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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 classrooms, 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 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 o f  the  study was to  develop l i s t s  o f  equipment t h a t  
could be usefu l and th a t  were necessary o r  d e s ira b le  in dual c u r r ic u la  
c lassrooms, w i th  spec ia l emphasis on food s e rv ic e  and c h i ld  care 
s e rv ic e .  The sample inc luded 36 in s t r u c to r s  who ta u g h t  both consumer 
homemaking and occupa tiona l t r a i n in g  courses in Montana, North Dakota, 
South Dakota, Oregon, Wyoming, Utah and Colorado.

Program c la s s i f i c a t i o n  l i s t s  were developed f o r  Equipment Useful 
in Teaching Consumer Homemaking C h ild  Development, Equipment Useful 
in Teaching Occupational C h i ld  Care S e rv ice ,  Equipment Useful in 
Teaching Oua I C u r r ic u la  C h i ld  Development/Child Care S e rv ice ,  Equip­
ment Useful in Teaching Consumer Homemaking Foods, Equipment Useful 
in Teaching Occupational Food S e rv ice ,  and Equipment Useful in  
Teaching Dual C u r r ic u la  Food/Food S e rv ice . Inven to ry  s ta tu s  l i s t s  
were developed f o r  the  Necessary and Desired Equipment f o r  C h ild  
Development/Child Care Serv ice  Programs and Necessary and Desired 
Equipment f o r  Foods/Food Serv ice  Programs.

R e su lt in g  in fo rm a t io n  in d ic a te s  t h a t  C h i ld  Development/Child 
Care Serv ice  Programs can be organ ized w ith  a minimal amount o f  
inexpensive equipment f o r  the  p la ysch o o l.  Occupational food s e rv ic e  
c lasses can be i n i t i a t e d  in t o  an e s ta b l is h e d  foods program w ith o u t  
purchasing la rge amounts o f  a d d i t io n a l  equipment. Several schools 
have planned coo p e ra t ive  programs w i th  the  school c a fe te r ia  o r  
ne ighbo r ing  nursery school, and day care cen te rs  f o r  a d d i t io n a l  
le a rn ing  experiences. .



CHARTER I

INTRODUCTION

Importance

The Vocationa l Act o f  1963 a l lo c a te d  f o r  the  f i r s t  t im e  federa l 

funds to  the  teach ing  o f .o c c u p a t io n a l  home economics. A p ro v is io n  

o f  the  a c t  read t h a t  ten percen t o f  the  fede ra l g ra n t  money a l lo t t e d  

f o r  home economics had t o  be used in the  ac tua l p repa ra t io n  o f  s tudents 

f o r  g a in fu l  employment in home economics re la te d  occupations (Evans, 

1969: 17). Th is  gave impetus to  a growing in te r e s t  in occupationa l

home economics. Programs began t o  change and new courses w ith  job 

t r a in in g  o b je c t iv e s  were o f fe re d .

According to  the  1974-75 l i s t i n g s  from the  O f f ic e  o f  the  Super­

in tenden t o f  P u b l ic  I n s t r u c t io n ,  o n ly  tw e lve  o f  the  184 Montana 

schools o f f e r in g  consumer homemaking courses inc lude  occupa tiona l 

courses in the  home economics c u r r ic u lu m . Based on t h a t  in fo rm a tion  

as w e ll as the  con tac ts  the  home economics education supe rv iso rs  had 

w i th  school a d m in is t ra to rs  and teache rs , i t  was beIe ived t h a t  o f te n  

t im es occupa tiona l home economics was no t Incorpora ted  in to  the  

c u r r ic u lu m  because educators though t t h a t  i t  would in vo lve  the  purchase 

o f  a la rge  q u a n t i t ie s  o f  a d d i t io n a l  equipment. The supe rv iso rs  

requested help in de te rm in ing  the  need f o r  a d d i t io n a l  equipment when 

teach ing  a dual c u r r i c u la .  School a d m in is t ra to rs ,  school boards, 

s ta te  education s u p e rv is o rs ,  and home economics teachers needed 

a d d i t io n a l  in fo rm a tio n  concern ing k inds and amounts o f  equipment as
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l i t t l e  was a v a i la b le .  Two recommendations t h a t  re s u lte d  from the  1970 

Nationa l Vocationa l and Technical Education meeting concern ing f a c i l i ­

t i e s  and equipment were:

1. More research be focused on the  elements o f  f a c i l i t y  
and equipment p lann ing .

2. B e t te r  and more r e a l i s t i c  guides in condensed and
s im p l i f ie d  form be developed to  a id  in d iv id u a l  re ­
s p o n s ib i l i t i e s  f o r  p lann ing  voca t io na l and te c h n ic a l 
f a c i l i t i e s  f o r  the  fu tu re  ( Larson, 1970: 9 ) .

Purpose

The purpose o f  t h i s  study was to  develop l i s t s  o f  equipment used 

in dual c u r r i c u la  classrooms where both consumer homemaking and 

occupa tiona l t r a i n in g  programs could be ta u g h t .  Specia l emphasis was 

placed on the  c h i ld  deve lopm en t/ch ild  care s e rv ic e  and foods /food  

s e rv ic e  areas. The study would a lso  in d ic a te  the  e x t ra  equipment 

needed t o  i n i t i a t e  occupa tiona l t r a i n in g  courses in to  an e s tab l ishe d  

consumer homemaking program. P u b l ic a t io n  o f  the  re s u l ts  w i l l  g ive 

educators a c h e c k l is t  f o r  s e le c t in g  equipment f o r  consumer and /or 

occupa tiona l homemaking c u r r i c u la .  The s p e c i f i c  questions t o  be 

answered were:

1. What equipment could be c la s s i f ie d  as being usefu l in  teaching 
consumer homemaking in the  c h i ld  development area?

2. What equipment could be c la s s i f ie d  as being usefu l in teach ing  
consumer homemaking in the  foods area?

3. What equipment could be c la s s i f ie d  as being usefu l f o r  teach ing 
occupa tiona l c h i ld  care s e rv ic e  c lasses?

4. What equipment could be c la s s i f ie d  as being usefu l f o r  teach ing 
occupa tiona l food s e rv ic e  c lasses?
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5. What items o f  equipment could be c la s s i f ie d  as being usefu l in 
teach ing  c h i ld  development and occupa tiona l c h i ld  care- serv ice?

6. What items o f  equipment could be c la s s i f ie d  as being usefu l in 
teach ing  both consumer foods and occupa tiona l food serv ice?

7* What items o f  equipment would be necessary f o r  teach ing  a dual 
c u r r i c u la  in the  c h i ld  development area?

8. What items o f  equipment would be necessary f o r  teach ing  a dual 
c u r r i c u la  in the  food s e rv ic e  area?

9. What a d d i t io n a l  equipment o th e r  than the  bas ic  requ irem ents, 
could be purchased and defended as equipment f o r  a department 
having a dual c u r r ic u lu m  in c h i ld  development areas?

10. What a d d i t io n a l  equipment o th e r  than the  bas ic  requ irem ents, ■ 
could be purchased and defended as equipment f o r . a  department 
having a dual c u r r ic u lu m  in food s e rv ic e  areas?

Lim itations

L im i ta t io n s  were placed on the  s u b je c t  area, the  s ta te  in which 

the  sample was s e le c te d ,  and the  in s t r u c to r s  who p a r t ic ip a te d .  Ch ild  

care s e rv ic e  and food s e rv ic e  were chosen f o r  the study as these 

areas are the  two most w ide ly  i n i t i a t e d  occupationa l programs (Terras , 

February, 1974: 23 ).  The s ta te s  * inc luded were be lieved  t o  have

school systems s im i la r  to  Montana systems in school s iz e ,  cu r r ic u lu m , 

budget, and s tuden t p e rs o n a l i ty .  Of n e c e s s ity ,  p a r t i c ip a t in g  teachers 

were those employed by these school systems between October 1974 and 

A p r i l  1975, who ta u g h t  a dual c u r r i c u la .

Montana, Nevada, North Dakota, South Dakota, Oregon, Wyoming 
Washington, Utah, Idaho and Colorado.
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D e fi n i t ion o f  Terms

The fo l lo w in g  d e f in i t i o n s  were se lec te d  to  c l a r i f y  the  te rm ino logy  

used in the  s tudy .

Consumer Homemaking E duca tion : Consumer and homemaking education
re fe rs  to  education  designed to  help in d iv id u a ls  and fa m i l ie s  improve 
home environments and the  q u a l i t y  o f  personal and fa m i ly  l i f e ,  
in c lu d in g  in s t r u c t io n  in food and n u t r i t i o n ,  c h i ld  development, 
c lo th in g ,  housing, fa m i ly  r e la t io n s h ip s ,  and management o f  resources 
w ith  emphasis on s e le c t io n ,  use and care o f  goods and s e rv ic e s ,  
budgeting and o th e r  consumer r e s p o n s ib i l i t i e s  (O f f ic e  o f  th e  Montana 
Superin tendent o f  P u b l ic  In s t r u c t io n ,  January 1975: 154).

Occupational T ra in in g  o r  Wage-Earning E duca tion : Occupational home
economics programs are designed t o  prepare in d iv id u a ls  f o r  g a in fu l  
employment in occupations u t i l i z i n g  home economics s k i l l s  and know­
ledge (O f f ic e  o f  the  Montana Superin tendent o f  P u b lic  In s t r u c t io n ,
January 1975: 152). Learning a c t i v i t i e s  and experiences are organized
to  enable s tuden ts  to  develop competencies e ss e n t ia l  f o r  e n try  in to  
t h e i r  chosen occupa tions , to  f u r t h e r  t r a i n in g ,  o r  t o  acqu ire  new o r  
a d d i t io n a l  competencies f o r  upgrading t h e i r  occupa tiona l p ro fess ion  
(Meekley, 1969: 12).

Dual Home Economics C u rr ic u lu m : A Home Economics program organized in
such a way t h a t  consumer homemaking c lasses and occupa tiona l t r a in in g  
c lasses are ta u g h t  by the  same department and using the  same f a c i l i t y  and 
equipment, where p o s s ib le .  One teache r may in s t r u c t  a l l  c lasses , as 
in a small schoo l,  o r  th e re  may be severa l s t a f f  members.

Faci I i t y : Something t h a t  is  b u i l t ,  i n s ta l le d ,  o r  e s ta b l is h e d  to
serve a p a r t i c u la r  purpose (Webster, 1957: 298). i . e .  c lassroom,
school b u i ld in g

Equipment: -The implements used in  an o p e ra t io n  o r  a c t i v i t y ,  apparatus 
(Webster, 1967: 281). Large equipment: app liances , ta b le s

Small equipment: egg bea te r ,  b locks

Supp l i e s : The q u a n t i ty  o r  amount (as o f  a commodity) needed o r
a v a i la b le ;  expendable (Webster, 1967: 884). I . e .  c la y ,  g ro c e r ie s ,
p a in t



C h ild  Development: C h ild  development re fe rs  to  the  consumer home­
making s u b je c t  area dea ling  w ith  the  development, care and guidance 
o f  chi Idren.

C h ild  Care S e rv ic e ; C h ild  Care Serv ice  re fe rs  t o  an occupationa l 
t r a i n in g  program. Classes would inc lude  the  c h i ld  development su b je c t  
area and the  occupa tiona l s k i l l s  re la te d  t o  employment in c h i ld  
care cen te rs .

Food: The food s u b je c t  area re fe rs  to  a consumer homemaking program
dea ling  w i th  the  n u t r i t i o n a l  va lue ,  meal p lann ing ,  food p re p a ra t io n ,  
and s e rv ic e .

Food S e rv ic e : Food Se rv ice  re fe rs  to  an occupationa l t r a in in g
program. Classes would inc lude  the  foods s u b je c t  area and a lso  
la b o ra to ry  t r a in in g  and /o r  work experience in commercial and 
la rge q u a n t i ty  cooking.

Teacher o r  I n s t r u c t o r : These terms r e fe r  t o  an in d iv id u a l  who
teaches consumer homemaking and /o r  occupa tiona l t r a i n in g  home 
economics in j u n io r  o r  s e n io r  high schoo l.
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CHAPTER I I

REVIEW OF LITERATURE

Th Is chap te r p rov ides an overview o f  l i t e r a t u r e  concern ing:

( I )  h is to r y  and le g is la t io n  o f  voca t io na l educa tion , (2) purposes o f  

voca t io na l educa tion , (3) scope o f  voca t io na l home economics and 

(4) f a c i l i t y  p lann ing  and equipment needs.

H is to ry  and L e g is la t io n  o f  Vocationa l Education

The freedom to  choose one 's  occupation has always been an im portan t 

p a r t  o f  the  American, t r a d i t i o n .  H i s t o r i c a l l y ,  i t  was the  f a th e r 's  

r e s p o n s ib i l i t y  to  p rov ide  t ra d e  in s t r u c t io n  f o r  h is  son. Forms o f  

a p p re n t icesh ip  whereby people I earned a t ra d e  o r  a r t  by working under 

a c ra ftsm an, however, changed t h i s  t r a d i t i o n a l  idea. During the 

American c o lo n iz a t io n ,  orphans, c h i ld re n  o f  the  poor and those who 

chose t o  be craftsmen were o f fe re d  a pp re n t icesh ips  (Barlow, 1965: 2 ) .

Th is  education was d i r e c t l y  re la te d  t o  the  so c ia l  and economic s t a b i l i t y  

o f  the  c o lo n ie s .  In the  e a r ly  years o f  the  tw e n t ie th  cen tu ry  as America 

was becoming more in d u s t r ia l i z e d ,  education became more im portan t f o r  

the  development o f  occupa tiona l s k i l l s .

Federal a id  f o r  voca t io na l education was i n i t i a t e d  by the  Morri I I 

A c t ,  1862, which prov ided money f o r  the  c o n s tru c t io n  o f  land g ran t 

c o l le g e s .  Educational o b je c t iv e s  o f  these co l leges  were founded on the  

bas ic  needs o f  a g r ic u l t u r e  and in d u s t ry .  The Hatch A c t ,  1887, and 

th e  Smith Lever A c t ,  1914, a lso  gave impetus to  governmental p a r t i c i ­

pa t ion  a t  the  c o l le g e  leve l (Barlow , 1965: 186).
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In 1917, the  Smith-Hughes Act focused a t te n t io n  on voca t iona l 

education in the  secondary schoo ls . I t  p rov ided f o r  the  na t ion  

"app rox im a te ly  seven m i l l i o n  d o l la r s  ann ua l ly  as a permanent a p p ro p r ia ­

t io n s  and the  a d d i t io n  o f  new s u b je c t  areas (Barlow, 1965: 187).

Th is  le g is la t io n  emphasized the  n a t io n ’ s concern w i th  the  

advancing stages o f  i n d u s t r i a l i z a t io n  and w ith  the  e f f e c t  o f  voca t iona l 

education on th e  s t re n g th  o f  the  n a t io n .  "A bsorp t ion  o f  voca t iona l 

education in to  the  p u b l ic  education cu r r ic u lu m  was a n a tu ra l product 

o f  the  American goal o f  education f o r  a l l  c h i ld re n  o f  a l l  the  people" 

(Barlow, 1965: 2 ) .  Mechanization is  the  best d e s c r ip t io n  f o r  the

impact o f  the  Second World War. The p op u la t ion  s h i f t e d  from ru ra l 

t o  urban areas. The number o f  working women increased. M o b i l i t y  o f  

fa m i l ie s  was apparent.

During the  1950’ s v oca t io na l education was not a top p r i o r i t y  . 

f o r  the  government. " I n  1954, the  a b o l i t i o n  o f  fede ra l a id  t o  vo­

c a t io n a l  education was even s e r io u s ly  recommended t o  the  a d m in is t ra t io n "  

(Evans, 1969: 9 ) .  P r i o r i t y  was given t o  the  development o f  h igher

education  t o  s e rv ic e  the  w h ite  c o l l a r  p rospec ts . ' In the  e a r ly  19 6 0 's 

unemployment, the  postway baby-crop, and the  demands o f  th e  m in o r i ty  

groups f o r  equal r ig h t s ,  prompted the  reassessment o f  education  in both 

academic and voca t io na l areas. Education and t r a in in g  were recognized 

as s o lu t io n s .  Expansion o f  programs was urged in a l l  s u b je c t  m atte r  

areas in c lu d in g  those o f  p r a c t ic a l  na tu re  (Barlow, 1965: I I ) .
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Too l i t t l e  was being done to  prepare the  s tuden t who d id  not 

rece ive  a c o l le g e  education and /o r  the  s tuden t who had a r t i s t i c  and 

c r e a t iv e ,  non-academic t a le n ts .  "The t im e  had a r r iv e d  when a l l  workers 

would need some k ind o f  spec ia l t r a i n in g  f o r  a successfu l working l i f e .  

Yet. less than o n e -h a lf  o f  the  non -co llege  t ra in e d  labor fo rc e  had any 

formal t r a i n in g  f o r  t h e i r  jo b s "  (Evans, 1969: 9 ) .

The Vocationa l Education Act o f  1963 a l lo t t e d  money f o r  developing 

areas o f  v o ca t io n a l education and expanding s tuden t p op u la t ion  to  

inc lude  secondary school s tuden ts ,  post-secondary s tuden ts ,  persons 

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

edu ca tion ,  and school c o n s t ru c t io n  were a lso  funded. Vocationa l 

education became a more u n i f ie d  program w ith  a Nationa l Advisory 

Committee and severa l s ta te  committees. Programs were ad jus ted  to  ■ 

p ro je c te d  manpower needs and job  o p p o r tu n i t ie s  (Evans, 1969: 16-17).

The ac tua l im plementation o f  the  Vocationa l Education Act o f  1963 

brought some d isappo in tm ent. Programs, new and e x is t i n g ,  d id  not 

progress as r a p id ly  as hoped.

In; 1968 severa l amendments were made to  the  1963 A c t .  New 

fund ing  fo rm ulae, r e s id e n t ia l  voca t io na l schoo ls ,  and n a t io n a l a n d \

s ta te  leve l long range p lann ing  were e s ta b l is h e d  (Evans, 1969: 87-92).
.

The purposes o f  v oca t io na l home economics education were eva lua ted . 

Occupational home economics was separated from consumer homemaking and
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placed under comprehensive v oca t io na l educa tion . Consumer homemaking 

teachers  were d i re c te d  t o  deal w ith  the  problems o f  the  poor and the  

w o rk in g -w ife  homemaker by co n c e n tra t in g  on consumer educa tion , n u t r i t i o n ,  

and o th e r  bas ic  homemaking needs (Evans, 1969: 75, 101).

Purposes o f  Vocationa l Education

The p r in c ip a l  purpose o f  voca t io na l educa tion , adopted in 1963 

and re s ta te d  in 1968, was to  make a ccess ib le  high q u a l i t y  voca t iona l 

educ tion  programs t o  a l l  persons in  a l l  communities (Evans, 1969:

86). Students in v oca t io na l education programs are g iven the  

o p p o r tu n i ty  to  exp lo re  a f i e l d  o f  work which in te re s ts  them. .The 

meaning o f  work and the  a t t i t u d e s  f o r  successfu l jo b  performance are 

b e t te r  understood as the  s tuden ts  assume g re a te r  r e s p o n s ib i l i t y  f o r  

t h e i r  work. "V oca tiona l Education has changed■a lo t  s in ce  the  days 

when g i r l s  were sen t to  ty p in g  c lasses w h i le  boys .in greasy T - s h i r t s  

crawled under the  engine o f  a car". ( K o l f I a t , 1975: 50 ).  Three

bas ic  o b je c t iv e s  f o r  p u b l ic  school v oca t io na l education a re : Cl)

meeting manpower, needs o f  s o c ie ty ,  (2) in c reas ing  o p t io n s  a v a i la b le  

t o  each s tu d e n t ,  (3) se rv ing  as a m o t iv a t in g  fo rc e  to  enhance a l l  

types o f  le a rn in g "  (Evans, 1971: 2 ) .

Vocationa l,  education  is  not j u s t  the  development o f  s k i l l s ,  but 

a w e ll balanced program f o r  s tuden t development. Vocationa l education
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programs a t t r a c t  people who are being s t i f l e d  by the  t o t a l l y  academic 

system. "Occupational education should add the  d iv e r s i t y  and p r a c t i ­

c a l i t y  which ou r educa tiona l system lacks in i t s  e f f o r t  to  educate a l l  

young people" (Ne I son, 1967: I ) .  An e f f e c t i v e  voca t iona l education

program teams both academic t r a in in g  and occupationa l s k i l l s .  This ■ 

re q u ire s  "a c o n t in u in g  in te rp la y  o f  ideas between voca t iona l and 

academic s t a f f ,  p reven ting  e i t h e r  program from being evolved in- 

iso  Ia t io n  from the  o th e r "  (M id jaas, 1975: 40).

The i n i t i a l  and c o n t in u in g  design o f  voca t iona l education is 

t o  help in the  p re p a ra t io n  o f  s tuden ts  f o r  the  improvement o f  t h e i r  

home l i f e  and /o r  f o r  employment. Vocationa l home economics deals 

w i th  both areas, work and home, w ith  the  pr im ary  concern being to  

help people achieve a s a t i s f y in g  fa m i ly  l i f e  (Van Horn, 1964: 23).

Simpson s ta te s  th a t  the  purposes o f  v oca t io na l home economics are :

(1) To prepare s tuden ts  f o r  homemaking through the  development 
o f  those unders tand ings, a b i l i t i e s ,  and a t t i t u d e s  which 
c o n t r ib u te  toward e f fe c t iv e n e s s  in the  homemaking ro le .

(2) To prepare some s tudents  f o r  employment in home economics- 
re la te d  occupa tions .

(3) To p rov ide  a bas is  f o r  p ro fe ss io n a l p repa ra t io n  f o r  the
co llege-bound g i r l  who plans a ca ree r  in home economics 
o r  a re la te d  f i e l d  (Simpson, 1964: 74).

Scope o f  Vocationa l Home Economics Programs

With the  approval o f  the  Vocationa l Education Act o f  1963, 

home economics assumed r e s p o n s ib i l i t y  f o r  p ro v id in g  g a in fu l  employment
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th e  t r a d i t i o n a l  purposes o f  home economics o f  improving home e nv iro n ­

ments and the  q u a l i t y  o f  fa m i ly  l i f e "  (Nelson, 1970: 3 ) .  Federal

funds p rov ide  support f o r  v oca t io na l home economics programs which 

encompass consumer homemaking and occupa tiona l t r a in in g  c lasses .

Trends in s o c ie ty  d ic ta te  the  s u b je c t  m a tte r  f o r  home economics 

o f fe r in g s ;  Today, some o f  the  im portan t t ren ds  to  be considered f o r  

consumer and occupa tiona l home economics are :

The p op u la t ion  o f  the  United S ta tes  is  inc reas ing  

The p op u la t ion  is  more m ob ile ; each year many people move 

P opu la t ion  p a t te rn s  have changed; more e ld e r ly ,  more in fa n ts  

Fami I Ies are la rg e r

Home ownership and coop e ra t ive  apartment ownership have increased 

More people are l i v in g  in urban areas

School w i l l  be the  s o c ia l  ce n te r  f o r  many h igh-schoo l age boys 
and g i r l s

More s tudents  are in the  labor fo rc e

Young people are m arry ing e a r l i e r

More women are w ork ing , e s p e c ia l ly  young mothers

Family ro le s  are more complex and f l e x i b l e

Family i n s t a b i l i t y  has increased; th e re  are.more broken homes

Fam il ies  have changed from p roduc tion  t o  consumption o f  goods

Family income has gone up and l i v in g  standards are h ighe r



12

Economy has s h i f t e d  from s c a r c i t y  to  abundance, w ith  d i f f e r e n t  
spending pa t te rn s

Technology has produced, new m a te r ia ls ,  new and b e t te r  equipment 
and appIiances

People are working fewer hours and have more le is u re — 
f o r  d e s t ru c t iv e  o r  c o n s t ru c t iv e  l i v in g  (Vander, 1964: 15).

In respect t o  the  c u r re n t  t re n d s ,  consumer homemaking programs 

concen tra te  on he lp ing  " in d iv id u a ls  and fa m i l ie s  improve home e nv iro n ­

ments and the  q u a l i t y  o f  personal and fa m i ly  l i f e ,  in c lu d in g  in s t r u c t io n  

in food and n u t r i t i o n ,  c h i ld  development., c lo th in g ,  housing, fa m i ly  

r e la t io n s h ip s ,  and management o f  resources w ith  emphasis on s e le c t io n ,  

use and care o f  goods and s e rv ic e s ,  budgeting and o th e r  consumer 

r e s p o n s ib i l i t i e s "  (S ta te  o f  Montana, January 1975: 152). Occupational

t r a in in g  o r  home economics wage-earning programs deal w ith  the  • 

p repa ra t io n  f o r  g a in fu l  employment by using home economics s k i l l s  and 

knowledge. Some o f  the  occupa tiona l areas are food s e rv ic e ,  c h i ld  

care s e rv ic e ,  c lo th in g  s e rv ic e s ,  and home and in s t i t u t i o n a l  se rv ices .

A food s e rv ic e  program invo lves  the  "p la n n in g ,  p re p a r in g ,  and se rv ­

ing o f  food on a q u a n t i ty  bas is ,  use and care o f  commercial equipment, 

s a fe ty  and s a n i ta t io n  p ra c t ic e s ,  purchas ing , s to r in g ,  and record keep- 

i'ng o f s u p p l ie s .  Supervised la bo ra to ry  and /o r  work experience prov ides 

s k i l l  development in the  many aspects o f  food s e rv ic e .  Advanced t r a in in g  

inc ludes a d d it io n a l  experiences in' the  p lann ing  and se rv in g  o f  food, and 

in the  managerial and su pe rv iso ry  aspects o f  food s e rv ic e "  (Ohio S ta te  •
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Department o f  Education , 1970: 33). Cook, baker, lunch coun ter

s u p e rv is o r ,  pan try  person, s h o r t  o rd e r  cook, d ie ta ry  a id e ,  food and 

app liance  dem onstra to r, w a it re s s ,  bus b o y / g i r l ,  host o r  hostess would 

be employment p o s s i b i l i t i e s .

A c h i ld  care s e rv ic e  program has " in s t r u c t io n  t h a t  is  based on a 

study o f  the  development, ca re , and guidance o f  c h i ld re n ,  and manage­

ment and maintenance o f  the  c h i l d ' s  environment as i t  r e la te s  to  the  

tasks  performed in the  c h i ld  care ce n te r .  Supervised la b o ra to ry  and/ 

o r  work experiences p rov ide  s k i l l  development in the  care and guidance 

o f  c h i ld re n .  The advanced t r a in in g  program a f fo rd s  o p p o r tu n i t ie s  to  

develop managerial and su pe rv iso ry  s k i l l s  f o r  employment in va r ious  

types o f  c h i ld  care c e n te rs "  (Ohio S ta te  Department o f  Education , 1970: 

32). Job p o s s i b i l i t i e s  would be nursery  school a ide ,  re c re a t io n  o r  

playground a t te n d a n t ,  c h i ld  day care c e n te r  worker. Head S ta r t  a ide , 

k in de rga r te n  a ide ,  teache r a ide , o r  a s s is ta n t  su p e rv is o r  in a day care 

ce n te r .

To i n i t i a t e  any occupa tiona l c la s s ,  a study o f  the  h is to r y ,  c u l ­

t u r e ,  t r a d i t i o n s ,  economy o f  the  area, educationa l needs o f  p u p i ls ,  and 

the  p ro je c te d  o p p o r tu n i t ie s  f o r  t h e i r  employment is  necessary (U.S. 

Department o f  Education , 1965: I ) .  A good program must cons ide r the

labor-m arke t in fo rm a t io n ,  bas ic  education requ irem ents, guidance and 

counse ling  o p p o r tu n i t ie s ,  ac tua l t r a i n in g ,  and placement p o s s i b i l i t i e s .  

Federal and s ta te  labor laws and re g u la t io n s  f o r  hours worked, age. o f



14

s tu d e n t ,  employment c o n d it io n s ,  s tuden t sa fe ty  and s tuden t wages must 

be en fo rced (S ta te  o f  Montana, F 1707, Rev. e, 1975: I ) .

F a c i l i t y  P lanning and Equipment Needs

Long range goa ls and p ro je c t io n s  are necessary f o r  successfu l 

p lann ing  o f  f a c i l i t i e s  and equipment purchases. Educational programs, 

the  need to  accommodate change, and f l e x i b i l i t y  are im portan t when 

deve lop ing a home economics department (Nelson, 1970: 28). F a c i l i t i e s

should be adaptab le  to  meet changes and expansion f o r  p resen t and 

fu tu re  programs (U.S. Department o f  H ea lth ,  Education, and W elfare ,

1965: I ) .  A lso ,  home economics f a c i l i t i e s  "need to  p rov ide  opportun ity ,

t o  develop c r i t i c a l  t h i n k i n g . . . f o r  c r e a t i v i t y  in th in k in g  and d o ing . ,  

(and) p ra c t ic e  in dec is ion  making which w i l l  lead to  r e a l i s t i c  

p ro b le m -so lv in g "  (Ehman, 1964: 28).

The l i t e r a t u r e  re la te d  to  f a c i l i t y  p lann ing  is  l im i te d  (Nelson, 

1970: 28 ) ,  however, some g u id e l in e s  have been e s ta b l is h e d .  The

fo l lo w in g  are some p r in c ip le s  considered bas ic  to  f a c i l i t y  p lann ing :

1. The educationa l program is  the  bas is  f o r  p lann ing  f a c i l i t i e s .

2. F a c i l i t i e s  should be planned to  accommodate changes in the 
educa tiona l program.

3. The f a c i l i t i e s  should serve the  needs o f  va r iou s  groups in 
the  community.

4. - F a c i l i t i e s  f o r  the  program can be extended through the  use 
o f  community resources.

5. F a c i l i t i e s  f o r  home economics programs should be planned t o  ■ 
reach not on ly  the  average, bu t a lso  the g i f t e d ,  the  p h y s ic a l ly  
handicapped, the  m en ta l ly  retarded,, and the  c u l t u r a l l y  deprived.
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5. P ro x im ity ,  f l e x i b i l i t y ,  and convenience o f  classrooms and 
work areas where teachers can c o o p e ra t iv e ly  p lan and 
produce m a te r ia ls  should be p rov ided .

7. Safe and h e a l th fu l  environments should be prov ided f o r  
a l l  departmental p a r t ic ip a n ts .

8. Mobile versus permanently in s ta l le d  s to rage.and equipment 
should be used t o  p rov ide  f l e x i b i l i t y  o f  space.

9. A ccess ib le  and convenient s to rage o f  mechanical teach ing  
a ids  should be prov ided.

10. Movable p a r t i t i o n s  and p o r ta b le  fu rn is h in g s  and equipment 
can help in a d ju s t in g  space requirements to  meet s p e c i f i c  
needs.

||. A ccess ib le  and conven ien t ou tdoo r space adds t o  the
f l e x i b i l i t y  o f  the  department p a r t i c u l a r l y  in the  area o f  
c h i ld  development and fa m i ly  re c re a t io n  (Wisconsin S ta te  
Department o f  Education , 1973: 9 ) .  •

Equipment p lann ing  fo l lo w s  s im i l a r  ru le s .  I t  should serve the 

s tuden t needs and be used in as many ways as p o ss ib le .  Use o f  cas te rs  

r o l l e r s ,  o r  g l id e s  w i l l  make movement o f  la rge equipment e a s ie r .  

A d jus tab le  h e ig h t  o f  work surfaces and ta b le s  f o r  the  va ry in g  s izes 

o f  s tudents  should be considered. The use o f  equipment t h a t  fo ld s  

o r  s tacks is  recommended. Tables w ith  extens ions o r  fo ld in g  s ides 

prov ide  e x t ra  workspace when needed (Vender, 1964: 13). A d a p ta b i l i t y

and f l e x i b i l i t y  are most im portan t when p lann ing  f a c i l i t i e s  and 

equipment.



CHAPTER I I I

PROCEDURES

The purpose o f  t h i s  study was to  develop l i s t s  f o r  the  s e le c t io n  

o f  equipment used in  dual c u r r i c u la  classrooms, w ith  spec ia l emphasis 

on food s e rv ic e  and c h i ld  care s e rv ic e .  Chapter I I I  descr ibes  the  

p op u la t ion  used and how the  sample was se le c te d .  I t  d iscusses the 

survey ins trum ent and the  procedures used in ana lyz ing  the  data and 

the  c a te g o r ie s  f o r  the  f in a l  l i s t i n g  o f  equipment.

D e s c r ip t io n  o f  P opu la tion

The p op u la t ion  used in the  s tudy was 105 j u n io r  and s e n io r  high 

in s t r u c to r s  teach ing  both consumer homemaking and occupa tiona l 

t r a i n in g  in the  food s e rv ic e  and c h i ld  care s e rv ic e  areas. In s t ru c to rs  

were se lec te d  from the  s ta te s  o f  Montana, Nevada, North Dakota, South 

Dakota, Oregon, Wyoming, Washington, Utah, Idaho and Colorado. These 

names were ob ta ined  from s ta te  home economics education supe rv iso rs  

and se lec ted  te a c h e r - t r a in e r s  in th e  home economics education depart­

ments on u n iv e r s i t y  campuses (See Appendix A).

S e le c t io n  o f  Sample

From the  l i s t  o f  105 names, seventy were chosen. The sampling 

method was t o  accept two names ou t o f  each th re e .  Every t h i r d  name 

was de le ted .  The o th e rs  were asked to  p a r t i c ip a te  in th e  s tudy . By 

t h i s  method, " th e  s e le c t io n  o f  one in d iv id u a l  was in no re le v a n t  way 

t ie d  t o  the  s e le c t io n  o f  any o th e r "  (G u i l fo r d ,  1965: 139). Because

o f  postage and d u p l ic a t io n  cos ts ,  the  s iz e  o f  the  sample was r e s t r ic t e d
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I t  was be l ie ved  t h a t  the  seventy in s t r u c to r s  would be a re p re s e n ta t iv e  

sample and an adequate number f o r  o b ta in in g  the  des ired  in fo rm a tio n .

The in s t r u c to rs  chosen from the  l i s t  were sent a l e t t e r  e x p la in in g  

the  purpose o f  the  survey and i n v i t i n g  p a r t i c ip a t io n  in com pleting the  

survey ins trum en t.  An acceptance sheet was attached t o  the  le t t e r .

Th is  was re tu rned  w i th  a yes o r  no answer (See Appendix B ) .

Procurement o f  Data

A q u e s t io n n a ire  was used to  c o l l e c t  in fo rm a t io n .  The survey 

ins trum ent would be sent through the  mail t o  co n ta c t  in s t r u c to r s  in ' 

s ta te s  s im i l a r  t o  Montana. Each in s t r u c t o r  would rece ive  the  same 

s e t  o f  ques tions  and cou ld  take  t im e  conven ien t t o  h im /he r to  complete 

the  in s trum en t.  Room f o r  in d iv id u a l  comments could be a l low ed. A 

survey ins trum ent was sent t o  those in s t r u c to r s  who were w i l l i n g  to  

p a r t i c ip a t e .  A fo l lo w -u p  l e t t e r  encouraging p a r t i c ip a t io n  was sent 

t o  th e  in s t r u c to r s  who had not re tu rned  th e  survey ins trum ent by the  

dead line  date (See Appendix C ) .

D e s c r ip t io n  o f  Survey Instrum ent

General background in fo rm a tio n  was requested concern ing types 

and s izes  o f  c lasses , lo n g e v i ty  o f  consumer homemaking and occupationa l 

t r a i n in g  programs, and t o t a l  e n ro l lm en t o f  the  school (See Appendix D,

Page 82). This would g ive  some idea o f  the  number o f  s tuden ts  accommo­

dated and o f f e r  some boundaries to  th e  f i n a l  l i s t s  o f  e s s e n t ia l  equipment. 

■Readers cou ld  then adapt the  l i s t i n g  to  t h e i r  own s i t u a t io n .
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To determine the  equipment needs the  ins trum ent was designed so 

t h a t  the  equipment used in consumer homemaking food and c h i ld  d e v e lo p -■ 

ment areas, food s e rv ic e ,  and c h i ld  care s e rv ic e  c lasses could be 

id e n t i f i e d .  The equipment l i s t s  used were found in The Physica l Learning 

E nv ironment f o r  Teaching C h ild  Care S e rv ices ,  CI o t h inq S e rv ices , Food 

S e rv ic e s , Health S e rv ices , Home Furn i s h i nq S e rv ices , Housekeeping Serv ices 

and Management Serv ices  developed by the  U n iv e rs i ty  o f  th e  S ta te  o f 

New York, Albany (New York S ta te  Education Department, 1969: 6 -29).

(See Appendix D, Page. 8 3 - 100). The l i s t s  o f  equipment were d iv id e d  in to  

two c la s s i f i c a t io n s ,  those in the  c h i ld  development s e c t io n  and those 

in the  food s e c t io n .  W ith in  these broad c a te g o r ie s ,  the  items were 

grouped in to  va r io u s  work cen te rs  in which the  equipment, cou ld  be used 

( i . e .  p re p a ra t io n  c e n te r ,  se rv in g  c e n te r ,  ou tdoor p lay  c e n te r ) .  For 

f u r t h e r  c l a r i f i c a t i o n  the  items were separated in to  group ings f o r  la rge  

and smaI I equIpment.

For each item o f  equipment, the  in s t r u c to r s  were asked to  in d ic a te :  

( I )  i f  the  item were usefu l I in teach ing  consumer homemaking and /or 

occupa tiona l t r a i n in g  c la sses ,  (2) I f  the  item were a v a i la b le  f o r  use, 

and (3) i f  the  item were des ired  f o r  the  department.

Method o f  A n a lys is

The ins trum ent c o l le c te d  in fo rm a tion  concern ing whether items o f  

equipment would be va lu a b le  in teach ing  va r iou s  programs, as w e ll as 

i f  the  items were inc luded on an in ve n to ry  as being used, d e s ire d ,  o r  

no t necessary. To help in the  i n t e r p e r t a t ion o f  the  data see F igure I .
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The data ta b le s  may be found in Appendix E, Pages IOI through 131 .

PROGRAM CLASSIFICATION 1 INVENTORY STATUS5
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1. The program in which the  equipment would be most usefu l

2. Only usefu l f o r  Consumer Homemaking

3. Only usefu l in teach ing  Occupational. T ra in in g

4. Useful, in teach ing  a dual c u r r i c u la

5.  Aval i a b i l i t y  o f  equipment and necess ity  in teach ing  a dual c u r r i c u la

6. A v a i la b le  and used when teach ing  a dual c u r r ic u la

7. Desired by the  in s t r u c to r  f o r  use in teach ing  a dual c u r r ic u la  and 
would be purchased a t  the  f i r s t  p o s s i b i l i t y

8. Not necessary in teach ing  a dual c u r r ic u la

F igure I

D e f in i t io n  o f  Heading Terminology



CHAPTER IV

The purpose o f  th e  s tudy was to  develop l i s t s  o f  equipment used 

in dual c u r r i c u la  classrooms w ith  spec ia l emphasis on food s e rv ic e  

and c h i ld  care s e rv ic e .  A d iscuss ion  o f  the  c h a r a c te r is t ic s  o f  the 

sample, the  re s u l t in g  data o f  the  c h i ld  development and food equ ip­

ment s e c t io n s ,  and the  f i n a l  recommended l i s t i n g s . a r e  presented.

C h a ra c te r is t ic s  o f  th e  Sample

S ta te

Seventy in s t r u c to r s  from Montana, Nevada, North Dakota, South 

Dakota, Oregon, Wyoming, Washington, Utah, Idaho and Colorado, who 

teach both consumer homemaking and occupa tiona l t r a i n in g  in the  food 

s e rv ic e  and c h i ld  care s e rv ic e  areas, were asked to  complete a survey 

ins trum en t.  A f f i r m a t iv e  re p l ie s  were rece ived from f i f t y  in s t r u c to r s . '  

Seven were d i s q u a l i f i e d  because they  d id .n o t  wish to  p a r t i c ip a t e ,  

were i n e l i g i b l e  as both consumer homemaking and occupa tiona l t r a in in g  

c lasses were not o f fe re d ,  and /o r t h e i r  r e p l ie s  were rece ived too  I a te  

to  be inc luded . T h ir te e n  d id  not re p ly  to  the  p a r t i c ip a t io n  request.

I t  could be assumed they d id  not wish to  p a r t i c ip a te  o r  were i n e l i g i b l e .

Survey ins trum ents  were sent t o  th e  f i f t y  in s t r u c to r s  who agreed 

t o  p a r t i c ip a t e .  A fo l lo w -u p  l e t t e r  encouraging p a r t i c ip a t io n  was sent 

t o  in s t r u c to r s  who had no t re tu rned  the  ins trum ent by the  dead line  date. 

T h i r t y - s i x  ins trum ents  were re tu rned . Teachers in  North Dakota and 

Oregon re tu rned  the  g re a te s t  number o f  instrum ents (See Table I ) .  None

Results  and D iscussion
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could be id e n t i f i e d  as being re tu rned  from the  in s t r u c to r s  in Idaho, 

Nevada, and Washington. Two survey instrum ents had no method o f  

i d e n t i f i c a t io n .

TABLE I

Home Economics In s t r u c to r  P a r t ic ip a t io n  By S ta te

P a r t ic ip a t io n  
Requested

Agreed To; 
P a r t i c i pate

Instrument 
Returned

Colorado 15 I I 6

I daho I I 0

Montana 8 6 3

Nevada 3 2 0

North Dakota 12 9 9

Oregon 12 IO 9

South Dakota 5 3 I

Utah 7 5 4

Wash Ington 5 I 0

Wyoming 2 2 2

Tota l 70 50 34*

*
Tota I was 36 
couId not be

as the  s ta te  from which 
i d e n t i f i e d .

two instrum ents were sent
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Classes

To determ ine the  type  o f  school t h a t  p a r t ic ip a te d  in the  s tudy , 

background in fo rm a tio n  was e l i c t e d  from the  in s t r u c to r s .  It- was 

reported  t h a t  the  c la ss  s iz e  v a r ie d  g r e a t ly .  Food S e rv ice  c lasses 

ranged from f i v e  s tuden ts  in one c la ss  t o  120 s tudents  in another 

c lass  (See Table 2 ) .  The s iz e  o f  the  C h ild  Care Serv ice  c lasses 

ranged from n ine to  180. Food S e rv ice ,  C h i ld  Care S e rv ices , Home 

Economics I were the  c lasses most o f te n  o f fe re d .  Seventh Grade 

Homemaking and HEO (Home Economics Occupations) were the  courses 

o f fe re d  le a s t .  Classes ta ugh t in a d d i t io n  t o  those l i s te d  in the  

survey ins trum ent were c lo th in g ,  food n u t r i t i o n ,  consumer educa tion , 

i n t e r i o r  des ign , HERO (Home Economics Related O ccupa t ions), and 

HEO (Home Economics O ccupa t ions ) .

In s t r u c to r s  re p o r t in g  lo n g e v i ty  o f  the  consumer homemaking and 

occupa tiona l t r a i n in g  programs in d ic a te d  occupationa l t r a i n in g  was the  

newer program (See F igure  2 ) .  S ix ty -o n e  percen t o f  the  re p o r t in g  

schools have o f fe re d  occupa tiona l t r a i n in g  courses f o r  one to  fo u r  

yea rs , wh i l e  47 percen t o f  those same schools have o f fe re d  consumer 

homemaking courses f o r  over 15 years . No in s t r u c to r  reported  o f fe r in g  

an occupa tiona l t r a i n in g  program f o r  over 15 years. The median 

o f f e r in g  f o r  consumer homemaking programs was 10-14 years wh i l e  

the  median f o r  occupa tiona l t r a i n in g  programs' was 1-4 years .

The la rg e s t  group Q f i n s t r u c to r s ,  81 pe rcen t,  repo rted  a r e g is t r a t io n
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TABLE 2

Class Size and Number o f Reported Classes

Home Economics Class
Cl ass 

Low
Size Ranqe 

High
Total. Number o f 
Q asses Reported

Seventh Grade Homemaking 20 500 3

Eighth Grade Homemaking 20 300 5

Home Economics I 8 175 24  '

Home Economics I I 8 I 10 15

Home Economics I I I 3 65 . 9

Home Economics IV 8 50 10

FamiIy L iv in g 6 250 19

Bachelor S u rv iva l 12 150 13

Food Serv ices 5 120 26

C h ild  Care Serv ices 9 180 25

Cloth  Ing IO I 10 12

Food & N u t r i t io n 40 . 75 2

Consumer Education 18 75 2

I n t e r i o r  Design I I 75 8

HERO (Home Economics
Related Occupations) 8 60 . 5

HEO (Home Economics 
Occupations 21 54 3
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I -  4

47.3

5 - 9  1 0 - 1 4  Over 15

Number o f  Years in Program

Consumer Homemaking Programs 
Occupational T ra in in g  Programs

FIGURE 2

Longevity  o f  Consumer Homemaking and Occupational T ra in in g  Courses 
in School Home Economics Programs by Percentage o f  Schools

o f  over 500 s tu d e n ts ,  as in d ica te d  by Table 3. Only one in s t r u c to r  

reported less than 100 s tuden ts ,  and one reported  having between 100 

and 199. A school r e g is t r a t i o n  between 200 and 299 s tudents  was reported  

by th re e  in s t r u c to r s ,  w h i le  the  o th e r  group ings were represented by 

one schoo l. The data in d ic a te s  t h a t  la rg e r  schools (ove r 500 s tudents) 

were more l i k e l y  to  o f f e r  dual c u r r i c u la  home economics programs than

the  s m a lle r  schoo ls .
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TABLE 3

Enrol Iment o f  the  Surveyed Schools

Enrol Iment
Number o f  

Schools
Percentage.o f  

Schools Reporting

Under 100 I 2 .8

100-199 I 2 . 8

200-299 3 8.3

300-399 I 2 .8

400-499 I 2 .8

Over 500 29 80.5

CHILD DEVELOPMENT EQUIPMENT

C h ild  deve lopm en t/ch ild  care s e rv ic e  c lasses deal w ith  the  

growth, ca re , and guidance o f  c h i ld re n .  The spectrum o f  developmental 

ta s k s — p h y s ic a l ,  m enta l,  e m o t io n a l, and s o c ia l— are ta u g h t  and observed 

th rough la b o ra to ry  experience. C h i ld  care s e rv ic e  c lasses inc lude  

p r a c t ic a l  a p p l ic a t io n s  o f  th e  s k i l l s  re la te d  to  employment in c h i ld  

care cen te rs  such as p lann ing  d a i ly  schedules, o rd e r in g  s u p p l ie s ,  and 

deve lop ing the  s k i l l  t o  work w ith  c h i ld re n .

T w e n ty - f iv e  o f  the  t h i r t y - s i x  p a r t i c ip a t in g  In s t ru c to rs  reported 

t h a t  c h i ld  care s e rv ic e  c lasses were o f fe re d  a t  t h e i r  schoo l.  The
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r e s u l t in g  recommended l i s t s  were s h o r t ,  but t h i s  could in d ic a te  th a t  

unique and c re a t iv e  c lasses are being ta u g h t  w ith o u t  spending a large 

sum o f  money on p layschool equipment. I t  is  p o ss ib le  to  teach c h i ld  

development and c h i ld  care s e rv ic e  by o rg a n iz in g  a s im p le  p layschool 

f o r  the  s tuden ts  t o  observe. Students cou ld  a lso  v i s i t  a ne ighboring 

nursery school o r  c h i ld  care ce n te r  o r  th e y  could use a u d io -v is u a l 

experiences.

B lo c k -B u i ld in g  Center

Equipment found in th e  b lo c k -b u i ld in g  c en te r  promotes phys ica l 

growth and a c t i v i t y .  C r e a t iv i t y  is  a lso  sparked as c h i ld re n  l i k e  t o  

b u i ld  e v e ry th in g  imaginable w ith  the  va r io u s  s ized blocks.. Th is  cen te r  

o f f e r s  s tuden ts  an e x c e l le n t  o p p o r tu n i ty  t o  observe the  motor c on tro l 

and muscle development in c h i ld re n .  Blocks are inexpensive and 

r e la t i v e l y  easy to  o b ta in .  Cleaned d a i ry  p roduct ca rtons  and var ious 

s ized  cardboard boxes could be used. Blocks could be borrowed from 

nearby nursery  schools o r  Sunday schoo ls .  Another va lu a b le  resource 

is  a good w i l l  s to re .

An open sto rage  s h e l f  was c la s s i f ie d  by e ighteen in s t r u c to r s  as 

being usefu l in  teach ing  both consumer homemaking and occupa tiona l 

t r a i n in g  c lasses (See Table 12, Appendix E ) . Fourteen In s t ru c to rs  

had b locks and small cars and t ru c k s  In t h e i r  departments. The range 

o f  respondents f o r  the  o th e r  equipment was one to  te n .  The fa m i ly  

f ig u r e  s e ts ,  cash r e g is t e r ,  zoo animal s e ts ,  rope and p u l le y  s e ts .
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and farm animals were des ired  by n ineteen t o  twenty o f  the  re p o r t in g  

in s t r u c to r s .

Housekeeping Center

Dramatic p lay  is  v i v i d l y  d isp layed  In the  housekeeping cen te r  

as c h i ld re n  im i ta te  s i t u a t io n s  o f  rea l l i f e .  Through t h e i r  precept ions, 

they  a c t  o u t  the  ro le s  and r e la t io n s h ip s .o f  people. Th is  cen te r  could 

be cons truc ted  w i th  f u r n i t u t e ,  range, r e f r i g e r a t o r ,  cupboards, and . 

ta b le  made from wooden o r  cardboard boxes. D o l ls ,  dress-up c lo th e s ,  

p lay  d ishes , e tc .  are o f te n  a v a i la b le  from s tuden ts .  Th is  could be 

a p re l im in a ry  p r o je c t  f o r  s tudents  t o  do be fo re  opening the  c h i ld  

development ce n te r .

As in d ic a te d  by the  study in Table 13, Appendix E, between 

t h i r t e e n  and f i f t e e n  in s t r u c to r s  had a ta b le  and c h a i rs ,  m i r r o r ,  dish 

s e t ,  and te lephones a v a i la b le .  E ighteen in s t r u c to r s  would, l i k e  to  ■ 

purchase i ro n in g  boards, a c lo th e s  t r e e ,  s h o r t  mops, and a do I I bed 

f o r  the  Housekeeping Center. Other des ired  equipment were d o l ls  and 

wardrobes, cupboards, cooking u te n s i ls ,  e tc .

C re a t ive  A r ts^C en te r

The development o f  c re a t iv e  ta le n ts  is  very  im portan t as an 

emotional o u t le t  f o r  the  c h i ld .  Imag ina tions soar as c h i ld re n  play 

w ith  the  musical Ins trum ents , c r a f t  s u p p l ie s ,  ca rpen try  t o o ls ,  and 

the  d th e r  equipment In t h i s  ce n te r .  Students have the  o p p o r tu n i ty  

t o  observe s o l i t a r y ,  p a r a l l e l ,  and group p la y .  Much o f  the  equipment
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f o r  t h i s  c e n te r  is  inexpensive ( i . e .  p a in t ,  c la y ,  sand) o r  could be 

borrowed from o th e r  departments in the  school ( i . e .  p iano , ease ls , 

musical ins trum en ts , ca rpen try  t o o ls ) .

A record p la y e r  and tackboard were c la s s i f ie d  as being usefu l 

in teach ing  consumer homemaking c h i ld  development c lasses (See ' 

Table 14, Appendix E ) . Nineteen in s t r u c to r s  o f  th e  tw e n ty - f i v e  

re p o r t in g  showed a record p la y e r  on in v e n to ry .  S ix teen in s t r u c to rs  

had a tackboard and chalkboard a v a i la b le .  A record ho lde r  and work 

bench were des ired  by e ighteen and n ineteen o f  the  in s t r u c to r s ,  

r e s p e c t iv e ly .  A work! bench was des ired  by f i f t e e n  teache rs . Three 

in s t r u c to r s  commented t h a t  the  chalkboards were too  high f o r  the 

s m a lle r  c h i ld re n .  One teache r reported  t h a t  she used an autoharp 

instead o f  a piano f o r  musical a c t i v i t i e s .

As in d ic a te d  in Table 15, Appendix E, small equipment l i s t i n g s  

f o r  the  C re a t ive  A r ts  Center, b lu n t  s c is s o rs  were usefu l in teach ing  

consumer homemaking c h i ld  development c lasses . S c isso rs ,  brushes, 

and records were a v a i la b le  in e ighteen o f  the  departments. Eighteen 

in s t r u c to r s  in d ic a te d  a d e s ire  to  purchase a xylophone, b a rre l drum, 

bongo drum, autoharp , Chinese tom-tom, Ind ian drum, claw hammer, C-. 

clamp, s c re w d r iv e r ,  to o l  board, and c ro s s -c u t  saw. One in s t r u c to r  

commented t h a t  f a b r i c  s h i r t s  were used f o r  p a in t  aprons. Another 

teacher wrote t h a t  she uses a la rge tub  from the  foods department 

f o r  water p lay  a c t i v i t i e s .
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Science Center

A sc ience c en te r  promotes c h i ld re n ^  c u r io s i t y  and encourages 

c r i t i c a l  t h in k in g  and reason ing. The in fo rm a tion  inc luded in t h i s  ■ 

cen te r  m ight f r ig h te n  some in s t r u c to r s ,  but the  bas ic  s c i e n t i f i c  

p r in c ip le s  concern ing p la n ts ,  an im a ls , magnets, prisms and such are 

q u i te  s im ple  t o  e x p la in  and fa s c in a t in g  td  c h i ld re n .  A guest speaker 

o r  f i e l d t r i p  ( i . e .  garden, d a i r y ,  bakery) could open new worlds to  

c h i ld re n .  S ix  o r  less o f  the  departments had sc ience equipment 

(See Table 16, Appendix E ) . Some in s t r u c to r s  borrowed animals and 

equipment from elementary o r  secondary school science departments. 

Desired as classroom equipment were an indoor thermometer, pr ism s, 

a horse-shoe magnet, a t e r ra r iu m ,  and o th e r  va r ious  items.

Q u ie t Play Center

S o l i t a r y  and q u ie t  p lay  may be observed by the  s tuden ts  in the  

q u ie t  p lay  ce n te r .  There should be some area in the  p layschool 

f a c i l i t y  where a c h i ld  could be a lone. Th is  could be done in several 

areas ( i . e .  housekeeping, c re a t iv e  a r t s ,  b lo c k -b u i ld in g )  i f  o th e r  

c h i ld re n  were not p la y in g  n o i s i l y .  A reading ta b le  equipped w ith  

books, puzz les , and games would make a minimum f a c i l i t y .

A tape reco rde r ,  wooden puzz les , and c h i ld r e n ’ s books were found 

in e ighteen o f  the  tw e n ty - f i v e  departments, as in d ica te d  by Table 17, 

Appendix E. A l i b r a r y  rack , f la n n e l board, and hand puppets were 

a v a i la b le  t o  s ix te e n  in s t r u c to r s .  E ighteen in s t r u c to rs  des ired  to
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purchase p lay  people , puzz le  racks , nuts and b o l ts .

Lavatory Center

Restrooms are requ ired  in a l l  p u b l ic  b u i ld in g s .  The la va to ry  

f a c i l i t i e s  w i th in  th e  school could be used f o r  the  c h i ld  development 

ce n te r  a s .w e l l .  S ix  departments, as shown in Table 18, Appendix E, 

have, la va to ry  f i x t u r e s  designed f o r  small c h i ld re n .  Eighteen o f  the  

tw e n ty - f i v e  in s t r u c to r s  reported  a d e s ire  t o  have c h i ld - s iz e  s inks  

and t o i l e t s  in t h e i r  c h i ld  development c e n te rs .  Th is  would encourage 

independence when c h i ld re n  I earn t o  care f o r  t h e i r  personal needs. 

A c t iv e  P lay Center

A c t iv e  p lay  items develop la rge  muscles and motor c o n t ro l  in- 

c h i ld re n .  Students may a lso  observe c h i ld re n  re lea s ing  b u i l t - u p  

ene rg ies . The number o f  respondents in d ic a t in g  they have a c t iv e  p lay 

equipment a v a i la b le  ranged from th re e  to  n ine . (See Table 19,

Appendix E). Teachers reported  t h a t  many school f a c i l i t i e s  were too  

small f o r  a la rge amount o r  la rg e -s iz e d  p lay  equipment. A c l im b ing  

•s t ru c tu re  and la rge b a l ls  were des ired  by e ighteen in s t r u c to r s ,  w h i le  

rock ing  boats were des ired  by s ix te e n  in s t r u c to r s .

Rest Center

Eleven o r  less in s t r u c to rs  reported  t h e i r  departments having the  

items l i s te d  as Rest Center equipment (See Table 20, Appendix E). 

Because in s t r u c to r s  d id  not have n o r  see a need f o r  equipment suggested 

in  t h i s  c en te r  t h i s  m ight w e ll be one t h a t  need not be inc luded in the  

secondary school s i t u a t io n .  I t  is  a ls o  po ss ib le  t h a t  th e  hours the
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p lay  school is  in session are no t long enough to  re q u ire  a re s t  

pe r io d .

Lunch Center

Mealtime is  im portan t t o  a c h i ld  development c u r r ic u lu m . I t  

envelopes many areas in c lu d in g  p repa ra t io n  o f  food c h i ld re n  en joy , 

p lann ing  n u t r i t i o u s  meals f o r  c h i ld r e n ,  teach ing  ta b le  manners, 

deve lop ing an e f f i c i e n t  se rv ing  p a t te rn ,  and o rg a n iz in g  c lean-up . 

Watching the  re a c t io n  o f  the  c h i ld ren ,  t o  th e  foods and e a t in g  pa t te rn s  

o f  o the rs  is  a le a rn ing  experience f o r  s tuden ts .  .

Needed as equipment in t h i s  c e n te r  are those f o r  meal p re p a ra t io n ,  

c h i ld  s iz e  ta b le s  and c h a i r s ,  and o th e r  se rv ing  su r faces , the  large 

and small equipment l i s te d  in the  Lunch Center, Table 21, Appendix E, 

was u s u a l ly  found In the  food departments o f  the  re p o r t in g  in s t r u c to r s .  

Observation Center

One o f  th e  v a luab le  reasons f o r  o rg a n iz in g  a c h i ld  development/ 

c h i ld  care s e rv ic e  Ia b ra to ry  is  t h a t  s tudents  can observe c h i ld re n  and 

c o r re la te  t h e i r  behav io r w ith  th e o r ie s  presented in books and by the 

in s t r u c to r s .  They a lso  see the  p ro fe s s io n a l s ide  o f  the  f i e l d  which 

is  an e n r ic h in g  le a rn ing  experience. E igh t  in s t r u c to rs  reported  having . 

s p e c i f i c  c h a irs  and one had a v iew ing  screen (See Table 22, Appendix E ). 

Th is  could in d ic a te  t h a t  e labo ra te  equipment is  not necessary. C ha irs ,  

s to o ls  o r  desks could e a s i ly  be designated as obse rva tion  s ta t io n s .  

Twenty in s t r u c to r s  o f  th e  I tw e n ty - f i v e  re p o r t in g  des ired  a one-way 

v iew ing screen. Th is  re p re s e n ta t io n  could in d ic a te  t h a t  in s t r u c to rs  see
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a need t o  separa te c h i ld re n  from observers in some way.

Outdoor Play Center

For each item o f  equipment l i s te d  in the  Outdoor P lay Center, s ix  

o r  less in s t r u c to rs  responded t h a t  such an item was found in t h e i r  

in ven to ry  (See Table 23, Appendix E ) . I t  could be t h a t  they were using 

the  a c t iv e  p lay  and /o r  the  b lock  b u i ld in g  equipment t o  s a t i s f y  these 

needs. Nearby elementary school p laygrounds could a lso  be va luab le  re ­

sources f o r  ou tdoor a c t i v i t y .  In severa l schools c lasses would observe 

c h i ld re n  from ne ighboring  nursery schools o r  day-care cen te rs  p lay in g  '■ 

on the  ou tdoo r equipment. Small ladders and tu rn in g  bar se ts  were 

reported  by e ighteen in s t r u c to r s  as items o f  equipment they would l i k e  

t o  purchase. F i f te e n  In s t r u c to r s  des ired  a s to rage  shed, c l im b ing  

s t r u c tu r e ,  saw horses, t r i c y c l e s ,  and wheel barrows.

An "O the r  Items" space was a l l o t t e d  f o r  equipment no t included 

on the  survey ins trum ent l i s t s .  In th e  C h ild  Development s e c t io n ,  

wagons,and a t e e t e r - t o t t e r  were mentioned by one in s t r u c to r .  In 

another department, the  c h i ld  development la bo ra to ry  was found in a 

m obile home t o t a l l y  removed from the  schoo l.  Several in s t r u c to rs  

reported  t h a t  the  department d id  not have la rge amounts o f  toys  and 

p lay  equipment because they coord ina ted  the  program w ith  ne ighboring 

nursery schools and day care cen te rs .
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FOOD EQUIPMENT ,

Content in home economics ,classes develops food and cooking as 

a sc ience as w e ll as an a r t .  Students learn t o  plan n u t r i t i o u s  meals 

and t o  shop as a wise consumer. They p ra c t ic e  the  va r io u s  methods o f  

p re p a ra t io n  and ways to  serve food a t t r a c t i v e l y .

Tw en ty -s ix  o f  the  t h i r t y - s i x  p a r t i c ip a t in g  in s t r u c to r s  reported 

t h a t  food s e rv ic e  c lasses were o f fe re d  a t  t h e i r  schoo l.  The 

occupa tiona l o r ie n te d  c lasses inc lude  the  s k i l l s  and techn iques o f  

cooking used in commercial p repa ra t io n  f o r  la rge groups. Sometimes 

p r a c t ic a l  experience can be gained by c o o rd in a t in g  the  food s e rv ic e  

program w ith  the  school lunch program. In t h i s  way la rge  q u a n t i ty  

cooking equipment is  a v a i la b le  in the  c a fe te r ia  ce n te r .  Some.transport 

the  moveable equipment from the  c a fe te r ia  t o  the  home economics 

department.

P repa ra t ion  Center

The p re p a ra t io n  c e n te r  is  a s im u la ted  k itchen  f o r  small and /o r 

la rge q u a n t i ty  cook ing. Students p ra c t ic e  the  va r ious  food p repa ra t ion  

techn iques and methods. They I earn the  use and care o f  many items o f 

, equipment; -

■ The f i r s t  eleven items on TabJe 24, Appendix E, d ishwasher, oven, 

work su r face  e tc .  were c la s s i f ie d  as being usefu l and a v a i la b le  In 

teach ing  a dual c u r r i c u la  by n ineteen t o  twenty-seven re p o r t in g  in s t r u c ­

t o r s .  One teache r commented t h a t  a tw e n ty -q u a r t  coun te r top  m ixer 

s u b s t i tu te d  w e ll f o r  a f l o o r  m ixer.
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Items, u s u a l ly  considered as la rge q u a n t i ty  cooking equipment 

( i . e .  f l o o r  m ixer, s tand ing  g r i l l ,  s team er), were found in o r  a v a i l ­

ab le  t o  fo u r  t o  s ix te e n  respondents. A fan and hood and meat g r in d e r  

were a v a i la b le  t o  s ix te e n  in s t r u c to r s ,  and a s I i c e r  t o  fo u r te e n .  The 

steam ja c k e t  k e t t l e  was used by fo u r  in s t r u c to r s ,  des ired  by th re e ,  

and cla imed no t necessary by tw e lve .  A barbecue u n i t  was des ired  by 

fou r tee n  in s t r u c to r s .

From the  l i s t  o f .  182 small items o f  equipment f o r  the  Food 

P repa ra t ion  Center, Table 25, Appendix E, 122 items were c la s s i f ie d  

as being usefu l in  teach ing  a dual c u r r i c u la  by a range o f  e ighteen 

t o  t h i r t y - s i x  respondents. These inc luded items l i k e  measuring spoons, 

vege tab le  p ee le rs ,  k e t t l e s ,  a b lende r.  One-hundred and t h i r t y - f i v e  o f  

those items were found In o r  a v a i la b le  t o  t h i r t e e n  o r  more o f  the 

departments. A b u t t e r c u t t e r  and bakery racks were des ired  by s ix teen  

in s t r u c to r s ,  and cookbook ho lders  and p o r t io n in g  lad les  were des ired  

by f i f t e e n  o f  the  tw e n ty - s ix  p a r t i c ip a t in g  teachers . Some in s t r u c to r s '  

repo rted  t h a t  a small s ized  deep f a t  f r y e r  and a t h i r t y - c u p  c o f fe e -  

maker were used. An e l e c t r i c  can opener w ith  k n i fe  sharper was found 

in ano ther department. One in s t r u c to r  wanted more co landers  and u t i l i t y  

s to rage  cans.

Serv ing Center

• A t t r a c t i v e  food s e rv ic e  is  a must no t on ly  in commercial s ty le s  o f  

cook ing , bu t f o r  fa m i ly  meals. A p leas ing  atmosphere is  crea ted by the  

ta b le  appointments and I n t e r i o r  decor. I t  encourages re la x a t io n
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which lends to  b e t t e r  d ig e s t io n ,  increases a p p e t i te  as the  food looks 

d e s i ra b le ,  and makes f o r  an en joyab le  occasion . Students learn the  

a p p ro p r ia te  d ishes and equipment t o  use when se rv ing  and a ls o  the  

proper techn iques in  hand ling  the  equipment.

Basic se rv ing  equipment ( i . e .  d ishes , tab lew are , t r a y s )  was 

c la s s i f ie d  as being usefu l in teach ing  both consumer homemaking and 

occupa tiona l t r a i n in g  c lasses . As in d ica te d  by the  s tudy ,  though, the  

la rge q u a n t i ty  se rv ing  equipment such as a lunch coun te r ,  w a it ress
L

s ta t io n ,  menu cover h o ld e rs ,  was reported  as not needed by one to  seven 

respondents in th e  department f o r  e f f e c t i v e  teach ing .  I t  is  p o ss ib le  

t h a t  in s t r u c to r s  be l ie ved  th a t  p ra c t ic e  w ith  the  bas ic  se rv ing  

equipment would help prepare the  s tuden t to  learn the  techn iques in 

se rv in g  w i th  la rg e r  equipment. Experience in the  s e rv ic e  l in e  o f  the  

school c a fe te r ia ,  se rv ing  a t  community o r  c lub  g a th e r in g s ,  and /o r 

to u rs  through commercial es tab lishm ents  could g ive  depth to  the  occupa­

t io n a l  p ra c t I  cum.

A d in in g  t a b le ,  c h a i rs ,  and s e rv ic e  c a r t  were amoung the  items 

o f  equipment l i s te d  in Table 26, Appendix E. The f i r s t  s i x  items on 

the  l i s t  were c la s s i f ie d  as being usefu l in teach.ing both consumer 

homemaking and occupa tiona l t r a i n in g  c lasses . These items were 

a v a i la b le  in s ix te e n  to  tw en ty - tw o  departments. A co ld  food se rve r 

and a ho t food se rve r  were des ired  by e ighteen o f  the  tw e n ty -s ix  

re p o r t in g  in s t r u c to r s .  F i f te e n  teachers  wanted to  purchase p la n te rs ,  

a cash r e g is t e r ,  and a w a it re ss  s ta t io n .
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As in d ic a te d  in Table 27, Appendix E, the  f i r s t  twenty-seven 

Items o f  the  t o t a l  f o r t y - n in e  small items l i s te d  f o r  the  Foods Serving 

Center were c la s s i f ie d  as usefu l in teach ing  a dual c u r r i c u la .  Examples 

o f  small s e rv in g  equipment would be g lasses , d ishes, p la n te r  and se rv ing  

t r a y s .  Of these items o n ly  the  ca rv ing  s e t  was found in  less than 

t h i r t e e n  departments. Menu cover ho lde rs  and a menu board w ith  le t t e r s  

were des ired  by f i f t e e n  In s t r u c to r s .

Dishwashing and S a n ita t io n  Center

C lean lin ess  and s a n i ta t io n  should be p ra c t ic e d  by s tudents  as 

disease can be e a s i ly  spread through unclean equipment and foods i f  not 

handled p ro p e r ly .  C e rta in  standards f o r  c lean ing  and s a n i ta t io n  

developed by the  government should be kept and taugh t as no t on ly  

necessary in the  classroom o r  o n - th e - jo b ,  but in homes a ls o .

Towels were c la s s i f ie d  as being usefu l in  teach ing  a dual c u r r i c u la .  

As in d ic a te d  in Table 28, Appendix E, a v a i l a b i l i t y  o f  dishwashing 

equipment range from two departments t o  s ix te e n  departments. A 

dishwashing s in k  was found in s ix te e n  departments, w i th  a dishwashing 

machine and tow e ls  a v a i la b le  t o  f i f t e e n  departments. A broom and mop 

rack and long handle dust, pans were des ired  by t h i r t e e n  and f i f t e e n  

in s t r u c to r s ,  r e s p e c t iv e ly .  A home-sized dishwasher and a garbage 

d isposa l were reported  as being w e ll-use d  by an in s t r u c to r .  Students 

borrowed mop buckets , presses, and o th e r  equipment from the  j a n i t o r i a l  

s t a f f ,  e s p e c ia l ly  in the  occupa tiona l t r a i n in g  c lasses .
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Sto rage 'C en te r

Storage f a c i l i t i e s  are im portan t t o  commercial and home areas. 

Proper s to rage  methods f o r  foods and equipment can be p ra c t ic e d  in 

t h i s  c e n te r .  In the  Foods Storage Cente r, Table 29, Appendix E, 

assorted  cookbooks, u t i l i t y  s to rage cans, and matched keys and locks 

were c la s s i f ie d  as being used in teach ing  both consumer homemaking 

and occupa tiona l t r a i n in g  c lasses . The cookbooks and s to rage  cans 

were a v a i la b le  in n ineteen t o  tw en ty - tw o  o f  the  departments. A dry 

s to rage  u n i t  was found in t h i r t e e n  departments. W alk- in  r e f r ig e r a to r s ,  

p o r ta b le  p la t fo rm s ,  and" hand t ru c k s  were considered no t necessary 

by n ineteen t o  tw en ty - tw o  o f  the  in s t r u c to r s  and found in  no t more 

than two o f  the  tw e n ty -s ix  departments. In s t ru c to rs  d e s ire  f o r  the  

s to rage  equipment was small (range o f  two t o  e ig h t  responden ts ) ..

INSTRUCTIONAL CLASSROOM EQUIPMENT 
FOR. CHILD DEVELOPMENT AND FOODS

Teacher Work and Conference Center

Th is  c e n te r  p rov ides  f o r  the  teache r an o f f i c e  space and an area • 

in which t o  prepare lessons and to  v i s i t  w i th  s tudents and s t a f f  

p r i v a t e l y .  A desk, s t a p le r ,  bookshe lf ,  and s to rage  u n i t  were amoung 

the  ten items l i s te d  as being usefu l in  teach ing  a dual c u r r i c u la  in the  

c h i ld  development and /o r  foods areas (See Table 30, Appendix E ) .

Between n ineteen and tw e n ty -n in e  o f  th e  respondents had a desk, type ­

w r i t e r ,  la rge  t a b le ,  c h a i r ,  s ta p le r ,  f i l i n g  case, boo kshe lf ,  and ' 

s to rage  u n i t  a v a i la b le .  Eighteen o f  the  t h i r t y - s i x  p a r t i c ip a t in g
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in s t r u c to r s  des ired  an adding machine f o r  c a lc u la t in g  cos ts ,  

f i g u r in g  grades e t c . , and a la rge  p la n te r  to  add a peaceful atmosphere. 

P resen ta t ion  Center

For the  P resen ta t ion  Center equipment cha lkboards, c h a i rs ,  ta c k -  

boards, s to rage  u n i ts  and a s h e l f  were c la s s i f ie d  as being usefu l in 

teach ing  a dual c u r r i c u la  in the  c h i ld  development and /o r  foods areas 

(See Table 31, Appendix E ) . These items were a lso  found in eighteen 

t o  tw e n ty - f i v e  o f  the  t h i r t y - s i x  re p o r t in g  in s t r u c t o r s ’ departments. 

Fo ld ing  ta b le s  were a v a i la b le  to  t h i r t e e n  departments.

Audio-Visua-I Center

With modern teach ing  techn iques the  a u d io -v is u a l ce n te r  has become 

a very im portan t p a r t  o f  any classroom. Movies, f i lm s t r i p s  and o th e r  

l i k e  p re s e n ta t io n s  add a unique touch and d i f f e r e n t  le a rn ing  experience 

t o  the  classroom. Eleven o f  the  twenty items l i s te d  were v a luab le  in 

teach ing  a dual c u r r i c u la  and a v a i la b le  in e ighteen to  tw en ty -n in e  

departments. Among these items were overhead and f i l m s t r i p  p ro je c to rs ,  

screen, tape reco rde r ,  s to rage  drawer, and extens ion  cords. T e le v is io n  

and a d is p la y  case were a v a i la b le  t o  fou r tee n  departments.

A m ir ro re d  ta b le  f o r  dem onstrating foods to  a c la ss  and an opaque 

p r o je c to r  were added as p o s s ib le  equipment f o r  an In s t r u c t io n a l  c la s s ­

room equipment l i s t .  Few departments had a u d io -v is u a l equipment in 

the  room, bu t most in s t r u c to r s  had i t  a v a i la b le  through the  aud io­

v is u a l c e n te r  o r  school l i b r a r y .



CHAPTER V

SUMMARY,.CONCLUSIONS/ RECOMMENDATIONS 

Summary

Since Montana has a low percentage o f  occupa tiona l t r a in in g  pro­

grams inc luded in t h e i r  home economics c u r r i c u la ,  i t  was be lieved  th a t  

th e re  was s ig n i f i c a n t  need to  study the  equipment requirements f o r  

dual c u r r i c u la  c lassrooms. Th is  study was l im i te d  to  th e  c h i ld  develop 

m ent/ch i I d  care s e rv ic e  and food /food  s e rv ic e  areas.

The purpose was to .d e v e lo p  l i s t s  o f  equipment t h a t  could be usefu l 

and t h a t  were necessary o r  d e s ira b le  in dual c u r r ic u la  classrooms, w ith  

spec ia l emphasis on food s e rv ic e  and c h i ld  care s e rv ic e .  The sample 

inc luded 36 in s t r u c to r s  who ta u g h t  both consumer homemaking and 

occupa tiona l t r a i n in g  courses in Montana, North Dakota, South Dakota, 

Oregon, Wyoming, Utah, and Colorado.

In fo rm a tion  was gathered du r ing  the  w in te r  o f  1975 by sending a 

survey in s t ru m e n t . to  the  in s t r u c to r s  through the  m a i l .  The equipment 

l i s t s  in the  survey ins trum ent were adapted from those found in The 

Physica I Learni nq E nv ironment f o r  Teach i ng C h ild  Care S e rv ices ,

C lo th i nq S e rv ices ,  Food S e rv ices , Health Serv ices , Home Furn ish ing  

S e rv ices , Housekeeping Services and Management Serv ices developed by 

the  U n iv e rs i t y  o f  the  S ta te  o f  New York, Albany (New York S ta te  

Education Department, 1969: 6 -29 ) .  A lso inc luded were questions to

o b ta in  in fo rm a tio n  concern ing c h a r a c te r is t i c s  o f  the  sample. This 

would enable the  reader t o  know the  types o f  schools p a r t i c ip a t in g  in
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r e la t io n  t o  the  f i n a l  recommended l i s t s  o f  equipment.

Recommended L is ts  o f  Equipment

The items o f  equipment inc luded on th e  va r ious  recommended l i s t s  

were de r ived  from the  responses o f  in s t r u c to r s  p a r t i c ip a t in g  in the 

s tudy . L is ts  were developed f o r  the  Consumer Homemaking, Occupational 

T ra in in g  and Dual C u r r ic u la  areas f o r  c h i ld  development and foods 

programs. The q u a l i f y in g  items o f  equipment were placed in descending 

o rde r  accord ing  to  the  number o f  responses corresponding to  the  

purpose o f  th e  l i s t ,  so the  most im portan t items began the  l i s t s .  The 

t o t a l  l i s t i n g s  w ith  the  r e s u l t in g  ta b u la t io n s  may be found in Appendix 

F, Page I 32 through 152 •

To develop the  f i n a l  l i s t i n g s  o f  equipment the  fo l lo w in g  

procedures were used:

A. Program C la s s i f i c a t io n  L is ts

1. For an item o f  equipment t o  be c la s s i f ie d  as a useful 
to o l  f o r  a consumer homemaking program, the  Consumer 
Homemaking and the  Consumer and Occupational spaces 
were t a l l i e d .

2. For an item o f  equipment t o  be c la s s i f ie d .a s  a useful 
teach ing  to o l  f o r  an occupa tiona l t r a in in g  program, 
the  Occupational T ra in in g  and Consumer and Occupational 
spaces were t a l l i e d .

3. For an item o f  equipment t o  be c la s s i f ie d  as a useful 
teach ing  to o l  f o r  a dual c u r r i c u la ,  the  responses from 
the  Consumer and Occupational column were used.

4. To be placed on a f i n a l  program c la s s i f i c a t io n  l i s t ,  
the  item o f  equipment must have rece ived a t  le a s t  
e ighteen responses. Th is  was o n e -h a lf  o f  the  t o ta l  
number o f  p a r t i c ip a t in g  in s t r u c to r s .  O ne-ha lf  was 
a r b i t r a r i l y  chosen as a c u t - o f f  p o in t ,  as i t  was
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be l ieved  t h a t  i f  o n e -h a l f  o f  th e  in s t r u c to rs  considered 
the  item usefu l in teach ing  a program, i t  was v a l id  to  
p lace t h a t  item o f  equipment on the  f i n a l  l i s t i n g s .

. B. Inven to ry  S tatus L is ts

. I .  For an item o f  equipment t o  .be found in o r  a v a i la b le  to
the  department, the  responses from the  Use column were used.

2. For an item o f  equipment to  be considered as d e s ira b le  
f o r  the  department, the  responses from the  Desired 
column were used.

3. To be placed on a f i n a l  in ve n to ry  s ta tu s  l i s t ,  th e  item
o f  equipment must have rece ived a t  le a s t  t h i r t e e n  responses. 
Th is  was o n e -h a l f  o f  the  tw e n ty - f i v e  c h i ld  development/ 
c h i ld  care s e rv ic e  program in s t r u c to r s  and one-ha lf,  o f 
th e  food /food  s e rv ic e  program in s t r u c to r s .  O ne-ha lf was 
a r b i t r a r i l y  chosen as a c u t - o f f  p o in t ,  as i t  was be lieved 
t h a t  i f  o n e -h a l f  o f  the  in s t r u c to r s  considered the  item 
necessary t o  a department o r  des ired  in a department, i t  
was v a l id  to  p lace t h a t  item o f  equipment on the  f in a l  
l i s t i n g s .

Program C la s s i f i c a t io n  L is t in g s  

C h ild  Development/Child Care S e rv ice  Equipment L is t in g s

In the f i n a l  a n a ly s is ,  l i s t s  were completed f o r  Equipment Useful 

in Teaching Consumer Homemaking C h ild  Development (See Table 4 ) ,  Equip­

ment Useful in Teaching Occupational C h i ld  Care Serv ice  (See Table 5 ) ,  

and Equipment Useful in Teaching Dual C u r r ic u la  Ch ild  Development/Child 

Care Serv ice  (See Table 6 ) .  The program c la s s i f i c a t io n  l i s t i n g s  were 

s h o r t ,  but t h i s  could in d ic a te  t h a t  a . labora tory  w ith  a la rge  amount, 

o f  equipment is  not necessary f o r  teach ing  unique and c re a t iv e  c h i ld  

deve lopm en t/ch ild  care s e rv ic e  c lasses . Students could be working on 

t h e i r  p rac t icum  in ne ighboring  nursery  schools and day care cen te rs .
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TABLE 4

Equipment Useful in Teaching Consumer Homemaking
Ch i l d  Development Classes

Block-BuI Idlng Center Presentation Center

Large I terns
Open storage space

Creative Arts Center

Large Items
Record player 
Tackboard

Sma I I I terns
Scissors, blunt

Teacher Work and Conference Center

Large Items 
Desk
Typewriter 
Large Table

Large Items 
Cha Ikboards 
Cha I rs 
Tackboards 
Storage unit 
Shelf

Audio-visual Center

I arge I terns
Projector, overhead 
Screen
Record, player 
Projector, film strip  
Tape recorder 
Movie projector 
FiIm strip drawer 
Storage drawer

Sma I I I terns
Teacher chair 
F iling  case 
Stap Ier 
Bookshe If  
Storage unit 
Paper cutter 
Conference chair

Sma I I I terns 
Slide viewer 
Extension cords 
Flannel board 
Slide case 
Easel
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TABLE 5

Equipment Useful in Teaching Occupational
Ch i l d  Care Serv ice  Classes

Block-BuI Idlng Center

Large I terns
Open storage shelf

Teacher Work and Conference Center

large Items 
Desk
Typewriter 
Large table

Sma I I I terns
Teacher chalr 
Conference chair 
Stapler 
Fi ling case 
Bookshelf 
Storage unit 
Paper cutter

Presentation Center
Large Items 

Cha Ikboards 
Cha Irs 
Tackboards 
Storage unit 
Shelf

Audiovisual Center
Large Items 

Screen
Projector, overhead 
Record player 
Tape recorder 
Projector, film s trip  
Movie projector 
Ft Imstrlp drawer 
Storage drawer 
Television

Sma I I I terns 
Slide viewer 
Extension cords 
Flannel board 
Slide case 
Easel
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TABLE 6

Equipment Useful in Teaching Ch i l d  Development/
Ch i l d  Care Serv ice  Dual C u r r ic u la

Iw acher Work and Conference Center Audio-Visual Center

la rg e  Items 
Desk
Typewriter 
Large Table

Sma I I I terns
Teacher chair 
Stap Ier 
F iling  case 
Bookshe If  
Storage unit 
Conference chair 
Paper cutter

Presentation Center

Large Items 
Cha Ikboards 
Chalrs 
Tackboards 
Storage units 
Shel f

Large Items
Projector, overhead 
Screen
Record player 
Projector, film s trip  
Tape recorder 
Movie projector 
FlIm strlp drawer 
Storage drawer

Sma I I I terns 
Slide viewer 
Extension cords 
Flannel board 
Slide case
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In s t r u c t io n a l  classroom equipment was inc luded .

Foods/Food Se rv ice  Equipment L is t in g s

In the  f i n a l  a n a ly s is ,  l i s t s  were completed f o r  Equipment Useful in

Teaching Consumer Homemaking Foods (See Table 7 ) ,  Equipment Useful in

Teaching Occupational Food Serv ice  Equipment (See Table 8 ) ,  and Equipment

Useful in Teaching Dual C u r r ic u la  Food/Food Serv ice  (See Table 9 ) .  The

items were l i s t e d  in the  p re p a ra t io n ,  s e rv in g ,  dishwashing and s a n i ta t io n ,

and s to rage  c e n te rs ,  p lus  the  in s t r u c t io n a l  classroom area. Many

programs work in c o o rd in a t io n  w ith  the  school c a fe te r ia .

Necessary and Desired Equipment f o r  C h ild  Development/Child Care Serv ice  
Programs ■

Many o f  the  in s t r u c to r s  des ired  more and v a r ie d  items o f  equipment 

f o r  the c h i ld  development ce n te r  in t h e i r  departments, as shown in 

Table 10. In s t r u c to r s  had s im ple  equipment a v a i la b le  in  the  va r ious  

p lay areas. In s t ru c to rs  could be using o th e r  types o f  teach ing  methods • 

( i . e .  A u d io -v is u a ls ,  f i e l d  t r i p s )  ra th e r  than the  obse rva tion  lab in. 

the  classroom. The a p p ro p r ia te  in s t r u c t io n a l  classroom equipment was 

inc luded .

Necessary and Desired Equipment f o r  Foods/Food Serv ice  Programs

Most o f  the  items l i s te d  in Table I I were reported  as necessary to  

have in o r  a v a i la b le  t o  a department o f f e r in g  a dual c u r r i c u la  in the 

foods area. T h i r ty -o n e  Items were d es ire d .  In s t ru c t io n a l  classroom 

equipment was inc luded .
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TABLE 7

Equipment Useful in Teaching Consumer
Homemaking Foods Classes

P re p a ra t io n  Center Preparation Center

Iargo I terns
Storage wall and base 
Work surface 
Sink and cabinet 
Dl shwasher 
Range
Work tables 
Oven
Refrigerator 
Cans, trash disposal 
Food disposal unit 
Step stool 
Fan & hood 
B rolIer

Sma I I I terns 
Colander 
Pastry blender 
Kn I fe
Round tube cake pan 
Strainers 
Paring knives 
U t i l i ty  knife  
Pastry brushes 
Slicing knife  
Pie pans 
Cookie sheets 
Muffin pans 
Blender
Pancake turner 
Bread pans 
Wire whip 
Wl re boater 
Bowl sets 
Mixing spoons 
Measuring spoons 
Liquid cup measure 
Liquid p int measure 
Non-electric can opener 
Cooling racks 
Slotted spoons 
Flour s I f te r  
Rolling pin 
Cookie cutters  
Casseroles with covers

Sma I I I terns________
Pressure cooker 
Sauce pans
Skl I lets with covers
Pie pans
Pastry blenders
Graters
Turners
Mixer
Blender
Ski I le t
Can opener
Coffeemaker
Cake pans
Bottle opener
Pastry board
Vegetable brushes
Tongs
Funne I
Spatula
Vegetable peeler 
Wastepaper basket 
Potholders 
Dish towels 
Dishcloths 
Potato masher 
Double bo I Iers 
Fry pans 
Bread pans
Thermometer-candy frosting
Sma11 molds
Cutting boards
Toaster
Utl I Ity  cart
Liquid quart measure
Chopping board
Custard cups
Dish drainer
U t l I l ty  trays
Dry measuring cups
Salt and pepper set
Aprons
Kett Ies
Thermometers-meat 
Thermometer-deep fa t fryer
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TABLE 7-Continued

Equipment Useful in Teaching Consumer
Homemaking Foods Classes

P re p a ra t io n  Center

Rma I I Items_______
Hot food tongs 
Biscuit  cutters
Spoons: pierced, s lo t te d ,  so lid  
Dlshpan
Dish drainer pad 
Canister set 
Scoops
Paper towel dispenser
Juicer
Coffeepot
Rotary beater
Tablecloths and napkins
Baking pans
Flour sieve
Cake decorator set
Nut chopper
Pot fork
Garbage pal I
Shredder
Hot pads
Bread basket
Knife sharpener
Deep fa t f ry e r
Ladles
Cookie press 
French knIfe  
Kitchen shears 
Placemats 
Cake plate
Foam f ir e  extinguishers 
Cheese cutter 
Salad bowls 
Dutch oven 
Wh I ps
F ru it knife 
B ro iIer oven 
Waffle baker 
F ru it corer 
Sharpening steel 
Covered roasting pan 
Assorted large molds 
Grapefruit knife  
Teapot 
Teakettle  
Pastry cloths

Preparation Center

Sma I I I terns________
F lrs t aid k it  
Hand food chopper 
Roasting pan 
Cheese si leer 
Wal I timlng clocks 
Baster 
G r il l  
TrI vets 
Pastry bag 
Knife rack
Refrigerator dish set 
Luncheon napkins 
Thermometer-syrup 
Juice extractors 
Skewers
Condiment shelf 
Bread box 
Kitchen scales 
Bun pans 
Fl re blanket 
Warming tray  
Meta I p int measure 
Metal quart measure 
Cake frames
Thermometer-refrlgerator 
Thermometer-oven 
Knife sharpener 
Rl cer
Spice rack set 
Bun warmer 
Stock pots 
Scales
Kitchen stools 
Egg si leer 
Coffee urn

Serving Center

Large Items 
Cha Irs
China/1 Inen storage 
Dining table  
Service cart 
Lighting 
Dish storage
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TABLE 7-Con+inued

Equipment Useful in Teaching Consumer
Homemaking Foods Classes

Serving Center

Sma I I I terns
Serving spoon 
Cups and saucer 
Pitcher 
Serving forks 
Serving dishes 
Bowls
Serving bowls 
Sma I I p Ia tte r  
Cream and sugar bow I 
Custard cups 
Casseroles with covers 
Gravy boat 
Large p la tte r  
F ru it dishes
Creamers and sugar bowls 
Butter knlfe  
Punch bow I and cups 
Metal pitcher 
P latters: 9", 12"
Sugar spoon 
Serving trays 
Sherbet glasses 
Goblets
Creamers, Individual
Water glasses
Iced beverage glasses
SI Iver service (coffee 4 tea)
Carving set

Dishwashing and Sanitation Center
Sma I I I terns 

Towe Is

Storage Center
Sma I I I terns

Cookbooks, assorted 
Cans, u t i l i t y  storage 
Locks, keys, matched

Teacher Work and Conference Center

Large Items 
Desk
Typewriter 
Large table

Sma I I I terns
Teacher chair 
F iling  case 
Stapler 
Bookshelf 
Storage unit 
Paper cutter 
Conference chair

Presentation Center

L arge I terns 
Cha Ikboards 
Chairs 
Tackboards 
Storage unit 
Shelf

Audio-Visual Center

Large Items
Projector, overhead 
Screen
Record player 
Projector, film s trip  
Tape recorder 
Movie projector 
Fl Im strlp drawer 
Storage drawer

Sma11 Items 
Slide viewer 
Extension cords 
Flannel board 
Slide case 
Easel
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TABLE 8

Equipment Useful in Teaching Occupational
Food Serv ice  Classes

Preparation Center Preparation Center

large Items 
Dl shwasher 
Work surface 
Sink and cabinet 
Oven 
Range
Refrigerator
Work tables
Storage wall and base
Cans, trash disposal
Food disposal unit
Fan and Hood
B rolIer
Step stool
Bin units
Griddle, standing
SI leer
Mixer, floo r  
Steamer

SmaI I Items 
Rolling pin 
Paring knives 
Cookie cutters 
Pastry brushes 
Slicing knife  
U t i I i ty  trays 
Aprons 
Saucepans 
Fry pans 
Pastry blenders 
Blender 
Knl fe 
Wire whip
Non-electIrc  can opener 
Coo 11ng racks 
Bottle opener 
Pastry b lender 
U t i l i ty  knife

Sma I I I terns
Pancake turner 
Chopping board 
Ple pans 
Cookie sheets
Thermometer, candy frosting  
Mixer
Can opener
U t i l i ty  cart
Cake pans
Bread pans
Round tube cake pan
Wl re beater
Elow I so I s
M lxlin| spoon*,
Mnasur Inij spoons 
Liquid cup measure 
Liquid p int measure 
Liquid quart measure 
Colander 
Strainers 
Slotted spoons 
Flour s i fte r

Tongs
Vegetable peeler
Pot holders
Dish towels
Di she Ioths
Muffin pans
Skl I lets with covers
Rotary beater
Ple pans
Graters
Thermometers, meat
Thermometer, deep fa t fryer
Biscuit cutters
Sma11 molds
Cutting boards
Skl I le t
Vegetable brushes 
Spatula
Dry measuring cups 
Scoops
Salt and pepper set 
Wastepaper basket 
Casseroles with covers 
Pressure cooker 
Double bo I Iers
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TABLE 8 -C o n t inued

Equipment Useful in Teaching Occupational
Food Serv ice  Classes

Preparation Center

Swa I I I terns________
Kett Ies
Tablecloths and napkins 
Hot pads 
Bread pans
Spoons: pierced, s lo tted , solid
Blender
Coffoemaker
Toaster
Custard cups
Pastry board
Funnel
French knife  
Potato masher 
Coffeepot 
Baking pans 
Turners 
Flour sieve 
Lad Ies
Dish drainer
Paper towel dispenser
Garbage pal I
Shredder
Hot food tongs
Wh I ps
Assorted large molds 
Deep fat fryer 
Dl shpan
Dish drainer pad
Pot fork
Can I Ster set
Broad basket
Salad bowls
Kitchen shears
Foam f i r e  extinguishers
Kn Ife  sharpener
Cake decorator set
Sharpening steel
Kitchen scales
Covered roasting pan
Juicer
Placemats
Dutch oven
Pastry boards
Grl I I
Cookie press

Preparation Center

Smal I Items________
Cheese cutter 
Nut chopper 
Fru it knlfe  
Teapot
Luncheon napkins 
Koast Ing pan 
Scales
F irs t aid k it  
B rolIer oven 
Metal quart measure 
Teakettle 
Cake plate  
Pastry cloths 
Wall timing clocks 
Knife sharpener 
Condiment she If  
Fru it corer 
Cheese sI leer 
Baster 
Waffle baker 
Grapefruit knife  
Thermometer, syrup 
Knife rack 
Hand food chopper 
Meta I p int measure 
Metal gallon measure 
Rlcer
Bun warmer
Bun pans
Pot brushes
Juice extractors
Skewers
Ice bln
Warming tray
Trivets
Pastry bag
Stock pots
Ga I Ion measures
Thermometer, r e f r ig e ra to r
Thermometers, oven
Sharpening steels
Flexible spreaders
Kitchen stools
Coffee urn
Cake frames
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TABLE 8 -C o n t inued

Equipment Useful in Teaching Occupational
Food Serv ice  Classes

Preparation Center

Sma I I I terns
Refrigerator dish set 
Food m ills  
Rotary salad cutter 
Portioning ladles 
F lre blanket 
Spice rack set 
Tomato si leer

Serving Center

I a roe I terns
C hina/1 Inen storage
Chairs
Service cart
Dish storage
Lighting
Dining table
Draperies

Sma I I I terns 
Pitcher 
Serving spoon 
Cups and saucers 
Bow I s
Serving forks 
Gravy boat 
Serving dishes 
Serving bowls 
Cream and sugar bow I 
Metal pitcher 
SmaI I p la tte r  
Custard cups 
Butter knIfe 
Serving trays 
Casseroles with covers 
F ru it dishes
Creamers and sugar bowls 
Large p la tte r  
Sherbet glasses 
Goblets
Creamers, Individual 
Punch bow I and cups 
Sugar spoon

Serving Center

Smal I Items ,______
P latters: 9", 12"
Pitchers
Iced beverage glasses
S ilver service (Coffee & Tea)
Water glasses
Serving trays
Carving set
Cafeteria trays
Candle holders
Sugar tongs

Dishwashing and Sanitation Center

I aroe I terns
Dishwashing sink 
Dishwashing machine

Sma I I I terns 
Towels
Garbage pail with cover

Storage Center

La roe I terns
Dry storage units 
Freezer unit

Sma I I I terns
Cookbooks, assorted 
Locks, keys, matched 
Cans, u t i l i t y  storage

Teacher Work and Conference Center

large Items 
Desk
Typewriter  
Large tab le
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TABLE 8 -C on t inued

Equipment Useful in Teaching Occupational 
Food Serv ice  Classes

Teacher Work and Conference Center AudIo -v Isua I Center

Sma I I I terns
Teacher chair 
Conference chair 
StapIer 
F iling  case 
Bookshelf 
Storage unit 
Paper cutter

Presentation Center

Large Items 
Cha Ikboards 
Cha Irs  
Tackboards 
Storage unit 
Shelf

large Items 
Screen
Projector, overhead 
Record player 
Tape recorder 
Projector, film s trip  
Movie projector 
Fl Imstrip drawer 
Storage drawer 
Television

Sma I I I terns 
Slide viewer 
Extension cords 
Flannel board 
Slide case 
Easel
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TABLE 9

Equipment Useful in Teaching Consumer Foods/
Food Serv ice  Dual C u r r ic u la

Preparation Center

Large Items 
Dishwasher 
Oven
Work Surface 
S Ink and cab I net 
Storage wall and base 
Range
Refrigerator 
Work tables 
Cans, Trash disposal 
Food disposal unit 
B rolIer

Sma I I I terns 
Ple pans 
Cookie sheets 
Pancake turner 
Colander 
Knl fe
U t i l i ty  Cart
Round tube cake pan
Chopping board
Strainers
Pastry b lender
Paring knives
Pastry brushes
Slicing knife
Muffin pans
Saucepans
Pastry blenders
Graters
SmaI I molds
Cutting boards
Tongs
Utl I I ty  trays  
Mixer
Can opener
Cake pans
Bread pans
Wire whip
Wire beater
Bowl sets
Mixing spoons
Liquid cup measure
Liquid pint measure

Preparation Center

Sma I I I terns________
Cool Ing racks 
Slotted spoons 
Flour s i f te r  
Rolling pin 
Utl I Ity  knife  
Cookie cutters 
Vegetable peeler 
Pot holders 
Dish towels 
Dl shcloths
Casseroles with covers
Pressure cooker
Skl I lets with covers
Kettles
Rotary beater
Fry pans
Biscuit cutters
Blender
Skl I lets
Coffeemaker
Liquid quart measure
Non-eIe c tr Ic  can opener
Bottle opener
Funnel
Spatuala
Dry measuring cups 
Vegetable brush 
Paper towel dispenser 
Salt and pepper set 
Wastepaper basket 
Apron
Double boI Iers 
Coffeepot
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-Con+inued

Equipment Useful in Teaching Consumer Foods/
Food Serv ice  Dual C u r r ic u la

Preparation Center

Sma I I I terns________
French knives 
Pot fork 
Scoops
Potato masher
Spoons: pierced, s lo tted , solid
Thermometer, deep fa t fryer
Dl shpan
Dish drainer
Cake decorator set
Can Is te r set
Garbage pal I
Bread basket
Salad bowls
Hot food tongs
Kitchen shears
Foam f ir e  extinguishers
Knife sharpener
Juicer
Deep fa t fryer 
Ladles
Dish drainer pad
Nut chopper
F ru it knife
Covered roasting pan
Shredder
Placemats
Cake plate
Wh I ps
Assorted large molds 
Pastry boards 
Cookie press 
Cheese cutter 
Sharpening steel 
Kitchen shears 
Dutch oven 
F irs t aid k it  
Fru it corer 
Teapot 
Teakettle 
Roasting pan 
Boiler oven 
Luncheon napkins 
Pastry cloth 
Cheese sI Icer 
Wall timing clocks 
Grapefruit knlfe  
Trivets

Preparation Center

Sma I I I terns .______
Dutch oven 
Baster
Condiment shelf 
Grl 11
Waffle baker 
Pastry bag 
Knife Rack 
Metal quart measure 
Kitchen scales 
Thermometer, syrup 
Juice extractors 
Knife sharpener

Serving Center

I aroe I terns
Chlna/Llnen Storage 
Cha Irs
Service cart 
Lighting 
Dining table  
Dish storage

Sma 11 I terns
Water glasses 
Serving spoons 
Pitcher
Cups and saucers 
Bowls
Serving forks
Gravy boat
Serving dishes
Serving bowls
Cream and sugar bow I
Custard Cups
Small p la tte r
F ru it dishes
Butter knlfe
Metal pitcher
Serving trays
Punch bowl and cups
Casseroles with covers
Large planter
Sherbet glasses
Creamers and sugar bowls
Goblets
P latters: 9", 12"
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TABLE 9-Con+inued

Equipment Useful in Teaching Consumer Foods/
Food Serv ice  Dual C u r r ic u la

Serving Center Presentation Center

Sma I I I terns________
Sugar spoon 
Creamers, Individual 
S ilver service (Coffee I  tea) 
Iced beverage glasses

Dishwashing and Sanitation Center

Sma I I I terns 
Towels

Storage Center

Sma I I I terns
Cookbooks, assorted •
Cans, u t i l i t y  storage 
Locks, keys, matched

Teacher Work and Conference Center

Large Items 
Desk
Typewriter 
Large table

Sma I I I terns
Teacher chair 
Stapler 
F iling  Case 
Bookshelf 
Storage unit 
Conference chair 
Paper cutter

Large Items 
Cha Ikboards 
Cha Irs  
Tackboards 
Storage unit 
Shelf

Audio-visual Center

Large I terns
Projector, overhead 
Screen
Record player 
Projector, film s trip  
Tape recorder 
Movie projector 
Film strip drawer 
Storage drawer

Sma I I I terns 
Slide viewer 
Extension cords 
Flannel board 
Slide Case
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TABLE IO

Necessary and Desired Equipment f o r  C h ild  Development/
C h i ld  Care Serv ice  Programs

Necessary In 
Department

Des I red In 
Department

Block-Building Center

Larqe Items Large Items
Open Storage Shelf Open Storage Shelf

SmaI I Items Sma I I I terns
Blocks, Various sizes FamiIy figure sets
Small cars, trucks Zoo animal sets

Cash register
Rope and pul ley sets
Farm animal sets
Colored cubes
Play Boards, Hardwoods
Sma I I a Irp lanes
Wooden truck
Sma 11 boats
Wooden tra In  sets
Blocks, Various sizes

Housekeeping Center

Smal I Items Sma I I I terns
Chairs Clothes tree
Dish set Ironing board
Table Dol I beds
M irror, fu ll length Ool I carriages
Telephones Mops, short 

Sink
Telephones 
Chest of drawers 
Carriers, ml Ik 
I rons
Dolls and wardrobes 
Clothes rack 
Cupboards 
Stoves
Clothes pins 
Dust pans, short 
Cooking utensils set 
Clothes line
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TABLE IO-Continued

Necessary and Desired Equipment f o r  C h ild  Development/
C h ild  Care Serv ice  Programs

Necessary In Des I red In
Department Department

Creative Arts Center

Lapqe Items La rqe I terns
Record Player Workbench
Tackboard Record holder
Chalkboard Sandbox
Open storage cheIf 

Sma I I I terns

Plano
Portable table

Scissors, blunt Sroa I I I terns
Brushes Claw hammers
Records Crosscut saws
Egg Beaters Screwdrivers
P lastic  containers Pl Iers
Easels Tol I boards
Measuring cups, metal C-cI amp
Strainers Xylophone
Paint containers Autoharp 

Chinese tom-tom 
Barrel drum 
Drums, bongo 
Drums, Indian 
Boats, wooden 
Corks
Tambourlnes 
Peg boards 
Clay Jar
Musical Triangles 
Rhythm books 
Easel clips  
Pal Is 
Maracas 
Wash tub

Science Center

Large Items 
Aquarlum 
Terrarl um 
Storage Unit 
Table
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TABLE-I O -C ontinued

Necessary and Desired Equipment f o r  C h ild  Development/
C h i ld  Care Serv ice  Programs

Necessary In Des I red In
Department Department

Science Center

Sma I I I terns
Thermometer, outdoors 
Thermometer, Indoors 
Pr I sms
Horsehoe magnets 
Towe Is
Watering cans 
Plant beds 
Rubber tubing 
Magnifying glasses 
Cultivators  
Hot plate

Quiet Play Center

Large Items Sma I I I terns
Tape recorder Play people
Library rack Nuts and Bolts
Storage she If Puzzle rack

Pipe elbow
Sma I I I terns Pipe trees

Ch I Idren* 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

Largo Items Large Items
Ml rror Sink, child  size  

T o ile t, ch ild  size  
Drinking fountain 
Storage units

§ma11 I terns
Towel dispensers
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TABLE IO-Continued

Necessary and Desired Equipment f o r  C h ild  Development/
C h ild  Care Serv ice  Programs

Necessary In Des I red In
Department Department

Lunch Center

Large Items 
Range
Refrigerator 
Tables Chalrs

Sma I I I terns 
Hot pads

Sma I I I terns 
Dish pan
Spoons, tea, soup 
Soup Bow I 
Serving trays 
Pitchers 
Water glasses 
Dish towels 
Dish cloths 
Can opener 
Cake tins  
Wooden, spoons 
Measuring spoons 
Measuring cups 
Lad Ies
Cookie sheets 
Forks, dinner 
Serving spoons 
Dish drainer 
Strainers 
Flour s i fte r  
Paring knife
Cookie cutters, assorted
Spatua I a
Beater, rotary
Bow I sets
Wastepaper basket
Bottle opener
U t i l i ty  trays
Ice Cream dipper
Rubber scraper
Rack, cooling
Hot pads
Metal measuring cup 
Pot holders
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TABLE I O-Continued

Necessary and Desired Equipment f o r  C h ild  Development/
C h i ld  Care Serv ice  Programs

Necessary In 
Department

Des I red In 
Department

Active Play Center

Large Items
Climbing structure  
Large Balls 
Rocking Boats 
Open Shelf 
Work Table

Observation Center

Large Items
One-way viewing screen unit 
Cha Irs

Outdoor Play Center

Large Items
Ladders, small 
Turning bars set 
Chinning ladder 
Storage shed 
Climbing structure  
Swing set

Sma I I I terns 
Saw horses 
Tricycles 
Wheel barrows 
Packing boxes 
Play boards 
Walking boards 
Rakes 
Sleds
Hollow blocks 
Ropes
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TABLE IO-Continued

Necessary and Desired Equipment f o r  C h ild  Development/
C h ild  Care Serv ice  Programs

Necessary in Desi red in
Department Department

Teacher Work and Conference Center

Larqe Items Sma I I I terns
Desk Large planter
Large table Adding machine
Typewriter

Sma I I I terns
Teacher chaIr
Stapler
F iling  case
Storage unit
She I f
Conference chair

Presentation Center

Large Items Large Items
Chairs Folding Tables
Cha Ikboards
Tackboards
Shelf
Storage unit

Audio-Visual Center

Large Items Sma I I I terns
Record player Magnetic board
Projector, overhead Peg board
Tape recorder Easel
Screen
Projector, film s trip
Movie projector
Storage drawer
Film strip drawer

$maI I I terns
Slide v I ewer
Extension cords
Flannel board
Slide case
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TABLE I I

Necessary and A d d it io n a l 
Food Serv ice

Equipment f o r  Foods/ 
Programs

Necessary In 
Department

Des I red In
Department

Preparation Center

Larqe Items 
Work surface 
Range
Sink and cabinet

Large Items
Barbeque unit 
Fan and Hood

Storage wall and base
Refrigerator
Dl shwasher
Work Tables
Oven
Cans, trash disposal 
B rolIer
Food disposal unit

Sma I I I terns 
Mixer
Round tube cake pan 
Tongs
Dry measuring cup 
Pot holders 
Dish towels 
Dishcloths 
Aprons 
Pie pans 
Cookie sheets 
Saucepans
Ski I lets with covers
DoubIe boiler
Pastry blenders
Foam f ir e  extinguishers
Pancake turner
Cake pans
Bread pans
Bow I sets
Non-eIe c trIc  can opener 
Cooling racks 
Strainers 
Flour s if te r  
Rolling pin 
Pastry blender 
Paring knives 
U t i l i ty  knIves 
Pastry brushes

Sma I I I terns 
Fl re b Ianket 
Buttercutter 
Bakery rack 
Cookbook holders 
Portioning ladles 
Rotating utensils rack 
Ice Cube scoops
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TABLE I !-Continued

Necessary and A d d it io n a l Equipment f o r  Foods/
Food Serv ice Programs

Necessary in Des I red I n
Department Department

Preparation Center

Small Items (Cont.) 
U t i l i ty  trays 
Spatula
Vegetable peeler 
Salt and Pepper set 
Bread pans 
Cutting board 
Blender 
Can opener 
Knl fe
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 
Ple pans 
Grater 
Skl I le t 
Coffeemaker 
Wire whip
Liquid p int measure
Custard cups
Dish drainer
Pastry board
French knife
Pot fork
Scoops
Coffeepot
Kett Ies
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TABLE I I -Continued

Necessary and A d d it io n a l Equipment f o r  Foods/
Food Serv ice  Programs

Necessary In 
Department

Des I red In 
Department

Preparat on Center

Small Items (Cont.)
Fry pans 
Baking pans
Spoons: Slotted and solid
Thermometers, meat
Thermometer, candy frosting
Turners
SmaI I molds
Toaster
Cookie press
Canister set
Paper towel dispenser
Garbage pal I
Casserole with covers
Juicer
Hot pads
Thermometer, deep fa t fryer 
Hot food tongs 
Wh I ps
Biscuit cutters  
U t i l i ty  carts 
Ladles 
Wire beater 
Dlshpan 
Funnel
Cake decorator set 
Flour sieve 
Deep fa t fryer 
Kitchen shears 
Dutch oven 
Placemats 
Cake plate
Assorted large molds 
Blender 
F irs t aid k it  
Nut chopper 
Covered roasting pan 
Bread basket 
Salad bowls 
Roasting pans 
Baster
Juice extractor 
Knife sharpener
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TABLE I I -Continued

Necessary and A d d it io n a l  Equipment f o r  Foods/
Food Serv ice  Programs

Necessary In Desired In
Department Department

Preparation Center

Small Items (Cont.)
Brol Ie r  oven 
Gri I I
Liquid quart measure
Cheese c u tte r
F ru it corer
Sharpening s te lI
R e frig e ra to r dish set
Luncheon napkins
Dutch oven
Bun pans
Kitchen shears
Flexible spreaders
Table cloths and napkins
F ru it knife
Pastry boards
Grape f r u i t  knife
Waffle baker
Knife sharpener
Tea k e ttle
Pastry cloths
Hand food chopper
Thermometer, Refrigerator
Metal pint measure
Sharpening steels
Kitchen stools
Stock pots
Wall tim ing clock
Kn Ife  rack
Kitchen seals
Thermometer, syrup
Cake frames
Thermometers, oven
Rotary salad c u tte r
Rotating u ten s ils  rack
Pastry bag
Metal Quart measure
Scales
Skewers
Pot brushes
Portion counter
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TABLE I !-Continued

Necessary and A d d it io n a l  Equipment f o r  Foods/
Food Serv ice  Programs

Necessary In Des I red I n
Department Department

Serving Center

Large Items Large Items
Chairs Hot food server
Dining Table Cold food server
Lighting Planters
Dish storage Cash register
Service cart Waitress Station
China/Linen storage Tray tables 

Soi led dish caddy
Sma I I I terns U t i l i ty  rack

Water glasses Counter sandwich
Serving dishes Display counter case
Cups and saucers Cafeteria Counter
Pltcher Warming oven
Bowls
Serving bowls

Booth

Cream and sugar bow I Sma I I I terns
Custard cups Menu cover holders
Serving spoon Menu board with le tters
Serving forks Dispenser: Napkin,
Butter knife Mustard, Ketchup and
Casseroles with covers Cream
Creamers and sugar bowls
Small p la tte r
Large p la tte r
F ru it dishes
Sugar spoon
Punch bowl and cups
Meta I pitcher
Sherbet glasses
Goblets
Serving trays
P la tters : 9", 12"
Pitchers
Gravy boat
Creamer, Individual
Si Iver service
Bread trays

Cashier stand
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TABLE I !-Continued

Necessary and A d d it io n a l Equipment f o r  Foods/
Food Serv ice Programs

Necessary in Desi red In
Department Department

Dishwashing and Sanitation Center

large Items Sma I I I terns
Dishwashing sink Long handle dust pans
Dishwashing machine Broom and mop rack

Sma 11 I terns
Towe Is

Storage Center

Large Items Large Items
Dry Storage Units Dry Storage units

Sma I I I terns
Cookbooks, assorted 
Cans, u t i l i t y  storage

Teacher Work and Conference Center

Large Items Sma I I I terns
Desk Large Planter
Large Table Adding machine
Typewriter

Sipa I I I terns
Teacher chair
Stapler
F iling  case
Storage unit
She I f
Conference Chair



6 9

TABLE I !-Continued

Necessary and A d d it io n a l Equipment f o r  Foods/
Food Serv ice Programs

Necessary In Des I red In
Department Department

Presentation Center

La rge I terns Large Items
Cha I rs Folding Tables
Cha Ikboards
Tackboards
Shel f
Storage unit

Aud Io-VIsuaI Center

Large Items Sma I I I terns
Record player Magnetic board
Projector, overhead Peg board
Tape recorder Easel
Screen
Projector, film strip
Movie projector
Storage drawer
Fl Im strlp drawer
Television
Display case

Sma I I I terns
Slide viewer
Extension cords
Flannel Board
Slide case
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Conclusions

The re s u l ts  in d ic a te  c h i ld  deve lopm en t/ch ild  care s e rv ic e  Iab- 

r a to r ie s  can be organ ized w ith  minimal equipment. Much o f  t h i s  equ ip­

ment is  inexpensive ( i . e .  b locks , dress-up c lo th e s )  and easy to  o b ta in .  

Various equipment f o r  the  p layschool could be borrowed from o th e r  depart 

ments in the  school system.

In the  foods se c t ion s  the  items o f  equipment c la s s i f ie d  as being

usefu l in teach ing  both consumer homemaking and occupa tiona l t r a in in g

c lasses were u s u a l ly  th e  items o f  equipment t h a t  were a c tu a l ly  found
*- •

in the  re p o r t in g  departments. Th is  in d ic a te s  t h a t  to  i n i t i a t e  an 

occupa tiona l t r a i n in g  food s e rv ic e  program in a school where a consumer 

homemaking program is  e s ta b l is h e d  would not re q u ire  the  purchase o f 

la rge amounts o f  a d d i t io n a l  equipment. .

Much o f  the  equipment u s u a l ly  considered as la rge  q u a n t i ty  cook ing , 

equipment o r  p ro fe ss io n a l nursery school equipment was reported  as 

no t necessary f o r  the  teach ing  o f  occupa tiona l programs. Several 

schools have planned coop e ra t ive  programs w ith  the  school c a fe te r ia  

o r  ne ighboring  nursery school and day care cen te rs  f o r  a d d i t io n a l  

lea rn ing  experiences.

Recommendations '

To improve the  s tudy , the  i n i t i a l  150 in s t r u c to rs  should have 

been used as the  sample f o r  the  s tudy . Th is  could have increased the  

re tu rn s ,  thus making the  study more v a l id .  O m itt ing  the  program 

c la s s i f i c a t i o n  columns in the  survey ins trum ent would reduce the  amount
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o f  ta b u la t io n s .  The in ven to ry  s ta tu s  columns would e l i c i t  the  

in fo rm a tion  needed to  develop the  l i s t s  o f  equipment necessary and 

des ired  f o r  dual c u r r i c u la  teach ing .  The rewording o f  the  columnar 

headings on the  survey in s t ru m e n t . to  Used, D e s irab le ,  and Not 

Necessary would a id  in the f in a l  d iscuss ion  o f  data. To shorten the  

ins trum ent by s e le c t in g  e i t h e r  the  c h i ld  deve lopm en t/ch ild  care s e rv ic e  

area o r  foods /food  s e rv ic e  area would be an improvement.

The most im portan t recommendation f o r  f u r t h e r  use o f  t h is  

study would be to  pub lish  the  re s u l ts  to  help educato rs , school 

board members, and townspeople r e a l iz e  t h a t  i n i t i a t i n g  an occupationa l 

program in to  an a lready  e s ta b l is h e d  consumer homemaking program 

does not re q u ire  the  purchase o f  a la rge amount o f  a d d i t io n a l  equ ip­

ment. Other s tu d ie s  o f  t h i s  na tu re  could inc lude  the  housekeeping 

and home management s e rv ic e ,  c lo th in g  s e rv ic e ,  and home care se rv ice  

areas. With the  high co s t  o f  b u i ld in g ,  i t  would be wise to  study 

the  space and s to rage  requirements needed f o r  the  recommended equip­

ment. An in ven to ry  o f  the  recommended amount o f  equipment f o r  

va ry ing  c la ss  s izes  would g ive  educators a b e t te r  g u id e l in e  fo r  

purchasing . I t  would be in te r e s t in g  t o  study the r e la t io n s h ip  o f  the 

amount o f  classroom equipment t h a t  is  used to  the amount to  in s t r u c t io n  

a I classroom equipment t h a t  is  used.
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L e t te r  Requesting Names o f  In s t ru c to rs  
Teaching Dual C u r r ic u la

APPENDIX A

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

Ms. Jane Doe
State Supervisor, Home Economics Education 
Division of Vocational Education 
1000 Address 
C ity , State 10000

Dear Ms. Doe:

The Home Economics Division of the Montana Superintendent of 
Public Instruction O ffice , would like to know the fa c i l i t ie s  and equip­
ment needed for Home Economics occupational and consumer education 
programs. This w ill be the objective of my Master's Thesis. Upon 
completion, there are plans to publish a pamphlet fo r d is tribu tion .

Information is needed from high school instructors and/or depart­
ment heads who are teaching both occupational tra in ing  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 fa c i l i t ie s ,  methods of adapting existing  
ones, and equipment used.

Please take a few minutes to f i l l  out the enclosed sheet. A 
return envelope Is supplied for your convenience. Upon receiving 
these names the recommended individuals w ill be asked to partic ipate  
In the survey.

Thank you for your cooperation.

Sincerely,

Enc.

Patsy Wegner 
Graduate Student
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SURVEY OF FACILITIES AND EQUIPMENT FOR A DUAL HOME ECONOMICS CURRICULUM 

OCCUPATIONAL TRAINING AND CONSUMER HOMEMAKING

Please l is t  home economics instructors and/or department heads 
who are teaching both occupational and consumer homemaking classes.

NAME ADDRESS PROGRAM

i. 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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F i r s t  l e t t e r  (Appendix A) sent t o :

Ms. Marianne Andrews
D ire c to r ,  Home & Family L i fe  Education
216 Old Capi to  I Bldg.
Olympia, Washington 98504

Ms. Karen E. Botine
A s s is ta n t  Superv iso r, ' Home Economics Education
S ta te  O f f ic e  B u i ld in g
900 E. Boulevard
Bismark, North Dakota 58501

Dr. Ruth B ra z ie r
Chr. Home Economics Teacher Education 
Brigham Young U n iv e rs i ty  
Provo, Utah 84601

Miss A lb e r ta  Dobry 
Head, Home Economics Education 
North Dakota S ta te  U n iv e rs i ty  
Fargo, North Dakota 58102

Ms. Delores Gade
Head, Home Economics Education
Room 108, Education B u i ld in g
U n iv e rs i ty  o f  Wyoming
Laramie, Wyoming 82070

Ms. Bonnie J . Geiger
Asst. S upe rv iso r ,  High School Home Economics 
207 S ta te  Serv ices B u i ld in g  
Denver, Colorado 80203

Ms. Pau I in e  Goodwin 
Home Economics S p e c ia l is t  
Oregon Board o f  Education 
942 Lancaster Drive. N.E.
Salem, Oregon 97310

Dr. Mary Helen Haas 
Head, Home Economics Education 
Colorado S ta te  U n iv e rs i ty  
F o r t  C o l l in s ,  Colorado 80521



Mrs. Amy D. H e in tz  
S upe rv iso r ,  Home Economics 
S ta te  Department o f  Education 
Carson C i ty ,  Nevada 89701

Ms. Marie Krueger
Head, Home Economics Education
C o llege o f  Family L i fe
Utah S ta te  U n iv e rs i ty
Logan, Utah 84321

Mrs. C. Janet Latham
S ta te  S upe rv iso r ,  Home. Economics Education 
S ta te  Board o f  Covationa I Education 
518 F ron t S t re e t  
Bo ise, Idaho' 83702 '

Mrs. Germaine Page 
S p e c ia l i s t ,  Home Economics D iv is io n  
1300 East South Temple 
S a l t  Lake C i t y ,  Utah 841 I I

Ms. Imogene Van OverscheIde 
S ta te  S upe rv iso r ,  Home Economics Education 
S ta te  D iv is io n  o f  Vocationa I -Techni c a I , Education 
P ie r re ,  South Dakota 57501

Ms. O l i ve Venter
Teacher Education , Home Economics Education
College o f  Education
U n iv e rs i ty  o f  Utah
S a l t  Lake C i t y ,  Utah 84112

Mrs. A rd is  Young
Head, Home Economics Education
South Dakota S ta te
Brookings, South Dakota 57006
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APPENDIX B

P a r t ic ip a t io n  Request

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

Dear Teacher,

Often times occupational tra in ing  Is not Incorporated Into a 
home economics curriculum because we, as teachers, feel the need for 
purchasing large quantities of additional equipment. I am asking 
for your help In determining I f  equipment should be an actual deterrent.

The Supervisor of Home Economics Education In your state has 
supplied your name as a teacher of both consumer homemaking and 
occupational tra in in g . May I take some time from your busy schedule 
to find what types of equipment are needed for Instructing Occupational 
Home Economics.

The survey I have developed w ill take approximately one-half 
hour to complete. Please mark the space at the bottom Indicating  
I f  you w ill or w ill not p artic ip a te . Return th is  le tte r  to  me In 
the enclosed envelope by Wednesday, March 12, 1975. Thank you.

Sincerely,

Patsy Wegner 
Graduate Student

PLEASE CHECK

______ Yes, I w ill complete the survey Instrument.

______  No, I 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

Po I low-up L e t te r

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

Dear Teacher,

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

If  you have not already returned your completed Instrument,
I would appreciate receiving I t  by April 8, 1975. Completion of 
the survey Instrument w ill take approximately one-half hour. In 
returning the completed survey booklet to me. I t  Is best I f  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 In s tru m e n t '

School o f  Home Economics 
Montana S ta te  U n iv e rs i ty  
Bozeman, Montana 59715 
March 14, 1975

Dear Teachers,

Your w i l l in g n e s s  to  p a r t i c ip a t e  in the  survey is  much app rec ia ted . 
A lthough the  survey looks leng thy , i t  is  J u s t  a m a tte r  o f  checking 
spaces. I t  should take  no more than o n e -h a l f  hour.

Please re tu rn  in  the  enclosed envelope by Tuesday, March 
25, 1975.

Thank you f o r  making t h i s  p ro je c t - a  success.

S in c e re ly ,

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

I . PI ease LIST THE NUMBER of students enrolled In each class:

Student No.
Seventh Grade Homemakl no
Elqhth Grade Homemaklnq
Home Econom Ics I
Home EconomIcs 11
Home Economics I I I
Home Economics I V
FamlIy Living
Bachelor Survival
Food Services
Child Care Services
Other (specify)

2. How long has Consumer Homemaking been part of your program?
a .  ) 1-4 years _____
b . ) 5-9 years _____
c .  ) 10-14 years _____
d . ) Over 15 _____

3. How long has Occupational Training been a part of the program?
a .  ) 1-4 years _____
b . ) 5-9 years _____
c .  ) 10-14 years _____
d . ) Over 15 _____

4. What Is the
a .  )
b .  )
c .  )
d .  )
e .  )
f .  )

to ta l enrollment in your school?
Under 100 _____
10 0 -199 
200-299 
300-399
400-499 _____
Over 500 _____

DIRECTIONS: The following Is a l is t  of equipment. Column A stipulates i f  the equipment
Is used In Consumer Homemaking classes, Occupational Training classes, or both. PLEASE 
CHECK ONE SPACE. Co Iumn B Is asking I f  the piece of equipment Is presently found in 
or available to the department. If  you would like  to have I t  In your department, or if  
I t  Is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

EXAMPLE: _____

CHILD DEVELOPMENT: 
Housekeeping Area 

Sma I I I terns

_ Column A Column B

Co
ns

. 
Hm

kq
.

Bo
th

Ha
ve

Li
ke

 t
o 

Ha
ve

No
t

N
ec

es
sa

ry

Telephone x x
Clothes Tree X X X
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DIRECTIONS: The f o l l o w i n g  Is  a l i s t  o f  equ ipm en t .  Column A s t i p u l a t e s  i f  t h e  e q u ip ­
ment i s  used in  Consumer Homemaking c la s s e s .  O cc u p a t io n a l  T r a in i n g  c la s s e s ,  o r  b o th .
PLEASE CHECK ONE SPACE. Column D i s  a s k in g  i f  t h e  p ie c e  o f  equ ipm ent is  p r e s e n t l y
found in  o r  a v a i l a b l e  t o  th e  d e p a r tm e n t , i f  you wouId l i k e  t o  have i t  in  y o u r  d e p a r t ­
ment o r  i f  i f  i s  n o t  n e ce ssa ry .  PLEASE CHECK THE APPROPRIATE SPACE(S).

DEVELOPMENT: 
ck Building Center 
Large Items

COLUMN A COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

. 
T

r.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve No

t
N

ec
es

sa
ry

Open Storage Shelf
Sma I I I terns

Blocks, various sizes
Fami Iv F iqure sets
Farm animal sets
Zoo animal sets
Playboards1 hardwoods
Cash register
Rope and pulley sets
SmaI I a irp lanes
Sma I I boats
SmaI I cars, trucks
Colored cubes
Wooden Train sets
Wooden Truck

sekeepIng Center 
Sma I I I terns

Telephones
Clothes tree
Ironing boards
I rons
C arriers, mi Ik
Do I I bed
Do I I carriages
Dolls and wardrobes
Clothesrack
Clothespins
Clothes Iine
Pi I lows »
Clia i rs
Table
chest ol drawer s
Crtpboai ds
link

S hove
Ml i tor . l u l l -  length
DlSh set
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DI RfCTlONS: The f o l l o w i n g  is  a l i s t  o f  e q u ipm en t .  Column A s t i p u l a t e s  i f  t h e  e q u ip ­
ment i s  used in  Consumer Homemaking c la s s e s .  O cc u p a t io n a l  T r a in i n g  c la s s e s ,  o r  b o t h .
PLfASE CHECK ONE SPACE. Column B i s  a s k in g  i f  t h e  p ie c e  o f  equ ipment I s  p r e s e n t l y
found in  o r  ava l  I a b le  t o  t h e  d e p a r tm en t ,  i f  you wouId l i k e  t o  have i t  in  y o u r  d e p a r t ­
ment o r  i f  i t  i s  n o t  n e c e ssa ry .  PLEASE CHECK THE APPROPRIATE SPACE(S ) .

CHII I) DEVELOPMENT:
Housekeeping Con tor (cont.) 

Sma I I I ferns

COLUMN A COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

. 
T

r.

Bo
th

Ha
ve

Li
ke

 t
o 

Ha
ve No

t
N

ec
es

sa
ry

Cooking utensil set
Dustpans, short
Brooms, short
Mops, short
Mattress
Sheets
Pi I Iowcases
Blankets

Creative Arts Center 
Large Items

Record player
Record holder
Portable table
Piano
Workbench
Open Storage shelf
Sandbox
Cabi nets
Cha I kboard
Tackboards

Sma I I I terns
Scissors, blunt
Scrub pal I
Ease Is
Dryi nq rack
Easel clips
Brushes
Paint pan
Sand toys
Records
Xylophone
Autoharp
Ch I nose fom-fom
Barrel drum
Qrums, Ijioqqo
Prurnr; , Indian
Musical Triangles



8 5

DIRECTIONS: The f o l l o w i n g  I s  a l i s t  o f  e q u ipm en t .  Column A s t i p u l a t e s  i f  t h e  e q u ip -
monf i s  used in  Consumer Homemaking c la s s e s .  O c c u p a t io n a l  T r a in i n g  c la s s e s ,  o r  b o th .
IM EASE CHECK ONE SPACE. Co Iumn B Is  a s k in g  i f  t h e  p ie c e  o f  equ ipm ent i s  p re s e n t l y
found In o r  a v a i l a b l e  t o  th e  d e p a r tm en t ,  i f  you wouId l i k e  t o  have i t  in  y o u r  d e p a r t ­
ment o r  i f  i t  Is  n o t  n e c e s s a ry .  PLEASE CHECK THF APPROPRIATE SPACE(S).

CHILD DEVELOPMENT:
Creative Arts Center (cont.) 

Sma I I I terns

CCLUMN A COLUMN B

Co
ns

. 
Hm

kq
.

O
cc

. 
T

r.

Bo
th

Ha
ve

Li
ke

 t
o

 
Ha

ve N
ot

N
ec

es
sa

rv

Wrist bells
Maracas
Bells set
Tambourlnes
Cymba I
Sonq books
Rhvthm books
Rhythm sticks
Peqboard
Boats, wooden
Corks
Boards, clay
Clay jar
Paint containers
Tool board
Claw hammers
Crosscut saws
C-cI amp
Screwdrivers
P liers
Storage she If
Boxes
P lastic  containers
Aprons, p las tic
Washtub
Eqqbeaters
Strainers
Pails
Scoops
Large funnels
Measuring cups, metal

Science Center 
Largo I terns

Animal case
Storage unit
Tab I e
Aquari urn
Terrari urn
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DIRECTIONS: The f o l l o w i n g  i s  a l i s t  o f  e q u ipm en t .  Column A s t i p u l a t e s  i f  t h e  e q u ip ­
ment i s  used in  Consumer Homemaking c la s s e s .  O c c u p a t io n a l  T r a in i n g  c la s s e s ,  o r  b o th .
PLEASE CHECK ONE SPACE. Co Iumn B i s  a s k in g  i f  t h e  p ie c e  o f  equ ipm ent i s  p re s e n t l y
found in  o r  a v a i l a b l e  t o  t h e  d e p a r tm en t ,  i f  you wouId l i k e  t o  have i t  in  y o u r  d e p a r t ­
ment o r  i f  i t  i s  n o t  n e c e ssa ry .  PLEASE CHECK THE APPROPRIATE SPACE(S).

CHILD DEVELOPMENT:
Science Center (co n t.) 

Sma I I I terns

COLUMN A COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

. 
T

r.

Bo
th

Ha
ve

Li
ke

 t
o 

Ha
ve No

t
N

ec
es

sa
ry

Maqnlfvlnq glasses
Thermometer. Indoor
Thermometer, outdoor
Pri sms
T roweIs
Watering can
Di shes
Horseshoe magnets
Rubber tubing
C u ltivators
Plant beds
Hotp I ate

Quiet Play Center 
Large I terns

Storage shelf
tape recorder
Library rack

Smu I I I terns
Picture games
Pegboards
Wooden puzzles
Hand puppets
Colored cubes
PI ay peopIe
Nuts and bolts
Pipe elbows
Pipe tees
Pipe union
Pipe nipples
Form boards
Puzzle rack
Large bead set
Flannel board
Childrens' books
Telephone
F irs t-a id  k it
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DIRECTIONS: The f o l l o w i n g  Is  a l i s t  o f  equ ipm en t .  Column A s t i p u l a t e s  i f  th e  e q u ip ­
ment i s  used in  Consumer Homemaking c la s s e s ,  O cc u p a t io n a l  T r a in i n g  c la s s e s ,  o r  b o t h .
PLEASE CHECK ONE SPACE. Co Iumn B Is  a s k in g  i f  t h e  p ie c e  o f  equ ipm ent is  p re s e n t l y
found In o r  a v a i l a b l e  t o  t h e  d e p a r tm en t ,  i f  you wou Id l i k e  t o  have i t  in  yo u r  d e p a r t ­
ment o r  i f  i t  i s  n o t  n e c e ssa ry .  PLEASE CHECK THE APPROPRIATE SPACE(S).

CHILD DEVELOPMENT: 
Lavatory Center 

Large Items

COLUMN A COLUMN B

Co
ns

. 
Hm

kq
.

O
cc

. Tc
.

Bo
th

Ha
ve

I 
Li

ke
 t

o
 

Ha
ve N
ot

N
ec

es
sa

ry

SInk, child  size
T o ile t, child size
Drlnklnq fountain
Mirror
Storage units

Sma I I I terns
Towel dispenser
Light fixtures

Active Play Center 
Large Items

C limbinq structure
Open shelf
Work table
Large balls
Rocking boat

Rout Center 
Large Items

Cots
Screens
Storage units, clothing
Cabinet, teacher

Sma I I I terns
Blankets
Mats or rugs

Lunch Center 
Large Items

Work surface
SInk and cab I net
Storage units
Dishwasher
$tepstooI
Range
R efrigerator
ITu f fol
tables
Clia I r s
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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. Co Iumn B is asking if the piece of equipment is presently
found in or available to the department, if you wouId like to have it in your depart­
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

CHILD DEVELOPMENT: 
Lunch Center (co n t.) 

Sma I I I terns

COLUMN A COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

. 
Ir

.

Bo
th

Ha
ve

Li
ke

 t
o 

Ha
ve No

t
N

ec
es

sa
ry

Cart
Mixer
Blender
Can opener
Lad Ies
Ice cream dipper
Cake tins
Cookie sheets
Saucepans
Double bo iIer
Coffee pot
Tea ke ttle
Beater, rotary
Bow I sets
Rubber scrapers
Spoons, wooden
Measurinq spoon
Measuring cups
Wastepaper basket
Waste pa 11
Racks, cooling
Cups, custard
Bottle opener
Dishpan
Forks, dinner
Spoons, teaspoon, soup
Soup bow Is
Serving spoons
Serving trays
Hot pads
Creamer and sugar
Cups and saucers
P itchers
Water glasses
Table cloths
Dishdralner
Stra Iners
Flour s If te r
Paring knives
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DIRECTIONS: The following is a list of equipment. Column A stipulates if the equip-
mont i used in Consumer Homemaking classes, Occupational Training classes, or both.
I’Ll ASI Cl Il CK ONI SPACE. Co I umn B is asking If the piece of equipment is presently
found In or aval Iable to the department, if you wouId like to have it in your depart­
ment oi if I I is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

CHILD DEVELOPMENT: 
Lunch Center (co n t.) 

Sma I I I terns

COLUMN A COLUMN B

Co
ns

. 
Hm

kq
.

O
cc

. 
T

r.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve N
ot

N
ec

es
sa

ry

Cookie cutters, assorted
U t i l i ty  trays
Spatula
Canister set
Meta I measuring cup sets
Pot holders
Dish towels
Dish cloths

Observation Center 
Larqe Items

One-way viewInq screen unit
Chairs

Outdoor Play Center 
Larqe I terns

Storaqe shed
Climbing structure
Chinninq ladder
Ladders, small
Turning bars set
Sw Inq set

Sma I I I terns
Hollow blocks
Play boards
Kogs
Racking boxes
Sawhorses
Walking boards
Ropes
Rakes
Trench and snow shovels
Tricycles
Sleds
Whee I barrows

OTHER (specify)
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DIRECTIONS: Tlio following is a Iis to f equipment. Column A stipulates If the equip­
ment is used in Consumer Homemaking classes. Occupational Training classes, or both.
PLEASE CHECK ONE SPACE. Co Iumn B Is asking if the piece of equipment is presently
found in or available to the department, if you wouId like to have it in your depart­
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

FOODS:
Preparation Center 

Large Items

COLUMN A I COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

.
Tc

.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve No

t
N

ec
es

sa
ry

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
B rolIer
Griddle, standing
Steamer
K ettle , steam Iacket
Cans, trash disposal
Meat grinder
S11cer

Sma I I I terns
Mixer
Blender
Can opener
Knife sharpener
B ro lIer oven
Rotlsserle
Ski I le t
Coffeomaker
Gri I I
Waffle Baker
Kn I f e
Toaster
Warming tray
Ice cream freezer
Egg 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. Co Iumn 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 TĤ  APPROPRIATE SPACE(S).

FOODS:
Preparation Center (co n t.) 

SmaI I Items

COLUMN A COLUMN B

Co
ns

. 
Hm

kq
.

O
cc

. 
T

r.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve

No
t

N
ec

es
sa

ry

Juicer
Deep fa t fryer
Uti I i ty  cart
Pancake turner
Lad I os
Cake pans
Bread pans
Round tube cake pan
Wire whip
Wi re beater
Bow I set's
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
Di shpan
Dish drainer
Olsh drainer pad
Colandnr
Stra Inors
Slotted spoons
flo u r s I f le r
Rolling pin
Pastrv board
Pastry blender
Paring knives
LitI l i t v  knife
Cookie cutters
Pastry brushes
Vegetable brushes
Slicing knife
GrapefruI t  knife
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DIRECTIONS: The following is a l is t  of equipment. Column A stipulates i f  the equip­
ment is used in Consumer Homemaking classes. Occupational Training classes, or both. 
PLEASE CHECK ONE SPACE. Co Iumn B is asking i f  the piece of equipment is presently 
found in or aval Iable to the department, i f  you wouId like  to have i t  in your depart­
ment or i f  i t  Is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

FOODS:
Preparation Center (co n t.) 

Sma 11 I terns

COLUMN A COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

. 
T

r.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve N
ot

N
ec

es
sa

ry

Tonqs
U t i l i ty  trays
Cookie press
Trivets
Pastry bag
Knife rack
Funnel
Cake decorator set
Cheese cutter
Nut chopper
Hand food chopper
F ru it corer
F ru it knife
French knife
Pot fork
Sharpen!nq steel
Spatula
Kitchen shears
Canister set
Bread box
Refriqerator dish set
Dry measurinq cups
Metal p int measure
Meta I quart measure
Meta I qallon measure
Kitchen scales
Ricer
Vegetable peeler
Scoops
Paper towel dispenser
Salt and pepper set
Spice rack set
Dutch oven
Wastopaper basket
Qarbaqo pa I I
Pol holders
Dish towels
Dl she Iofhs
Aprons

Z
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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. Co Iumn B is asking if the piece of equipment is presently
found in or available to the department, If you wouId like to have it in your depart­
ment or if It Is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

FOODS:
Preparation Center (c o n t.) 

Sma I I I terns

COLUMN A COLUMN B

Co
ns

. 
Hm

kq
.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve No

t
N

ec
es

sa
ry

Pie pans
Cookie sheets
Muffin pans
Covered roast I nq pan
Casseroles with covers
Potato masher
Shredder
Juicer
Pressure cooker
Saucepans
Ski I lets with covers
Double hoi Iers
Teapot
Coffeepot
Kett Ies
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
PIo pans
Cake frames
Roasting pan
Bakinq pans
Ga I Ion measures
Food m ills
Pastry blenders
Rotary salad cutter
Graters
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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. Co Iumn B is asking if the piece of equipment is presently
found In or available to the department, if you wouId like to have it in your depart­
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

FOODS:
Preparation Center (co n t.) 

Sma I I I terns

COLUMN A COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

. 
Tc

.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve N
ot

N
ec

es
sa

ry

Rotatinq utensil racks
Spoons: pierced, s lo tted , solid
Dipper sets
Thermometers, meat
Thermometer, deep fa t fryer
Raster
Thermometer, syrup
Thermometer, re fr Iqerator
Thermometer, candy fro s tInq
Thermometers. oven
Sharpening steels
Drain brushes
Pot brushes
Block brushes
Kitchen shears
Juice extractors
Turners
Flexible spreaders
Butter cu tter
Butcher saw
Mixing paddles
Bakery rack
Skewers
Hot food tongs
Ice cube scoop
Ico bln
Sculos
Pastry cloths
Kltclion stools
Wh l_ps
Shakers: flou r, sugar
Flour sieve
Cheese sI I cor
Tomato si leer
Egq si leer
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.
PLEASE CHECK ONE SPACE. Co Iumn B is asking if the piece of equipment is presently
found in or available to the department, if you wouId like to have it in your depart­
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

TOODS:
Preparation Center (c o n t.) 

Sma I I I terns

COLUMN A COLUMN B

Co
ns

. 
Hm

kq
.

O
cc

. 
Ir

.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve

No
t

N
ec

es
sa

ry

Coffee Urn
Portion Counter
Portioning ladles
Knife  sharpener
Condiment she If
Biscuit cutters
Assorted large molds
SmaI I molds
Cutting boards
Pastry boards
Blender
Cookbook holders
Tiro blanket
Foam f ire  extinguishers
First aid k it

Serving Cenfei 
Large I terns

Dining table
Tray tables
Chairs
Service cart
Ch ina/1inen storage
Carpeting
Draperies
Lighting
Planters
Cash reg ister
Cafeteria counter
Hot food server
Cold food server
U t i I i ty  rack
Dish stm ago
Lunch counter unit
lunch counter stools -------- 1
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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. Co Iumn B Is asking if the piece of equipment is presently
found in or available to the department, if you wouId like to have it in your depart­
ment or if it Is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

FOODS:
Serving Center (co n t.) 

Large Items

COLUMN A COLUMN B

C
on

s.
 

Hm
kq

.
O

cc
. 

T
r.

Bo
th

Ha
ve °  O

P

N
ot

N
ec

es
sa

ry

Soda fountain
Counter sandwich
Ice cream cabinet unit
Warming oven
Sneeze guard
Display counter cases
Booth
Waitress station
Soiled dish caddy

Sma I I I terns
Cups and saucers
Bow I s
Gravy boat
Serving bowls
Large p la tte r
SmaI I p la tte r
Pi tcher
Cream and sugar bow I
Lap trays
S ilver service (coffee & tea)
F ru it dishes
Custard cups
Sherbet glasses
Water glasses
Goblets
Iced beverage glasses
Meta I p la tte r
Carving set
Serving spoon
Serving forks
Butter knife
Mefal pitcher
Bread tray
Sugar spoon
Sugar tongs
Serving trays
Punch how I & cups
Serving dishes

i
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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. Co Iumn B is asking if the piece of equipment is presently
found in or available to the department, if you wouId like to have it in your depart­
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

f OODS:
Serving Center (cont.) 

Sma I I I terns

COLUMN A COLUMN B

Co
ns

. 
Hm

kq
.

O
cc

. 
Tr

.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve N
ot

N
ec

es
sa

ry

P la tters : 9". 12"
Casseroles with covers
Creamers, individual
Creamers and sugar bowls
C afeteria trays
Ticket trays
Serving trays
Iced tea dispenser
Dispensers: napkin, mustard 

catsup, cream
Menu cover holders
Menu board with le tters
Cafeteria tray dispenser
P itchers
Plate covers
Cocktail dishes
Infrared food warmer
Silverware dispenser
Crumbors
Candle holders
Cashier stand

Dishwashing and Sanitation Center 
Large Items

Dish scraping table
P re-rInse s ink
Dishwashing sink
Dishwashing machine
Dish truck

SmaI I I t oms
Catbaqo pail with cover
Mop bucko I with press
Ilroum anil mop rack
Hr usher.
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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. Co Iumn B is asking if the piece of equipment is presently
found in or available to the department, if you wouId like to have it in your depart­
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

FOODS:
Dishwashing and Sanitation Center 

Small Items (cont.)

COLUMN A COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

. 
T

r.

S Ha
ve

Li
ke

 T
o 

Ha
ve No

t
N

ec
es

sa
ry

Lonq handle dustpans
Mop handles and heads
Barrels with covers
Linen caddy with baqs
Towels

Storage Center 
Large Items

R efrigerator, walk-in
Freezer unit
Dry storage units
Portable platforms
Hand truck

Sma I I I terns
Cookbooks. assorted
Cans, u t i l i t y  storage
Grocer's scoops
Locks, key, matched

OTHER (specify)

INSTRUCTIONAL CLASSROOM AREA:
Teacher Work and Conference Center 

Large Items
Desk
Typewri te r
Large table

Sma I I I toms
Stap Ier
Paper cutter
Bookshe If
Library boxes
Storage unit
Teacher chair
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 wouId like to have it in your depart­
ment or if it is not necessary. PLEASE CHECK THE APPROPRIATE SPACE(S).

I NSTMJOI IONAI Cl ASSR(X)M ARI A:
feacher Work and Conference Center 

Small Items (c o n t.)

COLUMN A COLUMN B

Co
ns

. 
Hm

kg
.

O
cc

. 
T

r.

Bo
th

Ha
ve

Li
ke

 T
o 

Ha
ve N
ot

N
ec

es
sa

ry

Large planter
Adding machine
F ilin g  case

Presentation Center 
Large Items

Chairs
Folding tables
She I f
Storage unit
Lectern
Cha Ikboards
Tackboards

Audiovisual Center 
Largo I toms

Record player
Cabl not, record
I ape r ecorder
Storage drawer
Television
Screen
Movie Protector
Display case
Catalog shelf
Radio
FiIm strip  drawer
Projector, film s trip
Projector, overhead

Sma I I I terns
Slide viewer
Slide case
Extension cords
Easel
Flannol board
Magnetic board
Pog board

OTIIIK (specify)
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APPENDIX E

R e su ltin g  Data Tables 

TABLE 12

Items o f  Equipment f o r  C h ild  Development: B lo c k -B u ild in g  Center
L is te d  in  Descending O rder*

PROGRAM CLASSIFICATION I NVENTORY STATUS

ITEM OF EQUIPMENT
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Large Itgms
Open Storage Shelf 6 7 12 11 14 13 I 8

Sma 11 I terns
Blocks, Various Sizes 8 7 6 14 14 13 0 9
Sma I I Boats 7 8 6 15 10 14 3 9
Small Cars, trucks 8 7 6 15 14 I I I 10
Colored Cubes 8 7 6 15 9 16 I 10
Play Boards, Hardwoods 6 6 5 19 6 16 3 I I
Small airplanes 7 7 5 17 8 15 4 9
Wooden Truck 8 8 5 15 7 15 2 12
FamiIy Figure sets 5 7 4 2 0 5 2 0 2 9
Farm animal sets 6 7 4 19 7 19 2 8
Wooden Train sets 5 7 4 20 6 14 4 12
Cash register 6 6 4 2 0 7 2 0 3 6
Zoo animal sets 7 7 3 19 7 2 0 2 7
Rope and pulley sets

* .

6 6 3 21 I 2 0 4 I I

*The descending order Is determined by the responses In the "Consumer and Occupational" 
Co Iumn.
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TABLE 13

Items o f  Equipment fo r  Ch i l d  Development: Housekeeping Center
L is te d  in Descending O rder*

PROGRAM CLASS IFICATI ON INVENTORY STATUS

ITEM OF EQUIPMENT
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Sma I I I terns 
Ironing boards 5 6 8 17 7 18 I 10
Chai rs 7 7 8 14 15 IO 0 I I
Tab Ie 6 7 8 15 13 12 0 I I
Sink 6 6 8 16 IO 16 0 10
M irror, fu ll length 7 7 8 14 13 I I 0 12
Dish set 8 7 8 13 15 9 0 12
Telephones 5 9 7 15 13 16 0 7
I rons 5 6 7 18 IO 14 2 10
Dust Pans, short 6 6 7 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 15 I I 14 0 I I
Stoves 7 6 7 16 12 14 0 10
Cooking utensils set 7 4 6 19 IO 12 2 12
Brooms, short 6 5 6 19 8 13 2 13
Pl I lows 7 5 6 18 IO 12 6 8
Clothes tree 5 6 5 20 5 18 5 8
Clothes pins 6 5 5 2 0 5 14 8 9
Mops, short 5 4 5 22 4 18 3 I I
Dol I bed 7 7 4 18 IO 18 I 7
Clothes I Ine 4 5 4 23 4 13 10 9
Chest of drawers 6 5 4 21 2 15 9 10
Mattress 5 3 4 24 5 I I 10 10
Sheets 5 3 4 24 5 IO 10 I I
Pillow cases 5 3 4 24 5 9 IO 12
Blankets 5 3 4 24 8 8 9 I I
C arriers, ml I k 6 6 2 22 2 15 I I 8
Ool I carriages 7 7 2 20 8 18 2 8

*The descending order Is determined by the responses In the"Consumer and Occupational" 
Co Iumn.
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TABLE 14

Items o f Equipment fo r  Ch i l d  Development: C re a tive  A rts  Center
L is te d  in Descending O rder* (Large Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Larqe Items
Record Player 5 3 14 14 19 9 0 8
Tackboard 7 4 12 13 16 8 I 21
Portable table 3 2 I I 2 0 9 13 2 12
Open storage shelf 4 6 IO 16 14 8 2 12
Cabinets 4 4 IO 18 I I I I I 13
Chalkboard 7 4 IO 15 16 8 I 21
Record Holder 4 3 6 23 5 18 5 8
Sandbox 5 4 5 2 2 4 16 4 10
Work Bench 5 6 3 2 2 2 19 2 13
Piano 4 3 2 27 I 15 10 10

*The descending order is determined by the responses In the "Consumer and Occupational" 
Co I umn.



104

TABLE 15

Items o f  Equipment fo r  Ch i l d  Development: C re a tive  A rts  Center
L is te d  in  Descending O rder* (Smal l  Items)

PROGRAM CLAaSI Fl CATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Sma I I I terns 
Scissors, blunt 8 4 12 12 18 8 0
Scrub pa I I 5 5 9 17 IO 5 6
Easels 7 6 9 14 13 I I 0
Brushes 8 7 9 12 18 8 0
Measuring cups, metal 7 5 9 15 13 9 3
Egg Beaters 8 5 9 14 14 9 2
Strainers 8 5 9 14 13 10 2
Paint pan 7 6 7 16 12 12 0
Plastic containers 8 7 7 14 14 8 2
Pal Is 7 5 7 17 9 13 3
Large funnels 7 5 7 17 IO I I 5
Drying rack 5 6 6 19 7 12 6
Clay ja r 7 5 6 18 9 15 2
Paint containers 7 7 6 16 13 I I 2
Boxes 7 6 6 17 12 8 3
Scoops 7 5 6 18 IO I I 4
Sand toys 5 5 5 21 5 12 6
Records 7 7 5 17 18 8 2
Xylophone 5 5 5 21 2 18 4
Barrel drum 5 4 5 22 4 18 4
Drum, Bongo 5 4 5 22 5 18 I
Maracas 8 6 5 17 IO 13 4
Tambourines 8 7 5 16 9 16 2
Peg Boards 7 5 5 19 8 16 3
Wash tub 7 7 5 17 9 13 5
Easel Cl Ips 6 6 5 19 10 14 0
Autoharp 5 4 4 23 3 18 6
Musical Triangles 6 5 4 21 8 15 2
Song Books 8 8 4 16 I I I I 5
Rhythm Books 8 6 4 18 10 15 4

I
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TABLE I 5 -C on tinued

Items o f Equipment fo r  Ch i l d  Development: C re a tive  A rts  Center
L is te d  in  Descending O rder* (Small  Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Sma 11 I terns 
Corks 7 5 4 2 0 4 18 7
Boards, clay 7 4 4 21 2 16 7
P liers 7 5 4 20 4 21 3
Storage Shelf 7 6 4 19 10 13 2
Aprons, p lastic 7 7 4 28 6 16 3
Ch Inese tom-tom 5 4 3 24 I 18 8
Drums, Indian 5 5 3 23 5 18 2
Wrist bells 9 7 3 17 IO 16 3
Bel I set 7 4 3 2 2 6 16 4
Cymba I 8 7 3 18 8 16 4
Rhythm sticks 8 7 3 18 12 16 2Boats, wooden 7 5 3 21 3 18 8
Claw hammers 7 6 3 2 0 4 21 2C-CI amp 7 6 3 2 0 4 2 0 3
Skrewdrlvers 7 5 3 21 3 21 3
Tool board 7 6 2 21 4 2 0 3
Cross cut saws 7 6 2 21 4 21 2
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*

The descending order is determined by the responses in the "Consumer and Occupational" 
Co Iumn.
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TABLE 16

Items o f Equipment f o r  Ch i l d  Development: Science Center
L is te d  in Descending O rder*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Large Items
Tafi Ie 7 6 4 19 6 14 6 10Terrarl urn 7 6 4 19 4 18 6 3
Storage unit 7 6 3 2 0 5 15 7 9
Aquarl urn 7 5 3 21 3 18 5 LOAnimal case 7 6 2 21 4 12 5 15

Sma I I I terns
Magnifying glasses 5 6 4 21 6 14 4 I 2Thermometer, indoor 4 3 4 25 I I 8 5
Thermometer, outdoor 4 3 3 26 I 19 6 LOTowels 4 3 3 26 2 16 8 LODishes 5 3 3 25 7 12 7 10Prl sms 4 3 2 27 2 18 7 9Watering cans 5 3 2 26 3 16 7 LOHorse-shoe magnets 5 5 2 24 3 18 4 I I
Rubber tubing 5 3 2 26 0 15 I I LOC u ltlvators 5 3 2 26 2 14 I I LOPlant beds 5 3 2 26 2 16 8 LOHot plate  

*

5 5 2 24 I 14 11 10

The descending order Is determined by the responses In the"Consumer and Occupational" 
Co Iumn.
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TABLE 17

Items o f Equipment f o r  Ch i l d  Development: Q u ie t Play Center
L is te d  in Descending O rder*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Larqe Items
Tape recorder 5 5 IO 16 18 9 O
Library rack 6 5 8 17 16 9 I
Storage shelf 5 6 7 18 13 12 O

Sma I I I terns
Flannel board 5 4 IO 17 16 7 O
Wooden Puzzels 7 5 8 16 18 9 O
Large bead sack 5 4 8 19 13 I I I
ChIld ren 's  Books 7 6 8 15 19 6 O
Picture games 8 3 7 18 13 IO I
Hand Puppets 6 5 7 18 16 9 O
Colored cubes 5 4 7 20 13 IO I
F irst aid k it 6 2 7 21 I I 12 I
Peg Board 6 5 6 19 IO 13 2
Form Boards 5 4 6 21 4 14 I
Telephone 5 4 6 21 12 I I I
PI ay Peop Ie 5 4 4 23 4 18 2
Puzze I rack 5 4 4 23 5 18 3
Nuts and Bolts 6 4 3 23 7 18 3
Pipe elbows 5 3 3 25 O 16 9
Pipe Tees 5 3 3 25 O 16 IO
Pipe Union 5 2 3 26 O 16 IO
Pipe nipples 5 2 3 26 O 16 IO
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The descending order is determined by the responses in the"Consumer and Occupational 
Co Iumn.
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TABLE 18

Items o f  Equipment fo r  Ch i l d  Development: Lavatory Center
L is te d  in Descending O rder*

PROGRAM CLASSIFICATION INVENTORY STATUS
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Large Items
Storage Units 3 
Ml rror 3 
Drinking Fountain 3  
Sink, Chl Id Size 3 
Toi le t , Child Size 3

5 IO 18
4 9 20
5 7 21
6  5 22
6  5 22

I I 13 2
13 I I 2

6 15 3
6  18 3
6  18 3

Sma I I I terns 
Light Fixtures 
Towel dispensers

4
4

5 IO
5 9

17
18

8
IO

I I 2
14 I

15 
I I

The descending order Is determined by the responses In the "Consumer and Occupational" 
Co Iumn.
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TABLE 19

Items o f Equipment fo r  Ch i l d  Development: A c t iv e  Play Center
L is te d  in Descending O rder*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Large Items
Work Table 4 5 7 20 9 13 3 I I
Open Shelf 4 5 6 21 8 15 4 9
Cl Imblng 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"
Co Iumn.
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Items o f Equipment f o r  Ch i l d  Development: Rest Center
L is te d  in  Descending O rder*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT

Large Items 
Cabinet, teacher 
Storage units, clothing  
Cots 
Screens

Sma I I I terns
Blankets 
Mats or Rugs

The descending order is determined by the responses In the 'Consumer and Occupational 
Co Iumn.
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Items o f  Equipment fo r  Ch i l d  Development: Lunch Center
L is te d  in Descending O rder*

PROGRAM CLASSIFICATION

I TEM OF EQUIPMENT

(/>
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£
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S
5

Large Items 
Range
Refrigerator 
Tab Ies 
Chalrs
Work Surface 
Storage units 
Dish washer 
Sink and cabinets 
Step Stool 
Buffet

3
4 
3 
3 
3
3
4 
3 
3 
2

3 12 18
3 I I 18
5 I I 17
5 I I 17
5 IO 18
5 10 18
3 10 19
4 9 20
4 8  21
3 7 24

oin3

14 
13 
13 
13 
I I
I I 
8

II
4
5

Sma I I I terns 
Can opener 
Cake tins  
Beater, rotary 
Bow I Sets 
Wooden, Spoons 
Measuring spoon 
Measuring cups 
Wastepaper basket 
Bottle opener 
Dish pan 
U t i l i ty  Trays 
Mixer 
Blender 
Lad I es
Ice-Cream Dipper

4
4
4
4
4
4
4
4
4
4
4
4
4
4
4

3
2
2
2
2
2
2
3
2
3
2
2
2
2
2

0
0
0
0

18
19
19
19
19
19
19
18
19
18
19
20 
20 
20 
20

14
14

13
13
14 
14
14 
13 
13
15
13 
I I 
12
14 
13

INVENTORY STATUS

“The descending order is determined by the responses in the"Consumer and Occupational" 
Co Iumn.



TABLE 2 1-C ontinued

Items o f Equipment fo r  Ch i l d  Development: Lunch Center
L is te d  in  Descending O rder*

PROGRAM CLASSIFI CAT I ON INVENTORY STATUS

ITEM OF EQUIPMENT
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Small Items
Cookie sheets 4 2 IO 20 14 4 6 I2
Sauce pans 4 2 IO 20 12 5 7 12
Double bo I Ie r 4 2 IO 20 I2 5 7 12
Rubber scraper 4 2 IO 20 13 4 7 12
Waste pal I 4 2 IO 20 I I 5 7 13
Rack, cool Ing 5 2 IO 19 I3 4 7 12
Cups, custard 5 2 IO 19 12 4 8 I2
Forks, Dinner 5 3 IO IB 14 4 5 13
Spoons I Tea, soup 5 3 IO IB 15 4 5 12
Soup Bow I 5 3 IO IB 15 4 5 12
Serving spoons 5 3 IO IB I 4 4 6 12
Serving 1 rays 5 3 IO IB 15 4 6 I I
Hot pads 5 2 IO 19 13 14 7 12
Cups and saucers 5 2 IO I 9 12 4 8 12
Pitchers 5 3 IO IB 15 4 5 12
Water glasses 5 3 IO IB 15 4 5 12
Dish d rainer 5 2 IO I9 14 4 6 I2
S tra in ers 5 2 IO 19 14 4 6 I2
Flour s I f t e r 5 2 IO 19 14 4 6 I2
Paring kn ife 5 2 IO 19 I 4 4 6 12
Cookie c u tte rs ; assorted 5 2 IO 19 14 4 7 I I
Spatula 5 2 IO 19 I 4 4 7 I I
C anister set 4 2 IO 20 I2 5 7 I2
Meta I Measuring cup 5 2 IO 19 13 4 8 I I
Pot Holders 5 2 IO 19 13 4 8 11
Dish Towels 5 4 IO 17 15 4 6 I I
Dish Clothes 

*

5 4 IO 17 15 4 7 IO

The descending order Is determined by the responses In the "Consumer and Occupational" 
Co Iumn.



TABLE 2 1-C ontinued

Items o f Equipment fo r  Ch i l d  Development: Lunch Center
L is te d  in Descending O rder*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Sma I I I terns
Cart 4 3 9 2 0 12 7 6 11
Coffee pot 4 2 9 21 12 5 8 11
Tea Kettle 4 2 9 21 10 5 9 12
Cream and Sugar 5 2 8 21 12 4 9 I I
Table cloths 5 2 8 21 II 5 9 I I

The descending order Is determined by the responses In the "Consumer and Occupational"
Co Iumn.



TABLE 22

Items o f Equipment fo r  Ch i l d  Development: O bservation Center
L is te d  in Descending O rder*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Large Items
Chairs I 3 8 27 8 15 7 6
One way viewing

screen unit I 3 6 26 I 2 0 7 8

The descending order Is determined by the responses In the "Consumer and Occupational"
Co Iumn.
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Items o f Equipment f o r  Ch i l d  Development: Outdoor Play Center
L is te d  in  Descending O rder*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Large Items
Storage shed 5 4 3 24 2 15 8 I I
Cl Imbing structure 5 5 3 23 6 15 5 IO
Chinning ladder 5 4 3 24 2 16 8 IO
Ladders, small 5 3 3 25 I 18 8 9
Turning bars set 5 3 3 25 O 18 8 IO
Swing set 5 5 3 23 6 13 6 I I

Sma I I I terns
Packing boxes 5 4 5 22 4 14 7 I I
Hol low blocks 5 4 4 23 4 13 6 13
Play boards 5 4 4 23 5 14 5 12
Kegs 5 3 4 24 4 2 13 IO
Ropes 5 3 4 24 3 13 IO IO
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 I 14 IO I I
Trench and snow shovels 5 3 3 25 2 12 9 13
Tricycles 5 4 . 3 24 2 15 8 I I
Sleds 5 3 3 25 I 14 9 12
Whee I barrows 5 3 3 25 I 15 9 I I

*
The descending order Is determined by the responses In the "Consumer and Occupational"
Co Iumn.



TABLE 24

Items o f  Equipment fo r  Foods: P repa ra tion  Center
L is te d  in  Descending O rder* (Large Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT

O
nl

y
Co

ns
um

er
Ho

m
em

ak
in

g

>2.5

r _ 
Bo

th
Co

ns
um

er
 a

nd
O

cc
up

at
io

na
 I

No
 R

es
po

ns
e

Us
e

De
s 

I r
ed

No
t

N
ec

es
sa

ry

No
 R

es
po

ns
e

Large Items 
Dishwasher 2 5 29 O 24 2 2 8
Oven 3 5 28 O 23 2 I IOWork Surface 3 5 28 O 27 I 0 8
Sink and Cabinet 3 5 28 O 27 I 0 8
Storage w alI and base 5 4 27 O 27 I I 7
Range • 4 5 27 O 27 I 0 8
Refrigerator 3 5 27 I 25 I 0 IOWork Tables 4 5 27 O 24 2 I 9
Cans, Trash Disposal 3 4 26 3 21 5 0 10Food Disposal Unit 5 3 23 5 19 7 3 7
B ro iIer 2 6 18 IO 20 5 5 7
Step Stool 3 4 17 2 17 12 5 2
Fan and Hood 3 7 17 9 16 13 2 15Bin Units 2 4 15 15 7 12 8 9
Meat Block O 4 12 2 0 5 I I I I 9
SI Icer I 8 I I 16 14 9 7 6
Barbeque unit 3 3 13 2 0 7 14 8 7
Meat Grinder I 5 9 21 16 5 6 9
Mixer, Floor I IO 8 17 I I 6 12 7
Griddle, Standing 2 12 7 15 I I IO IO 5
Steamer O I I 7 18 7 21 14 4
K ettle , steam Jacket

#

O IO 7 19 4 3 12 7

The descending order Is determined by the responses In the "Consumer and Occupational"
Co Iumn.
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TABLE 25

Items o f Equipment fo r  Foods: P repa ra tion  Center
L is te d  in  Descending O rder* (Small  Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Sma I I I terns
Pie pans 3 2 30 I 26 2 0 8
Cookie sheets 3 2 30 I 26 2 0 8
Pancake Turner 3 3 29 I 25 I 0 10
Knife 5 2 28 I 24 I I 10
U t i l i ty  cart 2 3 28 3 21 6 0 9
Round tube cake pan 5 3 28 0 26 I 0 9
Chopping board 2 4 28 2 24 2 I 9
Strainer 5 3 28 0 25 I 0 10
Pastry blender 6 2 28 0 25 I 0 10
Paring knives 5 3 28 0 25 I 0 10
Pastry brushes 5 3 28 0 25 I 0 10
Slicing Knife 5 3 28 0 24 2 0 10
Tongs 3 2 28 3 26 I 0 9
U t i l i ty  trays 2 3 28 3 25 2 0 9
Muffin pans 5 2 28 I 24 2 0 10
Sauce pans 4 3 28 I 26 2 0 8
Pie pans 4 2 28 2 24 3 0 9
Pastry Blenders 4 3 28 I 26 3 I 6
Graders 4 2 28 2 24 3 0 9
Cutting boards 3 2 28 3 25 2 0 9
Sma11 molds 3 2 28 3 23 3 I 9
Ml xer 5 4 27 0 26 2 0 8
Fry Pans 4 4 27 I 23 3 0 10
Can Opener 4 4 27 I 24 3 I 8
Cake Pans 4 4 27 I 25 I 0 I I
Bread Pans 5 4 27 0 25 I 0 I I
Wire Whip 5 3 27 I 23 3 0 10
Wl re Beaters 5 4 27 0 21 2 2 I I

Tha descending order Is determined by the responses In the "Consumer and Occupational"
Column.



TABLE 2 5 -C o n tinued

Items o f Equipment fo r  Foods: P repa ra tion  Center
L is te d  in  Descending O rder* (Small  Items)

PROGRAM CLASSIFICATION INVENTORY STATUS
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J I
ITEM OF EQUIPMENT era c62 I OQ.ro S I  S

5 I 2 5
6

Sma I I I terns
Bow I Sets 5 4 27
Mixing spoons 5 4 27
Measuring spoons 5 7 27
Liquid cup measure 5 4 27
Liquid p int measure 5 4 27
Cooling racks 5 3 27
Slotted spoons 5 4 27
Flour s i fte r 5 4 27
Rolling Pins 5 4 27
U t i l i ty  knife 6 3 27
Cookie Cutters 5 4 27
Biscuit Cutters 3 3 27
Blender 6 2 27
Vegetable Peeler 4 3 27
Pot Holders 4 3 27
Dlsh Towels 4 3 27
Dish Cloths 4 3 27
Casseroles, with covers 5 2 27
Pressure Cooker 5 2 27
Skl I lets with covers 5 3 27
Kettles 3 2 27
Rotary beater 2 3 27
Blender 6 4 26
Skl I le t 6 3 26
Coffemaker 5 2 26Liquid quart measure 4 5 26
Non-Electric Can opener 6 4 26Bottle opener 5 4 26
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The descending order Is determined by the responses In the "Consumer and Occupational"
Co Iumn.
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TABLE 25-C on tinued

Items o f Equipment fo r  Foods: P repa ra tion  Center
L is te d  in Descending O rder* (Small  item s)

PROGRAM CLASSIFICATION INVENTORY STATUS

I TCM OF EQUIPMENT
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Sma I l I terns
Vegetable brushes 5 3 26 2 24 3 O 9
Funne I 5 2 26 3 21 6 I gSpatula 5 3 26 2 25 3 O gDry measuring cups 4 3 26 3 26 2 o 8
Paper towel dispenser 3 I 26 6 22 3 2 9
Salt & Pepper sets 4 3 26 3 25 I i 9Waste paper basket 5 3 26 2 24 I I LOAprons 4 5 26 I 26 I O 9
Double bo I Ier 5 3 26 2 26 2 O 8Coffee pot 3 2 26 5 23 3 3 7
Table cloths & napkins 3 3 26 4 16 6 4 10Hot pads 2 3 26 5 22 7 O 7
Bread Pans 5 3 26 2 25 3 O 8Baking Pans 3 2 26 5 23 4 2 7
Thermometers, Meat 4 2 26 4 23 5
Thermometers, Candy 5 2 26 3 23 2 2 9

Frosting
Turners 6 2 26 2 23 2 O 11
Flour sieve 3 2 26 5 21 5 2 8Toaster 5 3 25 3 2 2 7 O 7
Custard cups 5 3 25 3 23 3 O IOPastry board 6 3 25 2 23 4 2 7
French knife 2 3 25 6 23 4 I 8
Hot Fork 3 I 25 7 23 3 I 9Scoops 4 4 25 3 23 3 O IOPotato masher 6 3 25 2 24 3 I 8
Spoons, Plerced.solld 4 3 25 4 23 6 O 7
Thermometer, Deep fa t

fryer

#

5 2 25 4 2 2 3 I IO

Cofumn^ c e n d i n 9  order ls determined by the responses In the "Consumer and OccupatlnaI"
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TABLE 25-C ontinued

Items o f Equipment f o r  Foods: P repa ra tion  Center
L is te d  in Descending O rder* (Small Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
u ?  
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Sma I I I terns
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Di shpan 5 2 24 5 21 2 7
Dlshdralner 6 3 24 3 23 I 3
Cake Decorator set 4 I 24 7 21 5 O
Canister set 5 2 24 5 22 2 I
Garbage pal I 4 3 24 5 22 I 5
Bread Basket 4 2 24 6 19 7 2
Salad Bowls 2 2 24 8 19 8 2
Kitchen shears 3 2 24 7 18 IO O
Hot food tongs 6 3 24 3 2 2 7 O
Foam Fire Extinguishers 3 2 24 7 26 4 I
Knife sharpener 4 2 23 7 18 IO 2
Deep fa t fryer 4 3 23 6 2 0 5 2
Ladles 4 4 23 5 21 4 O
Dish Drainer pad 6 3 23 4 24 I 2
Nut Chopper 5 I 23 7 19 8 O
Fru it Knife 3 I 23 9 16 I I 3
Covered Roasting pan 2 2 23 9 19 9 2
Shredder 5 4 23 4 24 3 2
Juicer 6 2 23 5 22 3 4
Placemats 4 2 23 7 2 0 8 2
Cake plate 4 3 23 6 2 0 8 I
Whips 3 4 23 6 22 4 4
Assorted Large Molds 2 4 23 7 20 5 3
Pastry boards 2 2 23 9 16 5 6
Cookie Press 5 2 22 7 22 6 I
Cheese cutter 5 2 22 7 18 7 2
Sharpening steel 3 3 22 8 18 7 2

*  ' ....................... —  —  ■

The descending order Is determined by the responses In the "Consumer and Occupational"
Co Iumn.
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TABLE 25-C on tinued

Items o f Equipment fo r  Foods: P repa ra tion  Center
L is te d  in Descending O rder* (Small Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Sma I I I terns
Kitchen shears 5 2 22 7 20 7 0 9
Dutch Oven 4 3 2 2 7 18 5 4 9
F irs t  Aid K it 2 2 22 IO 2 0 I I 0 5
F ru it Corer 4 I 21 IO 18 8 I 9
Tea Pot 3 3 21 I l 18 8 6 4
Tea K e ttle 3 2 21 IO 15 7 7 7
Roasting Pan 2 3 21 IO 19 5 2 10
B o ile r Oven 5 3 2 0 8 18 6 6 6
Luncheon Napkins I 4 2 0 I I 1.8 11 4 3
Pastry Cloths 4 3 20 9 15 7 4 10
Cheese SI leer 3 2 20 I I 12 IO 5 9
WaI I Timing clock 3 3 2 0 IO 14 I I 7 4
Grape F ru it Knife 5 2 19 10 16 9 3 8
T rive ts 2 O 19 15 I I 9 8 8
Dutch Oven 4 2 19 I I 20 7 2 7
Hasten 3 3 19 I I 19 9 2 6
Condiment Shelf 2 4 19 I I 12 8 6 10
Orl I I 3 6 18 9 18 7 4 7
W affle Baker 7 3 18 8 16 9 I 0
Pastry Bag 3 I 18 14 13 9 6 18
Kn I fe  Rack 3 2 18 13 14 9 7 6
Hand Food Chopper 5 2 18 I I 15 9 3 9
Meta I Quart Measure I 5 18 12 13 5 10 8
Kitchen scales 2 7 18 9 14 I I I 10
Thermometer, syrup 3 2 18 13 14 4 I I 7
Juice ex tracto rs 3 2 18 13 19 5 6 6

The descending order is determined by the responses In the "Consumer and Occupational"
Co Iumn.
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TABLE 25-Con+inued

Items o f  Equipment fo r  Foods: P repa ra tion  Center
L is te d  in  Descending O rder* (Small Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Sma I I I terns
Knife Sharpener I 5 18 12 16 12 I 7
Bun Warmer I 3 17 15 9 I I I I 5Bun pans 3 3 17 13 18 5 5 8
Thermometer, Refigerator 2 4 17 13 15 8 8 5
Scales I 7 17 I I 13 I I 2 10Fi re Blanket 3 I 17 15 9 19 6 2Warming Tray 3 3 16 14 IO IO 7 9Bread Box 4 I 16 15 12 3 I 3 8
Refrigerator Dish Set 5 2 16 13 18 5 5 8
Meta I Pint Measure 3 4 16 I 3 15 6 7
Cake Frames 3 3 16 14 14 5 11 6Dipper sets I 4 16 15 12 13 7 4
Thermometers, oven 3 3 16 14 14 IO 5 7Sharpening steels I 3 16 16 15 12 5 4
Skewers 5 4 16 I I 13 I I 4 8Shakers, Flour, Sugar I I 16 18 I I 8 IO 7
Metal Gallon Measure I 5 15 15 9 I I 10 6Spice Rack Set 3 O 15 18 9 7 I 3 7
Food M ills 2 3 15 16 I I IO 12 5
Rotary salad cuter I 3 15 17 14 9 10 3
Pot Brushes 2 5 15 14 13 7 I I 5
Flexible spreaders 2 4 15 15 18 I I 3 4
Kitchen stools 3 4 15 14 15 7 I I 5
Egg SI Icer 3 2 15 16 I I 11 7 7
Rot IsserIo 3 2 14 16 IO 13 7 6Stock Pots 4 5 14 13 15 10 6 5
Coffee Urn 4 5 14 13 12 7 11 5

The descending order is determined by the responses In the "Consumer and Occupational"
Co Iumn.
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TABLE 25-C ontinued

Items o f Equipment fo r  Foods: P repa ra tion  Center
L is te d  in Descending O rder* (Small Items)

PROGRAM CLASSIFICATION

ITEM OF EQUIPMENT

Sma I I I terns 
Drain Brushes 
Cookbook Holders 
Ice-Cream Freezer 
Eqq Cooker 
Tomato si leer 
Pan rack 
Ga I Ion Measures 
Rotating Utensl Is 
Ice Cube Scoops 
Hot Plate 
Block Brushes 
Buttercutter 
Mixing Plates 
Ice Bind 
Butcher saw 
Portioning ladles 
Rlcer
Portion Counter 
Bakery Rack
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3 I 13 19
5 4 12 15
2 3 12 19
I I 12 2 2
3 3 12 18
I 8 I I 16
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I 3 I I 21
I 3 IO 2 2
2 5 IO 19
0 7 10 19
I 10 10 15
0 5 8 23
I IO 8 17
I 3 0 25
9 7 8 19
I 8 5 22
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16 5
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14 6
12 4
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15 5
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10 
5
9 5

The descending order is determined by the responses In the "Consumer and Occupational" 
Co Iumn.
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TABLE 26

Items o f Equipment fo r  Foods: S erv ing Center
L is te d  in Descending O rder* (Large Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT

Large I terns 
China/Linen Storage 
Chairs 
Service Cart 
Lighting 
Dining Table 
Dish Storage 
Draperies 
Carpeting 
Tray Tables 
Planters
Lunch Counter Units 
Lunch Counter Stools 
Warming Oven 
Soi led dish caddy 
Cash Register 
Hot Food Server 
Sneeze guard 
Cold Food Server 
U t i l i ty  Rack 
Counter Sandwich 
Ice-cream cabinet unit 
Display counter cases 
Booth
Waitress Station 
Cafeteria Counter 
Soda Fountain

I
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Z 5

8  2  IO
3 0 I I
2 4
5 2
6  I
8  3
7 9
8  14 9

14 8  6
15 9 6
I I 16 6
12 16 6
13 I I 8
14 IO 4
15 9 5
18 8  4
IO 16 6
18 10 4
14 9 6
14 13 4
I I 12 9
14 15 4
13 17 5
15 I I 5
14 12 5
12 I I 10

The descending order Is determined by the responses In the "Consumer and Occupational"
Column.
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TABLE 27

Items o f  Equipment f o r  Foods: Serving Center
L is te d  in Descending Order* (Small Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Sma I I I terns
Water Glasses 3 2 29 2 24 2 0 10
Serving spoon 3 2 29 2 22 5 0 9
P itch er 3 3 28 2 23 3 0 10
Cups and saucers 4 3 27 2 23 4 0 9
Bowls 3 3 27 3 22 3 I 10
Serving Forks 4 3 27 2 22 4 0 10
Gravy Boat 2 3 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 Bow I 5 3 25 3 22 5 0 9
Custard Cups 4 2 25 5 22 4 I 9
Smal I P la te r 6 3 24 3 21 4 2 9
F ru it  Dishes 4 2 24 6 20 6 . I 9
B utter kn ife 3 3 24 6 22 6 I 7
Metal P itcher 2 4 24 6 19 5 0 12
Serving Trays 2 4 23 7 18 9 I 8
Punch Bowl and Cups 4 2 23 7 20 6 0 IO
Cassorole with covers 6 4 23 3 22 4 I 9
Large P la tte r 6 3 22 5 20 6 I 9
Sherbet glasses 2 3 22 9 18 7 4 7
Creamer and sugar bowls 6 4 22 4 22 3 2 9
Goblets 2 4 21 9 18 7 3 8
P la tte rs : 9",12" 5 3 21 7 18 5 4 9
Sugar spoon 5 4 20 7 20 6 2 8
Creamer, Ind ividual 3 5 20 8 16 5 9 6
SI Iver service O 3 19 14 15 5 9 7
Iced Beverage glasses 

#

2 4 18 12' I I IO 4 I I

The descending order Is determined by the responses In the "Consumer and Occupational"
Column.
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TABLE 27-C on tinued

Items o f  Equipment f o r  Foods: Serving Center
L is ted  in Descending Order* (Small Items)

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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SmaI I Items
Carving set I 3 17
Pitchers I 9 15
Meta I P la tte r 0 4 13
Bread Trays 2 4 13
Sugar tongs I 3 13
Lap trays I 3 12
Cafeteria trays I 7 12
Serving trays 2 9 12
Candle holders 0 7 12
Ticket trays 0 7 5
Dispenser: Napkin, 
Mustard, Ketchup and
Cream 0 I I 5

Menu cover holders 0 9 5
Cocktail dishes I 8 5
Inferared food warmer 0 9 5
Silverware dispenser 0 I I 5
Ice tea Dispenser 0 8 4
Menu board with le tters  o IO 4
Plate covers 0 8 4
Crumbers 0 7 4
C afeteria tray dispensers o 10 3
Cashier stand 0 8 3
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The descending order Is determined by the responses In the "Consumer and Occupational"
Column.
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TABLE 28

Items o f  Equipment f o r  Foods: Dishwashing and S a n ita t io n  Center
L is te d  in Descending Order*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITLM OF EQUIPMENT
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LlBrqe I terns
Dishwashing sink 0 9 15 12 16 7 4 9
Dishwashing machine I 8 15 12 15 8 4 9
Pre-rinse sink 0 9 8 19 8 10 8 10
Dish truck I 8 7 2 0 5 9 14 8
Dish Scraping Table 0 9 6 21 5 10 12 9

Imad-I- 44eme
Towels I 5 18 12 15 8 4 9
Garbage pal I with cover 2 5 14 15 12 10 3 I I
Broom and Mop rack 0 6 IO 2 0 7 13. 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 I 6
Mop handles with head 0 9 8 19 6 9 I I 10
Barrels with covers 0 7 6 23 5 8 14 9
Linen caddy with bags 0 5 6 25 2 I I 14 9

T
The descending order is determined by the responses In the "Consumer and Occupational" 
Co Iumn.
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TABLE 29

Items o f  Equipment f o r  Foods: Storage Center
L is te d  in Descending Order*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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Larqe Items
Dry storage units O 7 16 13 13 5 8 IO
Freezer units I 7 14 14 12 8 8 8
R efrigerator, walk-in O 8 6 22 2 8 19 7
Portable pIafforms O 8 4 2 2 2 5 22 7
Hand truck O 6 4 26 I 6 2 2 7

Sma I I I terns
Cookbooks, assorted 2 5 24 5 2 2 2 2 IO
Cans, u t i l i t y  storage I 4 18 13 19 4 4 9
Lock, Keys, Matched O 5 18 15 I I 6 7 12
Grocer's scoops O 6 9 21 7 5 15 9

The descending order Is determined by the responses In the "Consumer and Occupational 
Co Iumn.
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TABLE 30

Items o f  Equipment f o r  In s t r u c t io n a l  Classroom: Teachers Work and
Conference Center L is ted  in Descending Order*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT
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.arqe Items
Desk I 2 31 2 27 I I 7
Typewrl te r O I 25 IO 19 19 IO 7
Large Table I 2 21 12 21 5 2 8

Sma I I I terns
teacher chair I 2 30 3 29 0 0 7
Stapler I 2 29 4 27 I 0 8
F iling  case 2 2 29 3 26 3 2 5
Bookshe If I 2 28 5 24 4 0 8
Storage Unit O 2 28 6 25 2 I 8
Conference Chair O 2 20 14 15 8 5 8
Paper cutter 2 I 19 14 12 IO 5 9
Library Boxes O I 14 21 IO 6 IO IO
Adding machine O 2 12 2 2 3 18 I I 4
Large Planter

#

I I I I 23 3 18 I I 4

Tho descending order Is determined by the responses In the "Consumer and Occupational" 
Co Iumn.
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TABLE 31

Items o f  Equipment f o r  In s t r u c t io n a l  Classroom: P resen ta t ion  Center
L is te d  in Descending Order*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMtNT
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Large Items
Cha Ikboards 0 2 30 4 21 3 0 12

Chai rs 0 2 28 6 25 3 6 2
Tack boards 0 2 24 IO 2 0 5 2 9
Storage units 0 2 23 I I 19 6 2 9
Shelf 0 I 2 2 13 18 7 2 9
Lectern 0 I 14 21 IO IO 7 9
Folding Tables I I 13 21 9 13 6 8

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

Items o f  Equipment f o r  In s t r u c t io n a l  Classroom: Aud io -V isua l Center
L is ted  in Descending Order*

PROGRAM CLASSIFICATION INVENTORY STATUS

ITEM OF EQUIPMENT

$
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Large Items
Screens 0 I 29 6
Projector, overhead I I 29 5
Record Player I I 27 8
Projector, film strip I I 26 8
Tape recorder I 2 25 8
Movie projector 2 I 2 2 I I
Fi Imstrlp drawer I 2 21 12
Storage drawer 0 I 20 15
Television 0 I 17 18
Cabinet, records 0 I 16 19
Rad I o 0 I 16 19
Display case I I 14 2 0
Catalogue shelf 0 I 11 24
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Sma I I I terns
Slide viewer | |
Extension cords | %
Flannel board j 2
Slide case | g
Easel I 2
Magnetic Board Q
Peg Board 0

*
The descending order Is determined by 
Co Iumn.
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APPENDIX F

Respondents Data Tables 

TABLE 33

Number o f Respondents Recommending Equipment fo r
Consumer Homemaking C h ild  Development Programs

Block Building Center 
Large Items Responses

Open storage she If 18

Creative Arts Center
Large I terns

Record Player 19
Tackboard 19

Sma I I I terns
Scissors, blunt 20

Teacher Work 4 Conference Center
Large Items

Desk 32
Typewriter 25
Large Table 22

Sma 11 I terns
Teacher cha I r 31
F ilin g  case 31
Stapler 30
Bookshelf 29
Storage unit 28
Paper Cutter 21
Conference chair 2 0

Presentation Center 
Large Items

Cha Ikboards 30
Chalrs 28
Tackboards 24
Storage unit 23
Shelf 22

Audiovisual Confer 
Large Items

Projector, overhead 30
Screen 29
Record player 28
Projector, film strip 27
Tape recorder 26
Movie projector 24
FI Imstrlp drawer 22
Storage drawer 2 0

Audiovisual Center 
Sma I I I terns 

Slide viewer 
Extension cords 
Flannel board 
Slide case 
Easel

Responses
24
23
23Ox OO
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TABLE 34

Number o f  Respondents Recommending Equipment f o r  
Occupational C h ild  Care Serv ice  Programs

Block Building Center
Large Items Responses

Open Storage shelf 19

Teacher Work and Conference Center
Large Items

Desk 33
Typewri te r 26
Large table 23

Sma I I I terns
Teacher chair 32
Conference chair 32
Stapler 31
F iling  case 31
Bookshelf 30
Storage unit 30
Paper cutter 20

Presentation Center 
Large Items

Cha Ikboards 32
Chairs 30
Tackboards 26
Storage unit 25
Shelf 23

Audiovisual Center 
Large Items

Screen 30
Projector, overhead 30
Record player 28
Tape recorder 27
Projector, film strip 27
Movie projector 23
FIlm strip  drawer 23
Storage drawer 21
Television 18

Sma I I I terns
Slide viewer . 24
Extension cords 24
Flannel board 24
Slide case 20
Easel 19
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TABLE 35

Number o f Respondents Recommending Equipment fo r
Dual C u rr ic u la  Ch i l d  Developm ent/Child Care S e rv ice  Programs

Teacher work and Conference Center
Larqe Items Responses

Desk 30
Typewriter 25
Large Table 21

Sma I I I terns
Teacher chair 30
Stapler 29
Filing  case 29
Bookshelf 28
Storage unit 28
Conference chair 20
Paper cutter 19

Presentation Center 
Large Items

Chalkboards 30
Chairs 28
Tackboards 24
Storage units 23
Shelf 2 2

Audiovisual Center
Large Items

Projector, overhead 29
Screen 29
Record p layer 27
Projector, film strip 26
Tape recorder 25
Movie projector 22
F lIm strip drawer 21
Storage drawer 20

Sma I I I terns
Slide viewer 23
extension cords 22
Flannel board 22
Slide case 18
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TABLE 36

Number o f Respondents Recommending Equipment fo r
Consumer Homemaking Foods Programs

Preparation Center
Large Items Responses

Storage wall and base 32 
Work surface 31
Sink and cabinet 31
Dishwasher 31
Range 31
Work tables 31
Oven 31
Refrigerator 30
Cans, trash disposal 29
Food disposal unit 28
Step stool 20
Fan & hood 20
B ro iIer 20

Sma I I I terns
Colander 34
Pastry blender 34
Kn Ife  33
Round tube cake pan 33
Strainers 33
Paring knives 33
Uti I i ty  knife 33
Pastry brushes 33
Slicing knife 33
Pie pans 33
Cookie sheets 33
Muffin pans 33
Blender 33
Pancake turner 32
Broad pans 32
Wlro whip 32
Wlro boa I or 32
I t f i w I s o t s  32
Mixing spoons 32
Measuring spoons 32
Liquid cup measure 32
Non-electric can opener 32 
Cooling racks 32
Slotted spoons 32
flou r s I f te r 32
Rolling pin 32
Cookie cutters 32
Casseroles with covers 32 
Pressure cooker 32
Sauce pans 32

Preparation Center
Small Items Responses

Ski I lets with covers 32
Pie pans 32
Pastry blenders 32
Graters 32
Turners 32
Mixer 32
Blender 32
S k ille t  32
Can opener 31
Coffeemaker 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 31
Dish towels 31
Dishcloths 31
Potato masher 31
DoubIe boiIers 31
Fry pans 31
Bread pans 31
Thermometer-candy f rostlng3l 
SmaI I molds 31
Cutting boards 31
Toaster 30
U t i l i ty  cart 30
Liquid quart measure 30
Chopping board 30
Custard cups 30
Dish drainer 30
U t i l i ty  trays 30
Dry measuring cups 30
Salt and pepper set 30
Aprons 30
Kett Ies 30
Thermometers-meat 30
Thermometer-deep fa t fryer30 
Hot food tongs 30
Biscuit cutters 30
Spoons, pierced, slotted

solid 29
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TABLE 3 6 -C o n tinued

Preparation Center
Sma 11 I terns Responses

Dlshpan 29
Dish drainer pad 29
Canister set 29
Scoops 29
Paper towel dispenser 29
Juicer 29
Coffeepot 29
Rotary beater 29
Table cloths & napkins 29
Baking pans 29
Flour sieve 29
Cake decorator set 28
Nut chopper 28
Pot fork 28
Garbage pal I 28
Shredder 28
Hot pads 28
Bread basket 28
Knife sharpener 27
Deep fat fryer 27
Ladles 27
Cookie press 27
French knife 27
Kitchen shears 27
Placemats 27
Cake plate 27
Foam f ir e  extinguishers 27
Cheese cutter 27
Salad bowls 26
Dutch oven 26
Wh I ps 26
B ro lIer oven 25
Waffle baker 25
F ru it corer 25
Sharpening steel 25
Covered roasting pan 25
Assorted large molds 25
Grapefruit knife 24
Teapot 24
Teakettle 24
Pastry cloths 24
f i r s t  aid k it 24
Hand food chopper 23
Roasting pan 23
Cheese sI Icer 23
WaI I timing clocks 23

Preparation Center
Sma I I I terns Responses

Baster 22
Grl I I 
Trivets  
Pastry bag 
Knife rack
Refrigerator dish set 
Luncheon napkins 
Thermometer-syrup 
Juice extractors 
Skewers
Condiment shelf 
Bread box 
Kitchen scale 
Bun pan 
Fire blanket 
Warming tray  
Metal pint measure 
Metal quart measure 
Cake frames
Thermometer-refrIgerator 
Thermometers-oven 
Knife sharpener 
Rlcer
Spice rack set 
Bun warmer 
Stock pots 
Sca Ies
Kitchen stools 
Egg s11cer 
Coffee urn

Serving Center 
Large Items 

Chalrs
China/1 Inen storage 
Dining table  
Service cart 
Lighting 
Dish storage

Sma I I I terns
Serving spoon 
Cups & Saucer 
Pitcher 
Serving forks 
Serving dishes V

J 
U

J 
V

J 
U

4 
Vz

J 
—

 M
 M

 
M

 
K

) 
M

 
--

---
---

---
---

---
---

---
---

---
---

---
---

---
---

---
---

---
---

---
---

---
---

---
---

---
---

---
---

---
--



137

TABLE 36-C ontinued

Serving Center 
Sma I I I terns Responses

Bow I s
Serving bowls 
Small p la tte r g

 
as

Cream & sugar bowl 30
Custard cups 29
Casseroles with covers 29
Gravy boat 28
Large p la tte r 28
Fru it dishes 28
Creamers A sugar bowls 28
Butter knife 27
Punch bowl & cups 27
Metal pitcher 26
P la tters : 9", 12" 26
Sugar spoon 25
Serving trays 25
Sherbet glasses 24
Goblets 23
Creamers, Individual 23
Water glasses 2 2
Iced beverage glasses 20
SI Iver servIce 

(Coffee & Tea) 19
Carving set 18

Dishwashing & Sanitation Center
Sma I I I terns 

Towe Is 19

Storage Center
Sma I I I terns

Cookbooks, assorted 26
Cans, u t i l i t y  storage 19
Locks, keys, matched 18

Teacher Work & Conference Center
Large Items

Desk 32
Typewrl ter 25
Large table 2 2

Sma 11 I terns
Teacher chaIr 31
F ilin g  case 31
Stapler 30
Ilookshel f 29

Teacher Work & Conference Center
Sma I I I terns Responses

Storage unit 28
Paper cutter 21
Conference chair 20

Presentation Center 
Large Items

Chalkboards 30
Chairs 28
Fackboards 24
Storage unit 23
Shelf 22

Audiovisual Center 
Large Items

Projector, overhead 30
Screen 29
Record player 28
Projector, film s trip  27
Tape recorder 26
Movie projector 24
Film strip drawer 22
Storage drawer 20

Sma I I I terns
Slide viewer 24
Extension cords 23
Flannel board 23
Slide case 
Easel 00

 VO
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TABLE 37

Number o f Respondents Recommending Equipment fo r
O ccupational Food S e rv ice  Programs

Preparation Center
Large Items 

Dishwasher 
Work surface 
uInk 4 cabinet 
Oven 
Range
Refrigerator 
Work tables 
Storage wall 4 base 
Cans, trash disposal 
Food disposal unit 
Fan 4 Hood 
B roiIer 
Step stool 
Bin units 
Griddle, standing 
S11cer
Mixer, floo r  
Steamer

Sma I I I terns
Pancake turner 
Chopping board 
Pie pans 
Cookie sheets 
Mixer
Can opener 
U t i l i ty  cart 
Cake pans 
Bread pans 
Round tube cake pan 
Wl re beater 
Bowl sets 
Mixing spoons 
Measuring spoons 
Liquid cup measure 
Liquid p int measure 
Liquid quart measure 
Colander 
Strainers 
Slotted spoons 
Flour s If te r  
Rolling pin 
Paring knives 
Cookie cutters

Preparation Center
Responses Sma I I I terns Responses

34 Pastry brushes 31
33 Slicing knife 31
33 Utl 11ty trays 31
33 Aprons 31
32 Saucepans 31
32 Fry pans 31
32 Pastry blenders 30
31 Blender 30
30 Kni fe 30
26 Wire whip 30
24 Non-electric can opener 30
24 Cooling racks 30
21 Bottle opener 30
19 Pastry blender 30
19 U t i l i ty  knife 30
19 Tongs 30
18 Vegetable peeler 30
18 Pot holders 30

Dish towels 30
Dishcloths 30

32 Muffin pans 30
32 Ski I lets with covers 30
32 Rotary beater 30
32 Pie pans 30
31 Graters 30
31 Thermometers, meat 30
31 Thermometer,deep fa t f ryer30
31 Biscuit cutters 30
31 SmaI I molds 30
31 Cutting boards 30
31 Skl I le t 29
31 Vegetable brushes 29
31 Spatula 29
31 Dry measuring cups 29
31 Scoops 29
31 Salt 4 pepper set 29
31 Wastepaper basket 29
31 Casseroles with covers 29
31 Pressure cooker 29
31 DoubIe b o ilers 29
31 Kett Ies 29
31 Tablecloths 4 napkins 29
31 Hot pads 29
31 Bread pans 29
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TABLE 3 7 -C o n tinued

Preparation Center 
Sma I I I terns Responses

dSpoons; pierced, s Iottei
sol Id 29

Blender 29
Coffeemaker 28
Toaster 28
Custard cups 28
Pastry board 28
Funnel 28
French knife 28
Potato masher 28
Coffeepot 28
Baking pans 28
Turners 28
Flour sieve 28
Lad Ies 27
Dish drainer 27
Paper towel dispenser 27
Garbage pal I 27
Shredder 27
Hot food tongs 27
Wh I ps 27
Assorted large molds 27
Deep fa t fryer 26
Dl shpan 26
Dish drainer pad 26
Pot fork 26
Canister set 26
Bread basket 26
Salad bowls 26
Kitchen shears 26
Foam f ire  extinguishers 26
Knife sharpener 25
Cake decorator set 25
Sharpening steel 25
Kitchen scales 25
Covered roasting pan 25
Juicer 25
PIacemats 25
Dutch oven 25
Pastry boards 25
Grl I I 24
Cook Io press 24
Choose cuttor 24
Nul Chopper 24
Ir u It  knI Ie 24
Teapot 24

Preparation Center
Sma I I I terns Responses

Luncheon napkins 24
Roasting pan 24
Scales 24
F irs t aid k it  24
B ro lIer oven 23
Meta I quart measure 23
Teakettle 23
Cake plate 23
Pastry cloths 23
Wall timing clocks 23
Knife sharpener 23
Condiment shelf 23
F ru it corer 22
Cheese s lic e r 22
Baster 22
Waffle baker 
Grapefruit  knife  
Thermometer, syrup 
Knlfe rack 20
Hand food chopper 20
Meta I pint measure 20
Metal gallon measure 20
Rlcer 20
Bun warmer 20
Bun pans 20
Pot brushes 20
Juice extractors 20
Skewers 2 0
Ice bln 20
Warming tray |g
Trivets |g
Pastry bag |g
Stock pots Ig
Gallon measures ig
Thermometer, re frig era to r |g 
Thermometers, oven ig
Sharpening steels ig
Flexible spreaders ig
Kitchen stools |g
Coffee urn |g
Cake frames |g
Refrigerator dish set 18
Food m ills  | 8
Rotary salad cu tter 18
PortIoning ladles 18
Flro blanket | 8

CSJ 
CSJ 

CM
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TABLE 37-Con+inued

Preparation Center Serving Center
Sma I I I terns Responses Sma I I I terns Responses

19Spice rack set 15 Candle holders
Tomato sI leer 13 Sugar tongs 16

Sorv Ing Contor Dishwashing 4 Sanitation Center
Uirge Items Large Items

China /lin e n  storage 27 Dishwashing sink 24
Chairs 26 Dishwashing machine 23
Service cart 25
Dish storage 25 Sma I I I terns
Lighting 23 Towe Is 23
Dining table 22 Garbage pall with cover 20
Draperies 18

Storage Center
Sma I I I terns Large Items

Pitcher 31 Dry storage units 23
Serving spoon 31 Freezer unit 21
Cups & saucers 30
Bowls 30 Sma I I I terns
Serving forks 30 Cookbooks, assorted 29
Gravy boat 29 Locks, keys, matched 23
Serving dishes 29 Cans, u t i l i t y  storage 22
Serving bowls 29
Cream & sugar bowl 28 Teacher Work and Conference Center
Metal pitcher 28 Large Items
Small p la tte r 27 Desk 33
Custard cups 27 Typewriter 26
Butter knife 27 Large table 23
Serving trays 27
Casseroles with covers 27 Sma I I I terns
F ru it dl shes 26 Teacher chaIr 32
Creamers 4 sugar bowls 26 Conference chair 32
Large p la tte r 25 Stapler 31
Sherbet glasses 25 F iling  case 31
Cob lots 25 Bookshelf 30
Creamers, Individual 25 Storage unit 30
Punch bow I 4 cups 25 Paper cutter 2 0
Sugar spoon 24
P latters : 9", 12" 24 Presentation Center
Pitchers 24 La rge I terns
Iced beverage glasses 22 Cha Ikboards 32
SI Iver service Chairs 30

(Coffee 4 Tea) 21 Tackboards 26
Water glasses 21 Storage unit 25
Serving trays 21 Shelf 23
Carving set 20
Cafeteria trays 19
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TABLE 37-C ontinued

Audiovisual Center 
Larqe Items 

Screen
Projector, overhead 
Record player 
Tape recorder 
Projector, f I  Im strip 
Movie projector 
FiIm strip drawer 
Storage drawer 
Te Iev is ion

Responses
30
30
28
27
27
23
23
21
18

Sma I I I terns 
Slide viewer 
Extension cords 
Flannel board 
Slide case 
Easel

24
24
24
20
19
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TABLE 38

Number o f  Respondents Recommending Equipment f o r  
Dual C u r r ic u la  Foods/Food Serv ice  Programs

Preparation Center
Large Items Responses

Dish washer 29
Oven 20
Work Surface 28
Sink and cabinet 28
Sforage wall and base 27
Range 27
R efrlgeralor 27
Work tables 27
Cans, Trash disposal 26
Food disposaI unit 23
B rolIer 18

Smal I Items
Pie pans 30
Cookie sheets 30
Pancake turner 29
Colander 29
Kn i fe 28
U t i l i ty  Cart 28
Round tube cake pan 28
Chopping board 2 0
S tra iners 28
Pastry blender 28
Paring knives 28
Pastry brushes 2 0
Slicing knife 28
Muffin pans 28
Saucepans 28
Graters 28
SmaI I molds 28
Cutting boards 28
Tongs 28
Utl I Ity  trays 28
Mi xer 27
Can opener 27
Cake pans 27
Bread pans 27
Wire whip 27
Wire boater 27
Bow I set s 27
Ml xilng spoons 27
Liquid cup measure 27
Liquid pint measure 27
Cooling racks 27

Preparation Center
Sma I I I terns Responses

Slotted spoons 27
Flour s if te r  27
Rolling pin 27
U t i l i ty  knife 27
Cookie cutters 27
Vegetable peeler 27
Pot holders 27
Dish towels 27
Dishcloths 27
Casseroles with covers 27 
Pressure cooker 27
Ski I lets with covers 27
Kett Ies 27
Rotary beater 27
Fry pans 27
Biscuit cutters 27
Blender 27
Skl I lets 26
Coffeemaker 26
Liquid quart measure 26
Non-electric can opener26 
Bottle opener 26
Vegetable brush 26
Funnel 26
Spatuala 26
Dry measuring cups 26
Paper town I dispenser 26 
Salt and Pepper set 26
Wastepaper basket 26
Apron 26
DoubIe b o iIers 26
Coffeepot 26
Tableclothes & napkins 26 
Hot pads 26
Bread pans 26
Baking pans 26
Thermometers, meat 26
Thermometer, candy

frosting 26
Turners 26
Flour sieve 26
Toaster 25
Custard cups 25
Pastry board 25
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TABLE 3 8 -C o n tinued

Preparation Center
Small Items Responses

Preparation Center 
Sma I I I terns Responses

French knives 25 Wall timing clocks 20
Pot fork 25 Grapefruit knife 19
Scoops 25 TrI vets 19
Potato masher 25 Dutch oven 19
Spoons: pierced, slotted , Baster 19

solid 25 Condiment shelf 19
Thermometer, deep fat Gri I I 18

fryer 25 Waffle baker 18
Dlshpan 24 Pastry bag 18
Dish drainer 24 Knife rack 18
Cake decorator set 24 Meta I quart measure 18
Canister set 24 Kitchen scales 18
Garbage pa I I 24 Thermometer, syrup 18
Bread basket 24 Juice extractors 18
Salad bowls 24 Knife sharpener 18
Hot food tongs 
Kitchen shears

24
24 Serving Center

Foam f ire  extinguishers 24 Large Items
Knife sharpener 23 China/Linen storage 25
Juicer 23 Cha Irs 24
Deep fa t fryer 23 Service cart 23
Lad Ies 23 Lighting 21
Dish drainer pad 23 Dining table 2 0
Nut chopper 23 Dish storage 18
Frui t  knife 
Cover roasting pan

23
23 Sma I I I terns

Shredder 23 Water glasses 29
Placemats 23 Serving spoons 29
Cake plate 23 Pitcher 28
Whips 23 Cups and saucers 27
Assorted large molds 23 Bowls 27
Pastry boards 23 Serving forks 27
Cookie press 22 Gravy boat 26
Cheese cu tter 22 Serving dishes 26
Sharpening steel 2 2 Serving bowls 25
Kitchen shears 2 2 Cream and sugar bowl 25
Dutch oven 2 2 Custard Cups 25
F irst aid k it 2 2 Sma I I p Ia tte r 24
Fru it corer 21 Fru it dishes 24
Teapot 21 Butter knife 24
Teakett Ie 21 Meta I pitcher 24
Roast Ing pan 21 Serving trays 23
Brol Ie r oven 2 0 Punch bow I and cups 23
Luncheon napkins 2 0 Casseroles with covers 23
Pastry cloth 20 Large p la tte r 2 2
Cheese si leer 2 0 Sherbet glasses 22
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TABLE 38-C ontinued

Servina Center
Small Items Responses Audiovisual Center

Goblets 21 Large Items Responses
P la tte rs , 9", 12" 21 Projector, overhead 29
Sugar spoon 20 Screen 29
Creamers, Individual 20 Record player 27
Si Iver service (Coffee Projector, film s trip 26

& Tea) 19 Tape recorder 25
Iced Beverage glasses 18 Movie projector 2 2

FiIm strip drawer 21

Dishwashing and Sanitation Center Storage drawer 20

Sma I I I terns
Towe Is 18 Smg I I I terns

Slide viewer 23
Storage Center Extension cords 22

Sma I I I terns Flannel board 22

Cookbooks, assorted 24 Slide Case 18
Cans, u t i l i t y  storage 18
Locks, keys, matched 18

Teacher Work and Conference Center
Large Items

Desk 30
Typewriter 25
Large table 21

Sma I I I terns
Teacher chair 30
Stapler 29
F iling  case 29
Bookshelf 28
Storage unit 28
Conference chair 20
Paper cutter 19

Presentation Center
La rqe I terns

Cha Ikboards 30
Chairs 28
Tackboards 24
Storage unit 23
Shelf 22
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TABLE 39

Number o f Respondents Recommending Equipment Necessary To
Ch i l d  Developm ent/Child Care S e rv ice  Programs

Block-Bu I Iding Center
Large I terns Responses

Open storage sh elf 14

Sma I I I ferns
Blocks, various sizes | 4
Small cars , trucks | 4

Housekeeping Center 
Sma I I I terns

Chairs 15
Dish set 15
Table 13
M irro r, fu l l  length 13
Telephones 13

C reative Arts Center 
Large Items

Record p layer 19

Tackboard | 6
Chalkboard | 6
Open storage she I f  |4

Sma I I I terns
Scissors, b lunt | 8
Brushes | 8

Records | 8
Egg beaters | 4

P la s tic  containers 14
Easels |3
Measuring cups, metal 13
S tra in ers  13
Pain t containers | 3

Qulot Play Center 
largo Items

Tape recorder |g
Library rack | 6
Storage shelf | 3

Sma I I I terns
C h ild ren 's  books 19
Wooden puzzles | 8

Flannel board 15
Hand puppets | 6

Q uiet Play Center
Small Items Responses

Large bead sack 13
P ic tu re  games 13
Colored cubes | 3

Lavatory Center 
Large Items

M irro r 13

Lunch Center 
Large Items 

Range
R e frig e ra to r  
Tables 
Cha I rs

Sma I I I terns
Dish pan 15 
Spoons, te a , soup 15 
Soup bow I 15 
Serving trays | 5 
Pitchers 15 
Water glasses 15 
Dish towels 15 
D lsh cloths 15 
Can opener 14 

Cake t in s  14 
Wooden, spoons 14 
Measuring spoons | 4 
Measuring cups |4 
Ladles 14 
Cookie sheets 14 
Forks, dinner | 4 

Serving spoons 14 
Dish d rainer 14 
S tra in ers  14 
Flour s i f t e r  14 
Paring kn ife  14 

Cookie cu tte rs ; assorted 14 
Spatula 14 
Beater, ro tary  13 
Bow I sets 13 
Wastepaper basket 13 
B o ttle  opener | 3

«

VJ
 U

l V
J 

.t*.
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TABLE 3 9 -C o n tinued

Lunch Center Audio-Visual Center
Sma I I I terns Responses Large Items Responses

U t i l l ty trays 13 Record pIayer 29
Ice-cream dipper 13 Projector, overhead 27
Rubber scraper 13 Tape recorder 25
Rack, cooling 13 Screen 25
Hot pads 13 Projector, film s trip 25
Metal measuring cup 13 Movie projector 24
Pot holders 13 Storage drawer 18

Film strip drawer 18
Teacher Work and Conference Area Television 14

Large Items Display case 14
Desk 27
Large tab Ie 21 Sma 11 I terns
Typewriter 19 Slide viewer 23

Extension cords 21
Smp I I I terns Flannel board 18

Teacher chair 29 Slide case 15
Stapler 27
F iling  case 26
Storage unit 18
Shelf 18
Conference chair 15

Presentation Center
Lnrqe Items

Cha Irs 25
Cha Ikboards 21
Tackboards 2 0
Storage unit 19
Shelf 18
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TABLE 40

Number o f Respondents Recommending Equipment Necessary To
Food/Food S e rv ice  Programs

Preparation Center
^arqe Items Responses

Work surface 27
Sink and cabinet 27
Storage wall and base 27
R efrigerator 25
Dishwasher 24
Work Tables 24
Oven 23
Cans, trash disposal 21
B rolIer 20
Food disposal unit 19
Step Stool 17
Fan and Hood 17
Barbeque unit 13

Sma I I I terns
Mixer 26
Round tube cake pan 26
Tongs 26
Dry measuring cup 26
Pot holders 26
Dish towels 26
Dishcloths 26
Aprons 26
Pie pans 26
Cookie sheets 26
Saucepans 26
Ski I lets with covers 26
DoubIe bo I Iers 26
Pastry blenders 26
Foam f ir e  extinguishers 26
Pancake turner 25
Cake pans 25
Bread pans 25
Bow I sets 25
Non-electrlc can opener 25
Coo 11nq racks 25
Strainers 25
I lour s I f tor 25
Rolling pin 25
Pastry blender 25
Paring knives 25
U t i l i ty  knIves 25
Pastry brushes 25
Utl I i ty  trays 25
Spatuala 25
Vegetable peeler 25

Preparation Center 
Sma I I I terns Responses

Salt and Pepper set 25
Bread pans 25
Cutting board 25
Blender 24
Can opener 24
Knl fe 24
Mixing spoons 24
Measuring spoons 24
Liquid cup measure 24
Chopping board 24
Bottle opener 24
Dish drainer pad 24
Slotted spoons 24
Cookie cutters 24
Vegetable brushes 24
SI Icing knife 24
Colander 24
Wastepaper basket 24
Muffin pans 24
Potato masher 24
Shredder 24
Pressure cooker 24
Rotary beater 24
Ple pans 24
Grater 24
Skl I le t 23
Coffeemaker 23
Wire whip 23
Liquid pint measure 23
Custard cups 23
Dish drainer 23
Pastry board 23
French knife 23
Pot fork 23
Scoops 23
Coffeepot 23
Kettles 23
Fry pans 23
Baking pans 23
Spoons; slotted and solid 23
Thermometers, meat 23
Thermometer, candy frosting 23
Turners 23
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TABLE 4 0 -C o n tinued

Preparation Center 
Sma I I I terns Responses

SmaIl molds 23
Toaster 22
Cookie press 2 2
Canister set 22
Paper towel dispenser 22
Garbage pa I I 22
Casserole with covers 2 2
Juicer 22
Hot pads 2 2
Thermometer, deep fa t 

fryer 22
Hot food tongs 27
Wh I ps 2 2
Biscuit cutters 22
U t i l i ty  carts 21
Ladles 21
Wl re beater 21
Dl shpan 21
Funnel 21
Cake decorator set 21
Flour sieve 21
Deep fa t fryer 2 0
Kitchen shears 2 0
Dutch oven 2 0
Placemats 20
Cake plate 2 0
Assorted large molds 2 0
Blender 20
F lrs t aid k it 20
Nut chopper 19
Covered roast Ing pan 19
Bread basket 19
Salad bowls 19
Roasting pans 19
Baster 19
Juice extractor 19
Knife sharpener 18
B ro lIer oven 18
Grl I I 18
Liquid quart measure 18
Cheese cutter 18
Fru it corer 18
Sharpening steel 18
Refrigerator dish set 18
Luncheon napkins 18
Dutch oven 18

Preparation Center
Small Items Responses

Bun pans 18
Kitchen shears 18
Flexible spreaders 18
Table cloths and napkins 16
Fru it knife 16
Pastry boards 16
Grape f r u i t  knife 16
Waffle baker 16
Kn I fe sharpener 16
Tea Kettle 15
Pastry cloths 15
Hand food chopper 15
Thermometer,refrIgerator 15
Metal p int measure 15
Sharpening steels 15
Kitchen stool 15
Stock pots 15
Wall timing c lock 14
Kn Ife  rack 14
Kitchen scales 14
Thermometer,syrup 14
Cake frames 14
Thermometer, oven 14
Rotary salad cutter 14
Rotating utensils rack 14
Pastry bag 13
Metal quart measure 13
Scales 13
Skewers 13
Pot brushes 13
Portion counter 13

Serving Center 
Large Items

Chairs 2 2
Dining Table 19
Lighting 19
Dish storage 19
Service cart 18
Ch Ina/11nen storage 16

Sma I I I terns
Water glasses 24
Serving dishes 24
Cups and saucers 23
Pitcher 23
Bowls 22

O
x 

O
D 

vD
 

<D
 

vD
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TABLE 40-Contin u e d

Serving Center
Sma I I I terns Responses

Serving bowls 22
Cream and sugar bowl 22
Custard cups 22
Serving spoon 22
Serving forks 22
Butter knife 22
Casseroles with covers 22
Creamers and sugar bowls 22
SmaIl p Ia tte r 2 1
Large p la tte r  20
Fru it dishes 20
Sugar spoon 20
Metal pitcher * 19
Sherbet glasses 18
Gob Iets 1 a
Serving trays |g
P la tte rs , 9", 12" l 8
Pitchers |g
Gravy boat 15
Creamer, Individual jg
SI Iver service 15
Bread trays 13

Dishwashing and Sanitation Center
Large Items

Dishwashing sink
Dishwashing machine 15

Sma I I I terns
Towels 15

Storage Center 
Large Items

Dry storage units 13

Storage Center 
Sma I I I terns

Cookbooks, assorted 22
Cans, u t i l i t y  storage 19

Teacher Work and Conference Area 
La rge I terns

Desk 27
Large table  
Typewriter

Sma I I I terns
Teacher chaIr 
Stapler 
F iling  case 
Storage unit 
She I f
Conference Chair

Presentation Center 
Large Items 

Chairs 
Cha Ikboards 
Tackboards 
Shelf
Storage unit

Audiovisual Center 
Large Items

Record player 
Projector, overhead 
Tape recorder 
Screen
Projector, film s trip  
Movie projector 
Storage drawer 
Film strip drawer 
Television 
Display case

Sma I I I terns 
Slide v I ewer 
Extension cords 
Flannel board 
Slide case w
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TABLE 41

Number o f Respondents Recommending Equipment Desired
For Ch i l d  Developm ent/Child Care S e rv ice  Programs

Block Building Center
Large Items Responses

Open storage shelf 13

Sma 11 I terns
Faml Iy figure sets 20
Zoo animal sets 20
Cash reg ister 2 0
Rope and pulley sets 20
Farm animal sets 19
Colored cubes 16
Play boards, hardwood 16
Smal I a Irp lanes 15
Wooden truck 15
Sma I I boats 14
Wooden tra in  sets 14
Blocks, various sizes 13

Housekeeping Center 
Smal I I terns

Creative Arts Center 
Large Items 

Workbench 
Record holder 
Sandbox

Creative Arts Center 
La rqe I terns 

Pl ano
Portable table

Sma I I I terns 
Claw hammers 
Crosscut saws 
Screwdrivers 
Pl Iers 
Tool boards 
C-cI amp 
Xylophone 
Autoharp 
Ch Inese tom-tom 
Barrel drum 
Drums, bongo 
Drums, Indian 
Boats, wooden 
Corks

Clothes tree 18 Tambourines
I ronlng board 18 Peg boards
Dol I beds 18 Clay ja r
Doll carriages 18 Musical Trla
Mops, short 18 Rhythm books
SI nk 16 Easel clips
Telephones 16 Pal Is
Chest of drawers 15 Maracas
C arriers, mi I k 15 Wash tub
I rons 14
Dolls and wardrobes 14 Science Center
Clothes rack 14 Large Items
Cupboards 14 Aquarl urn
Stoves 14 Terrarl urn
Clothes pins 14 Storage unit
Dust pans, short 13 Table
Cooking utensils set 13
Clothes line 13 Sma I I I terns

Responses
15

21 
21 
21 
21 
20 
20 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I 
I

I
I
I
I

19
18
16

Thermometer, outdoors | 
Thermometer, Indoors I 
Prisms I 
Horseshoe magnets | 
Towels I 
Watering cans | CT
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TABLE 4 I -C ontinued

Science Center
Sma I I I terns Responses

Plant beds 16
Rubber tubing 15
Magnifying glasses 14 
Cultivators |4
Hot plate 14

Quiet Play Center 
Sma I I I terns

Play people | 8
Nuts and bolts 18
Puzzle rack 18
Pipe elbows 16
Pipe trees 16
Pipe union | 6
Pipe nipples | 6
Form boards | 4
Peg board | 4

Outdoor Play Center
Large Items

Ladders, small 
Turning bars set 
Chinning ladder 
Storage shed 
Climbing structure 
Swing set

Sma I I I terns 
Saw horses 
Tricycles 
Wheel barrows 
Packing boxes 
Play boards 
Rakes 
Sleds
Hollow blocks 
Ropes

Lavatory Center 
Large Items

Sink, child  size | 8
Tol le t , child size 18
Drinking fountain | 5
Storage units 13

Sma I I I terns
Towel dispensers 14

Teacher Work and Conference 
Sma I I I terns

Large planter 
Adding machine

Audio-visual Center 
Sma I I I terns

Magnetic board 
Peg board

Active Play Center 
Large Items

Climbing structure | 8
Large balls  18
Rocking boats 16
Open shelf | 5
Work table | 3

Lunch Center 
Sma I I I toms

Hot pads 14

Observation Center 
Large Items

One-way viewing 
screen unit 2 0

Chairs 15
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TABLE 42

Number o f Respondents Recommending Equipment Desired For
Food/Food S erv ice  Programs

Preparation Center Serving Center
Larqo Items Responses Sma I I I terns

Barbeque unit 14 Menu cover holders 15
Fan and Hood 13 Menu board with le tte rs 15

Dispenser: Napkin,
Sma I I I terns Mustard, Ketchup and

Fire blanket 19 Cream H
Buttercutter 16 Cashier stand 14
Bakery rack 16
Cookbook holders 15 Dishwashing and Sanitation Center
Portioning ladles 15 Sma I I I terns
Rotating utensils rack 14 Long handle dust pans 15
Ice cube scoops 13 Broom and mop rack 13

Serving Center Storage Center
La rqe I terns Large Items

Hot food server 18 Dry storage units 13
Cold food server 18
Planters 15 Presentation Center
Cash regIster 15 Larqe Items
Waitress station 15 Folding tables 13
Tray tables 14
Sol led dish caddy 14 Audio-Visual Center
U t i l i ty  rack 14 Sma11 Items
Counter sandwich 14 Easel 15
Display counter cases 14
Cafeteria Counter 14
Warming Oven 13
Booth 13
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