraper
Rack, coolling
Hot pads
Metal measuring cup
Pot holders
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TABLE 10-Continued

Necessary and Desired Equipment for Child Development/
Child Care Service Programs

Necessary in Desired in
Department Department

Active Play Center

Large |tems
Climbing structure

Large Balls
Rocking Boats
Open Shelf
Work Table

Observation Center

Large Items
One-way viewing screen unit
Chairs

QOutdoor Play Center

Large l|fems
Ladders, small

Turning bars set
Chinning ladder
Storage shed
Climbing structure
Swing set

Small |tems
Saw horses

Tricycles
Wheel| barrows
Packing boxes
Play boards
Walking boards
Rakes

Sleds

Hol low blocks
Ropes
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TABLE [0-Continued

Necessary and Desired Equipment for Child Development/
Child Care Service Programs

Necessary in
Department

Desired in
Department

Teacher Work and Conference Center

Large |tems
Desk

Large table
Typewriter

Smal |l |tems
Teacher chair
Stapler
Filing case
Storage unit
Shel f
Conference chair

Small |tems
Large planter
Adding machine

Presentation Center

Large |tems
Chairs

Chal kboards
Tackboards
Shel f
Storage unit

Large |tems
Folding Tables

Audio-Visual Center

Large |tems
Record player

Projector, overhead
Tape recorder

Scraen

ProJector, flimstrip
Movie projector
Storage drawer
Flimstrip drawer

Small |tems
Slide viewer
Extension cords
Flanne| board
Slide case

Small |tems
Magnetic board
Peg board
Easel
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TABLE

Necessary and Additional Equipment for Foods/

Food Service Programs

Necessary in Desired in
Department Department
Preparation Center
Large |tems Large |tems

Work surface Barbeque unit

Range Fan and Hood

Sink and cabinet

Storage wall and base Small |tems

Refrigerator Fire blanket

DIshwasher Buttercutter

Work Tables

Oven

Cans, trash disposal
Brol ler

Food disposal unit

Small Items
Mixer

Round tube cake pan
Tongs

Dry measuring cup
Pot holders

Dish towels
Dishcloths

Aprons

Pie pans

Cookie sheets
Saucepans

Skillets wlth covers
Double bol ler

Pastry blenders

Foam flire extingulshers
Pancake turner

Cake pans

Bread pans

Bowl sets
Non-electric can opener
Cooling racks
Stralners

Flour slfter

Rolling pin

Pastry blender
Paring knives
Utility knives

Pastry brushes

Bakery rack

Cookbook holders
Portioning ladles
Rotating utensils rack
lce Cube scoops
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TABLE | |-Continued

Necessary and Additional Equipment for Foods/
Food Service Programs

Necessary in Desired In
Department Department

Preparation Center

Small |tems (Cont.)
Utility trays
Spatula

Vegetable peeler
Salt and Pepper set
Bread pans
Cutting board
Blender

Can opener

Knife

Mixing spoons
Measuring spoons
Liquid cup measure
Chopping board
Bottle opener
Dish drainer pad
Slotted spoons
Cookie cutters
Vegetable crushes
Slicing knife
Colander
Wastepaper basket
Muffin pans
Potato masher
Shredder

Pressure cooker
Rotary beater

Pie pans

Grater

Skillet

Cof feemaker

Wire whip

Liquld pint measure
Custard cups

Dish drainer
Pastry board
French knlfe

Pot fork

Scoops

Cof feepot

Kettles
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TABLE

Necessary and Additional

| |-Continued

Equipment for Foods/

Food Service Programs

Necessary in Deslired In
Department Department
Preparation Center
Small |tems (Cont.)
Fry pans
Baking pans
Spoons: Slotted and solid

Thermometers, meat
Thermometer, candy frosting
Turners

Small molds

Toaster

Cookle press

Canister set

Paper towel dispenser
Garbage pai |
Casserole with covers
Juicer

Hot pads

Thermometer, deep fat fryer
Hot food tongs

Whips

Biscuit cutters
Utility carts

Ladles

Wire beater

Dishpan

Funnel

Cake decorator set
Flour sieve

Deep fat fryer
Kitchen shears

Dutch oven

Placemats

Cake plate

Assorted large molds
Blender

First ald kit

Nut chopper

Covered roasting pan
Bread basket

Salad bowls

Roasting pans

Baster

Julce extractor
Knlfe sharpener
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TABLE | 1-Continued

Necessary and Additional Equipment for Foods/

Food Service Programs

Necessary In
Department

Desired in
Department

Preparation

Center

Small |tems (Cont.)
Broliler oven
Grill
Liquid quart measure
Cheese cutter
Fruit corer
Sharpening stell
Refrigerator dish set
Luncheon napkins
Dutch oven
Bun pans
Kitchen shears
Flexible spreaders
Table cloths and napkins
Fruit knife
Pastry boards
Grape fruit knife
Waffle baker
Knife sharpener
Tea kettle
Pastry cloths
Hand food chopper
Thermometer, Refrigerator
Metal pint measure
Sharpening steels
Kltchen stools
Stock pots
wall timing clock
Knife rack
Kitchen seals
Thermometer, syrup
Cake frames
Thermometers, oven
Rotary salad cutter
Rotating utensils rack
Pastry bag
Metal Quart measure
Scales
Skewers
Pot brushes
Portion counter
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| I-Continued

Necessary and Additional Equipment for Foods/

Food Service Programs

Necessary In Desired in
Department Department
Serving Center
Large |tems Large |tems
Chairs Hot food server
Dining Table Cold food server
Lighting Planters

Dish storage
Service cart
China/Linen storage

Small |tems

Water glasses
Serving dishes

Cups and saucers
Pitcher

Bowls

Serving bowls

Cream and sugar bowl
Custard cups
Serving spoon
Serving forks
Butter knife
Casseroles with covers
Creamers and sugar bowls
Small platter

Large platter

Frult dishes

Sugar spoon

Punch bowl and cups
Metal pitcher
Sherbet glasses
Goblets

Serving trays
Platters: 9", 12"
Pltchers

Gravy boat

Creamer, Indlvidual
Silver service
Bread trays

Cash register
Waitress Station

Tray tables
Soiled dish caddy
Utility rack

Counter sandwich
Display counter case
Cafeteria Counter
Warming oven

Booth

Small |tems

Menu cover holders

Menu board with letters

Dispenser: Napkin,
Mustard, Ketchup and
Cream

Cashler stand
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TABLE | |-Cont

inued

Necessary and Additional Equipment for Foods/

Food Service P

rograms

Necessary in Desired in
Department Department
Dishwashing and Sanitation Center
Large |tems Small |tems

Dishwashing sink
Dishwashing machine

Long handle dust pans
Broom and mop rack

Small |tems
Towels
Storage Center
Large |tems Large |tems

Dry Storage Units

Small |tems
Cookbooks, assorted
Cans, utility storage

Dry Storage units

Teacher Work and Co

nference Center

Large |tems
Desk

Large Table
Typewriter

Small |tems

Teacher chalr
Stapler

Filing case
Storaqge unit
Shel f

Conference Chalr

Small |fems
Large Planter
Adding machine
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| [=ContTinued

Necessary and Additional Equipment for Foods/

Food Service Programs

Necessary in Desired in
Department Department
Presentation Center
Large |tems Large |tems

Chairs Folding Tables

Chalkboards

Tackboards

Shel f

Storage unit

Audio-Visual Center
Large |tems Small |tems
Record player Magnetlic board
Projector, overhead Peg board
Tape recorder Easel

Screen

Projector, filmstrip
Movie projector
Storage drawer
Filmstrip drawer
Television

Display case

Smal |l |tems
Slide viewer
Extenslion cords
Flannel Board
Slide case
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Conclusions
The results indicate child development/child care service lab-
ratories can be organized with minimal equiphen+. Much of this equip-

meh+ is inexpensive (i.e. blocks, dress-up clothes) and easy to obtain.

Various equipment for the playschool could be borrowed from other depart-

ments in the school sys+em.

In the foods sections the items of equipment classified as being
useful in Téaéhing both consumer homemaking and occupaTibnal Training
classes were-usually the items of egqipmén+ that were actually found
in the reporting departments. This—indica+es That fto Initiate én.
occupational training fqod service program in a school where a consumer
homemaking program is established woula'nof require %he purchasé of
farge amounts of additional equipment.

Much of the -equipment usuaflly considered as large quahtity cooking.
equipment or prdfessional nursery school equipment was reported as
not néceséary for the +e§ching of occupational programs. Several
schools have planned cooperative programs with the school cafeteria
or neighboring nursery school and day care centers for addiTionaI'_
Iearning experiences.

Recommendations -

To improve the éfudy, the initial 150 instructors should'havé

“been used as the sample for the study. This could have increased the

returns, thus making the study more valid. Omitting the program

classification columns in the survey instrument would reduce the amount
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of tabulations. The inventory status columns would elici+.+he
information needed to develop the lists of equipment neceééary and.-
desired for dual curricula teaching. The rewording of the columnar
headings on the survey instrument to Used, Desirable, and Not
Necessary would aid in the final QIscussion of data. To shorten the
instrument by selecting either the child development/child care service
area or foods/food service area would be an improvement.

The most important recommendation for further use of this
study would be to publish the results %o help educators, school
board members, and townspeople realize that initiating an occupational
proéram into an already established consumer homemaking program
does not require the purchase of a large amount of additional equjp—_
ment. Other studies of this nature could include the housekeeping
and home management service, clothing service, and home care éerQice ‘
areas. With the high cost of building, it would be wise to study
the space and sfofage requirements needed for the recommended equip-
ment. An inventory of the recommended amount of equipment for
varying class sizes would give educators a better guideline for
purchésing.“ IT would be interesting to squY“The‘rela+ion$hip of the
amount of classroom equipment that is used to the amounfvfo ins+ruc+ion—.

al classroom equipment that is used.
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APPENDIX A

Letter Requesting Names of Instructors
Teaching Dual Curricula

A3 908 South Tracy
Bozeman, Montana 59715
December 20, 1974

Ms. Jane Doe

State Supervisor, Home Economics Education
Division of Vocational Education

1000 Address

City, State 10000

Dear Ms. Doe:

The Home Economics Division of the Montana Superintendent of
Public Instruction Office, would Ilke to know the facilities and equip-
ment needed for Home Economics occupational and consumer education
programs. This will be the objective of my Master's Thesis. Upon
completion, there are plans to publish a pamphlet for distribution.

Information is needed from high school instructors and/or depart-
ment heads who are teaching both occupational training and consumer
homemaking. Your assistance is needed in supplying names of teachers
in the dual curriculum from your area or state. My specific interests
are in reference to basic facilities, methods of adapting existing
ones, and equipment used.

Please take a few minutes to fill out the enclosed sheet. A
return envelope Is supplied for your convenience. Upon receiving
these names the recommended individuals will be asked to participate

In the survey.
Thank you for your cooperation.

Sincerely,

Patsy Wegner
Graduate Student

Enc.




76

SURVEY OF FACILITIES AND EQUIPMENT FOR A DUAL HOME ECONOMICS CURRICULUM
OCCUPATIONAL TRAINING AND CONSUMER HOMEMAKING

Please |ist home economics instructors and/or department heads
who are teaching both occupational and consumer homemaking classes.

NAME ADDRESS PROGRAM
i.e. Mary Jones 918 Ave. B. 7th & 8th grade
Bozeman, MT Consumer Ed.,

Food Svc. Training
Jr. & Sr. High

Please return in self-addressed stamped envelope to:

Patsy Wegner
A3 908 South Tracy
Bozeman, Montana 59715
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First letter (Appendix A) sent to:

Ms. Marianne Andrews :
Director, Home & Family Life Education
216 O0ld Capitol Bidg.

Olympia, Washington 98504

Ms. Karen E. Botine

Assistant Supervisor, Home Economics Education
State Office Building

900 E. Boulevard

Bismark, North Dakota 58501

Dr. Ruth Brazier

Chr. Home Economics Teacher Education
Brigham Young University

Provo, Utah 84601

.Miss Alberta Dobry
- Head, Home Economics Education

North Dakota State University
Fargo, North Dakota 58102

Ms. Delores Gade

Head, Home Economics Education
Room 108, Education Building
University of Wyoming

Laramie, Wyoming 82070

Ms. Bonnie J. Geiger

Asst. Supervisor, High School Home Economics
207 State Services Bullding

Denver, Colorado 80203

Ms. Pauline Goodwin

Home Economics Specialist
Oregon Board of Education
942 lLancaster Drive N.E.
Salem, Oregon 97310

Dr. Mary Helen Haas

Head, Home Economics Education
Colorado State University

Fort Collins, Colorado 8052]
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Mrs. Amy D. Heintz
Supervisor, Home Economics
State Department of Education
Carson City, Nevada 8970l

Ms. Marie Krueger

Head, Home Economics Education
College of Family Life

Utah State University

Logan, Utah 84321

Mrs. C. Janet Latham
State Supervisor, Home. Economics Education
State Board of Covational Education
518 Front Street ‘
Boise, |daho' 83702

Mrs. Germaine Page

Specialist, Home Economics Division
1300 East South Temple

Salt Lake City, Utah 8411|

Ms. Imogene Van Overschelde

State Supervisor, Home Economics Educa+|on

State Division of Vocational-Technical, Education
Pierre, South Dakota 57501

Ms. Olive Yenter

Teacher Education, Home Economics Education
College of Education

University of Utah

Salt Lake City, Utah 84112

Mrs. Ardis Young

.Head, Home Economics Education
South Dakota State

Brookings, South Dakota 57006
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APPENDIX B

Participation Request

School| of Home Economics
Montana State University
Bozeman, Montana 59715
March 4, 1975

Dear Teacher,

Often times occupational training Is not incorporated into a
home economics currlculum because we, as teachers, feel the need for
purchasing large quantities of additional equipment. | am asking
for your help In determining If equipment should be an actual deterrent.

The Supervisor of Home Economics Education In your state has
suppllied your name as a teacher of both consumer homemaking and
occupational training. May | take some time from your busy schedule

to find what types of equipment are needed for instructing Occupational
Home Economics.

The survey | have developed wil| take approximately one-half
hour to complete. Please mark the space at the bottom Indicating
If you will or will not participate. Return this letter to me In

the enclosed envelope by Wednesday, March 12, 1975. Thank you.

Slincerely,

Patsy Wegner
Graduate Student

PLEASE CHECK
Yes, | will complete the survey Instrument.

————e.

No, | would rather not complete the survey instrument.

Please RETURN in the enclosed envelope by Wednesday, March 12, 1975.

NAME :

ADDRESS :
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APPENDIX C

Fol low=-up Letter

School of Home Economics
Montana State University
Bozeman, Montana 59715
March 31, 1975

Dear Teacher,

Two weeks ago, you received a survey Instrument concerning
oequipment for consumer homemaking and occupational training classes.
About 50% of the Instruments have been completed and returned.

If you have not already returned your completed Instrument,
| would appreclate receliving It by April 8, 1975. Completion of
the survey Instrument wll| take approximately one-half hour. In
returning the completed survey booklet to me, It Is best If you
tape the business reply envelope to a large brown envelope. Place
the survey Instrument Inside of the brown envelope and return with=-
out postal charge to you.

Thank you very much,

Sincerely,

Patsy Wegner
Graduate Student
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APPENDIX D
Survey Instrument ’

Schoo!l of Home Economics
Montana State University
Bozeman, Montana 59715
March 14, 1975

Dear Teachers,

: Your willingness to participate in the survey is much éppreciafed.'
Although the survey looks lengthy, it is Just a matter of checking

spaces. |t should take no more than one-half hour.

Please refurn in the enclosed envelope by Tuesday, March
25, 1975. '

Thaﬁk you-fér making this project. a success.

Sincerely,

Patsy Wegner
Graduate Student
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EQUIPMENT FOR CONSUMER HOMEMAKING AND OCCUPATION TRAINING
IN FOOD AND CHILD DEVELOPMENT AREAS

|. Please LIST THE NUMBER of students enrolled in each class:

Student No.

Seventh Grade Homemaklng
Eighth Grade Homemaklng
Home Economics |

Home Economics ||

Home Economics |||

Home Economics |V
Family Living

Bachelor Survival

Food Services

Child Care Services
Other (specify)

2. How long has Consumer Homemaking been part of your program?
a.) |=-4 years
b.) 5-9 years
c.) 10-14 years ___ _
d.) Over |5
3. How long has Occupational Training been a part of the program?
a.) |-4 years
b.) 5-9 years
c.) 10-14 years
d.) Over |5
4. What is the total enrollIment in your school?
a.) Under 100
b.) 100-199
c.) 200-299
d.) 300-399
e.) 400-499
f.) Over 500

DIRECTIONS: The following is a |ist of equipment. Column A stipulates if the equipment
Is used in Consumer Homemaking classes, Occupational Training classes, or both. PLEASE
CHECK ONE SPACE. Column B Is asking If the plece of equipment is presently found in

or avallable to the department, If you would Ilke to have It In your department, or if
It Is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

EXAMPLE :
Column A | Column B
; >
o # =
n Xl o o€ Q o 0
SESH ol 8l 28 58
I:I ﬁ
CHILD DEVELOPMENT :
Housekeeping Area
Small |tems
Telephone x || x
Clothes Tree X X Xk
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1 DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both,
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B

. >

o . [o) £

o2 - L = O |- O+ ©
w E (O 4= > >0 0
= X O CS © Q Ol=Z un
o] o o ol g = (]
(&] — O
- (]

v

CHILD DEVELOPMENT:
Block Building Center

Large |tems
Open Storage Shel f

Small |tems
Blocks, various sizes
Family Fiqure sets
Farm animal sets
Zoo animal sets
Playboards, hardwoods
Cash register
Rope and pulley sets
Small airplanes
Smal | boats
Small cars, trucks
Colored cubes
Wooden Train sets
Wooden Truck

Housekeeping Center
\ Small |tems
\ Telephones
Clothes tree
|roning boards
| rons
Carriers, milk
Dol | bed
Dol | carriages
Dol ls and wardrobes
Clothesrack
Clothespins
Clothesline

Pillows «

Chairs

Table

Chant of drawers
Gupbaarehs

. e A LR

2 FOVEIGNT

Mirror, Tull-longth

Dish sel
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DIRECTIONS: The following is a list of equipment. Column A stipulates :.if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-

ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
. =
o o) (@
. X + ©
nw E] - L o o (] + 0
c Tlo| + >leg>2| 90
Q. g 0 |x ® L)
o |o I |- O
i o)
z

CHILD DEVELOPMENT :
Housekeepling Center (cont.)
Small |tems

Cooking utensil set
Dustpans, short
Brooms, short

Mops, short
Mattress

Sheets

Pil lowcases
Blankets

Creative Arts Center
Large |tems
Record player
Record holder
Portable table
Piano
Workbench
Open Storage shelf
Sandbox
Cabinets
Chalkboard
Tackboards
Small |tems
Scissors, blunt
Scrub pail
Easels
Drying rack
Lasel clips
Brushos
Paint pan
Sand toys
Records
Xy lophone
Autoharp.
Chinese tom-tom
Barrel drum
Qrumslﬁgonqo
prums, Indian
Musical Triangles




DIRECTIONS: The following is a list of equipment.
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
I"LEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-

ment or if it Is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

CHILD DEVELOPMENT:
Creative Arts Center (cont.)
Small |tems

Column A stipulates if the equip-

CQLUMN A OLUMN B
. >4
O] fe) 4
.« X . + + ©
= G L 7o (] o O v
= = 8!—— s ; _0)(); 28
8 o (8 I - O
= b 3

Wrist bells

Maracas

Bells set

Tambourlines

Cymbal |

Sonqg books

Rhythm books

Rhythm sticks

Pegboard

Boats, wooden

Corks

Boards, clay

Clay jar

Paint containers

Tool board

Claw_hammers

Crosscut saws

C-clamp

Screwdrivers

Pliers

Storage shel f

Boxes

Plastic containers

Aprons, plastic

Washtub

Lqgbeaters

Strainers

Pails

Scoops

Large funnels

Measurling cups, metal

Scinnce Centar
Large |tems

Animal case

Storage unit

Table

Aquarium

Terrarium
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like tfo have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
. >
i N 2 ©
WE (O ¥ =4 (0] Q|+ 0
§ S 2 al 23248
I:I (é.))

CHILD DEVELOPMENT :
Science Center (cont.)
Smal |l |tems

Magnifying glasses
Thermometer, indoor
Thermometer, outdoor
Prisms
Trowels
Watering can
Dishes
Horseshoe magnets
Rubber tubing
Cul tivators
Plant beds
Hotplate

Quiet Play Center
Large |tems
Storage shelf
lape recorder
Library rack
Small |tems

Picture games
Pegboards
Wooden puzzles
Hand puppets
Colored cubes
Play people
Nuts and bolts
Pipe elbows
Pipe tees
Pipe union
Pipe nipples
Form boards
Puzzle rack
Large bead set
Flannel| board
Chlldrens' books
Telephone
First-ald kit
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN, B
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CHILD DEVELOPMENT:
Lavatory Center
Large |tems
Sink, child size
Toilet, child size
Drinking fountain
Mirror
Storage units
Smal |l Items
Towel dispenser
Light fixtures

Active Play Center
Large |tems
Climbing structure
Open_shel f
Work table
Large balls
Rocking boat

Rost Center

Large l|tems
Cots
Screens
Storage units, clothing
Cabinet, teacher

Small |tems
Blankets
Mats or rugs

Lunch Center
Large |tems

Work surface
Sink and cabinet
Storage units
Dishwasher
Stepstool
Range
Refriqerator
Buf ol
Lablow
Chalrs
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like tfo have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
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CHILD DEVELOPMENT:
Lunch Center (cont.)
Small |tems
Cart
Mixer
Blender
Can_opener
Ladles
lce cream dipper
Cake tins
Cookie sheets
Saucepans
Double boiler
Coffee pot
Tea kettle
Beater, rotary
Bow!| sets
Rubber scrapers
Spoons, wooden
Measuring spoon
Measuring cups
Wastepaper basket
Waste pail
Racks, cooling
Cups, custard
Bottle opener
Dishpan
Forks, dinner
Spoons, teaspoon, soup
Soup bowls
Serving spoons
Serving trays
Hot pads
Creamer and sugar
Cups and saucers
Pitchers
Water glasses
Table cloths
Dishdralner
Strainers
Flour sifter
Paring knives
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DIRLCTIONS:  The following is a list of equipment. Column A stipulates if the equip=

ment i4 used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE.  Column B is asking If the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-
ment or 1f il is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).
COLUMN A COLUMN B
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CHILD DEVELOPMENT :
Lunch Center (cont.)
Small |tems

Cookie cutters, assorted
Utility trays
Spatula
Canistor set
Metal measuring cup sets
Pot holders
Dish towels
Dish cloths

Observation Center
Large |tems
One-way viewing screen unit
Chairs

Outdoor Play Center
Large |tems
Storage shed
Climbing structure
Chinning |ladder
Ladders, smal |
Turning bars set /
Swing set
Small |tems
Hol low blocks
Play boards
Kegs .
Packing boxes
Sawhorses
Walking boards
Ropes
Rakes
Trench and snow shovels
Tricycles
5leds
Whee | barrows

OTHER (specify)
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available fo the department, if you would |like to have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
>
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FOODS :
Preparation Center

Large |tems
Work surface
Sink and cabinet
Dishwasher
Food disposal unit
Storage wall & base
Step stool
Range
Fan and hood
Refrigerator
Work tables
Meat block
Bin units
Barbecue unit
Oven
Mixer, floor
Brol ler
>riddle, standing
Steamer
Kettle, stoam Jacket
Cans, trash disposal
Meat qgrinder
Slicer

Small [tems
Mixer
Blender
Can _opener
Knife sharpener
Brol ler oven
Rotisserie
Skillet
Cof feemaker
Grill
waffle Baker
Knife
Toaster
Warming tray
lce cream freezer
Eqq cooker
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
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FOODS :
Preparation Center (cont.)
Small |tems

Juicer

Deep fat fryer
Utility cart
Pancake turner
Ladles

Cake pans

Bread pans

Round tube cake pan
Wire whip

Wire beater

Bowl sets

Mixing spoons
Measuring spoons
Liquid cup measure
Liquid pint measure
Liquid quart measure
Non-electric can opener
Chopping board
Cooling racks
Custard cups

Bottle opener
Dishpan

Dish drainer

Dish drainer pad
Colander

Strainors

Slotted spoons
Flour sifter
Rolling pin

Pastry board

Pastry blender
Paring knlves
Utility knife
Cookie cutters
Pastry brushes
Vegetable brushes
Slicling knife
Grapefrult knife
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would |like to have it in your depart-
ment or if it Is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
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FOODS :
Preparation Center (cont.)
Small |tems

Tongs

Utility trays
Cookie press
Trivets

Pastry bag

Knife rack

Funnel

Cake decorator set
Cheese cutter

Nut chopper

Hand food chopper
Fruit corer

Fruit knife

French knife

Pot fork

Sharpening steel
Spatula

Kitchen shears
Canister set

Bread box
Refrigerator dish set
Dry measuring cups
Metal pint measure
Metal quart measure
Metal qgallon measure
Kitchen scales
Ricer

Veqgetable peeler
Scoops

Paper towel dispenser
Salt and pepper set
Splce rack set
Dutch oven
Wastepaper basket
Garbage pail

Pot holders

DIsh towels
Dishcloths

Aprons
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-
ment or 1f it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
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FOODS :
Preparation Center (cont.)

Small |tems
Pie pans
Cookie sheets
Muffin pans
Coverad roasting pan
Casseroles with covers
Potato masher
Shredder
Julicer
Pressure cooker
Saucepans
Skillets with covers
Double boilers
Teapot
Cof feepot
Kettles
Teakettle
Rotary beater
Placemats
Luncheon napkins
Tablecloths and napkins
Hot pads
Bread basket
Cake plate
Bun warmer
Salad bowls
Stock pots
Fry pans
Bread pans
Dutch Oven
Bun pans
Ple pans
Cake frames
Roasting pan
Baking pans
Gal lon measures
Food mills
Pastry blenders
Rotary salad cutter
Graters




DIRECTIONS :

PLEASE CHECK ONE SPACE.
found in or available to the department,
ment or if it is not necessary.
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The following is a list of equipment.
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
Column B is asking if the piece of equipment is presently

if you would |like to have it in your depart-
PLEASE CHECK THE APPROPRIATE SPACE(S).

Column A stipulates if the equip-

Cons.
Hmkg.
Occs

Both
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Preparation Center (cont.)
Small |tems

Rotating utensil| racks

Spoons: pierced, slotted, solid

Dipper sets

Thermometers, meat

Thermometer, deep fat fryer

Baster

Thermometer, syrup

Thermometer, refrigerator

Thermometer, candy frosting

Thermometers, oven

Sharpening steels

Drain brushes

Pot brushes

Block brushes

Kitchen shears

Juice extractors

Turners

Flexible spreaders

Butter cutter

Butcher saw

Mixing paddles

Bakery rack

Skewers

Hot food tongs

lce cube scoop

lco bin

Scales

Pastry cloths

Kitchon stools

Whips

Shakers; flour, sugar

Flour sieve

Cheese slicer

Tomato slicer

fqq slicer

Wall timing clocks

Portable pan rack

Hot plate
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASL CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
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FOODS :
Preparation Center (cont.)

Small |tems
Coffee Urn
Portion Counter
Portioning ladles
Knife sharpener
Condiment shelf
Biscuit cutters
Assorted large molds
Small molds
Cutting boards
Pastry boards
Blender
Cookbook holders
Fire blanket
Foam fire extinquishers
First ald kit

Serving Cenier
Large |tems
Dining table

Tray tables
Chairs

Service cart
China/linen storage
Carpeting

Draperies

Lighting

Planters

Cash register
Cafeteria counter
Hot food server
Cold food server
Utility rack

Dish storage

Lunch counler unit
Lunch counter stfools W
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment |5 used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would |like to have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
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FOODS :
Serving Center (cont.)

Large |tems
Soda fountain
Counter sandwich
lce cream cabinet unit
Warming oven
Sneeze quard
Display counter cases
Booth
Waitress station
Soiled dish caddy

Small |tems
Cups and saucers
Bow s
Gravy boat
Serving bowls
Large platter
Small platter
Pitcher
Cream and sugar bowl
Lap trays
Silver service (coffee & tea)
Fruit dishes
Custard cups
Sherbet qlasses
Water glasses
Goblets
lced beverage glasses
Metal platter
Carving set
Serving spoon
Serving forks
Butter knife
Metal pitcher
Bread tray
Sugar_spoon
Suqar tongs
Serving trays
I'unch _bow!l & cups
sarving dishos
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or becth.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
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FOODS :
Serving Center (cont.)
Small |tems

Platters; 9", (2"

Casseroles with covers

Creamers, individual

Creamers and sugar bowls

Cafeteria trays

Ticket trays

Serving trays

lced tea dispenser

Dispensers: napkin, mustard
catsup, cream

Menu cover holders

Menu board with letters

Cafeteria tray dispenser

Pitchers
Plate covers
Cocktail dishes

Infrared food warmer
Silverware dispenser
Crumbers

Candle holders
Cashier stand

Dishwashing and Sanitation Center
Large |tems
Dish scraping table
Pre-rinse sink
Dishwashing sink
Dishwashing machine

Dish truck
Small |tems
Garbaqo pail with cover

Mop_buckel wilh pross
Hroom_and mop rack
Hr ushor
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip=-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would |like fo have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

COLUMN A COLUMN B
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FOODS :
Dishwashing and Sanitation Center
Small Items (cont.)

Long handle dustpans
Mop handles and heads
Barrels with covers
Linen caddy with bags
Towels

Storage Center

Large |tems
Refrigerator, walk=in
Freezer unit
Dry storage units
Portable platforms
Hand truck

Smal |l |tems
Cookbooks, assorted
Cans, utility storage
Grocer's scoops
Locks, key, matched

OTHER (specify)

INSTRUCT IONAL CLASSROOM AREA:
Teacher Work and Conference Center
Large |tems
Desk
Typewriter
Larqe table
Small |tems
Stapler
Paper cutter
Bookshe | f
Library boxes
Storage unit
Teacher chalr
Conference chair
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
ment is used in Consumer Homemaking classes, Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Column B is asking if the piece of equipment is presently
found in or available to the department, if you would like to have it in your depart-
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).
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INSTRUCTTONAL C1LASSROOM ARLA:
feacher Work and Conference Center
Small ltems (cont.)
Large planter
Adding machine
Filing case

Presentation Center
Large |tems

Chairs
Folding tables
Shel f
Storage unit
Lectern
Chal kboards
Tackboards

Audiovisual Center
Large |tems
Record player
Cabinol, record
lape rocorder
Storaqe drawer
Television
Screen
Movie Projector
Display case
Catalog shelf
Radio
Filmstrip drawer
Projector, filmstrip
Projector, overhead
Small |tems

Slide viewer
Slide case
Extension cords
Easel
['lannel board
Magnetic board
I’eq board

OTHI R (specify)




100

wurvey adapted from:

The Physical Learning Environment for Teaching, Child Care Services,

Clothing Services, Food Services, Health Services, Home Furnishing

S,

services, llousekeeping Services and Management Services.

Ihe University of the State of New York, The State Education Depart-

ment, Bureau of Secondary Curriculum Development, Albany, New York.
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APPENDIX E

Resulting Data Tables

TABLESIZ

|tems of Equipment for Child Development:
Listed in Descending Order*

Block=Building Center

PROGRAM CLASS |FICATION INVENTORY STATUS
- © - ) o
@ g o ] g e ° z e
W foml G50 et S PN | B 8 2
ITEM OF EQUIPMENT =& T 8% o e o= =0 0n
S58F |5%s [85% | & 3 A8 RS &
3 - S g
& 38 | 2 9
Large Items
Open Storage Shel f 6 7 12 | 14 13 | 8
Small |tems

Blocks, Various Sizes 8 7 6 14 14 13 0 9
Smal| Boats 7 8 6 15 10 14 s 9
Small Cars, trucks 8 7 6 15 14 Il | 10
Colored Cubes 8 7 6 15 9 16 | 10

Play Boards, Hardwoods 6 6 5 19 6 16 3 |
Small airplanes 7 7 5 17 8 5 4 9
Wooden Truck 8 8 5 15 Vi 15 2 12
Family Figure sets 5 7 4 20 0 20 % 9
Farm animal sets 6 i 4 19 74 19 74 8
Wooden Train sets ) 7 4 20 6 14 4 12
Cash reglister 6 6 4 20 7 20 3 6
Zoo animal sets 7/ 7 3 19 7 20 2 7

Rope and pulley sets 6 6 3 21 | 20 4 |

*The descending order Is determined by the responses in the "Consumer and Occupational"

Column.
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TABLE 13

Items of Equipment for Child Development:
Listed in Descending Order¥

Housekeeping Center

PROGRAM CLASSI|FICATION INVENTORY STATUS
-— O - Q o
2 S o & g ° & e
>~§-; >~'9'E cL-g 8 E :2 8
ITEM OF EQUIPMENT = = = P 0 o) — =0 0
4 = 0 n (] Q
ocg 5¢¢ |838 | ¢ B :
8 0+ £ 43 9 =z Q
8 838 =
Small_Items

Ironing boards ] 6 8 17 v/ 18 | 10
Chairs 7 7 8 14 5 10 0 ]

Table 6 7 8 15 13 12 0 |
Sink 6 6 8 16 10 16 0 10
Mirror, full length 7 7 8 14 13 Il 0 12
Dish set 8 7 8 13 15 9 0 12
Telephones 5 9 7 15 13 16 0 7
| rons 5 6 7 |18 10 14 2 10
Dust Pans, short 6 6 14 17 7 13 3 13
Dolls and wardrobes 8 7 7 14 8 14 2 12
Clothes rake 5 5 7 19 4 14 8 10

Cupboards 7 7 7 5 I 14 0 |
Stoves 7 6 7 16 12 14 0 10
Cooklng utensi|s set 7 4 6 19 10 12 2 12
Brooms, short 6 5 6 19 8 3 2 13
P11 lows 7 5 6 18 10 12 6 8
Clothes tree 5 6 5 20 ] 18 5 8
Clothes pins 6 5 5 20 5 14 8 9
Mops, short L 4 5 22 4 18 5 I
Dol | bed 7 7 4 18 10 18 | 7
Clothes |ine 4 5 4 23 4 13 10 9
Chest of drawers 6 5 4 21 2 b 9 10
Mattress 9 3 4 24 9 Il 10 10

Sheets Lo} 3 4 24 5 10 10 |
Pillow cases 5 & 4 24 5 9 10 12
Blankets 5 5 4 24 8 8 9 I
Carriers, mllk 6 6 2 22 2 {5 |1 8
Ool | carrlages 7 v/ 2 20 8 18 2 8

*The descending order Is determined by the responses in the"Consumer and Occupational

Column.
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TABLE 14

|tems of Equipment for Child Development:
Listed in Descending Order* (Large |tems)

Creative Arts Center

PROGRAM CLASS|FICATION

INVENTORY: STATUS

o —!5 ETO 8 > 3{
L c o 0 e c ) @ A
ihgn b8 |oE2 g 2 2 2
ITEM OF EQUIPMENT = —Ec e it 0 o - =0 0
Sc Sa'n 85a & 4 § 29 &
8 g "2 | 3 $ o
8 38 2

Large |tems
Record Player 5 3 14 14 19 9 0 8
Tackboard 7 4 12 13 16 8 | 21
Portable table 5 2 | 20 9 13 2 12
Open storage shelf 4 6 10 16 14 8 2 12
Cabinets 4 4 10 18 | i) | )
Chalkboard i 4 10 I 16 8 | 21
Record Holder 4 5 6 29 5 18 5 8
Sandbox 5 4 5 22 4 16 4 10
Work Bench 5 6 3 22 2 19 2 5
Piano 4 3 2 27 | 15 10 10

¥The descending order is determined by the responses in the "Consumer and Occupational"

Column.
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TABLE*ES

|tems of Equipment for Child Development: Creative Arts Center

Listed in Descending Order* (Small |tems)
PROGRAM CLASSI|FICATION INVENTORY STATUS
-~ O - (] [\
L @ g o R 2 © C g
>§§ el P L = ' B 2
ITEM OF EQUIPMENT =% A ra% ] o = 50 o
oc SQM 83& g - 8 2() o
8 o= g3 9 2 9
8 83
Smal |l |tems

Scissors, blunt 8 4 12 12 18 8 0 10
Scrub pail 5 5 9 17 10 ] 6 5
Easels 7 6 9 14 13 I 0 12
Brushes 8 7 9 12 18 8 0 10

Measuring cups, metal i 5 9 15 13 9 3 |
Egg Beaters 8 5 9 14 |4 9 2 I
Strainers 8 5 9 14 13 10 2 Il
Paint pan 1 6 7 16 12 12 0 |2
Plastic containers 8 7 7 14 14 8 2 12
Pails 7 5 7 17 9 13 3 ]
Large funnels 7 5 T |7 10 I 5 10
Drying rack 5 6 6 19 7 12 6 I
Clay jar 7 5 6 18 9 15 2 10
Paint containers 7 7 6 16 13 11 2 10
Hoxes 7 6 6 17 12 8 : 13
LHcoops 7 5 6 18 10 | 4 |
Sand toys 5 b) 5 21 9 12 6 13
Records 74 7 5 17 18 8 2 8
Xy lophone 5 5 5 21 2 18 4 12
Barrel drum 5 4 5 22 4 18 4 10
Drum, Bongo 5 4 5 22 9 18 | 12
Maracas 8 6 5 17 10 13 4 9
Tambourines 8 7/ 5 16 9 16 2 9
Peg Boards 7 5 5 19 8 16 3 9
Wash tub 7 7 5 17 9 13 5 9
Easel Clips 6 6 5 19 10 14 0 12
Autoharp 5 4 4 23 3 18 6 9
Musical Triangles € 5 4 21 8 15 2 1l
Song Books 8 8 4 16 I I 5 9
Rhythm Books 8 6 4 18 10 15 4 7

¥The descending order Is determined by the responses In the "Consumer and Occupational™
Column
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|5=-Continued

|tems of Equipment for Child Development:

Listed in Descending Order* (Small

Creative Arts Center
| tems)

PROGRAM CLASS|FICATION INVENTORY STATUS
2 | @ 25 | ¢ - 2
L e c o 0 Cc c © L =
o S . 2 e 3 2
ITEM OF EQUIPMENT = = e By 0 e 7 o o
o oan 3 - AN g = 8 2 Q o
8 geciiag | g : o
8 88 e
Sng;:slfems " & 4 20 4 18 . 2
Boards, clay 7 4 4 21 2 16 74 |
Pliers y | 5 4 20 4 21 3 8
Storage Shel f 7 6 4 19 10 13 2 |
Aprons, plastic 7 7 4 28 6 16 3 Il
Chinese tom=-tom 5 4 3 24 | 18 8 9
Drums, Indian ] 5 3 23 5] 18 2 11
Wrist bells 9 f S 17 10 16 3 7
Bell set 7 4 5 22 6 16 4 10
Cymbal 8 i 3 18 8 16 4 8
Rhythm sticks 8 it 3 18 12 16 2 6
Boats, wooden 74 5 3 21 3 18 8 4
Claw hammers 7 6 3 20 4 21 2 9
C-Clamp 7 6 3 20 4 20 5 9
Skrewdrivers 7§ 5 3 21 3 21 3 9
Tool board 7f 6 2 21 4 20 L) 9
Cross cut saws 7 6 2 21 4 21 2 9

#*
The descending order is determined by the responses in the "Consumer and Occupational”

Column.
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TABLE 16

for Child Development:
Listed in Descending Order*

Science Center

PROGRAM CLASS|FICATION

INVENTORY STATUS

- ° - ) o
o LY c o 4 > n
L C c o 0 C e © L c
83 |2 08 | 2 SN
ITEM OF EQUIPMENT E"é S :gg = $ ) - §3 a
Sgf |588 (838 3 & 3 ke
8 O+ 10 9 z Q
8 88 N
et e 7 6 4 9 6 14 6 0
Terrarlum 7 6 4 19 4 18 6 8
Storage unit : 6 3 20 5 s) 7 9
Aquarium 7 5 3 21 3 18 5 10
Animal case 7 6 2 21 4 12 5 15
Small |tems
Magnifying glasses 5 6 4 21 6 14 4 |2
Thermometer, indoor 4 3 4 25 | 18 6 I
Thermometer, outdoor 4 3 3 26 | 19 6 10
Towels 4 3 2 26 2 16 8 10
Dishes 5 3 5 29 v 12 i 10
Prisms 4 3 2 27 2 18 i 9
Watering cans S 5 7 26 3 16 7 10
Horse-shoe magnets 5 5 2 24 3 18 4 Il
Rubber tubing 5 3 2 26 0 15 I 10
Cultivators 5 b 2 26 2 14 I 10
Plant beds 5 3 2 26 4 16 8 10
Hot plate 5 5 2 24 | 14 I 10

*
The descending order is determined by the responses in the"Consumer and Occupational"

Column.
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TABLE 17

|tems of Equipment for Child Development: Quiet Play Center
Listed in Descending Order¥

PROGRAM CLASSIFICATION INVENTORY STATUS
L€ c o ® C € © @
g; Qs o 8_ 2 b
ITEM OF EQUIPMENT z3 Ze |re+ @ & = +
= © - © 8 ] 0 29
o=§ Ssg 838 & g
8 O~ cQ 9 z
8 88
Large |tems
ape recorder 5 5 10 16 18 9 0
Library rack 6 5 8 17 16 9 |
Storage shelf 5 6 7 18 13 12 0
Small |tems
FTanhel board 5 4 10 17 16 7 0
Wooden Puzzels 7 5 8 16 18 9 0
Large bead sack 5 4 8 19 13 Il |
Children's Books 7 6 8 IS 19 6 0
Picture games 8 3 7 I8 I3 10 |
Hand Puppets 6 5 i 18 16 9 0
Colored cubes 5 4 7 20 13 10 |
First ald kit 6 2 i 21 Il 12
Peg Board 6 5 6 19 10 I3 2
Form Boards D 4 6 21 4 |4 |
Telephone 5 4 6 21 12 I |
Play People 5 4 4 23 4 18 2
Puzzel rack 5 4 4 23 5 18 S
Nuts and Bolts 6 4 3 23 7 18 3
Pipe elbows 5 3 3 25 0 16 9
Pipe Tees 5 ) 3 25 0 16 10
Pipe Unlon 5 2 3 26 0 16 10
Pipe nipples 5 2 i) 26 0 16 10

No Response

~co

*The descending order is determined by the responses in the"Consumer and Occupational"

Column.




|tems of Equipment for Child Development:
Listed in Descending Order*
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TABLE 18

Lavatory Center

PROGRAM C.LASS | FICATION

INVENTORY STATUS

- © - o
@ g o ® 2 g o £
Tem oF euipMent | 28% | 2EE  |£§% 4 0 £ . 2
2§ |58% |88% | & 8 2 38
8 gt 2R | e g
8 8s
Large Ifems
Storage Units 3 9 10 18 I 13 2
Mirror 3 4 9 20 13 I 2
Drinking Fountain 3 5 i 21 6 15 &
Sink, Child Size 3 6 5 22 6 18 3
Toilet, Child Size 3 6 5 22 6 18 3
Small |tems
Light Fixtures 4 10 17 8 | 2
Towel dlspensers 4 5 9 18 10 |

No Response

*
The descending order |s determined by the responses In the "Consumer and Occupational"

Column.
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TABLE 19

Items of Equipment for Child Development: Active Play Center
Listed in Descending Order*

PROGRAM CLASSIFICATION INVENTORY STATUS
— O - (] Q
e @ ¢ o 52 2 o C ¢
>-§_; o \_.9 8 8 g 8
- £=
ITEM OF EQUIPMENT o 2 € 2% a o % o @
Oc¢ Sg}e 23 a & a k 2 @
8 L b $ 9
8 8s
| A
Large |tems
Work Table 4 5 7 20 9 13 3 11
| Open Shel f 4 5 6 21 8 15 4 9
‘ Climbing Structure 4 4 5 23 7 18 4 7
Large Balls 4 4 5 23 5 18 4 9
Rocking Boats 4 4 5 23 3 16 7 10

*
The descending order Is determined by the responses in the "Consumer and Occupational"
Column.
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TABLE 20

|tems of Equipment for Child Development: Rest Center
Listed in Descending Order¥

PROGRAM CLASS|FICATION INVENTORY STATUS
= 0 - Q (]
o o c o n > n
AR S O 3 : 5
> X -t - E
ITEM OF EQUIPMENT - g 1 2 E ° ﬁ 2
OS¢ Sap a & a & 29 @
8 O+ c 0 2 = e fe}
8 838 =
Large |tems
Cabinet, teacher 4 3 7 22 8 12 6 10
Storage units, clothing 4 4 6 22 9 9 7 |
Cots 4 g 4 25 4 12 i 9
Screens 4 4 4 24 | 12 12 |
Small |tems
Blankets 4 3 5 24 7 9 |1 9
Mats or Rugs 4 6 5 21 I 9 | 10

*
The descending order is determined by the responses in the 'Consumer and Occupational"

Column.




TABLE 21

Items of Equipment for Child Development: Lunch Center
Listed in Descending Order¥

PROGRAM CLASSI|FICATION INVENTORY STATUS

- Y- (] Q
2 g o 5 g g & 2
g | S8 utan s g S 5 S
| TEM OF EQUIPMENT = Py e a o e - 0 2
IS4 &3 |5 & & 3 2 238 &

8 i e $ o

& 88 =

Large |tems
Range 3 3 12 18 14 7 6 9
Refrigerator 4 3 I 18 13 6 6 |
Tab oo 3 5 I 17 13 6 6 I
Chairs 3 5 I 17 13 6 6 1
Work Surface 3 5 10 18 I 7 6 13
Storage units 3 5 10 18 Il 8 6 |
Dish washer 4 3 10 19 8 8 10 10
Sink and cabinets 3 4 9 20 I 10 6 9
Step Stool 3 4 8 21 4 I 7 14
Buffet 2 3 7 24 5 8 13 10
Small |tems

Can opener 4 3 I 18 14 5 S 12
Cake tins 4 2 I 19 14 4 6 12
Beater, rotary 4 2 I 19 13 3 2 18
o 4 2 I 19 13 4 6 18
SOUEG; SPOCNY 4 - I 19 14 4 6 12
FRERGF I RGiepoaY 4 2 I 19 14 4 6 12
Measuring cups 4 2 1 19 14 4 6 12
wastepaper basket 4 3 1 18 13 5 6 12
BO FilS apenar 4 2 I 19 13 4 8 f
Dish pan 4 3 I 18 15 4 ;. 10
Utility Trays 4 2 I 19 13 4 8 I
Mixer 4 2 10 20 I 5 8 .
Blender 4 2 10 20 12 4 8 12
Ladles : 4 2 10 20 14 3 7 12
Ice-Cream Dipper 4 2 10 20 13 4 8 |

¥The descending order is determined by the responses in the"Consumer and Occupational"
Column.




[tems of Equipment for Child Development:
Listed in Descending Order¥*

112

TABLE 21-Continued

Lunch Center

PROGRAM CLASSIFICATION

INVENTORY STATUS

o © b ? > a
L C e O 0 Cc (=4 o e (=t
>8 % Sl 9 & 2 H a
ITEM OF EQUIPMENT = Tk £ - 8t 0 o = il o
Qe Can 8 - & =2 8 2 (8] o
8 3= | 23 | o : o
8 88 *
Smal | |tems

Cookie sheets 4 2 10 20 14 4 6 12
Sauce pans 4 2 10 20 12 5 7/ 12
Double boiler 4 2 10 20 12 5 7 12
Rubber scraper 4 2 10 20 13 4 7 12
Waste pail 4 2 10 20 I 5 it 13
Rack, cooling 5 2 10 19 5 4 7 12
Cups, custard 5 7 10 19 12 4 8 12
Forks, Dinner 5 3 10 18 14 4 5 I3
Spoons, Tea, soup 5 3 10 18 15 4 5 12
Soup Bowl 5 3 10 18 15 4 5 12
Serving spoons 5 3 10 18 14 4 6 12
Serving trays 5 A 10 18 15 4 6 I
Hot pads 5 2 10 19 13 14 7] 12
Cups and saucers 5 2 10 19 12 4 8 12
Pitchers 5 3 10 18 15 4 5 12
Water glasses 5 3 10 18 15 4 5 12
Dish drainer 5 2 10 19 14 4 6 12
Stralners 5 2 10 19 14 4 6 12
Flour sifter 5 2 10 19 14 4 6 12
Paring knife 5 2 10 19 14 4 6 12

Cookie cutters; assorted 5 2 10 19 14 4 7 |
Spatula 5 2 10 19 14 4 7 11
Canister set 4 2 10 20 12 5 7 12
Metal Measuring cup 5 2 10 19 13 4 8 Il
Pot Holders 5 2 10 19 13 4 8 I
Dish Towels 5 4 10 17 15 4 6 I
Dish Clothes 5 4 10 17 15 4 7 10

*
The descending order Is determined by the responses in the "Consumer and Occupational"

Column.
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TABLE 2|=Continued

Lunch Center

Items of Equipment for Child Development:
Listed in Descending Order*

PROGRAM CLASS|FICATION INVENTORY STATUS
) © b b > &
. Cc c O, 0 Cc c © [ [ <<t
>g:§ s c0 2 R g b 2
ITEM OF EQUIPMENT e e (8 bt & @ & e 54 o
oc S%E 8:% & = 8 28 [+
8 Q- p g 9 Z Q
8 88 =
Small |tems

Cart 4 3 9 20 12 7 6 I

Coffee pot 4 2 9 21 12 ] 8 |
Tea Kettle 4 2 9 21 10 5 9 12

Cream and Sugar 5 2 8 2| 12 4 9 |
Table cloths 5 2 8 21 I 5 9 I

*
The descending order is determined by the responses In the "Consumer and Occupational"

Column.
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TABLE 22

|tems of Equipment for Child Development: Observation Center
Listed in Descending Order¥

No Respcnse

PROGRAM CLASS|FICATION INVENTORY STATUS
AR O - ®
L.CED gg’ %g ¢ © &
ITEM OF EQUIPMENT :g g |2%E % - Y £ . 8
s58 (85¢ | &8 | ¢ o e
8 gc |2 g P # 3
8 88
Large |tems
Chairs | 3 8 27
One way viewing y A .
screen unit | 3 6 26 | 20 7

*
Eh? descending order Is determined by the responses In the "Consumer and Occupational"
olumn.
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TABLE 23

Items of Equipment for Child Development: Outdoor Play Center
Listed in Descending Order*

PROGRAM CLASS|FICATION INVENTORY STATUS
o ® b @ > o
L C c o o C c © | !
>~§'.; 2 & 9 % s * 3
I TEM OF EQUIPMENT ca Z‘; £ = a o e s 0
SEl |88 g | ¢ e sl ¢
8 O €3 ) § o)
3 8a b
.Large |tems
Storage shed 5 4 3 24 2 15 8 I
Climbing structure 5 5 ) 23 6 15 5 10
Chinning ladder 5 4 3 24 2 16 8 10
Ladders, smal | 5 3 3 25 | 18 8 9
Turning bars set 5 3 3 25 0 18 8 10
Swing set 5 5 3 23 6 I3 6 I
Small |tems

Packing boxes 5 4 o] 22 4 14 7 |
Hol low blocks 9 4 4 25 4 13 6 i3
Play boards - 4 4 23 5 14 5 12
Kegs 5 3 4 24 4 2 13 10
Ropes 5 3 4 24 3 13 10 10
Saw horses 5 4 3 24 3 15 6 12
Walking boards 5 3 3 25 3 14 6 13
Rakes 5 3 3 25 | 14 10 I
Trench and snow shovels 9 o 3 25 2 12 9 13
Tricycles -] 4 | 24 2 15 8 I
Sleds 5 3 3 25 | 14 9 12
Whee| barrows 5 3 | 25 | 15 9 I

»*
The descending order Is determined by the responses In the "Consumer and Occupational"

Column.
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r TABLE 24

Items of Equipment for Foods: Preparation Center
Listed in Descending Order* (Large |tems)

No Response

PROGRAM CLASSIFICATION INVENTORY STATUS
— 0 - o
L 2 2o © g g o v
ITEM OF EQUIPMENT 283 12 e & 0 £ e
31 (2F (A8 | ¢ N B
O+ =, 9
3 88
Large |tems
Dishwasher 2 > 29 0 24 2 2
Oven 3 5 28 0 23 2 | |
Work Surface o 5 28 0 27 | 0
Sink and Cabinet 3 5 28 0 27 | 0
Storage wall and base 5 4 27 0 27 | |
Range b 4 5 27 0 27 | 0
Refrigerator 3 9 27 | 25 I 0 |
Work Tables 4 5 27 0 24 2 |
Cans, Trash Disposal 3 4 26 3 21 5 0 |
Food Disposal Unit 5 3 23 5 19 i 3
Broiler 2 6 18 10 20 ) 5
Step Stool 3 4 17 2 17 12 5
Fan and Hood 3 7 17 9 16 13 2 |
Bin Units 2 4 15 15 7 12 8
Meat Block 0 4 12 20 5 I I
Slicer I 8 Il 16 14 9 7
Barbeque unit 3 3 13 20 7 14 8
Meat Grinder | 5 9 21 16 5 6
Mixer, Floor | 10 8 17 I 6 12
Griddle, Standing 2 12 7 15 I 10 10
Steamer 0 I 17 18 7 2| 14
Kettle, steam Jacket 0 10 7 19 4 3 12

NAUNONOATOVDOVUVNNNOOVWOONDO®MO®

»*
The descending order Is determined by the responses In the "Consumer and Occupational"
Column.
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TABLE 25

Items of Equipment for Foods:

Listed in Descending Order* (Smal l

Preparation Center
| tems)

PROGRAM CLASS|FICATION

INVENTORY STATUS

(=] _16 g -5 g > g
= |52 | X8 |8 3 : 5
TEM OF EQUIPMENT | 28 | X E 5% 2 0 = i &
&¢ &8s a5 8 & = 8 2§ &
8 8 D-E gg 2 = [e]
8 8 *

Small| |tems
Pie pans > 2 30 | 26 2 0 8
Cookie sheets 3 2 30 | 26 2 0 8
Pancake Turner 3 3 29 | 25 | 0 10
Knife 5 2 28 | 24 | | 10
Utility cart 2 > 28 3 21 6 0 9
Round tube cake pan 9 3 28 0 26 | 0 9
Chopping board 2 4 28 2 24 2 | 9
Strainer 5 3 28 0 25 | 0 10
Pastry blender 6 2 28 0 25 | 0 10
Paring knives 5 3 28 0 29 | 0 10
Pastry brushes 2 3 28 0 25 | 0 10
Slicing Knife 5 3 28 0 24 2 0 10
Tongs 3 2 28 3 26 | 0 9
Utility trays 2 3 28 > 25 2 0 9
Muffin pans 5 2 28 I 24 2 0 10
Sauce pans 4 3 28 | 26 2 0 8
Pie pans 4 2 28 2 24 3 0 9
Pastry Blenders 4 3 28 | 26 3 | 6
Graders 4 2 28 Z 24 > 0 9
Cutting boards 3 2 28 5] 25 2 0 9
Small molds 3 2 28 3 23 3 | 9
Mixer 5 4 27 0 26 Z 0 8
Fry Pans 4 4 27 | 23 > 0 10
Can Opener 4 4 27 | 24 3 | 8
Cake Pans 4 4 27 | 25 | 0 |
Bread Pans 5 4 27 0 25 | 0 Il
Wire Whip 5 3 27 | 25 3 0 10
Wire Beaters 5 4 27 0 21 2 2 |

v
The descending order Is determined by the responses In the "Consumer and Occupational"

Column.
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TABLE 25-Continued

Items of Equipment for Foods: Preparation Center
Listed in Descending Order¥* (Small |tems)

PROGRAM CLASSIFICATION INVENTORY STATUS

- O - () [

o n (=} n > n

L C c O 0 Cc c © (= c

Tew oF equient | 28% | 2R |5 & 0 £ L B 2
s2§ |s35 |&8% | & $ | 3 |&§ 8

3 gt | 23 P 2 2

8 88
Small Items

Bow! Sets 5 4 27 0 25 | 0 10
Mixing spoons 5 4 27 0 24 | 0 |
Measuring spoons 5 7 27 0 24 ' 0 H
Liquid cup measure 5 4 27 0 24 I 0 I
Liquid pint measure 5 4 27 0 25 1 | I
Cooling racks 5 3 27 | 25 | | 9
Slotted spoons 5 4 27 0 24 2 0 10
Flour sifter 5 4 27 0 25 | 0 10
Rolling Pins 5 4 27 0 25 | 0 10
Utility knife 6 3 27 0 25 | 0 10
Cookle Cutters 5 4 27 0 24 2 0 10
Biscult Cutters 3 3 27 2 22 4 | 9
Blender 6 2 27 | 20 4 2 10
Vegetable Peeler 4 3 27 2 25 | 0 10
Pot Holders 4 i 2l z 26 | 0 9
Dish Towels 4 S5 27 2 26 | 0 9
Dish Cloths 4 3 207 2 26 | 0 9
Casseroles, with covers 5 2 27 2 22 3 0 I
Pressure Cooker 5 9 27 2 24 3 | 8
Skillets with covers 5 3 27 | 26 2 0 8
Kettles 3 2 27 4 22 3 2 9
Rotary beater 2 3 27 4 24 I I 10
Blender 6 4 26 0 24 3 0 9
Skillet 6 3 26 | 23 4 0 9
Coffemaker 5 2 26 3 23 3 3 7
Liquid quart measure 4 5 26 | 18 6 3 9
Non-Electric Can opener g 4 26 0 25 | | 9
Bottle opener 5 4 26 | 24 2 0 10

*
The descending order Is determined by the responses in the "Consumer and Occupational"

Column.
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TABLE 25-Continued

Items of Equipment for Foods:
Listed in Descending Order* (Small I|tems)

Preparation Center

PROGRAM CLASS | FICATION

INVENTORY STATUS

- ° - [} o
C 2 g o & g 2 ° o <

| 2 (28 g Sl B LR E LB
ITEM OF EQUIPMENT ca 8; c g - a I 7 + 9 5
°§§ 88 |98 | ¢ = | & |23 ;i

8" | 38 | 2 2

Vegetable brushes 5 3 26 2 24 3 0 9
Funnel 5 2 26 3 21 6 | 8
Spatula 5 & 26 2 25 3 0 8
Dry measuring cups 4 3 26 3 26 2 0 8
Paper towel dispenser 3 | 26 6 22 3 2 9
Salt & Pepper sets 4 3 26 5 25 | | 9
Waste paper basket 5 3 26 2 24 | | 10
Aprons 4 5 26 I 26 I 0 9
Double boiler 5 3 26 2 26 2 0 8
Coffee pot 5 2 26 9 235 4 i) 7
Table cloths & napkins 3 > 26 4 16 6 4 10
Hot pads 2 3 26 5 22 7/ 0 7
Bread Pans 5 3 26 2 25 3 0 8
Baking Pans 3 2 26 5 23 4 2 7
Thermometers, Meat 4 2 26 4 23 5 0 8
Thermometers, Candy 5 2 26 3 23 2 2 9

Frosting
Turners 6 2 26 2 25 2 0 Il
Flour sleve 3 2 26 5 21 5) 2 8
Toaster 5 5 25 3 F 7 0 7
Custard cups 5 D 29 3 23 3 0 10
Pastry board 6 3 25 2 23 4 2 i
French knife 2 3 25 6 23 4 | 8
Hot Fork 3 | 25 7 23 3 | 9
Scoops 4 4 25 3 2> 3 0 10
Potato masher 6 3 25 2 24 5 | 8
Spoons, Plerced,solid 4 % 25 4 23 6 0 7
Thermometer, Deep fat

fryer 5 2 25 4 22 D | 10

*
The descending order Is det

Column,

ermined by the responses in the "Consumer and Occupatinal"
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TABLE 25-=Continu

[tems of Equipment for Foods:

Listed in Descending Order* (Small

ed

Preparation Center
| tems)

PROGRAM CLASSIFICATION INVENTORY STATUS

- ° - ) o

5 & 52 °g g 3 3 2

X v o L - [ 3 8.

ITEM OF EQUIPMENT I+ Tk £ *'2 + I o e b 2

Oc¢ OCawm ‘8: a & > @ :? 3 &

3 A I 8 O e ;i $ p

8 88
Small |tems

Dishpan 9 2 24 5 21 2 7
Dishdrainer 6 3 24 3 23 | 3

Cake Decorator set 4 | 24 i 21 5 0 |

Canister set 9 2 24 5 22 2 | |
Garbage pall 4 3 24 5 22 | 5
Bread Basket 4 2 24 6 19 7 2
Salad Bowls 2 2 24 8 19 8 2
Kitchen shears 5 2 24 7 18 10 0
Hot food tongs 6 o 24 3 22 7 0
Foam Fire Extinguishers 3 2 24 2 26 4 |
Knife sharpener 4 2 23 7 18 10 2
Deep fat fryer 4 S 23 6 20 o] 2

Ladles 4 4 23 5 2| 4 0 |
Dish Drainer pad 6 3 23 4 24 | 2
Nut Chopper 5 | 23 7 19 8 0
Fruit Knife 3 | 23 9 16 I 3
Covered Roasting pan 2 2 23 9 19 9 2
Shredder 5 4 23 4 24 3 2
Julcer 6 2 23 5 22 ! 4
Placemats 4 2 25 7 20 8 4
Cake plate 4 3 23 6 20 8 |
Whips ¥ 4 23 6 22 4 4
Assorted Large Molds 2 4 23 1 20 5 3

Pastry boards 2 2 23 9 16 5, 6 |
Cookle Press : 2 22 7 22 6 |
Cheese cutter < 2 22 7 18 74 2
Sharpening steel 3 3 22 8 18 7 2

VON—0O0ONONNOOTO VOO0 UdONOD—O0OOUO

*
The descending order Is determined

Column.

by the responses in the "Consumer and Occupational"
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TABLE 25-Continued

[tems of Equipment for Foods:

Preparation Center

Listed in Descending Order¥* (Small

| tems)

PROGRAM CLASS | FICATION

INVENTORY STATUS

— ° - ) o
L 2 g o &2 2 o T 2
>§§ 2.5 P % 2 b a
ITEM OF EQUIPMENT s 3 4 £ 2 = £ 0 @
oc Sam :8 o 1S & — 8 2 o
3 gt |23 | o 3 o
8 83 .

Small |tems
Kitchen shears 5 A 22 v 20 7 0 9
Dutch Oven 4 3 22 7 18 5 4 9
First Aid Kit 2 2 22 10 20 11 0 5
Fruit Corer 4 | 21 10 18 8 | 9
Tea Pot 3 3 21 I 18 8 6 4
Tea Kettle 3 2 21 10 15 7 7 7
Roasting Pan 2 3 21 10 19 5 2 10
Boiler Oven B 3 20 8 18 6 6 6
Luncheon Napkins | 4 20 I 1.8 I 4 3
Pastry Cloths 4 3 20 9 15 7 4 10
Cheese Slicer 2 2 20 ] 12 10 5 9
Wall Timing clock 3 3 20 10 14 ] 7 4
Grape Fruit Knife 5 2 19 10 16 9 3 8
Trivets 2 0 19 15 I 9 8 8
Dutch Oven 4 2 19 I 20 7 2 7
HBastor 3 3 19 I 19 9 2 6
Condiment Shelf 2 4 19 I 12 8 6 10
Grill 3 6 18 9 18 7 4 7
Waffle Baker 7 3 18 8 16 9 | 0
Pastry Bag 3 | 18 14 13 9 ‘6 18
Knife Rack i 2 18 13 14 9 7 6
Hand Food Chopper 5 2 18 Il 15 9 3 9
Metal Quart Measure | 5 18 12 13 ] 10 ‘8
Kitchen scales 2 7 18 9 14 | | 10
Thermometer, syrup 3 2 18 13 14 4 I 7
Juice extractors 3 2 18 13 19 o} 6 6

¥
The descending order is determined by the responses in the "Consumer and Occupational"

Column.
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TABLE 25-Continued

[tems of Equipment for Foods:

Listed in Descending Order* (Small

Preparation Center

| tems)

PROGRAM CLASS|FICATION

INVENTORY STATUS

No Respcnse

— © - Q
o ] c o " >
LE S g; o 8 -4 8 ;
ITEM OF EQUIPMENT 1 | =5 ek 2 o = + 4
58§ |&2F |£s | & 4 3 R
8 20 A z
8 88
Smal | |tems
nlfe Sharpener | 5 18 12 16 12 |
Bun Warmer | L) 17 15 9 Il |
Bun pans 5] 3 17 155 18 5 5
Thermometer, Refigerator 2 4 17 2. 15 8 8
Scales | 7 17 11 1 11 2 |
Fire Blanket 3 | 17 15 9 19 6
Warming Tray 3 3 16 14 10 10 7
Bread Box 4 | 16 15 12 3 13
Refrigerator Dish Set 5 2 16 13 18 5 5
Metal Pint Measure 3 4 16 I3 15 6 7
Cake Frames 3 - 16 14 14 5 |
Dipper sets | 4 16 15 12 15 i
Thermometers, oven 3 S 16 14 14 10 o)
Sharpening steels | 3 16 16 15 12 5
Skewers 5 4 16 ] 13 I 4
Shakers, Flour, Sugar | | 16 18 N 8 10
Metal Gallon Measure | 5 15 15 9 i 10
Spice Rack Set 3 0 15 18 9 7 13
Food Mills 2 3 15 16 I 10 12
Rotary salad cuter | 3 15 17 14 9 10
Pot Brushes 2 5 15 14 13 7 I
Flexible spreaders 2 4 15 1 18 Il 3
Kitchen stools 3 4 15 14 15 7 |
Eqgg Slicer & 2 15 16 I I 7
Rotisserie & 2 14 16 10 13 7
Stock Pots 4 5 14 . 15 10 6
Coffee Urn 4 5 14 13 12 7 I

VMU NUAEUVWUYIONOOABEIDOOODODODONOUWOWUL N

*
The descending order is determlned

Column.

by the responses In the "Consumer and Occupational"
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TABLE 25-Continued

[tems of Equipment for Foods:

Listed in Descending Order* (Small

Preparation Center

| tems)

PROGRAM CLASS|FICATION

INVENTORY STATUS

- o — o [
o LY c o n > 0"
L. C cC o, o Cc & © | & {3
Mz |25 el g 3 2 2 2
ITEM OF EQUIPMENT c Ebi= 182 = o 0 = 8 2
Oc¢ Ca m 56 & = 2 28 v
8 ge L oag o E o
8 88 £
Small |tems

Drain Brushes | D ) 19 7 9 13 7
Cookbook Holders 3 | 13 19 6 15 2 13
|ce~-Cream Freazer . 4 12 15 10 I 9 6
Eqq Cooker 2 > 12 19 9 6 16 5
lTomato sllicer | | 12 22 7 I N 7
Pan rack L 3 12 18 8 8 14 6
Gal lon Measures | 8 I 16 10 10 12 4
Rotating Utensils rack | 2 i 22 3 14 15 4
Ice Cube Scoops 3 4 ] 18 8 13 | 4
Hot Plate | 3 Il 21 9 7 (2 5
Block Brushes | 3 10 22 6 9 12 9
Buttercutter 2 9 10 19 8 16 9 >
Mixing Plates 0 74 10 19 7 10 12 b
lce Bind | 10 10 15 I 12 7 6
Butcher saw 0 L 8 23 9 12 15 4
Portioning ladles | 10 8 17 Il 15 7 3
Ricer | 3 8 25 12 12 10 2

Portion Counter 9 7 8 19 13 10 5
Bakery Rack | 8 5 22 6 16 9 5

*
The descending order is determined by the responses In the "Consumer and Occupational"

Column.
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TABLE 26

Items of Equipment for Foods: Serving Center
Listed in Descending Order* (Large Items)

PROGRAM CLASSI|FICATION INVENTORY STATUS
- ° - ) )
o (4] c M 1] > 0
LG c o ® C c ° & &
ITEM OF EQUIPMENT 2% | Z::D £ & 2 = %8 ¢
o -
: 1 S S P B R

O~ c =z

& 88 | 2 2
Large |tems
China/Linen Storage 3 2 25 6 16 8 2 10
Chairs 5 2 24 15 22 3 0 |
Service Cart 2 2 23 9 18 2 4 12
Lighting 2 2 2| I 19 o3 2 10
Dining Table S 2 20 9 19 6 | 12
Dish Storage | 7 18 10 19 8 3 6
pDraperies | 3 15 17 9 7 9 I
Carpeting 2 4 | 19 5 8 14 9
Tray Tables | 4 10 Il 8 14 8 6
Planters | 3 10 22 6 15 9 6
Lunch Counter Units 0 9 5 22 3 I 16 6
Lunch Counter Stools 0 7 5 24 2 12 16 6
Warming Oven 0 10 5 21 4 13 I 8
Soiled dish caddy 0 ] 5 20 8 14 10 4
Cash Register 0 10 4 22 Ui 15 9 5
Hot Food Server 0 12 4 20 6 18 8 4
Sneeze guard 0 8 4 24 4 10 16 6
Cold Food Server 0 Il 3 22 4 18 10 4
Utility Rack 0 ] 3 22 7 14 9 6
Counter Sandwich | 8 3 24 3 14 15 4
|ce=cream cabinet unit | 9 3 23 4 Il 12 9
Display counter cases 0 8 3 25 3 14 15 4
Booth 0 7 5] 26 | 13 17 5
Waltress Station 0 10 3 23 5 15 1 5
Cateteria Counter 0 1 2 23 5 14 12 5
Soda Fountaln | 9 2 24 3 12 | 10

1The descending order |s determined by the responses In the "Consumer and Occupational"

Column.




125

TABLE 27

| Items of Equipment for Foods: Serving Center

Listed in Descending Order* (Small |tems)
PROGRAM CLASS|FICATION INVENTORY STATUS

o .; g; 3 > 8

‘ S5 1SR | mg g 3 ¥ :

| ITEM OF EQUIPMENT  |= §2 2. leye g o = £ 0 a

w 52§ |&; |88 | & 4 2 $8 g

\ 8 ac | 23 a 3 =

\ & 38 | 2 &
| Small |tems

Water Glasses 3 2 29 2 24 2 0 10

Serving spoon 3 2 29 2 22 5 0 9

Pitcher 3 3 28 2 23 L 0 10

Cups and saucers 4 5 27 2 23 4 0 9

Bowls % 3 27 3 22 B | 10

Serving Forks 4 ") 27 2 22 4 0 10

Gravy Boat 2 > 26 5 16 7 6 7

Serving Dishes 5 3 26 2 24 2 0 10

Serving Bowls 5 4 25 2 22 3 2 9

Cream and Sugar Bowl 5 3 25 3 22 D 0 9

Custard Cups 4 2 25 5 22 4 | 9

Small Plater 6 3 24 3 21 4 2 9

Fruit Dishes 4 2 24 6 20 6. | 9

Butter knife o o] 24 6 22 6 | 7

Metal Pitcher 2 4 24 6 19 5 0 2

Serving Trays 2 “ 23 i 18 9 | 8

Punch Bowl and Cups 4 2 23 4 20 6 0 10

Cassorole with covers 6 4 23 o 22 4 | 9

Large Platter 6 3 22 5 20 6 | 9

Sherbet glasses 2 3 22 9 18 7 4 7

Creamer and sugar bowls 6 4 22 4 22 3 2 9

Gob lets 2 4 21 9 18 7 3 8

Platters: 9",12" > 3 2| 7 18 5 4 9

Sugar spoon 5 4 20 ol 20 6 2 8

Creamer, Individual 3 3 20 8 16 3 9 6

Silver service 0 3 19 14 15 5 9 7

Iced Beverage glasses 2 4 18 (2> I 10 4 Il

*
The desce nding order Is determined by the responses in the "Consumer and Occupational™
Column.
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TABLE 27-Continued

Items of Equipment for Foods: Serving Center

Listed in Descending Order* (Small |tems)
PROGRAM CLASSIFICATION INVENTORY STATUS
o © e b > a
L C c o o C c © | o
TEM OF EQUIPMNT | 28 % B2 e & ® £ g :
s8fF |53 [88% | & S g R Y 8
8 gL Rg lue : o
8 83 "
Smal |l |tems
Carving set | 3 17 15 12 12 4 8
Pitchers | 9 15 Il 18 7 7 4
Metal Platter 0 4 13 19 8 I 10 7
\ Bread Trays 2 4 L3 17 13 8 10 5
\ Sugar tongs | 3 I3 19 9 12 8 7
Lap trays | 3 12 20 5 10 12 9
‘ Cafeteria trays | 7 |2 16 10 9 I 6
\ Serving trays 2 9 12 14 I 9 5 I
Candle holders 0 7 12 17 10 10 9 7
\ Ticket trays 0 7 5 24 I 10 17 18
Dispenser: Napkin,
Mustard, Ketchup and
Cream 0 | 5 20 4 14 8 0
Menu cover holders 0 9 5 22 | 15 14 6
Cocktail dishes | 8 5 22 ) 9 17 7
Inferared food warmer 0 9 5 22 3 12 14 7
Silverware dispenser 0 1l 5 20 8 9 13 6
Ilce tea Dispenser 0 8 4 24 2 10 20 4
Menu board with letters 0 10 4 22 0 15 1S 6
Plate covers 0 8 4 24 4 10 15 7
Crumbers 0 7 4 25 | il 17 7
Cafeteria tray dispensers 10 3 23 2 10 19 5
Cashlier stand 0 8 3 25 | 14 5 6

*
The descending order Is determined by the responses In the "Consumer and Occupational"
Column.
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TABLE 28

Items of Equipment for Foods: Dishwashing and Sanitation Center
Listed in Descending Order¥

’ PROGRAM CLASSI|FICATION

INVENTORY STATUS

‘ L.E 8 g’ ‘DS c © ; E)
ITEM OF EQUIPMENT 58 |Zk: [%fs% % @ £ w8 a
s8§ |53 883 | @ g e B 38 g
8 5= | 23 | : o
8 8s -

Large ltems
Dishwashing sink 0 9 15 12 16 7 4 9
Dishwashing machine | 8 15 12 15 8 4 9
Pre-rinse sink 0 9 8 19 8 10 8 10
Dish truck | 8 7 20 5 9 14 8
Dish Scraping Table 0 9 6 2| 5 10 12 9

Sma-H- 4+ems
Towels | 5 18 12 Ii5 8 4 9
Carbage pail with cover 2 5 14 15 12 10 3 I
Broom and Mop rack 0 6 10 20 7 I 3 7 9
Brushes 0 7 10 19 8 9 10 9
Mop bucket with press 0 8 9 19 8 12 7 9
Long handle dust pans 0 4 9 23 4 15 I 6
Mop handles with head 0 9 8 19 6 9 I 10
Barrels wlth covers 0 7 6 29 5 8 14 9
|.inen caddy with bags 0 5 6 25 2 Il |4 9

Column.

The descending order is determined by the responses In the "Consumer and Occupational
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TABLE 29

Storage Center

Listed in Descending Order*

PROGRAM CLASSI|FICATION INVENTORY STATUS
o © b= @ > o
E-E 62 S § ® © 5
> v B £, = i ” a
ITEM OF EQUIPMENT = et € B + 0 o = = &
3 s8§ |53 |(28% | & . 8
8 0 ] 9 2 o
8 88 -
.arge |tems
Dry storage units 0 7 16 I3 13 5 8 10
Freezer units | i 14 14 12 8 8 8
Refrigerator, walk=in 0 8 6 22 b 8 19 7
Portable platforms 0 8 4 22 2 5 22 7
Hand truck 0 6 4 26 | 6 22 7
Small |tems
Cookbooks, assorted 2 5 24 5 22 2 2 10
cans, utility storage | 4 18 i 19 4 4 9
Lock, Keys, Matched 0 5 18 15 | 6 7 12
Grocer's scoops 0 6 9 21 7 5 15 9

*
The descending order is determined by the responses in the "Consumer and Occupational"

Column.
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TABLE 30

Items of Equipment for Instructional Classroom: Teachers Work and
Conference Center Listed in Descending Order*

PROGRAM CLASSI|FICATION INVENTORY STATUS

e - Q [0)]
i |52 |58 | B 3 9
> ¥ g L= 3 0 a
- —+ c tQ + 0 o - 0
ITEM OF EQUIPMENT I 53'6 8§ s 3 @ § 425 o 3
3 ac | 25 | E o
8 88 2

.arge |tems
Desk | 2 3 2 27 | | 7
Typewriter 0 | 25 10 19 19 10 7
Large Table | 2 2| 12 2| 9 2 8

|| Items
?eacher chair | 2 30 3 29 0 0 7
Stapler | 2 29 4 27 | 0 8
Filing case 2 2 29 3 26 3 2 5
Bookshe | f | 2 28 5 24 4 0 8
Storage Unit 0 2 28 6 25 2 | 8
Conference Chair 0 2 20 14 15 8 5 8
Paper cutter 2 | 19 14 12 10 L] 9
Library Boxes 0 | 14 21 10 6 10 10
Adding machline 0 2 12 22 3 18 Il 4
Large Planter | | 11 23 D 18 i 4

*
Tho descending order Is determined by the responses in the "Consumer and Occupational"
Column.
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TABLE 31|

Items of Equipment for Instructional Classroom: Presentation Center

Listed in Descending Order*

PROGRAM CLASSI|FICATION INVENTORY STATUS

o .a .g.;l 8 > 9.
0 D WL N 3 : :
:gx eyt Fhe 1o © ] a
ITEM OF EQUIPMENT =3 ch | 2% @ 9 = £ 0 @
= ocamn a & b= 8 28 c°z’
BEGIRE 1lEg-l. o I
8 88 9

Large |tems
Chalkboards 0 2 30 4 21 5 0 12
Chairs 0 2 28 6 25 5 6 2
Tack boards 0 2 24 10 20 5 2 9
Storage units 0 2 23 I 19 6 2 9
Shel f 0 I 22 13 18 7 2 9
Lectern 0 | 14 21 10 10 7 9
Folding Tables I | e 2| 9 o) 6 8

*
The descending order Is determined by the responses in the "Consumer and Occupational"
Column.
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TABLE 32

Items of Equipment for Instructional Classroom: Audio-Visual Center
Listed in Descending Order*
PROGRAM CLASSIFICATION INVENTORY STATUS
- © = Q [0}
L2 2 o 62 ¢ ° & e
>§; oLE Sl O R e o 2
ITEM OF EQUIPMENT R e ] b i o @ = t 9 i
e fif S a o 18 3 & = § 2 8 &
8 ge | 23 | E o
8 88 o
Large |tems
Screens 0 | 29 6 25 2 2 7
Projector, overhead | | 29 5 27 2 | 6
Record Player | | 27 8 29 5 0 2
Projector, filmstrip | | 26 8 25 6 0 5
Tape recorder | 2 25 8 22} g 0 v/
Movie projector 2 | 22 |1 24 2 7
Filmstrip drawer | 2 21 12 18 12 0 6
Storage drawer 0 | 20 15 18 10 | i/
[elevision 0 | |7 18 14 7 9 16
Cablinet, records 0 | 16 19 9 Il 5 |
Radio 0 | 16 19 12 10 6 8
Display case | | 14 20 14 12 7 &)
Catalogue shel f 0 | I 24 12 12 5 7
Small Items
Slide viewer | | 23 I 23 4 3 6
Extension cords | 2 22 Il 21 8 | 6
Flannel board } 2 99 11 18 6 9 10
Slide case [ 2 18 15 15 7 5 9
Easel | 2 17 16 I 15 2 8
Magnetic Board 0 | 13 22 4 18 9 5
Peg Board 0 I 13 22 5 18 6 7

&

The descending order is determined by the responses in the "Consumer and Occupational”

Column.
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APPENDIX F
Respondents Data Tables
TABLE 55

Number of Respondents Recommending Equipment for
Consumer Homemaking Child Development Programs

Block Building Center Audiovisual Center
Large |tems Responses Small |tems Responses
Open storage shelf 18 Slide viewer 24
Extension cords 23
Creative Arts Center Flannel board 23
Large |tems Slide case 19
Record Player 19 Easel 18
Tackboard 19
Small |tems
Sclssors, blunt 20

Teacher Work & Conference Center

Large Items
Desk 32
Typewriter 25
Large Table 22
Small |tems
Teacher chair 31
Filing case 31
Stapler 30
Bookshel f 29
Storage unit 28
Paper Cutter 21
Conference chair 20

Presentation Center

Large |tems
Chal kboards 30
Chairs 28
Tackboards 24
Storage unit 23
Shel f 22

Audiovisual Center

Large |tems
Projector, overhead 30
Screen 29
Record player 28
Projector, filmstrip 27
Tape recorder 26
Movie projector 24
Flimstrip drawer 22

Storage drawer 20
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TABLE 34

Number of Respondents Recommending Equipment for
Occupational Child Care Service Programs

Block Building Center

Large |tems Responses
Open Storage shelf 19
Teacher Work and Conference Center
Large ltems
Desk 33
Typewriter 26
Large table 23
Small ltems
Teacher chair 9%
Conference chair 32
Stapler 31
Filing case 31
Bookshel f 30
Storage unit 30
Paper cutter 20
Presentation Center
Large |tems
| Chalkboards 32
Chairs 30
Tackboards 26
Storage unit 25
! Shel f 23
\
| Audiovisual Center
| Large |tems
| Screen 30
| Projector, overhead 30
} Record player 28
[ape recorder 27
Projector, tilmstrip &l
\ Movie projector 23
Filmstrip drawer 23
Storage drawer 21
Television 18
i Small |tems
Slide viewer .24
Extension cords 24
Flannel board 24
Slide case 20

Easel 19
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TABLE 35

Number of Respondents Recommending Equipment for
Dual Curricula Child Development/Child Care Service Programs

Teacher work and Conference Center

Large |tems Responses
Desk 30
Typewriter 25
Large Table 21

Small |tems
Teacher chair 30
Stapler 29
Filing case 29
Bookshel f 28
Storage unit 28
Conference chair 20
Paper cutter 19

Presentation Center

Large |tems
Chalkboards . 30
Chairs 28
Tackboards 24
Storage units 23
Shel f 22

Audiovisual Center

Large |tems
Projector, overhead 29
Screen 29
Record player 27
Projector, filmstrip 26
Tape recorder 25
Movie projector 22
Filmstrip drawer 21
Storage drawer 20

Small |tems
Slide viewer 23
Cxtension cords 22
Flannel board 22

S5lide case 18
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TABLE 36

Number of Respondents Recommending Equipment for
Consumer Homemaking Foods Programs

Preparation Center

Large Items

Storage wall and base

Work surface

Sink and cabinet
Dishwasher

Range

Work tables

Oven

Refrigerator

Cans, trash disposal
Food disposal unit
Step stool

Fan & hood

Broiler

Small |tems

Colander

Pastry blender
Knife

Round tube cake pan
Strainers

Paring knives
Utility knife
Pastry brushes
Slicing knife
Pie pans

Cookie sheets
Muffin pans
Blender

"ancake turner
Broad pans

Wire whip

Wiro boalor

Howl set:
Mixing spoons
Measuring spoons
Liquid cup measure

Non-electric can opener

Cooling racks
Slotted spoons
fFlour sifter
Rolling pin
Cookle cutters

Casseroles with covers

Pressure cooker
Sauce pans

Responses

Preparation Center

Small |tems Y Responses
T SKillets with covers 32
Pie pans 32
Pastry blenders 32
Graters 52
Turners 32
Mixer 32
Blender 32
Skillet 32
Can opener 31
Cof feemaker 31
Cake pans 31|
Bottle opener 31
Pastry board 31
Vegetable brushes 31
Tongs 31
Funnel 31
Spatula 31
Vegetable peeler 31
Wastepaper basket 31
Potholders 3]
Dish towels 31
Dishcloths 3]
Potato masher 31
Double boilers 3]
Fry pans 31
Bread pans 31
Thermometer-candy frosting3l
Small molds 31
Cutting boards 31
Toaster 30
Uttty cart 30
Liquld quart measure 30
Chopping board 30
Custard cups 30
Dish drainer 30
Utility trays 30
Dry measuring cups 30
Salt and pepper set 30
Aprons 30
Kettles 30
Thermometers-meat 30
Thermometer-deep fat fryer30
Hot food tongs 30
Biscuit cutters 30

Spoons, pierced, slotted
solid 29
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TABLE 36-Continued

Preparation Center
Small

| tems

Dishpan

Dish drainer pad
Canister set

Scoops

Paper towel dispenser
Juicer

Coffeepot

Rotary beater

Table cloths & napkins
Baking pans

Flour sieve

Cake decorator set
Nut chopper

Pot fork

Garbage pai |
Shredder

Hot pads

Bread basket

Knife sharpener

Doep fat fryer
Ladles

Cookie press

French knife

Kitchen shears
Placemats

Cake plate

Foam fire extinguishers
Cheese cutter

Salad bowls

Dutch oven

Whips

Broi ler oven

Waffle baker

Fruit corer
Sharpening steel
Covered roasting pan

Assorted large molds
Grapefruit knife
Teapot

Teakett|o

Pastry cloths

First ald kit

Hand food chopper

Roasting pan
Cheese s|lcer
Wall timing clocks

Preparation Center

Responses

Responses Small |tems
29 Baster 22
29 Grill 2|
29 Trivets 21
29 Pastry bag 21
29 Knife rack 21
29 Refrigerator dish set 2|
29 Luncheon napkins 21
29 Thermometer-syrup 21
29 Juice extractors 21
29 Skewers 21
29 Condiment shel f 21
28 Bread box 20
28 Kitchen scale 20
28 Bun pan 20
28 Fire blanket 20
28 Warming tray 19
28 Metal pint measure 19
28 Metal quart measure 19
27 Cake frames 19
27 Thermometer-refrigerator 19
27 Thermometers-oven 19
27 Knife sharpener 19
27 Ricer 18
27 Spice rack set 18
27 Bun warmer 18
217 Stock pots 18
27 Scales 18
27 Kitchen stools 18
26 Egg slicer 18
26 Coffee urn 18
26
745] Serving Center
25 Large |tems
25 Chairs 29
25 China/linen storage 28
25 Dining table 25
25 Service cart 25
24 Lighting 23
24 Dish storage 19
24
24 Small |tems
24 Serving spoon 32
23 Cups & Saucer 31
23 Pltcher 31
23 Serving forks 31
23 Serving dishes 31
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TABLE 36-Continued

Serving Center
Small |tems Responses
Bowls
Serving bowls ;8

Small platter 30
Cream & sugar bowl 30
Custard cups 29
Casseroles with covers 29
Gravy boat 28
Large platter 28
Fruit dishes 28
Creamers & sugar bowls 28
Butter knlfe 27
Punch bowl & cups 27
Metal pltcher 26
Platters: 9", 12" 26
Sugar spoon 25
Serving trays 25
Sherbet glasses 24
Goblets 23
Creamers, individual 23
water glasses 22
|ced beverage glasses 20
Silver service

(Coffee & Tea) 19
Ccarving set 18

Dishwashing & Sanitation Center
Small |tems
Towels 19

Storage Center

Small |tems
Cookbooks, assorted 26
Cans, utility storage 19
Locks, keys, matched 18

Teacher Work & Conference Center

Large |tems
Desk 32
Typewriter 25
Large table 22
Small |tems
Teacher chair 31
Flling case 31
Stapler 30

lHookshe | f 29

Teacher Work & Conference Center

Responses

Small |tems
torage unit 28
Paper cutter 21
Conference chair 20
Presentation Center
Large |tems
Chalkboards 30
Chairs 28
Tackboards 24
Storage unit 23
Shel f 22
Audlovisual Center
Large |tems
Projector, overhead 30
Screen 29
Record player 28
Projector, fllmstrip 27
Tape recorder 26
Movie projector 24
Filmstrip drawer 22
Storage drawer 20
Smal !l 1tems
Slide viewer 24
Extension cords 23
Flannel board 25
Slide case 19
Easel 18
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TABLE 37

Number of Respondents Recommending Equipment for
Occupational Food Service Programs

Preparation Center

Large |tems

Nishwasher

Work surface

Sink & cabinet

Oven

Range

Refrigerator

Work tables

Storage wall & base
Cans, trash disposal
Food disposal unit
Fan & Hood

Broi ler

Step stool

Bin units

Griddle, standing
Slicer

Mixer, floor
Steamer

Ssmall ltems

Pancake turner
Chopping board

Pie pans

Cookie sheets

Mixer

Can opener

Utility cart

Cake pans

Bread pans

Round tube cake pan
Wire beater

Bowl sets

Mixing spoons
Measuring spoons
Liquid cup measure
Liquid pint measure
Liquid quart measure
Colander

Strainers

Slotted spoons
Flour sifter
Rolling pin

Paring knives
Cookie cutters

Responses

Preparation Center

Small |tems Responses
Pastry brushes 31|
Slicing knife 31
Utility trays 31
Aprons 31
Saucepans 31
Fry pans 3]
Pastry blenders 30
Blender 30
Knife 30
Wire whip 30
Non-electric can opener 30
Cooling racks 30
Bottle opener 30
Pastry blender 30
Utility knife 30
Tongs 30
Vegetable peeler 30
Pot holders 30
Dish towels 30
Dishcloths 30
Muffin pans 30
Skillets with covers 30
Rotary beater 30
Pie pans 30
Graters 30
Thermometers, meat 30
Thermometer,deep fat fryer30
Biscuit cutters 30
Small molds 30
Cutting boards 30
Skillet 29
Vegetable brushes 29
Spatula 29
Dry measuring cups 29
Scoops 29
Salt & pepper set 29
Wastepaper basket 29
Casseroles with covers 29
Pressure cooker 29
Double boilers 29
Kettles 29
Tablecloths & napkins 29
Hot pads 29
Bread pans 29
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TABLE 37-Continued

Preparation Center

Preparation Center

Responses

Small Items . Responses Small |tems

Spoons; pierced, slotted Luncheon napkins 24

solid 29 Roasting pan 24
Blender 29 Scales 24
Cof feemaker 28 First aid kit 24
Toaster 28 Brol ler oven 23
Custard cups 28 Metal quart measure 23
Pastry board 28 Teakettle 23
Funnel 28 Cake plate 23
French knife 28 Pastry cloths 23
Potato masher 28 Wall timing clocks 23
Coffeepot 28 Knife sharpener 23
Baking pans 28 Condiment shel f 23
Turners 28 Fruit corer 22
Flour sieve 28 Cheese slicer 22
Ladles 27 Baster 2l
Dish drainer 27 wWaffle baker 21
Paper towel dispenser 27 Grapefruit knife 21
Garbage pai | 27 Thermometer, syrup 21
Shredder o7 Knife rack 20
Hot food tongs 27 Hand food chopper 20
Whips 27 Metal pint measure 20
Assorted large molds 27 Metal gallon measure 20
Deep fat fryer 26 Ricer 20
Dishpan 26 Bun warmer 20
Dish drainer pad 26 Bun pans 20
Pot fork 26 Pot brushes 20
Canister set 26 Juice extractors 20
Bread basket 26 Skewers 20
Salad bowls 26 lce bin 20
Kitchen shears 26 Warming tray 19
Foam fire extinguishers 26 Trivets 19
Knife sharpener 25 Pastry bag 19
Cake decorator set 25 Stock pots 19
Sharpening steel 25 Gal lon measures 19
Kitchen scales 25 Thermometer, refrigerator 19
Covered roasting pan 25 Thermometers, oven 19
Juicer 25 Sharpening steels 19
Placemats 25 Flexible spreaders 19
Dutch oven 25 Kitchen stools 19
Pastry boards 23 Coffee urn 19
Grill 24 Cake frames 19
Cooklo pross 24 Refrigerator dish set 18
Chooso cuttor 24 Food mills 18
Nul choppor 24 Rotary salad cutter 18
[rult knife 24 Portioning ladles 18
Teapot 24 Fire blanket 18
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TABLE 37-Continued

Preparation Center Serving Center
Small |tems Responses Small |tems Responses
Spice rack set 15 Candle holders
Tomato slicer 13 Sugar tongs 16
Serving Centor Dishwashing & Sanltatlon Center
Large |tems : Large |tems
China /linen storage 27 Dishwashing sink 24
Chairs 26 Dishwashing machine 23
Service cart 25
Dish storage 25 Small |tems
Lighting 23 Towels 23
Dining table 22 Garbage pail with cover 20
Draperies 18
Storage Center
Small |tems Large |tems
Pitcher 31 Dry storage units 23
Serving spoon 31 Freezer unit 21
Cups & saucers AT 0
Bowls 30 Small_ltems
Serving forks 30 Cookbooks, assorted 29
Gravy boat 29 Locks, keys, matched 23
Serving dishes 29 Cans, utility storage 22
Serving bowls 29
Cream & sugar bowl 28 Teacher Work and Conference Center
Metal pitcher 28 Larqge |tems
Small pilatter 27 Desk 35
Custard cups A Typewriter 26
Butter knife 27 Large table 25
Serving trays 27
Casseroles with covers 27 Small |tems
Fruit dishes 26 Teacher chair 32
Creamers & sugar bowls 26 Conference chair 52
Large platter 25 Stapler 31
Sherbet glasses 25 Filing case 31
GCoblets 29 Bookshe | f 30
Creamers, individual 25 Storage unit 30
Punch bowl & cups 29 Paper cutter 20
Sugar spoon 24
Platters: 9, 2" 24 Presentation Center
Pitchers 24 Large |tems
|ced beverage glasses 22 Chalkboards 32
Silver service Chairs 30
(Coffee & Tea) 21 Tackboards 26
Water glasses 2| Storage unit 25
Serving trays 21 Shel f 23
Carving set 20

Cafeteria trays 19
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TABLE 37-Continued

Audiovisual Center

Large |tems Responses
Screen 30
Projector, overhead 30
Record player 28
Tape recorder 27
Projector, filmstrip 27
Movie projector 23
Filmstrip drawer 23
Storage drawer 21
Television |18

Small |tems
Slide viewer 24
Extension cords 24
Flannel board 24
Slide case 20

Easel 19
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TABLE 38

Number of Respondents Recommending Equipment for
Dual Curricula Foods/Food Service Programs

Preparation Center Preparation Center
Large |tems Responses Smal | |tems Responses

Dish washer 29 Slotted spoons 27
Oven 28 Flour sifter 21,
Work Surface 28 Rolling pin 27
Sink and cabinet 28 utility knife 27
Storage wall and base 27 Cookie cutters 27
Range 27 Vegetable peeler 27
Refrigerator 27 Pot holders 27
Work tables 27 Dish towels 27
Cans, Trash disposal 26 Dishcloths 27
Food disposal unit 23 Casseroles with covers 27
Broi ler 18 Pressure cooker 27
Skillets with covers 27
Small |tems Kettles 27
Ple pans 30 Rotary beater 27
Cookie sheets 30 Fry pans VA7
Pancake turner 29 Biscuit cutters 27
Colander 29 Blender 27
Knife 28 Skillets 26
Utility Cart 28 Cof feemaker 26
Round tube cake pan 28 Liquid quart measure 26
Chopping board 28 Non-electric can opener26
Strainers 28 Bottle opener 26
Pastry blender 28 Vegetable brush 26
Paring knives 28 Funnel 26
Pastry brushes 28 Spatuala 26
Slicing knife 28 Dry measuring cups 26
Muffin pans 28 Paper towel dispenser 26
Saucepdans 28 Salt and Pepper set 26
Graters 28 Wastepaper basket 26
Small molds 28 Apron 26
Cutting boards 28 Double boilers 26
Tongs 28 Cof feepot 26
Utility trays 28 Tableclothes & napkins 26
Mixer 27 Hot pads 26
Can opener 27 Bread pans 26
Cake pans 27 Baking pans 26
Bread pans v Thermometers, meat 26

Wire whip 21 Thermometer, candy
Wire beater 27 frosting 26
Bowl sets 27 Turners 26
Mixikng spoons 27 Flour sieve 26
Liquld cup measure Atk Toaster 25
Liquid pint measure 27 Custard cups 25

Cooling racks 27 Pastry board 25




TABLE 38-Continued

Preparation Center
Small |tems
French knives
Pot fork
Scoops
Potato masher

Responses

Spoons: pierced, slotted,

s0ll1d

Thermometer, deep fat

fryer
Dishpan
Dish drainer
Cake decorator set
Canister set
Garbage pai |
Bread basket
Salad bowls
Hot food tongs
Kitchen shears

Foam fire extinguishers

Knife sharpener
Juicer

Deep fat fryer
Ladles

Dish drainer pad
Nut chopper
Fruit knife
Cover roasting pan
Shredder
Placemats

Cake plate

Whips

Assorted large molds

Pastry boards
Cookie press
Cheese cutter
Sharpening steel
Kitchen shears
Dutch oven

First ald kit
Fruit corer
Teapot

Teakettle
Roasting pan
Broiler oven
Luncheon napkins
Pastry cloth
Cheese slicer

Preparation Center
Small ltems

Wall timing clocks
Grapefruit knife
Trivets

Dutch oven

Baster

Condiment shelf
Grill

waffle baker
Pastry bag

Knife rack

Metal quart measure
Kitchen scales
Thermometer, syrup
Juice extractors
Knife sharpener

Serving Center
Large Items

China/Linen storage
Chairs

Service cart
Lighting

Dining table

Pish storage

Small_ltems

Water glasses
Serving spoons
Pitcher

Cups and saucers
Bowls

Serving forks

Gravy boat

Serving dishes
Serving bowls

Cream and sugar bowl
Custard Cups

Smal |l platter

Frult dishes

Butter knife

Metal pitcher
Serving trays

Punch bow!| and cups
Casseroles with covers
Large platter
Sherbet glasses

Responses
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TABLE 38-Continued

Serving Center

Audiovisual Center
| It Responses
Smaéobleizs p2| Large |tems Responses
Platters, 9", |2" 21 Projector, overhead 29
S, ’ i
Sugar spoon 20 ;Creeg | 23
Creamers, individual 20 ecord player '
Silver service (Coffee Projector, filmstrip 26
& Tea) 19 Tape recorder 25
ses Movie projector 22
L SerRER. g A Filmstrip drawer 21
Dishwashing and Sanitation Center Storage drawer 20
Small |tems .
Small ltems
g . Slide viewer 23
Extension cords 22
S t
JTorgzzlfeTT:;S Flannel board 22
Cookbooks, assorted 24 Slide Case 18
Cans, utility storage 18
Locks, keys, matched |18

Teacher Work and Conference Center

Large |tems
Desk 30
Typewriter 25
Large table 21
Small |tems
Teacher chair 30
Stapler 29
Flling case 29
Bookshel f 28
Storage unit 28
Conference chair 20
Paper cutter 19

Presentation Center

arge |tems
Chalkboards 30
Chairs 28
Tackboards 24
Storage unit 23

Shel f 99
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FABLEESY

Number of Respondents Recommending Equipment Necessary To
Child Development/Child Care Service Programs

Block-Bui Iding Center

Large |tems Responses
Open storage shel f 14
Small |tems
Blocks, varlous sizes 14
Small cars, trucks 14

Housekeeping Center

Small |tems
Chairs 15
Dish set 15
Table 13
Mirror, full length 13
Telephones 13

Creative Arts Center

Large ltems
Record player 19
Tackboard 16
Chalkboard 16
Open storage shelf 14

Smal |l |tems
Scissors, blunt 18
Brushes 18
Records 18
Egg beaters 14
Plastic containers 14
Easels 13
Measuring cups, metal 13
Strainers 13
Paint containers 13

Quioet Play Center

arqo |tems
Tape recorder 18
Library rack 16
Storage shelf 13
Small Items
Children's books 19
Wooden puzzles 18
Flannel board 16
Hand puppets 16

Quiet Play Center

Bottle opener

Responses

Small |tems
Large bead sack 13
Picture games 13
Colored cubes 2]
Lavatory Center
Large Items
Mirror 13
Lunch Center
Large Items
Range 14
Refrigerator 13
Tables 13
Chairs 13
Small ltems
Dish pan 15
Spoons, tea, soup 15
Soup bowl 15
Serving trays 15
Pitchers 15
Water glasses 15
Dish towels 15
Dish cloths 15
Can opener 14
Cake tins 14
Wooden, spoons 14
Measuring spoons 14
Measuring cups 14
Ladles 14
Cookie sheets 14
Forks, dinner 14
Serving spoons 14
DIsh dralner 14
Strainers 14
Flour sifter 14
Paring knlfe 14
Cookie cutters; assorted |4
Spatula 14
Beater, rotary 13
Bowl sets 13
Wastepaper basket 13
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TABLE 39-Continued

Lunch Center
Small | tems
Utility trays

13

Audio-Visual Center

Responses Large |tems

Record player

lce-cream dipper 13 Projector, overhead
Rubber scraper 13 Tape recorder
Rack, cooling 13 Screen
Hot pads 13 Projector, filmstrip
Metal measuring cup 13 Movie projector
Pot holders 13 Storage drawer
Filmstrip drawer
Teacher Work and Conference Area Television

Large |tems Display case
Desk 27
Large table 21 Sma | tems
Typewriter |19 Slide viewer

Extension cords

Small |tems Flannel board
Teacher chair 29 Slide case
Stapler 97
Filing case 26
Storage unit |18
Shel f 18
Conference chair 15

Presentation Center

Large |tems
Chalrs 25
Chalkboards 21
Tackboards 20
Storage unit 19

Shel f

Responses
29
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TABLE 40

Number of Respondents Recommending Equipment Necessary To
Food/Food Service Programs

Preparation Center Preparation Center

Vegetable peeler

arae ‘I(Temsf Resggnses Small |tems Responses
ork surface Salt and Pepper set 25
Sink and cabinet 27 Bread pans 25
Storage wall and base 27 Cutting board 25
Refrigerator 25 Blender 24
Dishwasher 24 Can opener 24
Work Tables 24 Knife 24
Oven 23
Cans, trash disposal 21 m;:;z%ligozzzons gz
Brol ler 20 Liquid cup measure 24
Food disposal unit 19 Chopping board 24
C
;fep S;ozl . :; Bottle opener 24
B:nban 00_* i Dish dralner pad 24
rbeque uni Slotted spoons 24
= T Cookie cutters 24
S aMl 2] 5e Vegetable brushes 24
xer Slicing knife 24
Round tube cake pan 26 Colander 24
Tongs ‘ 26 Wastepaper basket 24
Dry measuring cup 26 Muffin pans 24
ng holders 26 Potato masher 24
Dish towels 26 Shredder 24
Dishcloths 26 Pressure cooker 24
Aprons 26 Rotary beater 24
Pie pans 26 Pie pans 24
Cookie sheets 26 Grater 24
Saucepans 26 Skillet 23
Skillets with covers 26 Coffeemaker 25
Double boilers 26 Wire whip 23
Pastry blenders 26 Liquid pint measure 23
Foam fire extinguishers 26 Custard cups 23
Pancake turner 25 Dish drainer 23
Cake pans 25 Pastry board 23
Bread pans 25 French knife 23
Bowl sets 25 Pot fork 23
Non-electric can opener 25 Scoops 23
Coolling racks 25 Cof feepot 23
Stralners 29 Kettles 25
Flour slfter 25 Fry pans 23
Rolling pin 25 Baking pans 23
dac 5
LdJTry 2|?ndfr 25 Spoons; slotted and solid 23
:Il?g : YGJF 25 Thermometers, meat 23
u y knlves 25 Thermometer, candy frosting 23
Pastry brushes 25 Turners 29
utility trays 29
Spatuala 25
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TABLE 40-Continued

Preparation Center
Small |tems
Small molds
Toaster
Cookie press
Canister set
Paper towel dispenser

Garbage pall

Casserole with covers

Julcer

Hot pads

Thermometer, deep fat
fryer

Hot food tongs

whips

Blscult cutters
Utillty carts

Ladles

Wire beater

Dishpan

Funnel

Cake decorator set
Flour sieve

Deep fat fryer
Kitchen shears

Dutch oven

Placemats

Cake plate

Assorted large molds
Blender

First ald kit

Nut chopper

Covered roasting pan
Bread basket

Salad bowls

Roasting pans

Baster

Juice extractor
Knife sharpener

Brol ler oven

Grill

Liqulid quart measure
Cheese cutter

Frult corer
Sharpening steel
Refrigerator dish set
Luncheon napkins
Dutch oven

Preparation Center

Responses Small |tems Responses
23 Bun pans 18
22 Kitchen shears 18
22 Flexible spreaders 18
22 Table cloths and napkins |6
22 Fruit knife 16
22 Pastry boards 16
22 Grape fruit knife 16
22 Waffle baker 16
22 Knife sharpener 16

Tea Kettle 15
22 Pastry cloths 15
27 Hand food chopper 15
57 Thermometer,refrigerator |5
22 Metal pint measure 15
21 Sharpening steels 15
21 Kitchen stool 15
21 Stock pots 15
21 Wall timing clock |14
21 Knife rack 14
21 Kitchen scales 14
21 Thermometer,syrup 14
20 Cake frames 14
20 Thermometer, oven 14
20 Rotary salad cutter 14
20 Rotating utensils rack 14
20 Pastry bag 13
20 Metal quart measure 13
20 Scales 13
20 Skewers 13
19 Pot brushes 13
19 Portlon counter 13
19 Serving Center
:g Large |tems
19 Chairs 2%
8 Dining Table 19

Lighting 19
18 Dish storage 19
18 Service cart 18
:g China/linen storage 16
18 Small |tems
18 Water glasses 24
:g Serving dishes 24
8 Cups and saucers 23
18 Pitcher 7

Bowls 22
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TABLE 40-Continued

)

Slide case

Serving Center Storage Center
Small |tems Responses Small |tems
Serving bowls 22 Cookbooks, assorted 224
Cream and sugar bowl 22 Cans, utility storage 19
Custard cups 22
Serving spoon 22 Teacher Work and Conference Area
Serving forks 22 Large |tems
Butter knife 22 Desk 27
Casseroles with covers 22 Large table 21
Creamers and sugar bowls 22 Typewriter 19
Small platter 21
Large platter 20 Small |tems
Fruit dishes 20 Teacher chair 29
Sugar spoon 20 Stapler 27
Metal pitcher 19 Filing case 26
Sherbet glasses 18 Storage unit 18
Gob lets 18 Shel f 18
Serving trays 18 Conference Chair 15
Platters, 9", 2" 18
Pitchers 18 Presentation Center
Gravy boat 16 Large |tems
Creamer, Individual 16 Chairs 25
Sllver service 15 Chal kboards LAl
Bread trays 13 Tackboards 20
Shel f 18
Dishwashing and Sanitation Center Storage unit 18
Large |tems
Dishwashing sink 16 Audiovisual Center
Dishwashing machine 15 Large |tems
Record player 29
Small |tems Projector, overhead 27
Towels 15 Tape recorder 25
Screen 25
Storage Center Projector, fllImstrip 25
Large |tems Movie projector 24
Dry storage units 13 Storage drawer 18
Filmstrip drawer 18
Television 14
Display case 14
Small Items
Slide viewer 23
Extension cords 21
Flannel board 18

15
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TABLE 41|

Number of Respondents Recommending Equipment Desired
For Child Development/Child Care Service Programs

Block Building Center

Large |tems Responses
Open storage shelf 13

Small_ |tems
Family flgure sets 20
Zoo animal sets 20
Cash register 20
Rope and pulley sets 20
Farm animal sets 19
Colored cubes 16
Play boards, hardwood 16
Small alrplanes 8-
Wooden truck 15
Smal |l boats 14
Wooden train sets 14
Blocks, various slzes 13

Housekeeping Center

Small |tems
Clothes tree 18
lroning board 18
Doll beds 18
Dol |l carriages 18
Mops, short 18
Sink 16
Telephones 16
Chest of drawers %
Carriers, milk 5
| rons 14
Dolls and wardrobes 14
Clothes rack 14
Cupboards |4
Stoves 14
Clothes pins 14
Dust pans, short i)
Cooking utensils set !
Clothes line 13

Creative Arts Center

Large |tems
Workbench 19
Record holder 18
Sandbox 16

Creative Arts Center
Large |tems
Plano
Portable table

Small |tems
Claw hammers
Crosscut saws
Screwdrivers
Pllers
Tool boards
C-clamp
Xy lophone
Autoharp
Chinese tom-tom
Barrel drum
Drums, bongo
Drums, Indian
Boats, wooden
Corks
Tambourines
Peg boards
Clay Jar
Musical Triangle
Rhythm books
Easel clips
Palls
Maracas
Wash tub

Sclience Center
Large |tems
Aquarium
Terrarium
Storage unit
Table

Small |tems

Thermometer, outdoors
Thermometer, indoors

Prisms

Horseshoe magnets

Towels
Watering cans

Responses
15

13
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TABLE 4]-Continued

Science Center
Small |tems
Plant beds
Rubber tubing
Magnifying glasses
Cultivators
Hot plate

Quiet Play Center
Small ltems

Play people
Nuts and bolts
Puzzle rack
Pipe elbows
Pipe trees
Pipe union
Pipe nipples
Form boards
Peg board

Lavatory Center
Large |tems
Sink, child size
Toilet, child size
Drinking fountain
Storage units

Small |tems

Towel dispensers

Active Play Center
Large |tems
Climbing structure
Large balls
Rocking boats
Open shel f
Work table

Lunch Center
Smal |l |tems
Hot pads

Observation Center
Large |tems
One-way viewing
screen unlit
Chairs

Responses

16
15
14
14
14

18
18
15
13

18

16
5
13

20
15

Outdoor Play Center

Large Items
Ladders, small 18
Turning bars set 18
Chinning ladder 16
Storage shed 15
Climbing structure 15
Swing set 13
Small ltems
Saw horses 15
Tricycles B
Wheel barrows 15
Packing boxes 14
Play boards 14
Rakes 14
Sleds 14
Hol low blocks 13
Ropes 13
Teacher Work and Conference Center
Small ltems
Large planter 18
Adding machine 18
Audio-visual Center
Small |tems
Magnetic board 18
Peg board 18
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\ TABLE 42
|

Number of Respondents Recommending Equipment Desired For
Food/Food Service Programs

Preparation Center Serving Center
Large |tems Responses Small |tems
Barbeque unlt 14 Menu cover holders 15
Fan and Hood 13 Menu board with letters |5
Dispenser: Napkin,
Small |tems Mustard, Ketchup and
Fire blanket 19 Cream \4
Buttercutter 16 Cashier stand 14
Bakery rack 16
Cookbook holders 15 Dishwashing and Sanitation Center
Portioning ladles 15 Small |tems
Rotating utensils rack 14 Long handle dust pans 15
Ice cube scoops 13 Broom and mop rack 13
Serving Center Storage Center
Large |tems arge |tems
Hot food server 18 Dry storage units 13
Cold food server 18
Planters 15 Presentation Center
Cash reglster 15 arge |tems
| Waitress station 15 Folding tables 13
Tray tables 14
Sol led dish caddy 14 Audio-Visual Center
| Uttty rack 14 Small ltems
Counter sandwich |14 Easel 15
Display counter cases 14
Cafeteria Counter 14
Warming Oven 13

Booth 13
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