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Chapter I

INTRODUCTION

"Educators, parents, and others are recognizing
that the school lunch is an integral part of education
since it can make effectlive contributions in meeting
basic physical and educational needs. In view of the
expansion of school lunch programs and an incressing
emphasis on planning school facilities for functional
use, it 1s important that lunchrooms and food-service
facilities In schools be planned in terms of local
needs, and in terms of an accepted program for these

facilities."t

Cbjectives of the school lunch program include:z

l. TImprovement of general health of boys and girls

2. Development of desirable food habits in children
and indirectly improving food habits of all faculty
members

3. Development of an appreciation and understanding

1, National Council on School House Construction, State
Department of Education, Nashville, Tenn., 1946,

p. 111.

2, Allen, M. A. and Barner, Ge. A., "Our School Cafeteria,"
The National Elementary Principal, Vol, 27, No. 3,
December 1947, p. 9.




of the types of food necessary to meet the
nutritional needs of children

4. Development of a situation in which eating
food 1s a definlte part of each child's school day

Oos Development of an appreclation of the importance
of cleanliness in selectlng, storing, preparing and
serving food.

The school 1s only one of many agencles that has a
ma jor influence In the development of splritual values
and In an appreclation of democracy. The home, the
church and the communlty have Influence and overlappilng
objectives which should parallel each other. The schools
should ever be mindful of thelr responsibllity to tezach
and train each indlividual in procedures that will lead
to better and more purposeful ways of living,

A healthy body 1s the foundation for a sound,
wholesome mind. Good substantlal and nutritlous lunches
served 1n an attractive lunchroom with a pleasant
inspiring atmosphere wlll result in desirable qualities
of school children. The school lunchroom may make use
of effective atmosphere, arrangement and corresponding
circumstances to bulld and direct creative values,

A1l art is for the purpose of lifting man's spirit."l

1. Department of Elementary School Principals. Spiritual
Values in the Elementary Schools, Twenty-Sixth
Yearbook; Washington 6, D. C., 1947, p. 5.



A spirit of thankfulness and a moment of quiet and
reversnce has a value that may reach beyond the walls
of the lunchroom,

Cooperation and habits of responsibility and
dependability may be developed when children are allowed
to plan and share in the dutles required for an efficilent
and wholesome atmosphere in the lunchroom. Students
may set and arrange tables 1n order that a pleasing
and friendly attitude may be fostered. Committees or
groups from each room may plan and organize procedures
in such a manner that each individual will at some
time share the responsibility. Chlldren may be led to
consider 1t a privilege to provide and arrange flowers
or other accessories for lunchroom decoration. Hosts
and hostesses may also be chosen which wlll tend td
develop and foster worthwhile values, Character bulld-
ing qualities which may be developed as chlldren learn
responsibilities essentlial to a good host or hostess
include a pleasant manner, ability to carry on an
interesting conversation, thoughtfulness for each
individual and assuming his share of the
responsibllities,

A simple procedure incorporating these baslc ideas

may prove helpful., All posslble learnings and



experlences should be set up through the school lunch
program 1ln order to create an atmosphere of social

and democratic living that will give opportunity for
individual and group development, It 1s the duty of the
teacher and principal to gulde, direct and counsel when
and where needed, so that a cheerful, friendly atmosphere
may be created. Wholesome informality should be apparent.
Valuable learnings and practices 1n social customs,
housekeeping duties, development of manners, care of
guests and pleasing conversation should result. There
should be controlled freedom in the lunchroom but no
regimentation, Good mammers and ordlnary rules of
pollteness, which allow chlldren to converse in a

happy manner as they prepare to return to thelr class-
room for afternoon activities, should prevail. Lunch
time should be charscterized by attractivenesé of room
arrangement, orderliness of movement and good manners,
The teacher should sit at the table with the children
and be a member of the group. This practice might ralse
the level of pupil-teacher relationshlp, as well as
provide a happy and soclable time. Order might be
attained by a moment of silence or with soft music,
Children should be encouraged to converse freely without

disturbing other groups about them end to enjoy thelr



Junch in a friendly and pleasant manner. The situation
would then be pleasing to teachers and pupillse.

All children attending school should have a whole-
some noon lunch -= preferably a hot one. Research has
shown that chlldren who eat an adequate hot lunch have
galned as much as thirty-seven per cent more in welght
than those who do not have the hot lunch. These same
children also missed sixty-eight per cent fewer days
in school.

The school bullding should be planned and built to
express a good educational philosophy and to meet local
needs. Administrators, parents, teachers, pupils and
laymen should have a share in the planning in order to
have an effective and adequate school plant. A pre-
liminary survey and systematic study of the needs should
be made well in advance. The hot lunch 1s an important
part of the health program and the school cafeterla
should definitely be planned to care adequately for the
needs of growing children. The kitchen, the storeroom
and the dining area of the cafeteria should be

scientifically planned and organized. I'ood should be

l. Milligan, John P., "An Experiment in Leisurely Eating
of School Lunches," The School Review, January 1948,
Pe 36,




wholesome, attractively displayed and served. If the
school plant 1s effectively planned and organized, an
educational program can be developed that will consider
the emotional, mental, soclal and physical development
of each individual,

Good food hablts are essential to good health and
the cafeteria set-~up should aim for this developmente.
A wholesome enviromment wlll reflect securlty and
happiness iIn the chlld. Furnishings and equipment should
be based on an understanding of the chlild and scaled to
hls world. Equipment which is attractive, adjusted to
individual needs, functional in arrangement and design,
and beautiful and durable in respect to bullding materials
is highly desired., Pleasing colors, effective lighting,
artistic windows, harmonious color schemes, suitable
wall and floor materials and appropriate murals and
paintings should be considered in decoration and finish.
Safety, sanitation, good lighting (both natural and
artificial), teacher and student comfort, humen
relationships and learning processes play significant
roles in plarning procedures. Faclilitles for the
development of social competence should be provlded
and the environment should be conducive to that end,

The lunch room provides unlimited facilities for the



development of leadership, tolerance and social
justice.

EdQucators sometimes complain of lack of community
interest in the schools. The school lunch program may
provide an opportunity for developing this interest.
Once the community 1s made aware of the need and purpose
of the school lunch, its accomplishment might well be
assured, since 1t 1s beneficlal to both community and
school in many ways.l

An effective school lunch program

l. Brings parents into closer affiliation with the
schools, and interests them 1n school 1life

2. Develops harmony in the community

5. Enhances teachlng of etiqguette and of proper
eating hablts

4. Teaches children the importance of living
together 1n a desirable way

D« Serves as an asset to any school, as it 1s a
unifying agency developlng a coopsrative spirit between
the school and the community.

"Health, more than any other factor except mental
ability, determines the quallity of the school work a
pupil does. If chlldren are to grow propérly, be

healthy, and develop normally in every way, they must

l. Dickerman, Richard M., "A School Cafeterla - Now,"
School Board Journal, Hovember 1948,




nl

have nourishing food. A good school lunch program

is a means of assuring better health for many children.

1, Allen, M. A. and Barner, G. A., "Our School Cafeteria,"
The National Elementary Principal, Vol. 27, No. 3,
December 1947, p. 9




Chapter II
PLANNING THE SCHOOL LUNCHROOM

The United States maintains high sanitary conditions
and its citlzens enjoy standards of living that do more
for health protectidn than any other country in the world.
Sanitary conditions in our school lunchrooms are above
the average of other countries and it is important that
these standards and ldeals be malntained and improved
constantly. The information in this chapter discusses
the steps in planning the lunchroom.

Pre-planning: Careful planning before construction is of

major importante 1f later expense of rebuilding or
remodeling is to be eliminated and 1f the moving or
repaliring of equipment is to be avolded. Original plans
need to be adequate since unnécessary expenditures have
been knmown to result from the selection of an undesirasble
location, allowance of too little working space,
inefficient arrangement of areas and unattrasctive interior
finishes and decorations. It 1s essential that a study

of the total lunchroom situation be made in advance, and

that plans be examined by those responsible for the



establishment and operation of the 1unchroom.1 As stated
in Chapter I the objectives of the school lunch program
ares

1. Improvement of general health of boys and girls

2. Development of desirable food habits in children
and indirectly improving food habits of all faculty
members

S« Development of an appreciation and umderstanding
of the types of food necessary to meet the nutritional
needs of chlldren

4., Development of a situation 1n which eating food
is a definite part of each child's school day

5. Development of an appreciatlon of the lmportance

of cleanlliness in selecting, storing, preparing, and
serving food.

Many factors will 1Influence the school lunch program
and the support given 1t by the community. These habits
and factors include ecoﬁomic status of the residents in
the community, subsidy for the program, amount charged
for meals, geographic location of the school, dlstances
children travel to school, number and ages of pupils,
length of noon hour, soclal climate of the school, type

of lunches served and the educational philosophy of the

community.

1. Godfrey, Rosalle Se. and Short, Gladys, "Recommendations
for Lunchrooms,” The Nation'!s Schools, January 1946,

D S4.
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The percentage of pupils who are served by the
lunchroom is generally from forty to eighty percent of
the school enrollment although 1t may be higher in rural
communities and when inclement weather conditions prevail.
The lowest school enrollment justifying a separate
lunchroom is estimated to be from thirty-five to fifty
students. The installation of a small lunchroom however,
depends upon the local situation., Even with federal aid
small lunchrooms serving a complete plate lunch are
difficult to operate. Improvised lunchroom facllities
might be arranged in small schools but 1t is recommended
that a maln hot dish be provided with supplementary
packed lunches brought from home,

The school lunchroom should be on the first floor
wlth a central locatlion convenlent to classrooms,
playground areas and dellvery purposes. A basement
location 1s undesirable, Flexibllity of lunchrooms for
mult14purpose use 1s desirable. The lunchroom should
be easily accessible to commnunity groups for evening
and vacation use without it being necessary to open the

entire school building.l The lunchroom 1s more likely

1. Planning and Equipping Schoel Lunchrooms, Federal
Security Agency, Bulletin No, 19, 1946, p. %.




1=

to serve a dual purpose if other areas of the school
can be closed off, Careful planning may accomplish this
purpose,

The size of the school lunchroom will be affected
by the total number participating in the hot lunch
program, maximum number which may be seated at one time,
continuous or intermittent service and the number of
serving counters. Two or more counters will serve
larger numbers of students at a glven time, making pos-
3ible fewer and shorter lunch perlods. However the
initial cost 1s Increased, additional help and supervision
1s needed, additional floor area for counters and seating
are required, and often one or more counters stand idle.
Adequate space in the dining area requires ten to fourteen
square feet per person which allows for comfortable
seating and alds in the development of good health and
soclal hablts, Tables for six with two chairs on either
slde and one at each end are recommendsd for conversa-~
tional purposes and ease of seating. The dining room
should be well proportioned and rectangular with kitchen
entrances on the longitudinal side.

Whether remodeling or bullding an entirely new
unit much planning is necessary. The architect, of

course, will have a significant contribution to make but



the superintendent, principal, teachers, students,
lunchroom executlves and others who may work in the unit
should be consulted. Each has valuable suggestions to
make,

A recommended layout for the development of a hot
lunch program has been made, It calls for a separate
bullding to provide sufficlent room for serving fifty
to sixty puplls at one time but might accommodate more
i1f necessary. The followlng construction polnters are
suggested:l

1., Working surfaces preferably 36 Inches high

2. Flat cupboard doors with grooves to slide up
and down or crosswise

3. Hardwood surface floor wilith center drain in
kitchen area

4, Toe mold at base of cupboards

5. Drawers for sllver, five inches deep wilith
separate removable containers for knlves, forks and
spoons

6. Ventllation to outside in storage room
7. Adegquate facilities for garbage disposal.
Scharf says, "Any study of school cafeterias on

the whole will make 1t obvious that they were laid out

1. Scharf, Sarah Maberly, "Layout for a School Lunch Unit,"
Practical Home Economics, September 1946, p. 447.




and planned without the assistance of the managers or
teachers who were to operate the food services. In
some of the newest schools absurdities include:

l. Lack of storage space within reasonable distance
from the kitchen )

2. Lack of provision for control of food on and
after dellvery

5. Carrying prepared food across corridors in
which students must stand in line for service

4. No provision for students to wait 1n line except
within the cafeterla itself

5. Locating equipment without regard to routing
of processing and serving

6. DUplicating service units increasing operation
costs

7. Attemptling to serve all chlldren in one or two
short lunch perlods

8. PooE management from the standpoint of
supervision®

An interesting account of a school cafeteria unit
that was planned and bullt for the schools of Tucson,
Arizona, 1s glven by the superintendent, Mr. Morrow,
"Ninety percent of the programs in physical educatien,
social living, music, recreation and health are centered
in or near the cafeteria bullding. Department heads,

teachers, clerical staff, cafeterla workers, janltors,

l. Scharf, Sarah Moberly, op. c¢it., p. 25.
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a landscape archltect and many puplls were consulted
and thelr 1deas were coordinsted in the plans.
Conferences were held, models bullt, changes made and
the results of cooperatlve endeavors were incorporated.
The value of plannlng and working together has been
evlidenced in the increased use of facllities,"l

Recelving and Storing Food Supplies and Equipment: A

protected platform should be provlided for recelving and
unloading supplies. Thls space should be located adjacent
to the storeroom and kitchen, but each separate from
the other. The food storage space needs to be adequate
for cammed and staple goods, for foods requiring
refrigeration, and for vegetables and frults. Such
gpace should be free of motors, compressors, ventilatlon
ducts and heatling or water plpes. Separate storage
space ls essentlal for paper towels, soaps, soap
powders, floor waxes and cleaning equlpment,

Factors which determine the size of the storage
room include: nearness to market, frequency of buying,
quantity purchased at one tlme, amount of surplus products
carrled in stock, the school lunch canning program and

amounts of beverages and mllk used. The storeroom floor

l. Scharf, Sarah Moberly, op. clt., p. 26.
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area should equal approximately one-sixth of the kitchen
floor area. The breadth and depth of shelving should

- provide for economical and convenient storage for
contalners of varied sizes and types. A small cupboard
in which valuable artlecles such as silver, special china
and glass dlshes may be kept safely 1s essential,

Processing Units The efficlient handling and preparation

of foods requires adequate space which should be separate
from the cookling center, the dish washing center and the
pots and pans washing center, Thls space should be near
the food room and cooklng center and convenlently located
near the salad table and refrigeration unit. Provision
for an orderly sequence of foéd processing 1s a time
saver. The location of the followlng equipment needs
conslderation for efflclent and convenlent use: sinks
with drain boards or table surface for sorting and wash=-
ing, a hardwood surfaced cutting board, a mechanlcal
peeler next to a slnk or emptylng directly into one

and a refrigerator. Table surface 1s necessary for
cutting, grinding or sliclng meats and for dressing

poultry.
Food Preparation Unit: A minimum of 3 square feet of

space per person is needed 1n the kitchen area 1f less

than 200 people are belng served. An average of 1% square
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feet per person should be allowed when 200 to 500 persons
are served. Flve hundred or more persons should have an
allowance of one square foot per person. The kitchen
should be well proportioned and rectangular with an
entrance directly inte the dining room. Activitiles
connected with recelving, preparing and serving food
should be routed in an orderly direction with separate
routes for serving and for cleaning dishes. The lighting
in the kitchen area should provide no less than forty
candle foot over each working unit. Ventilation should
be adequate for comfort and should provide for the
removal of cooking odors and fumes. Thls may be
accomplished by Installation of exhaust fans.l

The meat and vegetable cooking center should be
located near the food preparation and serving units and
grouped in sequence. The cook's table should be located
near the range with space for storage of condiments.
Sufficient pot and pan storage space ls essentilal,
Provision for holding cooked foods at proper temperature
is necessary. Ample working space with well grouped

equipment for preparation of baked foods should be

1, Godfrey, Rose and Short, Gladys, "Recommendations
for Lunchrooms," The Nation's Schools, Volume 37,
No. 1, January 1946, p. 354,
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provided. A hardwood-top table with space for the worker's
tools located near the serving unit and refrigerator

should be provided for maklng salads and preparing cold
foods. There should also be adequate space for holding
salads and other cold foods at proper temperature prior

to serving.

The lunchroom entrance should be located near the
serving unit to permlt easy access to the dining area.
Sultable space should be planned for serving food, wilth
trays, napkins, silverware and dishes convenlently
placed 1n the service llne. Space needed for serving
depends upon the number to be served, the number of
shifts and whether table or cafeterla service 1s being
used. For serving groups of 500 to 800, less space will
be needed 1f two thirty-mlnute perlods are provided
rather than a single period. More persons can be served
in a gliven length of time by providing plate lunches
served from several counters than with cafeteria service.
As the number served increases kltchen and storage areas
wlll need to be 1increased.

Dining Unit: The dinling unit should be separate from

the kltchen unit. Entrances into the dlning area and
exlts from the area should avold crossing the serving

lines,
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"The total area of dining space should be determined
on the basis of the number of persons to be seated at
one time. Nine to twelve square feet of dining room
space 1s the usual allowance per person. In planning
for new school bulldings which will include large school
lunch programs, consideration should be given to the
advisability of having several dining rooms serviced
from the same kitchen, rather than one large dining
room, "1

Tables seating from four to eight persons each are
preferred, Elghteen to twenty-four inches linear table
space should be planned for each pupil or student.
Recommended tables include square tables 3' x 3', or
oblong tables ranging from 6' to 8' In length snd from
30" to 36" in width. The type of table wlll depend upon
the number to be seated end the method of serving. If
trays are used more table space 1s necessary. The
height of the tables and size of the chalrs should be
determined by the size of the puplls. Graduated sizes
of tables and chairs should be provided so that all

children may be comfortably seated. Shelves, hooks and

1, Planning and Equipping School ILunchrooms, Federal
Security Agency, Bulletin No. 19, Washington, D, C.,
1946, pe S
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rods should provlde room for books, wraps or other
articles the puplls might bring to the lunchroom.
Convenlently located lavatory facilitles are essential.

The National Bureau of Standards <+ recommends the
following table heights for school use: 20, 23, 26,.
and 29 inches; with chairs 11, 13, 15, and 17 inches
respectively. The dining table tops may be of hardwood,
linoleum or tempered pressed wood properly edged with
wood or metal. Plastics are also avallable and
satisfactory.

The dish return window should have a convenlent
location preferably near the dish washing area and
screened from the sight of the diners.

A platform at one end of the dining room would
add to 1ts flexibility and provide space whilch may be
used as a teachers! dining area.

Plans should provide for adequate lighting--both
natural and artificial. Light colored cellings and walls
make for lighter and more cheerful rooms. Window areas
in the dining area should be one fourth of the total

floor space with provision for uniform brightness

l. Planning and Equipping School Lunchrooms, Federal
Security Agency, Bulletin No. 19, Washington, D. C.,

1946, p. 6.
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throughout the room. A desirable brightness ratio
should approximete 3:1. Ventilstion should be natural
wlth windows on longitudinal sides. In new construction
conslderation should be given to ventilation louvres
separate from fenestration. Mechanical ventilation may
be necessary wholly or in part. Air turnover should be
approximately thirty cubic feet per minute per person,
artificlal heat should provide uniform temperature and
humidity throughout the entire lunch unit.

Clean-Up Unit: The center for dish washing should be

adjacent to or convenient to the dining room. Within
this area space should be provided for receiving solled
dishes, scraping, disposing of weste, stacking dishes,
bottles and trays. A three-~compartrment sink with dish
baskets provided or s dishwashing machine properly
installed is necessary for pre~washing, washing, rinsing,
sanitizing and drying.® State health regulations and
requirements should be known to all concerned and rigidly
adherred to. All dishes and silverware should be rinsed
for ten seconds at 170°F., An ample hot water supply

delivered to the dishwashing machine will provide for

l. Planning and Equipping School Lunchrooms, Federal
Security Agency, bBulletin No. 19, Washington, D. C.,

1946, Pe Se
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the required bacteria reduction and quick dish drying.

A booster heater for ralsing temperature of hot water
taken from the building supply to 170°F. will provide

for better sterilization in the dishwashing machine,

The dishwashing machine must be kept in good working
order at all times. .The spray openings must be carefully
washed, pipes cleared and openings rinsed clean. The
table for recelving solled dishes needs a drain to prevent
liquids and foods from entering the dishwashing machine,
An area for draining cups prior to and after they are
washed, a suitable place for racking or stacking plates
and space for contailners for receiving clean sllverware
are essentlal. A table large enough to allow one minute
for dishes to drain 1s desirable. Closed shelves will
protect clean tableware from alrborne bacteria. An

extra sink for holding, socaklng, washing, rinsing and
sanltizing bakling dishes, pots and pans 1s convenlent

and saves time,

A well planned kitchen provides arrangements which
make heavy lifting unnecessary. A sllide for returning
empty racks to loadlng zones 1ls a time saver,. sSufficlent
dish baskets or racks should be provided for alr-drying.

Space for rack storage willl aid in keeping them in good



condition.1

Garbage containers at the preliminary food preparation

unit and at the soiled dish tables are necessary. Fly-
proof garbage contalners near the kitchen exit, and a
convenlently located incinerator are essentials

Manager's Offices "Adequate, convenlent, and comfortable

space with a certsin amount of privacy and a conveniently
located closet for wraps and storage should be provided
for the lunchroom manager. A good locetlion for the
office is adjoining the dining room and kitchen.
Supervision is faclllitated by raising the space six to
elght Inches above the floor level. By careful planning
arrangement can be made so that supervision will not be
difficult. This locatlion affords maximum use of office
and minimum absence of the manager from the scene of
activities., The office should be provided with adequate
artificial and natural light and ventilation."® A desk
and a filing cabinet for keeping records should be

provided for the manager,

1. Bryan, Mary De Garmo, "Dishwashing Techniques," The
Nation's Schools, July 1946, p. 56.

2, Godfrey, Rosalie S. and Short, Gladys, "Recommendations
for ILunchrooms,” The Natlon's Schools, January 1946,

De 40.
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The following pages show reproductions of floor
plans sultable for schools ranging in size from the one
room rural school serving up to twenty-five puplils to the
twenty classroom school serving as many as 500 puplls,

A study of these plans may be used as a guide in

planning lunchroom facilities in a particular situation.
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Chapter III
FLOOR MATERIALS

There are many types of floor materials which
affect the efficlency, health, and safety of workers,
Rough, slippery and uneven floors are hagzardous and
nonresllient floors are hard to walk on. The cholce
of floor materials used In a school cafeteria should be
made with the help of the superintendent, teachers,
students and employees, as well as the architect.

The Code of the Unlted States Health.Serfice
which regulates eating and drinking establishments states:
"The floors of all rooms in which utenslls are washed
shall be smooth, shall be of such construction as to be
easily cleaned and shall be kept clean and in good repair,!l

Kitechen floors with an impervious surface will not
absorb organic matter. These floors sre easier to clean
and keep free from odors. Clean floors are conduclve to

clean food handling methods, Kitchen floors should be

1. Farnham, Mary, "The Care of Floors in School Lunch-
rooms," School Management, December 1947, p. l.
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clean and dry during preparation, cooking, and serving
of meals. Properly constructed floors kept in good
repalr are found to be easlily cleaned.

Factors that influence the selection and quality

of flood materials:l

l. Durability 6. Iow melntenance cost
2. Appearance 7. Reslstance to stain

5. Ease of cleaning 8. Reslstance to moisture
4, Quletness 9. Resillence

5. Non-sllppriness 10, Low original cost

These factors are desirsble but all are not found in

any one materlal; therefore 1t 1s necessary to declde
upon those most desired In the particular place in which
they are to be used; If the cafeteria 1s to be used for
addltional purposes other than for eating, this may
Influence the selectlon of flooring. It 1s advlsable

to check with the community's sanitary code to see 1f
the materials chosen and the care given meet the
requlrementsa,

Types of Floors: The types of floors most frequently
used 1n school cafeterias, dining rooms and kiichens

are concrete, wood, terrazzo, tile and linoleum.
Hardwoods are used extenslvely for dining rooms and give

good service. Soft woods are not recommended as they

1, Farnham, Mary, op. clt., p. 229.
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are difficult to malntain, To keep hardwoods in
excellent condition one can use zo good filler which seals
the wood pores and gives a firm surface., This filler 1s
preferred to varnlsh or shellac. 011 or polnt finishing
is undesirable. Properly seasoned hardwoods well lald
and finished will not deteriorate.

The advantages and disadventoages of verious types
of flooring are summarized in Table I on the following

page.



Table I

ATTRIBUTES OF FLOOR MATERTALSY

Floor Advantages Disadvantages
Concrete Cheap to lay Hard to walk on
Flreproof Cracks easily
Easy to clean Has & poor appearance
Color may be incor- Absorbs grease
porated into Requires frequent
concrete when repainting
mixed Incorporated colors
may fade
Difficult to pateh
when repairs are
needed
Wood Zasy to work on Absorbs grease and
Eagy to c¢lean stains
Attractive Requires frequent
waxing
Terrazzo May be laid over Noisy
concrete or wood Lack of resiliency
construction
Attractive
Sanitary
Durable
Hard
Impervious to stailns
Easy to clean
Tile Non-absorbent Slippery when wet

Variety of colors
Highly resistant to
wear

l. Farnham, Mapry, op. ¢lt., p. 230.

(a non-8llip variety
availsble)

38



Table I (Cont.)

ATTRIBUTES OF FLOOR MATERIYALS

Floor

Advantages Disadvantages

Tile (Cont.) Available in a variety

of slzes, shapes and

colors
Linoleum Attractive Heavy equipment
Easy to work on may leave I1mprints
Easy to clean Requires frequent

Durable : waxing

39



Three grades of linoleum are manufactured 1n six
foot widths and in five gauges of thickness ranging from
three~sixteenths to one-quarter inch, All grades are
avallable in plain, jaspe, inlaid and printed patterns.
Battleship linoleum which is extremely heavy, may be '
obtained in a varlety of colors including green, gray
and brown. Inlaid linoleum is distinguished from other
types in that the color is incorporated in the
manufacturing and the pattern extends through the
linoleum and will not wash or wear off. In printed
linocleum the pattern l1s superimposed on plain linoleum
and is wholly unsuitable for cafeterias or any place
that is subject to hard wear. The cafe and skill
employed at the time linoleum 1s lald affects its weariﬁg
qualities. The floor should be absolutely smooth and
entirely level before the linoleum is lald and cemented
to it. The seams and sides should be moisture proof as
water and dampness will rot linoleum. Waxing lmproves
the appearance and helps to prevent wear. Excessive
washing removes o0il so an oily base cleaning solution
should be used,

The United States Office of Education recommends

the following types of flooring for school cafeterias:l

1. Farnham, Mary, op. c¢it. p. 27.
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quarry tile, terrazzo with abrasive finish, and grease
resistant asphalt tile for kitchens and asphalt tile for
dining areas,

Methods of Floor Cleaning: Linoleum and tile floors

should be dry mopped daily or damp mopped with luke

werm water and mild soap. A thorough cleaning with warm
mild soap suds followed by rinsing with clear warm water
and rewaxing and polishing all spots which receive heavy
wear should be accomplished once a month., The entire
floor should be waxed twice a year or more often if
necessary. Severe weather often causes harder usage.

Floor tile may be mopped and surface stains removed
by scrubbing with hot water and fine abrasive powder or
tri~sodium phosphate solution {(one-half ounce to two
gallons of warm water),

Cement and terrazzo floors should be scrubbed with
hot water and fine abrasive powder then rinsed
thoroughly. To remove grease or oil from floors, wet
the surface thoroughly before applying a solution of
tri-sodium phosphate {four ounces to two gallons of
water), Then scrub with a stiff brush and rinse
thoroughly. These floors should be hardened before they
become stained. This may be accomplished by using two

and one-half pounds stock solution of magnesium
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silicofloride to one gallon of water which should be
applied in three dilutions of increasing strength at
twenty-four hour intervals as follows:

Flirst applicationt one gallon of stock solution
to two gallons of water

Second application: one gallon of stock solution
to one gallon of water

Third application: one gallon of stock solution
to one~half gallon of water

Apply wlth a stiff brush or broom and keep the floor
evenly wet for one hour. Twenty-four hours after the
third application rinse the floor thoroughly with clear
water and mop dry.

The psychological effect of cleanliness on those
using the school lunchroom is of paramount importance and
gives confidence in the cleanliness of food served and
enjoyment of it. Methods of cleaning and caring for

floors:



Table IT
FLOOR MAINTENANCEL

“Type of Floor: Method of Cleaning : Gleaning Materials

Linoleum

Rubber tille

Asphalt tile

Dailys: Dry mop; damp Lukewarm water and

mop 1f mlld soap
necessary

Monthly:

« Damp mop wlth

Ze

e

warm, mild soap

suds to remove

dirt and dust

Rinse with clear

warm water

Rewax spots which Liquld water base
recelve heavy wax
wear

Pollsh with

welghted brush

or electric floor
polisher

Twlce vearly:

Hewax entire
floor oftener if
needed

Speclal care:

1.

2

Sa

Never use strong
soaps or harsh
scourlng powders
Never flood
surface with
water

Never use shellac,

1. "Establishing and Operating a Restaurant," United
States Department of Commerce, Washington 25, D. C.,

v. 178-179.
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Table II {(Cont.)
FLOOR MAINTENANCE

Type of Floor: Method of Cleanlng & Eieaning Materials

Floor tlle

IMPORTANT

Speclal care (cont,)

3. (cont.) varnish,
or lacquer

4. Bquip furniture
wlth cushion
glides or rubber
casters.

Steps to follow in

damp moppings

l. Assemble all
necessary equlip-
ment

2. Use two buckets:
one for cleaning
solution, one for
¢clear, warm
rinsing water

3. Apply cleaning
solution wlth
mop, coverlng
small area at a
tlme, and scrub

4, Wring mop and
plek up solled
solution

5. Wring mop and

rinse area with
clear water

Mop. Surface stains Hot water and fine
can be removed by abraslive powder or
scrubbing tri-sodium phos-

Ehate solution:
% ounce to 2 gal-
lons warm water

Avoid slopping base boards wlth scrub
water
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Table II (Cont.)
PLOOR MAINTENANCE

Type of Floor: Method of Cleaning 3 Cleaning Materlals

Cemnent

Terrazzo

l. Wet floor Hot water and fine
2. Scrub abrasive powdsr
3. Rinse thoroughly

Jo remove grease or
oil
{should be done
rarely)
l. Wet floor Trisodium phosphste
2. Apply solution solution: 4 ounces
3. Scrub wlth stiff to 2 gallons warm
4. Rinse thoroughly  water

Speclal cares:
Cement and terrazzo
floors may be
hardened before
they become
stained

To Harden:

T. ¥Make up stock solu-
tion of magnesium silico
fluoride: 2% pounds to 1
gallon water, Thils solution
is applied in three dilu-
“tions of increasing strength
at twenty-four hour intervals.
Apply with stiff broom or
brush and keep floor evenly
wet for one hour,

a. First application: Use 1
gallon of stock solution
to 2 gallons water

b. Second application: TUse 1
gallon of stock solution
to 1 gallon of water

45
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Table II (Cont.)
FLOOR MAINTENANCE

Type of Floor: Method of Cleaning : Gleaning Materisls

c. Third applications Use 1
gallon of stock solution
to & gallon water

2., Twenty-four hours after third
application, rinse thoroughly
with c¢lear water and mop dry.
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Reslstance of Floorings to Staining: Floor coverings

differ In their ability to resist stalning according
to thelr composition and surface finish. The United
States Bureau of Standards states that "all stone types
of floorings are more resistant to stains and are there-
fore easler and less expensive to clean than fibfous-
materials,"t

Surface treatment such as paint, penetrating floor
seal, and wax protect certain floorings from deep stain
penetration, Many stalns which cause only surface
discoloration may be removed with clear water while others
yield to the use of a mlld detergent; stains péﬁetrating
into floorings requlre more severe treatment for thelr
removal whlle some stalns are lmpossible to remove. The
effect of the cleanling procedure upon the flooring is
important.

Table III on the following pages shows results of
- successively cleaning certain floorings with (1) clear
water at 140°F., (2) water at 140°F. to which 1 table-
spoon of a mild detergent was added, and (3) an abrasive

powder. Stains were the result of leaving French

1, Unlted States Bureau of Standards, "Resistance of
Floor Materials to Staining and Chemicals," TR B I,

February 10, 1947, p. 6.



Dressing, butter, blackberry julce, ink and lron on the
floor surfaces for periods from twenty-four hours to
one week.l

The numerals 1, 2 and 3 deslgnate the successive

cleaning procedures.

l. Goodrich, Dorothy, op. clt., p. 65-66.
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RECORD OF THE RESISTANCE OF FLOORINGS TO STAININGl

s French Dressing : Butter
Flooring 3 24 hours : 7 days t 24 hours ¢ 7 days
Ceramic Tlle l,Paint dark- 1l.Darkened l.No Stain 1l.Falnt white
Unwaxed ened ares aresa area .
2.No change 2.No change 2.No change
S.Removed 3.Removed 3.No change
whilte
area
Waxed l.Clearly 1l.Darkened 1.No stain 1l.Marked
outlined area whitened
white ring 2.No change area
2.No change Se.Marked 2.No change
S.No change white area 3.No change
Terrazzo l.Darkened l.Whltened l.No stain 1. No stain
Unwaxed area area
2.No change 2.No change
3.Removed J.Removed _
Waxed - 1.Faint dark~ l.Whlte area l.No stain 1l.White area
ened area Z2.No change 2.No change
2.No change 3.No change Se.Increased
a.Hemoved
Red Quarry 1.No staln 1.No stain 1l.No stain 1l.No stain
Tile
Tan Quarry 1.0ily stain l.Darkened 1.No stain 1l.No stain
Tile spread 2x area
Unwaxed original 2.No change
area 3.Faint dark
2.No change area
3.No change
Waxed 1.0ily stain 1l.Darkened l.No stain 1.No stain
(less in- area (leas
tense than than on
on unwaxed) unwaxed)

2«No change
3.Reduced %+

2.No change
S.Faint dark
area

1, Goodrich, Dorothy, ope. c¢cit., Table IX.



Table III (Cont.)

RECORD OF THE RESISTANCE OF FLOORINGS TO STAINING

: French Dressing : Butter
Flooring : 24 hours Y days s 24 hours @ 7 davs
Magnesite l.Intense l.Darkened 1,0ily l.Faint
olly stain area stain-- white area
~--gharp 2.No change medium in-
outline 3.Removed-- 2.Reduced % 2.No change
2.No change white area 3.White 3.Increased
5.011 ring
removed
Blackberry : Ink
24 hours _7 days ¢t 24 hours 7 days
Ceramic Tile l.Faint dark 1l.Faint dark 1.Dark Yl.Dark
Unwaxed stain stain stain stain
2.No change 2. No change 2.Reduced 3 2.No change
3.NO change 3.Removed J+.Removed 3.Removed
Waxed l.Faint dark 1l.Faint dark l.Darkst'n l.Deep stain
stain stain 2.Reduced % 2.No change
2.No change 2.No change 3.Removed. 3.Removed.
3.N0 change 3+.Removed. Finish Finish
Finish destroyed destroyed
removed
Terrazzo 1.No stain l.Faint dark l.Dark l.bark
Unwaxed stain stain stain--
2.No change 2.Reduced deep pene-
3.Removed 1/8 tration
3.Removed 2.No change
3.Removed
Waxed l.No sataln 1.,Faint dark 1.Dark 1l.Dark
stain stain stain--
2. No change Z2.Reduced deep pene-
S.Removed. 3.Removed. tratiom
Finish Finish 2.No change
destroyed destroyed 3.R_moved.
Finish
destroyed
Red Quarry 1l.,No staln 1,Faint dark l.Faint 1l.Dark
Tile atain dark atain-=-
2.No change stain deep pene-
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RECORD CF THE RESISTANCE OF FLOORINGS TO STAINING

: Blackberry s ink

TMlooring ¢ 24 hours 7 days $ 24 hours @ 7 days

Red Quarry 3.Removed spread tration
Tile(Cont.) over 2x 2.No change

original 5+.Removed
aresa ‘

2.No change

S.Removed . .

Tan Quarry l.Medium l.Deep dark 1.Dark 1.Desp black
Tile dark stain staln stain. staln
Unwaxed 2.No change 2.No change Deep pene-2.No change

S.No change 3.Reduced tration 3.Reduced
2/3 2.No change 1/3
3.NO change

Waxed 1.Medlum l.Deep dark 1l.Dark ‘l.Deep black

dark stain staln staln. stain
2.Reduced 2/3 2.No change Deep pene-2.No change
3.No change 3.Reduced 2/3 tration 3.Reduced
2.Reduced 1/3
1/3
S4N0 change
Kagnesite l.Deep brown l.Deep brown l.Dark stin l.Deep black
stain staln -~deep stain
2.0 change 2.No change penetra- 2.No change
3.Reduced S.Reduced tion 3e.Reduced
1/3 1/3 rough 2.No change 1/8 rough
surface S.Wnhite area surface
Iron
24 hours : 7T davs

Ceramic Tile l.Falint brown stain 1. Faint brown stain

Unwaxed 2.No change 2+ No change
3.Removed 3. Removed
Waxed 1l.No staln l.Falnt staln
2.No change
3.Removed. Finish
destroyed

Terrazzo 1l.No stailn l1.Faint brown stain
Unwaxed 2 Removed
Waxed l.No staln 1.Fa2int brown staln

2.Removed
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RECORD OF THE RESISTANCE OF PFPLOORINGS TO STAINING

: Iron
Flooring : 24 hours : 7 days
Red Quarry l.No staln l.Falnt brown stain
Tile 2.,No change
3.NO change
Tan Quarry l.Faint staln l.No stain
Tile 2 .Removed
Unwaxed
Waxed l.FPaint stein l.No stain
2.No change Water marked
S.Removed. Finlsh
destroyed
Magnesite l1.No stein l.Medlum dark staln
Unwaxed 2.No change
— S.Removed
French Dressing 3 Butter
24 hours ¥ days t 24 hours 7 davs
Waxed l.White out~ 1l.,White area 1l.No stain 1l.Falnt
line of 2.No change white area
staln--wax 3.Increased 2.No change
removed Jd«.Increased
2.No change
Jd.Whilte area
wax removed
Maple Wood  l.No olly 1.011y stain 1l.No stain 1.01lly stain
Waxed penetra- --deep Medium
tion--white penetra- deep pene-
spot tion tration
2+.NO change 2.No change 2.No change
3.,Finish re- 3.Reduced 3.Reduced 2
moved slightly Finlsh re-
Finish re- noved.Sur-
moved.,Sur- face rough-
face rough- ened
ened
Beech Wood 1.No atain l.3ame as l.No staln 1l.3ame as
Waxed wax re- Maple Maple
moved
2.3urface

roughened
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Table III (Cont,)
RECORD OF THE RESISTANCE OF FLOORINGS T0C STAINING

H French Dressing : Butter
Flocring ¢ 24 hours : "7 _davys : 24 hours : 7 days

Beech Wood 3, White area

Waxed Finish de-
(Cont,) stroyed
Pan Cork-~  1.0ily stain 1,0ily stain 1.0ily l.Dark
Plain 2x original 2.No change stain 2x stain,
Unwaxed area 3.Reduced % original faintly
2.¥o change area 2.No stain
S+Reduced 2.No change 3.Faintly
slightly Se.Reduced visible
alightly
Waxed 1.011y stain 1,Same as un-1,0ily stainl.Same as un-
3x origi- waxed 2x origi- waxed
nal ares nal area
2.No change 2.No change 2.,No change
3.Reduced 1/8 3.Reduced 1/8
whitened whitened
area aresa
Cork = 1.81light ab- 1.White area 1l.No stain 1.No stein
High sorption of 2.No change
Density oll 3.No change
2.No change
3.NO change
Rubber Tile 1l.White ring 1l.Softened 1.Faint l.White area
Waxed 2.No change 2.¥o change white ring No soften-

3.Finish re-~ 3.Finish de- Z2.No change ing
moved.3ur- stroyed J.Finish re-2,No change

face rough- Surface moved S.Finlish re-
ened roughened Surface moved
roughened Surface
- ____roughened
Blackberry : ink
24 hours s 7 days *+ 24 hours ¢ 7 days
Magnesite 1l.Medium l.Deep brown l.Approxl- 1l.Deep black
Waxed brown stain  stain mately % stain

2.,Reduced & 2.No change intensity 2.No change
3.No change  3.Reduced + of stain 3.Reduced
wax removed whitened on unwaxed slightly
area 2.No change whitened
S.Removed area
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RECORD OF THE RESISTANCE OF FLOORINGS TO STAINING
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: Blackberry : Ink
Flooring ¢ 24 hours 7 days : 24 hours ! 7 davys
Maple Wood l.Purple l.Brown l.Deep pen- l.Deep black
Waxed stain stainDeep etration stain
Deep pene- penetration Blue stain 2.No change
2.Intensity 2.,No change 2.,Intensity 3.No effect
decreased 3.,Reduced 2/3 decreased on stain
1/3 Finish re- 3.No change Finish re-
d.Unslghtly moved moved
white spot Surface Surface
_ faint stailn roughened _ roughened
Beech Wood l, Penetra~ 1l.8ame as l.Penetra- 1l.Same as
Waxed tion deep=~ Maple tion deep- Maple
) er than on er than
Maple Maple
2.No change 2.No change
3.Intensity % 3.,Intensity
Finish de- 1/3.
stroyed Finish
destroyed N
Tan Cork = l.Deep dark l.Large dark-l.Deep l.Deep black
Plain staln 2x ened area stain 3x gstain
Unwaxed original 2.Reduced % original 2.No change
area 3.Faintly 2.Reduced ¥ 3.No change
2.Reduced % visible 3.Reduced
3.Barely vis- 3/4
ible
Waxed l.Ungightly 1.3ame as “l.Unsightly 1.5ame as
dark stain unwaxed dark unwaxed
2%x origi- stain
nal area 2.Reduced %
2.No change S.Barely
3.Barely vis- visible -
ible - whitened
whitened area
aresa _
Tork - High 1.No stain T.No stain  l.Darkened 1,Darkensd
Density : area area
barely 2.No change
visible 3.Removed

2 +Hemoved
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RECORD OF THE RESISTANCE OF FLOORINGS TO STAINING

Blackberr [ Ink
Flooring 24 hours davs & 24 hours : 7 days
Rubber Tile 1l1l.Faint dark 1.Faint dsrk 1l.Medium l.Failnt dark
Waxed stain stain dark stin stain
2.No change 2.No change 2.,Reduced 2.No change
3.Removed 3.Finish re- 1/8 3.Removed
moved 3.Falnt Also finlsh
Surface staln Surface
roughened Surface - roughened
Color re- roughbned Color
moved Color removed
. removed
Iron
24 hours : 7 days
Magnesite 1l.No stain - 1l. Medlum dark staln
Waxed 2. No change
3. Removed -~ whitened
area
Maple Wood 1.,No stain. White areas 1.Deep black staln
Waxed due to wax removal 2.No change
, 3.Reduced #. Finlsh
removed, Surface
_ roughened,
Beech Wood l.No stain. Water marked l.Same as maple
Waxed ‘
Tan Cork- l.No staelin from lron 1.Dark brown stain
Plain Weter marks 2 «Removed
Unwaxed, :
Tan Cork- l.No stain from iron 1,Same as unwaxed
Plain Wax removed
Waxed
Cork - High 1.No stain l.No stain
Density

Rubber Tile
Waxed

1.Faint stain
2.Removed

l.Medium deep brown
stain
2.No change

3.Removed. Color affected
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Table III (Cont.)

RECORD OF THE RESISTANCE OF FLOORINGS TO STAINING

3 French Dressing : Butter
Flooring H 24 hours @ 7 days t 24 hours ¢ 7 days
Mastipave l.Softened l.Very soft 1l.3oftened 1l.Softened

Markedly - markedly area
no stalin
Linoleum l.No stain l.Faint 1.No stain 1.Ho staln
Unwaxed whitened
area
Waxed 1.No stain l.Whitened 1.No stain 1.No stain
area
Linotlile 1l.No stain l.No stain l.No stain 1.No stain
Unwaxed L .
Light No softning softening spot.No sof tening
Colors 2.No change of surface softening area,fair-
d.No change Area faint-2,No change . 1y visible
N ' ly defined 35.No change
Medium l.80ftened l.Very soft 1l.3oftened 1l.Declded
Colors Color runs Color runs 2.No change softening
2.No change 3.No change
S.No change . (;
Dark 1.Color runs l.Extremely l.Very soft l.Marked
Colors Very soft soft.Area 2.No change softening
2.No change clearly 5.No change Area clear-
5.No change defined 1y defined
Color rubs Color rubs
off of f
Asphalt - 1.No evidence l.No soften~ 1l.,No evi~ 1l.No evidence
"Red Grease of stailn or ing dence of of soften-
Proof) softening Faint light stain ing
_ ring
Blackberry : ink
24 hours 7 davs s 24 hours ¢ 7 davys
Mastipave 1l.No stain 1.No evidence l.No stain 1.No evidence
Linoleum l.No stain l.No stain 1l.Faint l.Faint staln
Unwaxed stain 2.Removed

2.Removed
Waxed l1.No stain 1.No stain 1.80 stain 1.No staln
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RECORD OF THE RESISTANCE OF FLOORINGS TO STAINING

g

: Blackberry : ink
Flooring $ 24 hours : 7 days :+ 24 hours : 7 days
Linotile l.No stain l.No stain l.Faint l.Faint staln
Unwaxed dark st'n Z2.No change
2.No effect 3.Removed
S.Falnt
staln _r
Asphalt = l.,Faint staein l1l.,Faint dark l.Faint 1l.Medium
Light 2.No change stain staln black stain
Colors S.Removed 2.No change 2, Decreased 2.No change '
3.Removed 3.Reduced 3/4
S.Removed Color fades
Finish not
effected
Medium l.No stain leNo staln 1l.Very faint l.Medlum
Colors staln black
2+.Removed staln
2.No change
3, Hemoved
Color
fades
Dark l.No staln 1.N¢ stain l.,Ho staln l.Medlum
Colors black staln
2.Reduced 148
3.Removed
Color runs
Surface
whlte
Asphalt - l.Faint stain l.Faint dark l.Dark 1.Deep blsck
"Red Grease 2.Decreased stain stain stain
Proof" + 2,No change 2.Decreased 2.Reduced 3
3.Removed 3.Removed 3.Removed 3.Reduced 3A
Color runa Color Color runs
removed
- - Iron
24 hours : 7 days
Mastipave 1.No stain l.No evidence
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Table III (Cont.)

RECORD OF THE RESISTANCE OF FLOORINGS TOQ STAINING

H lron ‘
Flooring H 24 hours $ 7 davs
Linoleum l.Faint stain 1.No stain
Unwaxed 2 «Removed
Waxed l.Faint staln l.No staln
2.Removed, Water mark
Linotile 1l.No stain l.Medium dark stain
Unwaxed 2.No change
3«.Removed
Asphalt =~ l.No stain l.Medium average brown
Light steln
Colors 2.Reduced 1/3
S.Romoved. Color fades
Medium 1.No stain 1.Medium brown stein
Colors 2.Reduced 1/2
Jd.Removed, Color fades
Dark
Ceclors 1l.,No stein 1l,No stain
Asphalt - l.No stain. l.Medium brown stain

"Red Grease
Proof!

2.Reduced 3/4
3.Removed. Color runs

Approximate judgement of staln reduction.

l. Clear water at 140°F,
2+ Clear water plus 1 tablespoon sodium metasillcate.

3. Abrasive powder.

L%ﬂn&
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Chapter IV

EQUIPMENT AND ITS CARE

Selection: There are many varied types of lunchroom
equlpment. The most one can know about these types 1s
basiec principles of selection and sources for reliable
information about specific pieces, For detailed infor-
mation a buyer should write public utility companies
end trade agsociations for advice in selecting the
right equipment for a parﬁicular set-up. Selection of
equipment for a school lunchroom or cafeteria must

take into consideration:

Cooking and serving fequirements: These will be

governed by the type of menu to be prepared, the number
to be ser&ed, the length of serving time, the space

available and the budget.

Distance from marketing facllitles: The amount of

food to be stored affects the size of the refrigerator
and any storage equipment that will be needed.
Efficiency: Egquipment should be of high gquality

construction, economical and simple in operation, easy
to clean, dependable and convenient. The ease of

preparation depends largely upon the tools used. Lack
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of equipment can and does limit menu variations.t
Selection and placing of equipment will determine 1its
effectiveness., There are several ways of collecting
useful information in determining what is needed in
kitchen equipment such as setting up machine operation
charts. This is done by watching each plece of equip-
ment for a deflnite perlod and recording the time
required to prepare wvarious types of foods. A record
kept of the starting and stopping times, the nsme of
the employee using the equipment and the product
processed ascertains the usefulness and capaclty of
each plece of ecquipment,

A second type of informafion ugseful 1In planning
the-arrangement and operation of equipment 1s the sequence
of routing which a product follows. Routes used most
frequently may be shortened. A study of the time
required for various operations wlll help in determining

the types and sizes of necessary equipment.2 Principles

1. "For Lunchroom and Food Centers", Practicsl Home
Economics, April 1947, p. 229.

2, Thomas, Orpha May, "Ways to Simplify the Work," The
Nation's Schools, April 1947.




to follow In the selection of cafeteria equipment:l

1. Buy the equipment that gives the most for your
money considering:

a. Materlal value de. Ease of cleaning
b. Efficlency e. Low cost malntenance
¢, Saving food, time, f. Speed up of service
fuel and energy g. Less fatigue for
workers

2+ Make serving line atralghtest and shortest
possible:

a. No back-tracking
b. No criss-crossing

5+ Determine when, where and how each plece 1a to
be used

4. Know where food comes from, where finished
product goes and what is done with waste
products

5. Do buylng for long periods of service as new
or radical changes in equipment come slowly

Essential Equipment: An electric dishwasher which every

school cafeteria serving one hundred or more pupils should

have does a tremendous amount of work in a minimum of

time and will cut expenses.
A dry hot~food storage table thermostatically
controlled may be used instead of a steam table. There

is no steam to burn the worker, food can be kept at

1. Farnham, Mary, "Buy the Equipment That Best Fits
Your Needs," School Management, January, 1947, p. 32.
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proper temperatures until served and no unnecessary
attendents are required. Gas or electricity is needed
for operation.,

A movable table on rollers 1s useful when food 1s
to be moved to another room or bullding. Such a table
may be filled in the kitchen and wheeled to the serving
area. This eliminates carrying heavy loads to the
servlce counter and returning empty containers.

Electric food peelers can be used for root
vegetables In order to save labor and food. The size
peeler required depends upon the number to be served,

Vegetable cutters, food mixers, slicers and culinary
articles are easy to operate and are food savers,

Ranges for speciflec types of cookling can generally
be utilized though an all-purpose range ls vest in é
small cafeteria, One should select additlonal ranges
when demand calls for them. Nickel alloy tops do not
warp and keep work at high efficiency. Bake and roast
ovens should be equipped with indlvidual decks and
separate heat controls, The thermostat on the fange 1s
indispensible as 1t enables one to follow definite time
and temperature schedules.

Stainless steel vegetable steamers are highly

recommended and can be heated with gas or electriclity.
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The steam cooker furnishes a superior method of cooking
a3 1t is economical in the use of fuel and it retains
the nutritive value of foods.

Equipment for School Kitchens and Cafeterias:™

Rangeg: chosen from the best models, designed for
heavy duty, devold of unnecessary trimmings, equipped
with heat controls, interiors of enameled steel,

- Installed 6n masonry platforms away from walls,

Refrigerators: pre-fabricated, of masonry and cork

construction, or sectlonal wood or metal construction,
must be well insulated. The refrigerator may be of any
size or shape to suit the area or space available.

Dishwashera: made of non-corrosalve metal, furnished

with required controls for timing washing period,
thermome ters indicating temperatures of rinse water.

Stock kettlea: fabricated, con-corrosive metal

with seamless interilors furnished with safety controls,
installed on masonry platforms, set into a depressed
area, provided with proper dralns.

Steamers: steam generating type fitted with safety

controls, fabricated of non-corrosive metal,

1. Amendola, A. J., "Planning the School Cafeteria,”
School Management, November 1945, p. 1354,
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Meat slicer: plain design, equipped with safety

‘features.
Parers: plain deslign furnished with attachment hubs.

Food cutters: plaln design fitted with safety

features.

Glass washers: non-corrosive metal, furnished with

required controls for timing washing period, fitted with
a8 sterilizing compartﬁent. The brush type 1s considered
best.

Fabricated Equipment: Fabricated equipment 1s usually

designed to render a particular service and is built
to detailed specifications. Items with recommended
features:

Hoods: designed with rounded cormers, provided
with drain gutters around bottom edge, made of non-
corrosive metal,

Grease filterss installed over ovens, ranges,

bollers and griddles,

Sinks and drainboardss of heavy construction,

with rounded corners and rolled rims.

Tables: of heavy construction with tops of metal
or sectional hardwood with framework below the top of
angle construction fitted with legs and feet of

adjustable type.



Drawers: of metal construction with roller slides,
stops and locking devices.

Bings of metal construction with rounded vottoms,
designed for easy removal and counter balanced for easy
operation,

Dish tabless: of heavy metal construction with

rolled rims and rounded corners.

Warming cabinets: of metal construction with no

unnecessary trimming and automatic heating controls.
Doors: of the overhead hung type with gulde rail
at the bottom designed for easy removal.
Countera: designed to harmonize with other equip-
ment and constructed of heavy metal,

Undershelvesa: constructed of metal designed for

easy removal.

Steam tables: of non~corrosive material with a

top arrangement designed to suilt specific requirements.
Individual electrically controlled inserts are avallable
to fit removable non-corrosive pans and insets.

Cold pans: for desserts and salads well insulated
and made of non-corrosive metal to be used with cracked
ice or mechanical refrigeration.

Display cases: of glass with framework and standards

of non-corrosive materials.

605
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Iray digpensers: are a great convenlence. An

sutomatic dispensing type is avallable and designed to
recelve about one hundred trays in one vertical stack

and are so constructed that about three or four trays

are vislible at all times regardless of the number of trays
In the unit. There are also automatic plate and cup
dispensers simllar to tray dlspensers. An eastern
companyl puts out a dilspenser system which works on a
calibrated spring actlon which automatically raises

dishes to counter level.

Salad dispensers: protect china and glassware from

personal contact and promote sanitary practices.

Water coolerss mechanically refrigerated and

constructed of materials to match the surroundings.

Mliscellaneous: 1items of atandard types of equipment

include meat saws, bread slicers, toasters, griddles,
drink mixers, julce dispensers, water cooclers, hot plates,
meat grinders, pre-wash unlit, garbage dispesal and can
washer,

Considerable information 1s avalilable on each kind

of equlipment. A potential buyer should read professional

1. American Machine and Foundry Lowerator Dlspensers,
address may be obtalned from Practlical Home Economics,
Lakeside Publishing Company, 468 Fourth Ave., New York.
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and food magazines., The most reliable equipment dealer
known should be consulted for one's particular needs.
The slze and quantity of equipment is determined by the
set~up and number to be served, The right size or capac-
ity of any plece of equipment purchssed is important.l

A well designed ventilating system with hoods placed
over appropriate equipment should be installed to remove
cooking odors.,
Heavy Duty Egulipment: Modern heavy duty equipment is

bullt to take heavy work loads and will stand abuse but

its efficlency and use is prolonged by proper care which
should be a part of the routine of a well managed cafeteria.
An orgenized maintenance schedule and periodic check-ups
followed by necessary replacements and adjustments are -
wise and bring about greater economy practlces and more
efficlent cafeteria operation in various ways:

1. Improve kitchen production

2. Cut food costs

3+ Increase operating efficlency

4, Save time and energy for employees

5. Cut down repair bills

6. Avold breakdowns or work stoppages

7. Increase the life of the equipment

8. Save fuel and power

9. Improve appearance and sanitary conditions®

1, Farnham, Mary, op. cit,, p. 40-41

2., Farnham, Mary, “"The Proper Kind of Egquipment Pays
Many Dividends," School Management, April 1947, p. 34.




Heavy duty equipment requires careful supervision.
Cne should start with the manufacturer's instructlons
and follow them faithfully.

Care and Cleanlings

Ranges: Wash open top range grids with water and a
grease solvent. Rub closed top range plates vigorously
with a heavy absorbent material. Remove grease and
dirt under the flanges, 1lids, rings and plates. Boill
open grids In a solution of sal soda weekly., BRinse well
and dry. The sides and bottoms of ovens should be scraped
clean of any incrusted material and wiped with damp
cloths. 'Spilled foods should be removed promptly.

Oven doors should never be slammed as hinges might be
broken or the door thrown out of aligmment, All

thermostat adjustments should be made by qualifiled

experts to assure correct control and satisfactory service.
Grease and dirt should be removed from exposed parts

daily. Regular inspection of electrical equipment is
essentlal,

Deep fat fryers: Rinse and dry thoroughly after

each use., Weekly cleaning should include boiling a
solution of mild (not caustic) washing compound in the
deep fat fryer. Let stand several hours. Refill with

cold water to which has been added white vinegar to

68
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neutralize any trace of alkaline remaining from the
compound..

Grease-pan in brollers: Empty dally and wash with

a mlld solvent solution. Wash drip shlelds and grids.
Scrub the whole broiller chamber and body front after
. each time used. Clean the burners monthly.

Hot food storage table: Make dally application of

a good non-abrasive metal polish to stainless steel and
plated parts. Galvanlzed parts should be painted
occasionally. Wash, scald and dry all receptacles after
use,

Dishwashing machines: Rinse washer heads daily. .

Clean drains with a good solvent. Remove refuse from
atrainer basket. Clean and dry curtains after each use.
Clean silver and dish racks. Stand them on edge to dry.
Scrub the inside of the machine dally. Leave it open
to dry. Regular lubrication 1s necessary. Maintenance
charts posted in a convenlent gpot may gulde and remind

in thils care.

Mixing machlinea: Carefully follow the manufacturer's

instruction book. Handle all attaclments with care and
keep the machines properly lubricated. Keep control
swltches in good repair and all attachments

scrupulously clean. Never try to scrape down a bowl or



stir mixtures while the beater 1s in motion,

Food slicers: Clean after esch use with hot water

and mild soap. Very hot water or steam is likely to
reduce lubricants in friction points. Sharpen the knife
often. Fasten all guards securely.,.

Food peeler: Clean after eachh use. Flush the

inside to remove peelings, empty and clean traps., Clean
the outside of the peeler with a damp cloth, dry, oil,
inspect and adjust regularly,.

Summary: The manufacturer is the flrst and best source

of Information about the care and cleaning of a particular
plece of equipment. However some general rules may

apply to all materlals,

1. Avold needless rough handling or trsatment

2, Clean each utensil thoroughly and properly
after each use

3. Avold allowing food to scorch or burn

4, Never let a utensil boll dry

5. Avoild abrupt changes of temperature as it
caugses warping, breakage or surface injury

6. Dally inspection by the manager or supervisor
to see that the scheduled cleaning has been
done properly and at the right time

7. Clean hot water tanks at least twice a year

8. Flush flue connections at regular interwvals

9. Check burners and controls periodically

10, Steam gauges and throttle valves need expert
attention at all times

11. Keep work tables spotless at all tlmes

12. Wash, scald, air and dry garbage cans thoroughly

Rubber equipment needs speclal care as 1t absorbs

0il and grease. Warm water and mild soap are best for
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cleaning. Dry thoroughly.

Followling i; an equipment directory which 1s not
complete but forms a representatlve group of manufécturers
of lunchroom equipment. These and other such
manufacturers are willing to give iInformation concerning
equipment and help in any purchasing plans:

Ranges and heating unita:

American Stove Company, 4301 Perkins Avenue,
Cleveland 3, Ohio

Ge. S. Blodgett Company, Incorporated,
50 Lakeside Avenue, Burlington, Vermont

The Cleveland Range Company,
3333 Lakeslide Awvenue, Cleveland 14, 0Ohlo

Malleable Iron Range Company,
Beaverdam, Wisconsin

Market Forge Company, Everett Station,
Boston 49, Massachusetts

The Tappan Stove Company, Mansfield, Ohio

Refrigerators and heatlng unlts:

Admiral Corporation, 3800 West Courtland,
Chicago, Illinois

The Crosley Corporation, Cincimnatti 25, Ohlo

Frigidaire Division
General Motors Corporation, Dayton 1, Ohilo

General Electric Company,
Bridgeport, Connectlcutt

Gibson Refrigerator Company,
Greenville, Michigan



Hotpoint, Incorporated, 5600 West Taylor Street,

Chicago 44, Illinois

McCray Refrigerator Company,
.Kendalville, Indiana

Nash Kelvinator Corporation,
14250 Plymouth Road, Detrolt, Michigan

Servel Corporation,
Evansville 20, Illinois

Westinghouse Electric Corporation,
Electric Appliance Division, Mansfield, Ohilo

Dishwashing Machines:

Champion Dishwashing Machine Company,
Erie, Pennsylvania

The Hobart Manufacturing Company, Troy, Ohilo

Colts Patent FPire Arms Manufacturing Company,
Hartford 15, Connscticut

Jackson Dlshwasher Company,
3703 Bast 93rd Street, Clevelend 5, Ohio

The Lofstrand Company, 959 Selim Road,
Silver Springs, Maryland

The Salvajor Company, 118 Southwest Boulevard,
Kansas City 8, Missourl

Universal Washing Machinery Company,
Nutley 10, New Jersey

Food service equipment:

Anstice Company, Incorporated,
Rochester 9, New York

American Machinery & Foundry Company,
511 Fifth Avenue, New York 17, N. Y.

S. Buchman Incorporated, Weehawken, New Jersey
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Leitner Equipment Company, 2326 S. Canal Street,
Chicago 16, Illinoils

Patented Appllances Incorporated,
Saybrook, Connecticut

Southern Equipment Company, 5017 South 38th Street,
St. Louls 16, Missgouri

Straus - Duparquet, Incorporated,
New York 11, New York

John Van Range Company, Cincinnatti 20, Ohilo

Cooking and serving utensils:

Aluminum Cooking Utensil Company,
New Kessington, Pennsylvania

Aluminum Goods Manufacturing Company,
Manitowoc,_Wisconsin

American Cycanamid Company,
30 Rockefeller Plaza, New York

The Bolta Company, Lawrence, Massachusetts

Carrollton Manufacturing Company,
Carrollton, Chio

Club Aluminum Products Company,
1250 Fullerton Avenue, Chicago 14, Illinois

Corning Glass Works, Corning, New York
Edlund Company, Burlington, Vermont

Foley Manufacturing Company,
Minneapolls 13, Mlnnesota

Griswold Manufacturing Company, Erie, Pennsylvanisa

Hamilton Beach Company, Division of Scovill
Manufacturing Company, Raclne, Wlsconsin

Hazel-Atlas, Wheeling, West Virginla
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Kromex CGompany, 3634 Euclid Avenue,
Clevelsasnd, Ohio

Libbey Glass Company, Toledo 1, Ohio

Metropolican Sire Good COrporation,
70 Washington 8treet, Brooklyn 1, New York

Mealpack Corporation of America, 152 W. 42nd Street,
New York 18, New York

Natlonal Pressure Cooker Company,
Eau Claire, Wisconsin

Onelida Ltd., Oneida, New York

Onondga Pottery Company, 1858 West Fayette,
Syracuse 4, New York

Reynolds Metal Company - Utensil Division,
Louisville 1, Kentucky

Savory Equipment Incorporated, 120 Pacific Street,
Newark 5, New Jersey

E. H. Sheldon Company, 716 Nimius,
Muskegon, Michligan

Shenango Pottery Company, New Castle, Pennsylvania

John E. Smith's Sons Company, Buffalo, New York

U. S. Slicing Machine Company, La Porte, Indiana

On pages 75 to 91 may be found tables indicating
equipment needs and space considerations for school

lunch programs of different slzes.
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Table IV

SCHOOLS SERVING 75 TO 150 PERSONS!

Descriptlion and 3ize

Item Minimum tAdditions which may be
Requirements ¢ desirable under cer-
¢ tain conditions

EQUIPNENT NERDS
Ranges ovens, etc.
Range « « + «+ « A l-section heavy-
duty range with oven;
or a 4 to 6-burner in-
stitutional stove
with 1 or 2 ovens.
OVEINS + + o s » = « s s o « 2 s v o « oA small 2-deck oven.
Steam coOKET & » o o » = s o s o o o o« A l-compartment steam
cooker; or 1 or 2
steam pressure cookers,
20~gquart sizs,

Sinks, etc.

Sinks « ¢« o » o A 3-compartment sink,
each compartment 18"
x 18" x 14" deep, with
metal dish tables
attached {(see sizes
glven below).

Hand basin . . . One 15"x12"

Mop sink . . . « One 24"x20"x14" (pro-
vided there is no
janitorts sink near,)

Dish machine « « o« « o o o o o = o » o« « Single tank size with
racks 16"x16". If machine
is used, the 3-compart-
ment sink may be replaced
by a 2-compartment sink
with drain board for
vegetable preparation
and pot washing.

Refrigerators

Refrigerator . . 20 cublc feet (48"x Up to 45 cubic feet.
30Mx70")

1. Godfrey, Rosalie and Short, Gladys, op. ¢lt., p. 35.
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Table IV (Cont.)

SCHOOLS SERVING 75 T0 150 PERSONS

Descriotion and Size

Item H Minlmum tAttitlons which may be
: Requirements ¢ desirable under cer-
: ¢ taln conditions
Refrigerators
(Cont.)

Ice Cream cabinet e s s o+ s » s o s 5 to 10-gallon capaclty.
Frizen food cabinet o - o v v o o v . .And/or as needed.
Tables

Receiving tablel 3tx18",28" high

Cook's table . . 5!'x30",36" high . . . Up to 6' and salad table
or bakery table up to 6!

Solled dish table:10 square feet 5'x

24) . . . . Up to 15 square feet.

Clean dish Eable' 8 square feet(d'xd4")Up to 10 square feet.

Counter, etc.

Counter . « « o ©6' long x 24" wide . .Up to 12! long x30" wide

which will make room for
hot and cold units.
May need a separate
table for trays and
silver and one for
cashier's use.

Tray rail . . . 6t'long x 12" wide

(1f trays are used) .
Truck o« o o o s & 5 s s o o s s o » s & As needed-—SO"X‘anJ{BB",
with two shelves.
Kitchen Machines
‘w‘[ler‘ " & e & s & & = 8 B 8 ® + 8 ® 12 quart gize.
Mixer table with
storage cabinet
underneathh « o » o o o « o o s o o o 18"x24",28" high.
Storage
Dish cabinets . .Under counter, prefer-
ably closed with slid-
ing doors.

See notes at end of table.



" Table IV (Cont.)
SCHOOLS SERVING 75 TO 150 PERSONS

Descrlption and Size

Item Minimum - sAdditions which may be
Requirements $ desirable under cer-

¢ tain conditions

Storage (Cont.)
Pots and pans . Shelves under and over
: cook's table., Pot hooks.
Small equipment Table drawers, two-20"
x 20"x4", . . . . . . Up to 4 drawers.
Dish baskets . . Sinelf under clean dish
table.
Paper goods . . Shelf or cabinet space,
' 3 square feet.
Scaps and
cleaners . . « OSeparate space, 3
square feet.
Staple food
supplies . . . Separate storage room, Up to BO square feet.
40 to 50 square feet
with shelves, wire mesh
bin and cans on port-
able platform.
Small equipment
and tableware . . See list available from
your State Department
of Education; and School
Lunch Managenent (Nutri-
tion Education 3eries,
Pmﬂphlet No. 3, U. S,
Office of Education., For
sale by Superintendent
of Documents, Washington
25, D. C., 10 cents}.
Manager!s desk, etc.
DESK « « o« o o » 27"x20", with at least
1 file drawer.

See notes at end of table.
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Table IV (Cont.)

SCHOOLS SERVING 75 TO 150 PERSONS

Description ahd Size

Item

Minimum tAdditions which may be
Regquirements tdesirable under cer-
ttain conditions

Manager's desk
(cont.)
Chﬂir L ] » L] L L] 1
Stooel . . . . . 1

HOT-WATER FACILITIES

REST ROOMS + « &« « &

SPACE CONSIDERATIONS

See statement iIn general suggestions and
plan space as needed.

Lavatory, toilet, and locker facilitlies to
accommodate workers. (Provide if no rest
room is near,)

Minimum space for serving 150 based on the
minlmum facilities will reguire about 243
square feet; or a room 22'x9!', plus 45
feet storage. This makes 1.62 square feet
per person served. Ample space for including
additional facilities that would be desir-
able or necessary under certaln conditions
will raise this space to 572 square feet;
or a room at least 22' by.26'. This makes
3,96 square feet per person served, based
on 150 persons.

In addition (see 500 level).

Dining room (see 500 level).



Table V*
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SCHOCLS SERVING 150 TO 250 PERSONS

Item

Descrintion and Size

Minimum
Requirements

4% 4 9% wE an

tAdditions which may
tbe desirable under
tcertaln conditlons

EQUIPHENT NEEDS
Range, ovens, etc.
Range..-..

Ovens + o o o =«
Other L] [ ] . L ] L ]

Sinks, etc.
Vegetable
preparation . .

Dishwashing
sink « « . . &

Hand bhasin . «
Mop sink « « o

Cocok's sink . .

Hose connection
Dish machine, etc.

.A 2-gection heavy-

duty range, with ovens;

or tow 4 to &6-burner
institutional stoves
with ovens.

A 2-compartment sink
each compartment 18"
x 18"xlg",

A 3~compartment sink,
each compartment 20"x
20"x14".

One 15"x12".

One 24"x20%"x14"(pro-
vided there 1s no
janitor's sink near).

. . - L] L] - [ ] L] Ld L] L

«A small 3-deck oven,
oA R2-compartment steam
cooker; or a 15 to 20-
gallon steam~jacketed
kettle

See dish machine.

& small sink in cook's
table 15"x15"x9".

Near platform,

Single tank size with
racks 20"x20" with pre-
rinsing facilities.

This would replace the
dishwashing sinks above.

l. Godfrey, Rosalie and Short, Gladys, OD. cit., p. 3b6.



Table V (Cont.)

SCHOOLS SERVING 150 TO 250 PERSONS

Description and Size

H
Item : Minimum tAdditions which may be
H Requirements tdesirable under cer-
: ttain condltions
Refrigerators

. 45 cubic feet (56"x
35" x74"),plus milk
storage; or 60 cubic
feet.

Refrigerator .

Ice ¢cream cabinet . = e = 8 & s & @

Frozen food cablnet
Tables 1
Recelving table™ 4'x24",28" high . . .
Cook's table . . 6'x30",26" high . . ,
Salad and sand-
wich table . . .4'to 6'x30%,36" high

Soiled dish table:133 square feet (6!

x2'7" ) L] . . . - L] [ ]
Clean dish table .8 s?uare feet (4!
24 e o s s s s s @
Truck « - » » « « oOne 30"x22",28" high
4 with 2 shelves . . .
Counter, etc.
Counter « . « . 8! to 10' long by
27" to 30" wide

Tray rail . . . .8! to 10' long x 12"
wide (1f trays are
used, )

Kitchen machines
Mixer .
Peeler . .

12-quart size

See notes at end of tables.

Replace reach-in re-
frigerator with walk-in
box 6t'x6"*,

10 to 15 gallon capa=-
city.
And/or as needed.

Up to 5',
Up to 8'.

Up to 6', and add a
bakery table 4?.

Up to 20 square feet.

Up to 14 square feet.
Up to 2.
Up to 14' (Which will

make room for hot and
cold units), May need
a separate table for
trays and silver and
one for cashler's use.
Length of counter.

Up to 20-quart size.
8 to 10 pounds,
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Table V (Cont,)
SCHOOLS SERVING 150 TO 250 PERSONS

Descriptlion and Size
Minimum sAdditlons which may be
Requlrements tdeslrable under cer-
ttaln condltions

Item

Kltchen machlnes
{cont.)
Meat SLICET o o ¢ o o o 2 5 & o o & 3 Smal] size.
FOOd CLLLEY o o o o o o & o o o s + @ Teble model.
Cabinet base for
mixer . + « & Cabinet table 18"=x24",
with storage for
attachmenta,
Storage
Dish cabinets . .Under counter, prefer- Up to 18 square feet
ably closed with slld- shelf space.

ing doors.

Pots and pans . .Shelves under and Portable pan rack.
over tables. Pot hooks,

Small equlpment Four table drawers Up to 6 toable drawers,
20" x20"x4",

Dish baskets or
racks « + + o » Shelf under clean dlsh
table.,
Paper goods . » Shelf or cabinet, 3
square feet.
Soaps and cleanerss:Separate cabinet, 6
square feet,
Staple food
supplies . . « Separate storage room, Up to 100 square feet.
50 to 60 square feet,
with shelves, wire
mesh bins and cans @n
portable platformus.
Small equipment See list available
and tableware. from your State De-
partment of Education,

S8ee notes at end of tables.



Table V {Cont,)
SCHOQOLS SERVING 150 TO 250 PERSOQONS

Desgeriptlon and Slze

Item Mlnimum tAdditlions which may be
Requlrementas tdesirable under cer-

ttain condlitlions

- w9 o& ab a0

Small equlpment
and tableware
(cont,) « « « « » and Sechool Lunch
Management {Nutrition
Education Series, Pam~
phlet No. 3 Us3. Office
of Educatlon.For sale
by Superintendent of
Documents, Washington
25; D.Co’ 10 CentS).
Manager's desk,etc,
Dosl « » o o o o 30"x24", with at least
1l file drawer.
Ch.air L ] » L ] L) » l [ ] L ] L ] [ ] [ ] [ ] . » [ ] L ]
StOOIS--o-dlorzonocanoo

HOT-WATER FACILITIES: See statement 1n general suggestlons,
and plan space as needed,

REST ROOMS . « » +» . Lavatory, tollet, and locker facilities
to accormodate workers, (Provide 1f no
rest room is near,)

SPACE CONSIDERATIONS Minimum space for serving 250 to Include
all the minimum facilities will require
about 529 square feet; or a room 23'x23',
This 1s equal to 2.12 sguare feet per
person served. Ample space for lncluding
additional facllities that might be
desirable or necessary under certain con-
ditions will raise thls space to 690
square feet; or a room 25'x30', which
makes 2,76 square feet per person served,
based on 250 persons.

In addition (see 500 level).
Dining room (see 500 level).
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Table VIL

SCHOOLS SERVING 250 TO 350 PERSONS

Description and Size
Minimum sAdditlions which may be
Requirements sdeslrable under cer-
stain conditionas.

Item

EQUIPMENT NEEDS
Ranges, ovens, etc.
Range « « « « «+ A 2-sectlon heavy-
duty range with oven.
Oven . + « « o+ o A small 2 to 3-deck Large deck oven (if

oven,. much baking 1z to be
done.)
Steam cooker « s« « o » s ¢ ¢ » s s o o« A small size, 2 compart-
ments;
or

Steam~jacketed kettle . » « « + « « » a 20 to 25-gallon size.

Sinks, etc.

Vegetable prep-

aration sink . . Two compartments, each Another drain board

24"x20"x12", with at (may be portable.)
least 1 drain beard
30" x20",

Cook!s SINK « ¢« « s« o ¢ o 2 o« s o o« o One sink in cook's
table 15"x15"x9".

POt 31nk [} L] [ a L] - ] . . [ [} [ . - « A 5-00mpa1"tment Sink
for pot washing, 24"
x20%x14" with drain
board.

Hand badin . . . One 15%x12% ., ., . . .

Mop sink . . . . One 24"x20"x14" . . .

Hogse connection Near platform . .

Dish machine . . . Single tank slze with A timing device attached
racks 20"x20" and with to the machine . N
pre-rinsing facilities
(may be sink with force -
attachment).

1. Godfrey, Rosalie and Short, Gladys, op. cit., p. 36



Table VI (Cont,)

SCHOOLS SERVIRG 250 TO 350 PERSONS

Description and Slze

-t 29 5 ok 8

Item Minimum tAdditlions which may be
Reaqulirements tdesirable under cer-
staln condltions
Refrigerators

Refrigerator . . 60 cubic foot (82Fx
33" to 356"x74") plus
milk storage; or walk
~in box 6'x6"'.

85

N Ice cream cabinet L] L] L) L] . . @ . L] [] 15 tO 20-ga110n capaCity’.
Frozen food cabinet « « « « « « « « o« And/or as needed.

Tables
Recelving table® 5'x24",28" high . . . Up to &',
Pre-prepatation 4t'x24",28" high, 1f Up to 6!.
of vegetables worker sits to prepare
table . . + « «» vegetables; 36" high 1if
worker stands,
Cook!s table . . 6'x30", 36" high . . .Up to 81.
Bakery table . . 33'x30", 36" high . . Up to 5!'.
Salad and sand-
wich table . . 6'x30", 36" high . . .Up to 7'.
Soiled dish
table « « » &« « 20 Sq.ft.(B'foO") . e Up to 25 30 ft.
Clean dish
teble « o o o » 15 8g. ft. (6'x30") . Up to 18 sg. ft.
Trick « « « » « « One 30"x22%,28" high, Up to 2 or 3.
4 with 2 shelves,
Counter, etec.
Counter . . « « 10! long x 27" to Up to 15', which will
30" wide. make room for hot and

cold units. May need a

separate table for
trays and silver and
one for cashier's use,

Pray rail « . « o 10! long x12" wide
(1f trays are used}.

See notes at end of tables.



Table VI (Cont.)
SCHOOLS SERVING 250 T0O 350 PERSONS

Description and Size
Minimum tAdditions which may be
Requirements sdesirable under cer-
ttaln conditlons

Counter (Cont.)
Tray and silver

« « « « o« Table or portable truck
(1f space is not pro-
vided on counter).

Kitchen machines,etc.

Mixer « « « «» o oTable model, 20 quarts.

Peeler . o+ o « o« 15 pOunds « « s o &

Meat S8licer +« o+ o + o o ¢« o s s s » » Small table model

(electric).

FOOd cutter e 4 ® 8 & » e & * &« v+ @» Table mOdel, 14" bo""i'lc

Cabinet base for

mixer . . .« » « Cablinet table 18"x24", Additional table space
with storage for if needed to hold
attaciments. machines,

Storage

Dish cabinets . .Under counter, prefer-3Separate closed cab-
ably closed with slid- inet. Up to 27 sq.ft.

ing doors. _
Pots and pans . .Shelves under and above Portable utensil end
tables. Pot hooks pan racks,

Small equipment ,Six table drawers . . Up to 8 table drawers.
Dish racks . . « Shelf under dish table.
Paper goods . . .Enclosed space apart Separate cabinet.
from food, 4 sq. ft.
Soaps and
clesners . . « Enclosed separate
space apart from food
10 sq. ft.(if scap 1s
_ " bought in barrelsg.
Staple food Separate storage Up to 120 square feet.
supplies . . . 7room, 60 to 70 sg.ft.
fitted with bins,

See notes at end of tables.
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Table VI (Cont.)
SCHOQLS SERVING 250 TO 350 PERSCHS

Description and Size
Minimum tAdditions which may be
Requirerments tdesirasble under cer-
ttaln condltions

Item

Storage (Cont.)
Staple food :
supplies {(cont.)shelves, cans on

portable platforms.
At least 1 wlre mesh
bin for root vegetables@

Small equipment

and tableware. .See llst avallable from
your State Department of
Educatlion;and School
Lunch Mansgement (Nu~-
tritlon Education
Series, Pamphlet No, 3,
UeS.e Office of Educatlon.
For sale by Superintend-
ent of Documents, Wash-
ington 25, D.C., 10 cents).
Manager!s desk,etc.

Desk v o « o o o 30"x27", wlth at least
1l file drawer.

Cllairo-oo. 20.-.-..--. ’

StOOl..---20--...-...Upt04.

HOT WATER FACILITIES.See statement 1n general suggestions
and plan space as needed.

REST ROOMS . . . « Lavatory, tollet, and locker faclilitles to
accomnodate workers. {Provide if no rest
room is near.)

SPACE CONSIDERATIONS.Minimum space for including all the
minimum facillties for serving 350 will

Ses notes at end of tables,
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Table VI {(Cont,)

SCHOOLS SERVING 250 TO 350 PERSONS

Item

e =8 =0 &% o8

Descrintion and Sige

Hinimum $Additions which may be
Requlrements tdegirable under cer-
$ tain condltlons

SPACE CONSIDERATIONS

(Cont,)

» « s« Irequlre about 600 square feet; or a room

23'x 26' which amounts to 1,71 square feet
per person served. Ample space for includ-
ing the additional facilitlies that might be
deslreble or necessary under certain con-
ditions will ralise thils space to 1,080
gquare feet; or a room 30'x36! which makes
3.1 square feet per person served, based on
350 persons,

In addition (see 500 level).

Dining room (see 500 level},
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Table VIIE

SCHOOLS SERVING 35C TO 500 PERSONS

Description and Size
Minimum tAdditlons which may be
Requirements :desirable under cer-
staln conditlons

Item

*h 6 o8 o8

EQUIPMENT NEEDS
Ranges, ovens, etc,

Range « « « « « A 2=section heavy- A full-size spreader-
duty range with ovens.plate between range
sectlons.

Oven « « ¢« ¢« « o A small 3-deck oven. A large 3-deck oven
Steam cooker . « A Z2=compartment small Same,
steam cooker; or
Steam-jacketed
kettle « « « o oA full-jacketed kettle Same,
of 25-gallon capacity,
30" diameter.
3inks, etc.
Vegetable pre-
paration sink . A 2-compartment sink, Another drailn board
wlth each compartment (may be portable.)
20"x20"x14", with 1
drain board 30"x20",
GOOK'!S SINK « « o » o o« o o =« « o o o o0One cook!s table, 15"x
15"x9"; or in bakery
1f there 1s no sink near.
Pot sink .« « . « 4 2-compartment sink, Another compartment and
each compartment 24%"x draln board.
20%x14",with 1 drain
board 30"x20".
Hand bagin . « « One 15%x12" . + . + .
Mop sink . . . « One 24"x20%"x14" . . .
Hose connectlion .Near platform . . + &
Dish machine . + « Single tank machlne Or an automatlc machlne.
with racks 20"x20",
Refrigerators :
Refrigerator . . Two 45-cublc foot Up to a walk-in 3ize
boxes, plus mllk 81x10', plus 30 cubic
storage; or 1 walk-in foot reach-in box.

1. Godfrey, Rosalle and Short, Gladys, op. cit., P. 37.



Table VII (Cont.)

SCHOOLS SERVING 350 TO 500 PERSONS

Deseription and Size

Item Minimum tAdditions which may be
Requirements tdesirable under cer-

ttain corditions

Refrigerators (Cont.).
Refrigerator
(cont.) « « « « box 6'x8?,
Ice Gream Cabinet . . & = . . . . . . -Up tO 20 gallonS-
Frozen food cabinet « « « « o« ¢ ¢ » « A3 needed.
Tables
Recelving table®.61x24", 28" high . . .Up to 8!,
Table for prep-
aration of
vegetables . . .5'x30%, 28" high . . ,Up to 7!.
Cook!s table . . 7'x30%, 36" high . . .Up to 9'.
Bakery table . . 41'6"x30", 36" high . . Up to 6',
Salad and sand-
wich table . . .6'x30%, 36" high . . .Up to 7',
Soiled dlsh
table . « « « «» 25 89, ft.{10'x30")., Up to 30 sq. ft.
Clean dish table.l5 sq. ft.(6'x30")}. . Up to 20 sq. ft.
TrUCK + « » « « » oOne 30%x22", 28" high.Up to 3.

4 wlth 2 shelves,
Counter, etc.,

Counter « . « « «15' long x 27" to Up to 207, with hot
30" wide. and cold units,

Traey rail « « « o15' long x 12" wide Length of counter.
(1f trays are used}.

Qashierts table .Modify end of counter
or provide table 30"
xzo“ L ]

Trays and silver.Table or portable truck
(1f not room on counter).

Kitchen machines, otc.
MIXET o o« » » o 20 to 30=quart pedestal

type.

See notes at end of tables.,
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Table VII (Cont.)
SCHOOLS SERVING 350 TC 500 PERSCNS

Descriptlon and Slze
Minimum tAdditlions which may be
Requlrements tdeslrable under cer=
ttaln condltlions

Item

5 wd ad 8% b

Kitchen machines,
ete. (cont.)}

Peeler » . @ L] [ ) 15-p0'lmd - - - . - . -
Meat S1iCEIr ¢« « o o ¢ o o« « o s + o o olarge table model(elec.)

FOOd CULLEr & o o« o o o« o ¢ o s » o o oTable model, 14" bowl.

Cabinet base for

machines + o« o « o « o o » a s o s + o Addltional table space

1f needed to hold
machines.
Storage

Dish cablnets . .Under counter, prefer-
ably closed wlth slid-
ing doors, plus
separate cabinet.

Pots and pans . .Shelves under and above Portable utensil and
tables. Pot hooks,. pot racks,

Small equipment .Six/table drawers . . Up to 8 table drawers,

Dish racks « . + Shelf under dlsh table.

Paper goods . . .Enclosed space apart Separate cabinet.
from food, 4 sg. It.

Soaps and

cleaners . « « <Enclosed separate

space apart from food,
10 sgq. ft.

Staple food

supplies . . « .Separate storage room, Up to 140 sq. ft.

70 to 90 sq. ft. fltted
with blns, shelves, cans
on portable platforms.
At least 1 wire mesh_bin
for root vegetables.

See notes at end of tables
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Table VII (Cont.)
SCHOOLS SERVING 350 TO 500 PERSONS

Description and Slze
Minimum tAdditions which may be
Requirements tdeslrable under cer-
ttain conditions,

Item

-l 45 9% =& o9

Small equipment
and tableware . . See list available from
your State Department
of Educatlon; and School
Lunch Management (Nutri-
tion Education Serles,
Pamph.let Hoe 3, Ue Se
Office of Educatlon. For
gale by Superintendent
of Documents, Washington
25, DoCo’ 10 Gents.)-
Managert!s desk, etc.
DeSk « & * a8 e ® 56".130", With at least
1 file drawer,
Chair L] . L ] L ] [ ] 2 L] » - L] L ] [ ] . - L ] L]
Stool L] L] [ ] - L ] 5 [ ] L] [ ] - L] & L [ ] - L ] UP to 6.

HOT WATER FACILITIRES.See statement in general suggestions,
and plan space as needed.

REST ROOMS + « » « « Lavatory, toilet, =nd locker facilities
to sccormodate workers. (Provide 1f no
rest room i1s near.,)

SPACE CONSIDERATIONS.Minimum space for including 2ll the minimum
facilities for serving 500 will requlre
about 780 square feet of space; or a room
261x30', which makes 1.56 sguare feet per
person served. Ample space for including
the sdditional fecilities that might be
desirable or necesssry under certaln con-
ditions will raise this space to 1,216
square feet; or a room 32'x38', which makes
2,43 square feet per person served, based
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Table VII (Cont,.)

SCECOOLS SERVING 350 T0O 500 PERSONS

Descriptlion and Size
Minimum tAdditions which may be
Requirenents tdesirable under cer-
ttain conditions

Ttem

SPACE CONSIDERATIONS

(Cont.). « « + « . on 500,
Note.~--In additlon, a platform at rear
entrance and enclosed space for holding
empty crates and containers and temporary
storage of trash and garbege.
Dining room space averages 9 to 12 square
feet for each perscn to be seated at one
time a

Notes:

1.

Se

4,

Se

Should include space for scales and inspection. In rural
areas this space might be enlarged to include a table =and
sink for rough preparatlon of vegetables.

A glass protector for counter is required by lew in some
States. When a plate lunch is served from a smell window this
i1s not necessary. '

This amount of space will provide ample storcge for s variety
of foods purchased periodically. The minimum storage space

i1s conslstent with good purchase practices for a limlited menu.
The desirsble increase in space allows for the purchase of
food 1n greater variety. (It will not provide space for a
vear's supoly of processed foods. )

A glass protector for counter is required by law in some
States,

Should include space for scales and inspection.
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Chapter V
SANITATION AND SAFETY

"Lunchroom directors, principals and school health
officers should work together to see that sanitary
measures are carrled out.

"The school lunch serves an extremely important
purpose from the standpolnt of nutrition and practical
health education. Such belng the case, the Joint
Cormittee on Health Problems In Education calls attentlon
to certaln protective sanitary measures, knowing that
the carrying out of these measures wlll help avold
slckness resulting from contaminated food. The following
recommendations concerning lunchroom persommel and
egulpment are made;

l. ™All persons employed in the lunchroom must be
scrupulously clean In person and ettire., They should
be required to submit to heslth examlnatlons or
procedures which the health or school =suthorities
may see it to require,

2. The lunchroom and kitchen must be c¢lean and as well

equipped as 1t 1s possible to expect under the
existing circumstances in the particuler school,

l. Netional Elementary Principal, The School Lunch

Program, Sanitery Requirenents for School Lunches,"
Vol, 27, No. 3, December 1947, p. 21-22,.
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bearing In mind the fact that many schools which are
poorly equipped are in very special need of school
lunches from the standpoint of nutrition and
education.

There must be present and in constant use the follow-
Ing equipment: a stove of such capacity as will
furnish abundant heat for heating large amounts of
water; a sufflclent supply of socap or detergent;
facilities for washing dishes in water sufficiently
hot (115°F. to 120° F.) to scald them with water

over 17OOF. and to allow them to dry without wiping;
& supply of dishes and utensils sufficient to permit
good practice in the handling of food; a clean,

tight cupboard for the storage of dishes and utensils
used in cooking; a supply of kitchen linen or its
paper substitute great enough to permit sanitary
handling of the food; and an lcebox or refrigerstor.
Where no refrigeration 1s provided, perishable food
left over should be disposed of.

Food low in price is permissible, but it must not

" be fermented, decomposed, frostbitten, unclean or of

unsanitery quality. Milk should be pasteurized. If
unpasteurized, it should be boiled on the premises,

- If powdered milk i1s used, it must be mixed with safe

water within an hour or two of the time it is to be
used,

Home canned fruits are safe, but home canned meats
and vegetables may be used only after belng bolled
for 15 minutes after removing from the can and
without tasting. In the absence of satisfactory
refrigeration, "leftovers" are never to be carried
over to the next day; food prepared must be eaten,
sent home with the children, or put in the gorbage
the same day 1t is prepared.

Day~o0ld products are not to be used if there is any
ingredient which is capable of spollage or fermentation.
This precaution is particulasrly needed with products
containing cream filllings, meringues, custards or
non~acid dressings, such as salads made with
mayonnalse, Hollandalse cream or cooked dressing:

for example, potatoes, chicken, leftover meat dishes,
except cured or smoked reats,

The housekeeping of the lunchroom and the kitchen
must be above c¢riticism. Particular sttention should
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be glven to the exclusion of flles, rats, mice,

roaches and other vermin., Food must be kept in

closed, dust-proof and vermin-proof containers.

Similar containers must be provided for disposal
of garbage. Garbage should be wrapped if loecal

ordinances so provide.

The personnel and equipment must be under the daily
supervision of some responslble person tralned for
such work~~gschool physician or school nurse, princlpal
or home economics teacher, or representative of the
health department--who wlll have authority to order
the abatement of a condlition which may be dangerous.
This responsible person shall declde whether a
Junchroom worker 1is or 1s not fit to work on any
given day. He shall take lnto congiderstion the
following points and such others as seem pertinent
or necessary te lnsure safety to the persons eating
the school lunch.,

(a) Is the worker clean in person and clothing?
Are hands clean and nails well trimmed and
clean? 1Is the halr covered by an approprilate
hair net or cap? Does the worker wash hands
immedliately before handling food and after
use of the tollet?

(b) 1Is there suspicion that the worker 1s suffering
from some communicable disease? If s0, he should
be examined by a physiclan or health officer
who, in turn, should inform the administrative
head of the school regarding the possible
transmission of disease. He should not be
permitted to return to work after sickmess or
absence of undetermined cause until seen by a
physician,

(¢) 1Is there any skin disease or dischsrging wound?

(d) 1Is there any infectious disease, such as scarlet
fever, 1in the home of the worker?

{e) Does the worker cover the nose and mouth when
coughing or sneezling snd wash hands after using
handkerchlef?

94



() Does the worker exercise care in handling food,
food utensils and containers?™

The close cooperation of lunchroom directors,
principals and school health offlcers 1s required 1if
school'eating places are to be safe,

Cleanliness: Sanltation and hygiene are essential for

good food service. The psychological effect of clean-
liness upon pupils 1s an asset to the operation of =
cafeteria. Purnishings and equlipment should hte selected

for their attractiveness as well as for the ease with

which they can be kept free of dirt, Sanitastion, care of

equipment and safety are vitally important in the
successful operation of a school lunchroom.t All too
often foods and drinks that are not carefully handled
and prepared become sources of contamination., Most
disease germs grow best at body or room temperatures
so it 1s important that foods be refrigerated promptly.
A training course should be set up for every food
handler including kitchen employees and student workers.
A student council and school nurse should help in this
training. Dirt end disease go hand in hand and must

have no place in the school cafeteria. Standards are

1. "Establishing and Operating a Restaurant," U. S,
Department of Commerce, p. l66.
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more easlly maintalined if there 1s pride snd satisfaction
among the employees,
Notes to be observed by all who handle food:?

l. Wash hands before handling any food

2. Wash hands after using the tollet

3., Be sure uniforms are clean and nesat

4, Avold touching hair, face or clothing while
working with foods

5. No one should handle foods who has sores on

o hands, face or arms

6. Wash hands frequently, especlally sfter coughing
or sneezing or using a handkerchief

7« Be sure finger nalls are clean

8. Handle cups and sllver by handles, plates by
‘edges and glasses by the lower hsalf

9. Workers should wear clean, washable clothes

Handwashing facilities should be provided in all
toilets, kitchens and locker rooms. These fﬁcilities
should lnclude a combination fsucet for hot and cold
water, a sanitary soap dispenser, (fillled at all times)
individual paper towels and a sultable receptacle for
disposal of used ones,

Sanltation Reguirements: Sanltation requirements

recommended by the Unlted States Public Hezlth Servicezl
The floors, walls and ceilings of all rooms in
which food or drink are found shall be kept clesn and

in good repair, Walls and ceilings should be finished

1, Public Health Bulletin No. 280, U. S. Public Health
Service, Washington, De Cuoy De 7o

Yo



In light color and have a smooth washable surfece up to
the level reached by splash or spray,

When flies or other insects are prevalent all
windows and doors shall be well screened with self
closing doors, All rooms in which foods are stored or
prepared, or in which utensils are washed are to be well
lighted and ventilated. Equlpment shall be kept free
from contaminating material. Cloths used by any employees
shall be clean and used only once,

All multi-use utensils shall be thoroughly cleaned
and subjected to an approved bactericldal process
immediately following use. If dryling cloths are used
they shall be clean and used for no other purpose.

No article contasining cyanide or other poislonous
material shall be used for the cleansing or polishing
of materials.,

A1l garbage and trash shall be kept 1in sultable
containers.

211 readily perishable food and drink shall te kept
at or below 50°F, except when being prepared or served.
Waste water from refrigergtion equipment shall be properly
disposed of.

.Ali-employees shall %ear clean outer garments and

shall keep thelr hands clean at all times. The use of
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hair nets, heand bands or caps 1s recommerded.

Education of food handlers is probably the most
effective method of obtalning compliance wlth sanitary
regulations. Manuals for instruction of food handlers
are avallable from several sources.l

- Softening Agents and Detergents: Soft water cleans more

effectively than hard but hardness of weter may be reduced
by the use of a softening agent. Hot water c¢leans more
effectively than cold. A temperature of 150°F. dissolves

detergents readily arnd melts grease.

The properties of a good detergent:2

l. Wetting: The ability to readlily wet the surface
being cleaned

2. Bmulsification: The ability to emulsify fats
and oils

3. Digsolving: Thne abllity to dissolve food
materlals

4, Deflocculations The ability to break up dirt
particles

5. Dispersion: The abllity to function properly
in hard or soft waters

1. Public Health Service, "From Hand to Mouth", U. S.
Government Printing Cffice, 1943.
State Health Department, Austin, Texas.
Clty Department of Public Health, Flint, Michigan

2. "Estsblishing and Operating a Restaurant,® U, 8.
Department of Commerce, Series No. 39. pe. 173.
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6. Rinsing: The property of belng easily rinsed
off by clean water

No slingle chemical aubstance possesses all of these
properties to the desired degree therefore many detergents
are mixtures,

Abrasives: It 1s sometimes necessary to use abrasives
to mechanically remove soll. These may be used alone or
with soap powder, soap jelly, detergents or volatlle
olls such as kerosene. Common abrasives ere sililcsa,
pumice, volcanlic ash and precipitated chalk or whiting.
Coarse abrasives lnjure the surface to be clesned,
Whiting is an abrasive which can be used safely for =11
scouring purposes including polishing sllver.

Brochures showlng proper cleaning procedures of
- silver, dishes and glassware are helpful in est=blishing
and following correct procedures 1in cleaning methods,
Coples of these charts are obtalnable for posting in

convenient locations in the school lunchroom.1

1., These coples in large sizes may be obtalnedby writing
The Hobart Manufacturing Company, Troy Ohio.

61365
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Conclusions: School lunchroom workers have a msa jor

responsibility in preparing and serving ciean, wholesome
food in & sanitary and appealing manner. There 1s no
part of the school!s activities that can be more vital
to the health and well being of each individual than a well
guided lunch program.

A carefully planned, well bullt and adequately
equipped school cafeteria is indispensible in the

establishment and operation of the school lunch.
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