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mnowcnov

KeCune la a Kail third class Kansas town In the western

part of Crawford County* Tha town la a trading canter for tha

eoasmmlty and nearby farna for here are located three crooery

stores, a enall dry co°&* a tore, hank, drug, variety, and hard-

ware stores, produce houses and a grain elevator, General fara-

s followed by w»et of the fawners though * f*» *re ualug dl-

veralfled practices to 1 prove their econonic statue.

The rural high aohool located In KeCune serves a dlatrlct a-

bout 10 miles squorej three school buaes trlrv In approximately

two-thirds of the ISO high aohool pupila, Tha program of studlea

la characteristic of that of stoat aaall hlch schools in Kansas,

It includes eonsaerce, riualc, angllah, hlatory, sciences, nathemat-

lea, vocational a^rlculture and vocational hoBMsaalting, Offered

first In the fall of 193C, the Interest In vocational howenieklng

has increased until now a large majority of the tlrls enroll for

one or saore years In tale departaent. In the flrat two years of

the prograa, the class periods are 180 mlnutea In length and the

instruction Includes both hone econonlea and related subjects.

The third year haa only 60 minute class periods and cents the re-

lated subjects, A two-seraester course In haate econonlea with 60

siiflute class periods la alao offered for boya. All areas of

hoate economics—foods, clothing, and home living—are represented

In the program

The foods area is an important part of the honemaklnc
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progren as approxiaateiy 35 to 40 per cent of the Ucu Is devoted

to It* The curriculum In foods Is broad in aspect and treats of

such phases as nutrition, seal planning, preparation and service,

food selection ana purohasine, food preservation, care and star-

see of food, and foods equipment. One of the nain ,;oals is in-

provenent in the food practleoa of the girls and their reailiee.

Therefore, the lnstruetion in foods is planned specifically to

this end. However, evaluation of the progress made toward this

objective is not easily done for pupils* knowledge of foods say

not always be an Indication of their practices, Reoent wide-

spread interest in nutrition has again focused attention upon

this situation and the possible need for changes in high school

foods currlculuos. This study was Bade to ascertain the food

practices of the &irls in Itecuno Rural High School, to investi-

gate the effectiveness of the foods curriculum as shown by these

practices, and to make recommendations for iBprovetaent of the

curriculum in foods as indicated by the findings*

ASfXaW Of ZJTSRATORg

The review of literature disclosed that for some tine there

has been an interest in food habits snd other food practices of

various "roups of people. Hecently this has been directed to-

ward a consideration of the extent to which the teaching of

foods has influenced the food habits and other food practices

of those receiving such instruction* As a result a number of

studies alone this line have been made. Those which had specif-

ic relationship to this study were briefly reviewed.
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Johnson (1988) investigated the diet and health habita of

£4 clrla In a Kansas Junior high aohool and ohaekad thai? physl-

cal health and £alns in weight. r>.\» results ahoved that the di-

ets In renerel were poor, especially lacking In milk, whole grain

cereela, and vegetables. There was sufficient neat in the semis

and the use of potatoes was considered ; -onerous* Most of the

a ate between seals at least onoe a day, Hone of the diets

were found to be goods one-third of then were fair and the rest

were poor,

A dietary study of 400 eleventh and twelfth grade girls in

Kentucky was made by Botto (1934) who found that two-thirds of

the group had some Instruction in hone economics, the remainder

none* She found no striking differences in the diets of the two

eroups nor any Indications that hone eoononlca had been effective

in modifying their food practices*

Brassflsld (1054) experimented at Ohio state University is

the teaching; of nutrition to Improve the food habita of a .-roup

of elementary grade pupils and one of college students* She de-

cided that aa a result of the teaching, the pupils and atuienta

las/roved their food habits, made better choices of foods, and de-

veloped better attitudee toward foods* "he also said that funda-

mental principles of nutrition were more easily tau#»t and less

difficult to learn when there was an opportunity to make practi-

cal application of theory*

Albright (1939) reported on a study made with hi^n school

girls in the University School at Ohio State University on the

values from hone economies instruction* Her data were obtained
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from parente by means of letters. Bhs concluded there was eome

application from how •concedes Instruction in the glrla» hems

life especially in progress made in skills and understandings,

end in development of appreciation, cooperation end broadening

interests*

The food end health habits of 100 high school clrls were in-

vestigated by Orece (1939) . Fifty of the tlrls hed received no

instruction in hone economics end the others hed two yeers of

this subject. Her objective was to determine whether or not the

class room instruction hed sny influence on the health of the

iris, (taestlonnaires end dletery studies were the sources of

her data. The food habtte of the girls who had taken hone eco-

nomies were better than those of the elrls who had not, except in

the amount of milk, fat, end oils consumed, She recommended that

the girls in both groups eat better balanced lunches and drink at

lsast one quart of milk per day,

Lehman (1939) studied the activities of a group of home-

makers in Kansas with reference to foods to obtain information

that would eld In lmprovlnc the foods curriculum in the second-

ary schools. In her recommendations, she sua.-ested thet empha-

sis be pieced or. the foods course on nutrition! plannine, pre-

paring end serving family and company moalsj food selection and

purchasing} food preservation) and selection, use and repair of

equipment related to foods.

A survey of the dletery habits of high echool pupils In

Tennessee was made b; Reynolds (1939) to find the relation of

diet to c*owth as indicated by weight for height and age. This
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was don* by means of quest!onnsiraa and dietary atudiee. The re-

aults revealed that 08.8 par cent of tha dlete were poor, bovine

a soore of 70 or baiter. She clrls who were puplla In aaoond year

hose eeoncnice classes had slightly hlfjber aeon scores than did

the boye who ware enrolled In biolo t~y, Kore than half tha pupils

received an optlsnus score for uaa of the protein foods. The next

beet feature of the diets was tha high Intake of vegetables.

Forty per cent of all pupils uaad one pint or nore sailk dally*

Thirty-five per cent reported the use of no fruit end nearly one*

half drank leas than six .lasses of water dally.

Whitten (1953) studied the affect of hoae economics In-

struction In foods upon the food hablta of a croup of Kansas hl$»

eohool clrle by means of check lists, food Intake and nenu rec-

ords, and scare cards to see if there had bean application In tha

actual hone llvizv of tha £lrla. She found that the food hablta

of all showed some laprovoncnt, more being s«de aawag the fresh-

men than the aophonorec. However, the Improvement was somewhat

Halted. The food intake of the ,.irls wme especially deficient

in the protective foods.

Cooprider (10*0) Bade a study of the dietary hablta of se-

lected rroupe of Sanaa* hleh school «lrle and collect women to

determine if hone economics made any change in tha food hablta

of tha clrla and women. Dietary check sheets wore jjiven out at

the first and cloae of the year to all clrla and wonen in the

study, 8hs checked and compared the occurrence of protective

foods in the diets. The hi-* eohool glrla ««» «»w *ssa*i but

lees water and milk than did the wonen. They alao ate fewer



total vocotables, oitrua fruits end tonatoea, whole grain prod-

ucts, seat, fish and poultry, The girls likewise at* laaa be-

tween aeala and drank SBallsr aaounta of coffee, tea and coca

cola* The upper class women, however, rated euperior in their

food habits to those of under claea ranking, in their uae of

nilk, vegetables, whole grain products end sags. The study indi-

cated that ioprovetaent in dietary practices was cade with the in-

crease in knowledge of lasslth, habits and nutrition.

The data were obtained by nssas of check lists, records of

fooda eaten and nenu plans (Appendix) fros EC girls enrolled in

SeCune Rural nigh School*

Each girl filled out the check list, and planned a day's

mtm for herself during the first week of school in the fall of

1941* At the sane tine she kept account of her food intake for

the week* In January after being enrolled in foods for one se-

aaster, the freshBen girls kept a seven day food record and

planned a day's asm* this earn procedure was followed by this

group again in Kay* The sophonore girls enrolled in foods kept

a seven day food record and planned a day's nenu at the end of

the course in Kay.

the currioulun in foods for the 1941-1848 tern was planned

and outlined in detail before the beginning of the school year

and served as a guide for the teaching of the foods courses*

The data obtained from the check lists, food records and

nenu plans wars tabulated and analysed* A score card (Appendix)
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waa used to Interpret the food hablta of the £lrla. The finding*

were compared with the outline of t}» fooda curriculum and recom-

mendation* made aa they appeared to be indicated.

outliiw op the cotkicuxc* ih root*

Rural High School 1041 - 1342

The outline of the curriculum in fooda aa made before school

began in the fall waa uaed aa a guide for teaching the fooda

oouraea Axrin, the year. It waa baaed on the curriculum in fooda

that had been adopted two Tears previoualy. Aa deviationa from

the planned outline occurred, the ehancee made were lnoorporatod

In the outline, so that the following- one presents the subject

matter t*u,ht during 1941 and 1946 in the KeCune Rural Ei£>

School.

I, Getting acquainted with the kitchen - » - 1 week
1. Convenient placement of family utenelle

Snail equipment
Cooking utensile
Serving eilver, chine, laasware

2, Location of general supplies
3, Use end care of general equipment

Utensils
Stoves
Refrigerators
Table tope

4« Home testa
Oven temperftturee
lieasurin- devices

II, Breakfast ---------------6 weeks
1, Importance of daily breakfast steal

S. Keening of well-balanced meal
5. Fooda needed each day
4. Meaning of protective foods
C* Breakfast foods

Bacon, #«;«, cereal, fruit, breads,
beveragee



6. Fruit for breakfast
Value In diet
Variations In nerving it

Fresh, dried, cooked
7. Milk

Value to old and young
Fonts i whole, dry, canned, evaporated,

conu6tteV90
Ways of using nllk other than as a beverage
Care in handling

Cleanliness, cold, pasteurisation
0, Cereals

Value of whole grain products
Ready-to-eat or uncooked
Principles of cooking
Bulk cereals or packaged cereals
rervin cereals to appeal to the fondly
Caabininc *itn other foode

9. Breakfast breads
Kinds - toast, wuffin, bisouit, waffles,

griddle cakes and variations of these
fcethods of preparing each

10* Breakfast meats or substitutes
§4 .

a

Value in diet
Variations in preparation

Creamed, on toast, in combination
with other foods

Care of in the hone
Other breakfast seats and their preparation

Bacon, dried beef, eausare

III. Luncheon or supper ---------»0 weeks
1* Characteristics of steal

Types of luncheon aeal
Types of servloet family style or

cafeteria
8. Vegetables

Why needed in diet
Methods of oooklnf various kinds

Preservation of minerals and vitanlna
affect of heat, soda, surplus aaount

of water on food values
Keening of au f ratin, scalloped, ,;lased,

stuffed, sauted, baked, creamed
Classification ana value of each

Green, starchy
Mild, strong

Carlnc for same in hone
Buying guides

3* Salads
Value in diet
Characteristics of a good salad

Beatnesa, freshness, cold



Terms t marinate, nayoonaise, dressing
Inexpensive recipes

«. not dish
Value In meal
Poods to uaai cheese, ea:«, left-over

meats, fiah, with rice, epaifcetti,
macaroni

Cee of left-overa In aoufriaa, creamed
dishes, croquettes, (juaboe, cas-
seroles, frlttera

5* School lunch
Value of *ell-balanced luneh
roods to pack In lunch box

Sandwichea (variation*) frulte. *•£—
tublea, cookies, or cake, beveragea

Packing of lunch
6, Daeaerta

Kinds i oua tarda, puddlnge, r.aletin doe-
aorta, cooklea

Place In dlat
Ways of ualnc milk, fruit

7, Planning and preperint family euppere

IV. Heal planning -------------3 woeke
1. afaat food doaa for ua

Provides haat and energy—examples of
food

Aids In growth and rapalr—examples of
food

Rorailatoe and protoeta body—examplea
of food

8, Amount of food naadad b; varloua nenbere
of fatally

3, Protootlve fooda
neoofnition of setae

Anount needed dally
no* they nay be lnaludad In tea dlat
FXannlnc and preparing balanced neals

V. Meal service and table etiquetto .... & weeks
1. Klnda of meal aarvloo

Charaotariatles of each
family service and variation*
Russian
Compromise

8* Attractive tables
Cleanllneas, neatness of arrangement

Care in eettine table
Batting table for varloua types of service

3. Table etiquette
Responsibility of hostess, boat, ,-ueat

Reaaon for practicing table mennere at bona
Table
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W» Dinner --------- ------C weeks
1. CharacterlBtlce
S. Soupa

Kinds
How served

3. Keat
Caapoaltlon
Place In the diet
Buying guides
Caring for It In heme
Kathode of preparation of tender, and

laaa tandar outa
4. Deaaerta

Klndat pioe, cakes
Methods of cookery

5. Seine the tally marketing
6* riarwliv and preparing the fasily dlnnera
7. Breads far dinner

Baker* a bread or homenade
Yeast bread—principles of staking

fix. Pood preservation - — ------5 weeks
1. Value
2. Uethoda
3. Canning principles
4* Canning budget for the family

Till, Entertaining frienda --3 weeks
1* Various weans of entertaining
2. Planning; refreshmenta and entertaineventa
3* Ways of serving ;-uesta
4. Types of refreahnenta
B* ajtertainlnc troupe
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Fif ty-aix cirls who were enrolled during the full echool

year 1941-1048 in KoCune Rural High School participated In the

study. The croup lacked 10 of being the total number of rlrle

enrolled In the high eohool during the year. These girls were

not included because they were not In aohool the full year.

Those In the study lived In KeCune or on farms within a radius of

10 nil©* from the school, the latter requiring the use of school

buses.

Concerning family size, the girls vera from families that

varied from three to nine nombera, The near, sice fsxtlly was L.14

which is slightly larger than the mean of 4,40 persons aa found

for rural farm families by Qfburn (1093), Thirteen of the girls

were members of faniliea which had no boys in the family, and 11

of this group had no brothers or slaters.

Kighty per cent of all the families of the slrls lived on

farms which indicated that farming was the occupation of stoat of

the fathers. Actually though, only 64 per cent were listed aa

farmers. The reoalnln,- occupations reported were varied but

each consisted of only a swell percentage of the total. The oc-

cupations included laborer, roadworks r, oar salesman, lake care-

taker, grocery clerk, mechanic, merchant, rural nail carrier,

defense plant worker, carpenter, bus driver, and local water

plant caretaker. Bone or these would be considered as belonging

to the higher income levels.
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A grouping «u raade of the girls on the basin of their pre-

vious and present enrollnent In homomakirv courses, !Mi was used

In analysing that part of tha data In which comparisons of the

groupa were significant to the stud;, Oroup I consisted of all

the freshmen clrle In school. They ware 18 In number and ware

enrolled In flret year hoaenaJclni-, Group II waa oompoeed of the

16 sophomore ftfJt* enrolled in second year homemaklne. Oroup III

oomprleed all Junior and senior iris who had previously completed

two yeare of honemald.iv and numbered 81. Group IV, numbering

seven, included those cirls who had completed only one year of

homeneklng and who were not enrolled in thle department at tha

tie the study was made* This group included sophomores and Jun-

iors.

Sloven per oent of all the i.lrla hed completed unite in

foods in the seventh £rade and SS par cent had in the eighth

grade* fourteen per oont of the ilrls, all of whom wore fresh-

men, had assisted in preparing the hot noon lunch in their re-

spective rare! schools, and 30 pr cent had carried 4-H projects

In foods. It was noted that Oroup IV or those whose wori: in

homo—artnc had bean completed at the end of one year had the

amallest percentage of rlrls who had participated in either pre-

hlj^i school foods courses or in 4~H projects. This rai£ht have

had some bearing upon reaeona why they did not enroll in another

year of homemaklng*

A variety of foods was produced few the famillee as la shown

in Table 1. Vegetables, poultry, eggs, millt and butter were tha

five foods produced by tha largest percentage of the famillee.



13

Beef and pork wore raised by 78 par cent of the ftrillion. Evi-

dently nutton was not a favorlta as only 87 per cent produced

thle neat. Fruit was raised by only 58 per cent of the feadlles.

Though this percentage falls much below that of vegetables, It la

much higher than ml^ht be expected since Crawford County has not

been considered a fruit growinc territory, but rather a janeral

farminfj region.

Table 1. Poods produced by the fenllles.

-.-. HaaaaaBMaaBaa^^aaB| .r;1i;3 : BSSBBSaSSHSMBSSeSSaSBSBSI

-r,:\ 3 Per cent of fenllles

Vegetables 9«
Poultry 8
SS 2
Butter TO
. Mil 3
Beef 78
Cheese 68
Pralt
Batten 87

The carmine of food was not done ae extensively In the hones

as night have been expected. Table 2 shows the percentage of all

families cannlrv the various kinds of food* An examination of

the check lists disclosed some variation In the amount of canning

done by the families* This comparlaon of the canning practices

of the famlllee showed that thoee of Group XI, the sophomore

, iris, canned a greater number of quarts of fruits and vegetables

than did thoee of Group I, the freshmen c lrls. The families of

Group III, the upper class girls who had completer! two years of

hcHswalrtng, showed an increase over Group II in the number of
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quarts Of vecetables oarmed.

Tabic C. The canning don* In the hones.

ool' ..'.: H| Par oant of families

Matt

Jena, preserves

Meat

Vegetables

Pickles

Practically none
SO Qta. or leas
&0 Qta. to 10O Qta.
Mora than 100 Qta*
^Tactically nona
50 Qta. or laaa
50 Cita. to 100 Qta.
Kora than 100 ate.
Practically nona
50 Qta. or laaa
50 Qta. to 100 Qta,
Mora than 100 Qta.
Practically nona
50 Qta. or laaa
SO Qta. to 100 Qta.
Mora than 100 Qta,
Practically nona
80 Qta. or laaa
50 Qta, to 100 Qta.
Kara than 100 Qta.

M
41
M
14
58
7

87
14
8

j
6

81
18
M
B
94
94
8

Tha rantine of store,; lockers haa in racant yoara provided

fagaillaa In many communities another means of food preservation.

Thla haa resulted in a distinct saving in food costs and has also

enabled tha families to have a greater variety of food. Only

five per cant of the families In thla study ranted storage lock-

ers. Perhaps a greater number did not rent lockers because such

storage facilities ears located 15 and 88 miles frees KeCune.

Adequate kitchen equipment and conveniences uaad in the

preparation of food la considered of great importance in carry-

ing on tha work of the home. It is a means of saving tine and

energy of the worker and it may be a means of encouraging e> girl
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to accept responsibility in the activities relating to food. A

larre share of the hones had a limited amount of equipment and

few conveniences in their kitchens (Table 3).

Coal stoves were used in 76 per cent of the hones and oil or

kerosene stoves in 54 per cent of the hones. Only 25 per cent of

the hones had gas stoves. This was to be expected as coal and

kerosene are more available and are less expensive than gas,

wood, and electricity. Fifty-five per cent of the girls reported

stoves equipped with oven resistors. This would give some evi-

dence of a trend toward the use of the nore accurate methods in

baking.

Pressure cookers were owned by 43 per cent of the fenllies,

which would indicate that nore canning could be done by the fen-

llies than was shown to be the case. Forty-seven per cent of the

families owned ice refrigerators and IS per cent had mechanical

refrigerators. Shis fact was not surprising as only BO per cent

of the fenllies lived in town where electricity was available and

the initial cost of gas and kerosene refrigerator* was too crest

for many families to afford.

Built-in cupboards were found in only 39 per cent of the

hones which ai e-ht sl^lfy a lack of adequate storage facilities

in the kitchens. Kitchen sinks were a part of the equipment of

87 per cent of the homes and 11 p»r cent had water in the kitch-

en. These low percentages showed the need for an increase In

the number of kitchen conveniences.

Few electrical appliances were found in the hones. Sixt-

een per cent had toasters and waffle irons, and only a vary fsw



16

had electric mixers, coffee makers or other electrical equipment.

Table 3. Xquipment in the bone.

Squlpaont Far cent of families

Cook etovee
coal 76

gas
caeollne 11
wood
electric

Oven regulator 85
Pressure cooker m
Refrigerator

lc* 4
Z

mechanical M
Built-in cupboards 39
Sink in kitchen *t
Hater in kitchen 11
Waffle iron M
Blectric toaster 18
Sloe trie mixer 5
21ec trie coffee maker 4
Ileotric roaeter

Host of the girls lived in houses which wore built a numbsr

of years ago when kitchens were nade rauch larger then they ere to-

day* The kitchens wsrs used as meal service centers by 66 per

cent of the families for breakfast, by 52 per oent for supper and

by 39 per cent for the noon meal (Table 4}. This frequent use of

the kitchen for serving the fsally meals apparently was due to

several reasons. The kitchens were sufficiently large to permit

this practice and in the winter the fuel used to prepare the meal

served also to heat the roam. Between 34 and 41 per cent of the

families ate their meals In the dining room. Breakfast nooks

were not a structural part of many homes so only four per oent

ate their meals there.
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In a Majority of the families the nerebers habitually at*

their meals together which revealed an Interesting family rela-

tionahip. In 60 par cant of the families, the members ate break-

fast together and in 80 par oent they ate supper together* In

farm communities, it is usually necessary for the school children

to carry lunches. This no doubt accounts for there being only 54

par oent of the families whose members ate their noon lunch to-

gether.

The style of food service most frequently uaad was that in

which the food was placed on the table and pasaad by the various

members. In 64 to 59 per cent of the homes this type prevailed.

Twenty par cent of the eirl« reported that their fathers carved

the meat at the table and 20 par cent reported that their mothers

did. Eighteen par cent of the mothers and five per cant of the

fathers served the meat at the table while the vegetables were

being passed. The prevalence of this type of table service is

especially intares tine since most high school text books make no

mention of this simple service. Table 4 shows the isaal service

practices followed in the homes of the girls.

Table 4. Meal service practices.

Practices Per cent of families

Daughter waits on table 68
All food placed on table except dessert 59
All food placed on table and paaaad 54
Father carves meat at table 20
Mother carves meat at table 80
Mother serves meat, vegetables passed 18
t'other serves meat and vegetables 18
Pood placed on plate in kitchen
Father serves meat, vegetables passed 8
Father serves meat and vegetables 4
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The daughter waited on the table In 62 per cent of the hones.

Slnoe much of the swat service consisted of placing all food on

the table and then passing it, this was a high percentage of elrls

who waited on the table* The saas practice of bavin,, acne one

wait on the table when company was present was found to have been

used in 80 per cent of the families. This night have been due to

a lack of thoughtful planning before the family was seated at the

table or it might have been due to the desire to serve soups, des-

serts and similar foods at the right temperature.

The same general type of meal servioe as used In the family

meals was followed when the families entertained company for din-

ner. Seventy-three per cent of the girls reported that when com-

pany was present for a meal the food was placed on the table and

the guests helped themselves. Food was served cafeteria style in

18 per cent of the homes when there were guests. The practice of

having all the family members and the guests seated at one table

was used in CO per cent of the homes. Sixty-eight per cent of

the families served different food and 73 per cent used different

table linen when there was company.

Concerning food preparation 90 per cent of the girls listed

frying as a method by which i eat was prepared in their homes and

70 per cent indicated roasting (Table 6). Broiling and braising

for the method of cooking the meat were used in comparatively few

of the homes. The frying of potatoes was a method of cooking

followed by 91 per cent of the families, meaning potatoes by 06

per cent and bolliiv: potatoes by 70 per cent. In the preparation

of other vegetables, 80 per cent of the families boiled them and
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70 per cent of the famiIlea creamed them.

A Caspar1son of tha ,-roups ahowed that a nuch lower percent-

age of tha fanlliea of Group II prepared fried potatoes than did

those In Croup 1* A^aln In the preparation of other vegetables,

a lover percentage of the families of Sroup II fried these foods

than did those of Group I. A lower percentage of ^Irla In Group

III reported the uae of fried ve^etahlaa than did tha glrla of

Group I and Group II, A much hlcher percentage of Group III uaed

boiled and creased potatoes than did either Group I or Group IX*

Thle Bight be aoate indication of the cons tractive Influence of

Instruction In foods upon the methods of preparing vegetables In

the 1: o:\Ct

Trying aa a method of preparation of e<xa *** found to be

uaed by 91 per cent of the faalllea* Other ways Included acres*

bled •re* prepared by 70 per cent of the families and boiled e t\-a

by 66 per cent of them. Forty-eight per cent of the girls re-

ported the preparation of aof t cooked eggs and 41 per cent that

of hard cooked egga* Table 5 ahowa tha methods of food prepara-

tion used by the families in this study*
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Table 5. Methods of food preparation 07 the fsallies.

, Mi s*hfi Per cent of families

Hut Pried 90
1—ijjt 70
j'nn uroilod
Oven broiled M
Braised 11

: ouitocs Fried 91
Mashed 06
Belled 77
Baked 46
Creamed 45

Other vegetables Bodied 00
Creased 70
Baked 41
Fried 39

B s Fried 91
Berambled 70
Boiled 66
In other foods 61
Soft cooked 48
Bard cooked 41
Poached 50

8Creased

Eleven of the la essential foods Included in the cheek list

were ssrved either at each seal or at least once daily (Table 6).

The frequency of the serving of these protective foods was grat-

ifying in sons instances and disappointing In others • Milk was

served every seal by 66 per cent of the fss&lles. Cheese was

served by SO per cent of the famillss from one to three tines a

week* There was evidence that a majority of the families had

sufficient protein in their neala. Forty-six per cent of the

families had eggs once daily in their meals and 14 per cent

served then twice dally. Meat was served once daily by 41 per

cent of the families and twice dally by 29 pw cent of the fam-

ilies. The favorite of all foods according to the percentage of
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frequent servings was but tar and OS par cant of the girls had

this food at ovary meal.

Certain good dietary practices that are considered essential

were followed by a definitely low percentage of the fsallies.

Considering families who used foods once or store a day, only 35

per cent of them served citrus fruits and 46 per cent served fco-

aatoes daily* Cooked or canned fruits were used by only 61 per

cent of the fsallies per day, and by 80 per cent of tho families

three to five tines per weak. These were all definitely desira-

ble praotlces as far as a snail percentage of the femilloe were

ooncerned. On the other hand, dried fruit was seldom or never

served by SO per cent of the families and whole wheat bread rare-

ly foxusd a part of the diet of S3 per cent of the families.

However, whole grain cereal was served once dally In S6 per cent

of the hones. Liver and fish, both nutritious foods, wore seldom

»0nr»& by a large percentage of the families.

A snail percentage of the families had some other good di-

etary practices. Potatoes were served more frequently than any

other vegetable] 41 per cent of the homos prepared then twice

dally and 89 per cent once dally. Thirty par cent of the fami-

lies provided green, leaf or yellow vegetables dally end 88 par

cent of then served these vegetables at least three to five times

a week. Other vegetables wore served frequently, 87 p^r oent of

the girls reporting that they had these foods ones daily In their

homes. Table 6 shows the frequency these foods were served in

the meals of the cirla.



Table 6. Frequency of foods served In family meals.

Freouaner ; ,n aer cent
Food Bvery«Twice»crxe > 3 to 5 t Once : cldor-.

ChOOSS 6 CO SO 30
Kllk ce 14 16 8 8
Cltrua fruits 8 7 23 87 14 81
Other froth fruit IS 7 41 7 7 7
Fruiti cooked or

canned la IS CO 80 14 4
Fruit i dried 8 4 80 IS SO
Tomato 8 10 23 88 18 9
Potatoes 1 41 £0 16 8
Green, leaf, or

yellow vegetables
Other vegetables

6 SO 30 88 8 8
21 87 83 9 8 8

Whole grain cereal 8 4 55 11 8 20
Whole wheat bread 9 4 7 10 7 39
c: lata 9 S3 25 34 4
BCE« 8 14 46 14 9 8
loot I 89 41 4 9 4
Liver 14 68
Plah 8 B 78
Butter 08 4 4 8 8 8

The »ean else of the 18 families In Group I waa 8.00. The

family nenbers Included 26 adulta and 38 children. These 18 fan-

nies used SO quarts of nllk per day or 3.17 quarts per swan fan-

ny. According to the accepted standard each adult should have

one pint of Bilk per day and each child should have one quart of

milk. Based on this, these fanllles Should have consumed 40

quarts instead of the 30 quarts. The mean fatally consumption of

Ilk was 3.17 quarts instead of the desired 4.00 quarts. Group

II consisted of 16 families including 38 adults and 46 children,

and the mean siss family waa 5.00. The total intake of nllk for

these families was 49 quarts Instead of the basic requirement of

68*8 quarts. The mean family consumption was 3.06 quarts instead
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of the Ideal 3*30 quarts* The 21 families of Group XXZ numbered

42 adults and 66 children. The aun alee of the faalllea waa

0.14. The total milk Intake waa 72,S quarts instead of 07 quarts

according to the standard. The mean faally consunption waa 3,53

quarts rather than 4*84 quarts based on the daily standard of one

pint per adult and one quart p»r child* Fourteen adults and 24

children canprlaed the seven families of Group IV, the aean else

of faaily being 5*49. The total allk intake of this group waa 23

quarts which was very near the ideal of 31 quarts* The asan faa-

ily oonauwed 4*14 quarts or slightly less than the 4.44 quarts

needed to meet the standard,

Freeh or canned fruits were usually served ae the deesert in

the family neal in 46 per cent of the hones* Cake was alao a fa-

vorite desssrt for 43 per cent of the girls usually had it for

dessert. Custards and puddings were the deseerts occasionally

used by 61 per cent of the faaillee* Ice creais was ssrved oc-

casionally by 59 per cent of the fsstilies. Cookiss, gelatin

dishes and one or two crust pies were equally favored as an oc-

casional dessert by 54 to 87 per cent of the faalllea* Dried

fruit was served aa a dessert in SO per cent of the hones* This

was the same percentage that was indicated in the cheeking of

the frequency with which various foods were served in the family

seals (Table 6). The frequency with which these desserts were

used Is shown in Table 7*
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Table 7, Type of dessert served in fully bmU.

in per oent
dessert

,

Usually t OcoaaJ j wlm

Cake 43 58 i
Cookies 34 57 9
Custards, puddings
Pruita, fresh

83 CI 10
48 45 2Fruits, dried 9 38

Fruits, canned 43 4
Gelatin 1C 55 M
Xco cream 36 59 5
Me, one crust 5 54 16
Pie, two crust 39 54 7

The refreshments served ahen guests were entertained in the

hone did not vary greatly from the desserts served at the close

of the fatally meals. The refreshments served moat fretjuently by

the families of all groups vera ice cream and cake or cookies,

beverage and cookies, fruit salad and cookies, pie, popcorn,

cocoa and sandwiches, or lemonade and sandwiches. The variety of

desserts and refreshments were limited*

An increase in the responsibilities assumed In the care of

the kitchen was noted in each succeeding group* This night be

due to increasing taaturity of the girla and/or to r.ore instruc-

tion in foods* tn only two activities did the younger girla in

Group X exceed Use other groupe in percentage of those assuming

responsibilities in the care of the kitchen. These included the

drying of dishes and the putting away of the dishes* Greater

managerial ability was needed to perform many of these tasks end

in each instance a higher percentage of the girls in Croup II

performed these tasks than did the girls of Group I* A greater

percentage of the girls in Group III had such responsibilities
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than did Croup II* There wer* only two responsibilities In which

the cirl* in Croup IV surpassed In percentage all the other

group*. These activities were cleanla; of the stove and mopping

the floor* In all other instances the percentage of girls in

Group IV participating in these hone activities was less than the

percentages of one or aore of the other groups. This s»y be sob*

Indication that more instruction and participation in hmemaklng

encouraged the girls to assume nore home responsibilities* Table

8 shows the percentages of girls in each group who had the vari-

ous responsibilities in the care of the kitchen.

Table 0* Usual responsibilities of girls In the cere of
the kitchen*

Activity GrouD i Croup II C^SttD -I 'Gtou'd TV

Car* for the garbage ?Z 44 66 43
Clean cupboards

1
44 71 43

Clean refrigerator 6 33 14
Clean sink
Clean stove J 1 |

29
06

Clean woodwork I 57
Dry dishes i Uu

1
M

Keep shelves in order 35 Cio 70
fcop floor CO 60 70
Rearrange shelves i SI 67 43
Put away dishes 100 94 96 fl
Put away food after meal 03 69 100 06
Store canned food 6 33 H
Sweep floor 100 78 06 N
wash dishes 03 01 96 06

Comparatively few of th* girls in *aeh group showed an aver*

elon to performing these tasks in the care of the kitchen* An

interesting fact was that washing and drying of dishes was dis-

liked by a rather high percentage of the girls In all the groups
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except by those in Group II.

The Job disliked by the highest percentage of girl*

dishwashing, 42 per cent of the girl* in Group I, 55 per oent of

Group III and 70 per oent of Group IV checking *hi» activity as

en undesirable Job. Bo girl in Group II considered this activity

me distasteful. Sixteen per oent of oil the eirla did not like

to nop the floor and 10 per cent disliked to clsan the woodwork.

The reasons listed by the gl*** as to why they disliked the vari-

ous kitchen responsibilities revealed no very £X»at analytical

thinking on the subject. The reason ^lven by 1« par cent of the

girls was that the Jobs required too much tine. Thirteen per

cent reported they would rather do other things and the sane per-

centage etated that the work was too tiresome. Considering tt»

total number of girls, these percentages were low.

Regularity In ths eatinr of breakfast progressively improved

with succeeding graups of ftMh Sixty-five per cent of the

girle of Group I, 75 per cent of oroup II, and 86 per cent of

each Group III and Group IV ate breakfast dally. Of the total

group this meant that 70 per cent of the Girls ate breakfast each

moralng. Twenty per oent of all the girls ate breakfast occa-

sionally and only two per oent never ate breakfast.

The liet of foods which composed the usual breakfast menus

of the 56 girls showed no wide difference in meal pattern. In

general there was a good seleotion of food. Seventy-eight per

oent of the girls ate bread for breakfast (Table 9), Cereal

usually e part of the toreakfast of 60 per cent of the girls.

Bilk was used by CI per oent of the girls and cocoa by 57 per
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oent of than.. Considerine that the total percentage of elrla

using "ilk and cocoa was 90 per cant, this was an encouraginc sit-

uation. Flftyflv« par cant of all tha girls Included fruit and

eggs in thalr breakfast and only 85 xmr cant uaad coffaa. Table

v shows tha hraakfast foods eoraaonly oatan by tha girla.

Table 9. Foods generally aatan for breakfaat.

rood ^ar cant of families

Dread
Cavaal
Ufe
Bacon

Prult
Toast
IMM
Coffaa
root
Potatoes
Crary
.-reaorves
rraaeh toast
cr:c::er.

Another phase of tha study pertains to tha arrangeiaenta for

lunch. A majority of tha ,-lrla or 68 p*r cent brought thalr noon

lunch from hone. Twenty per cent want hone for lunch and IS par

cent ate at one of tha restaurants. Group XV was tha only one

without sous of Its members eating tha noon lunch at a restaurant.

Table 10 shows where tha neabers of each group ate their noon



Table 10, Place of eating lunch In per cant.

I inco Croup I Group II Group III Group IT

Bring lunch fro» hmm *6 78 :
c

Eat at raataurant 17 6 19

Go hone 17 19 M U

The girl* who at* their noon lunch at the raataurant varied

their noon lunch selection* but Ilttla. naaSburcera, chill, lea

craati, candy hart, and coca cola were ordered by a hltfier per-

centage of clrla than wore othor fooda. Seventeen par oant of

Group I and 18 par cant of Group II ate aandwlehe*. The pattern

of the noon lunch varied alichtly aaaae «» &*** «f ***• ***••

sroupa aho ata at raataurant*.

A wider aelaetion of food was evident in the lunchaa

broui^t fro» hose than in thoa* purchaaad in toan» However,

there was no creat variation betaaen the group* of /jirle in the

choice of food. Ficklea ware brought by 43 per cant of the

girl* In Group IV, by 88 par cent of the girla in Qroup I and by

only eix per cent of thoee in either Group II or Group III.

Milk wa* not included In any of the lunches brought fron home.

A poaalble reaaon for thla might ba that aany cirla do not like

to carry lunch boxes, thermaa Jug" or any article that would

have to be taken hone a^aln at night. Swan though thay had per-

niaaion to keep their individual Jara of nllk In the achool re-

frigerator, the cirXa did not brine nllk to achool in their

lunchaa. The fooda uaually brought frco hona in the lunohee of

the girl* are Given in Table 11.



Table 11, Pood content of lunches brought frota hone,

rood f*r cent of :rla

Fruit, fresh
Fruit, canned
Cookies
cake
Sandwiches t neat

ObMSe
c:::c'.;on

peanut butter
fruit
•m
sweet
lettuce
sandwich

Pickles
Fie
Candy bar

The lunches purchased at the restaurant or those brought froa

hose would not score hich because they were lacking In variety of

foods and also were not belanoed neala. They did not include

milk, fruits, or vegetables, neither could the lunches of the

Girls who ate the noon neal away fron heme be rated high.

Candy was occasionally purchased at noon by 73 -pw cent of

all the girls, frequently by 15 per cent and never purchased by

14 per cent.

The percentage of girls who did not drink nilk declined with

sueeeodine groups. Twenty-five per oent of the girls of Croup I,

19 per cent of Group II and five per cent of Group III did not

drink riilk. Table 18 shows the percentage of glrla in each group

who drank fron one cup to two quarts of ailk per day, A larger

percentage of Group III consumed store ailk as a beverage than did

the girls in any other one group.
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Table 12. Amount of milk need as a beverage by the t*i**l»«

:;uarta Oroup I Group II Group III Croup IT

°& S 4
:S 11 i 1

1.00
1.50
2.00

•VI 40 43

? J 1519

Only 17 per cent of Group I end aix P«r cent of Oroup II drank *

quart of milk a day but 40 per cent of Oroup III had tfaie amount

aa a beverage. A fair percentage of Oroup IV, 43 per cent, drank

one quart of milk per day, Thla ease percentage drank one pint

of wilk a day, Pooda inatruction aay have had an influence on

the amount of nilk uaed aa a beverage.

Milk wae alao obtained by the girla in other fooda in the

meala, Seventyaeven per cent of all the girla had grary made

with milk every day and 36 par cent ate eorae creamed food daily

(Table 13). Ice cream waa made daily in the aummer time by 30

par cent of all the familiea and three to five tinea a week by SB

par cent of all the familiea, Porty-elx per cent of the girla

had crears aoup three to five timea a week. Table 13 ahowa the

frequency with **iica milk waa need in the diet in other fooda.
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Tabl« IS. Percentage of the girla vmlas sdUc through
other neana in the diet.

Pood Dally 3 to 5 tiaea weekly

Creased food* 36 39
Cuatarda 18 M
Orawle* 77 ~l
lea crean 38

Caraal 8
Quick breads 2
Cocoa 2

With thla wide uaa of milk in other foods by auoh a fairly larr.e

percentage of cl*l« Ml* highly probable that the milk cansuep-

tion of a najorlty of the £irla was cl< so to standard.

Satins between avals occasionally was the habit of 77 par

cant of all the girls and regularly by 20 per cent. Hew eating

between seals was the practice of only four per cent. The foods

eaten between zaeals included fruit, cookies, nilk, sandwiches and

coca cola. There were no significant differenoee in the cholcea

of the groupe. Seventy-one per cent of all the , iris ate apples

between seals, 59 par cent ate cookies and 57 per cent ate sand-

wiches. Oranges were eaten between seals by 46 per cent of the

Cirls and candy by 46 per cant of them. The foods eaten between

meals by tfee girls are indicated in Table 14*



Table 14. Poods eaten bet—on seals.

PMt ?** •*** of oirlo

Apple 71
Cookie* S3
Sandwich 57
Oranges 4C

Candy 46
Cake 36
:r.. 27

Coca Cola 25
Fruit Juice 20
Dread and butter 4
Fruit 2

that ttMt girls liked to try new foods is Indicated by the

fact that 66 per eent of all the girls reported they liked to try

new foods which they had never tasted, but 38 par cent did not

like to taste different foods. A total of only 52 different

foods which they had learned to like were Hated by the entire

croup of girls. Twenty-five per cent of all the girls learned to

like carrotsj 10 per cent developed a liking for spinach sad nine

per cent learned to like turnips. This was a fairly low percent-

ace of girls to develop a taste for new foods. The trying of 32

foods could scarcely be considered an indication of laprovenent

resulting fron instruction in foods. Thar* bad probably been

little conscious effort developed on the part of the girls to try

to add new foods to their diets.

The girls did practically no canning or preserving of food

by themselves but they did help with these activities. However,

the percentage of each group participating varied but little.

Table 16 lists the percentages of all who helped with food can-

ning activities.
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Table 15. Iwraentage of girls helping with rood preser-
vation.

Activity Croup I Croup IX Group ni Group IV

Prepared vegetables 83 SO 56 70
Canned vegetable* » p 40 29
Prepared fruit 03 44 cc 70
Canned fruit 60 31 62 29
Sad* jail?
Bad* pickle*

17
CD

44
03

48
38

29
43

Bade preaarves, jane a 13 84 14

A fairly high percentage of the girla in Group I helped to pre-

pare the fruit and vegetable* for cennii«. An increasing percent-

age of girla in eueceedine groupe aaaiated in the saking of jelly,

preserves and Jama. In all other Instance*, a hi^ar percentage

of the girls in Group I helped with these activities of canning

than did the girls of Oroup II » In every activity pertaining to

food preaervetion, a higher percentage of girls in Croup III par-

ticipated than did those of Croup II* These percentages for all

groups are low except for two activities of the girls in Croup I.

This indicated that the responsibility of these girls in regard

to food preservation was In helping with the task and not in do-

ing it by thsnselves.

The pereentagea of the girla who had certain hcsae responsi-

bilities which they perforraed alone were definitely low. Twenty-

five per cent of the girls occasionally prepared breakfast alone

(Table 16). Setting the tabic for dinner and supper waa fre-

quently done alone by 20 per cent of the girla and always aetting

the table alone for breakfast by 38 per cent of them. Cleaning

after the three aeala was frequently the responsibility of 20 to
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23 per cent of the glrla. Twenty-three par cent of the girls al-

ways cleaned sftar supper. Preparation of vegetable* for a neal

was dona toy 80 per cent of the girls occasionally end by 81 per

cent of then frequently. Prult we frequently purchased elone by

20 yr cent of the glrle. Twenty per cent of the glrla frequent-

ly dressed chickens.

The preparation of Individual foods was done alone by a

higher percentage of glrla than planning or preparing aeala.

Thirty-nine per cent of the girls baked calces occasionally and

21 per cent of then bai£*d oakea frequently. Cooklea were eatd* by

80 per cent of the glrla frequently and by 87 per cent of then

occasionally. Candy was occasionally wade by 87 par eent of the

glrla and frequently by 21 per cent. Table 16 show* those per-

centages of ths 20 pw cent or acre of slrls who assumed respon-

sibilities in relation to food preparation.

Table 16 shows evidence that a higher percentage of the

t irla participated alone in the activities rather than helped

with then. It appeared that these sirla on fee whole were not

contributing aueh help in tha homo toward activities relating to

food planning and preparation.
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Table ie. Pereentae« i of sir3
elatlve

.s having certain responsi-
billtiee i to seals*

Activity CCQ- t t Occa- i Pre- t

3iOIV- tenant- (Always t aion- tquent» (Always
ellw J ,,Ax

Plan neols
dinner 87 CO
•upper 80

Prepare
breakfast 88
•upper EC

wait an table
breakfast 81
NW| 80

Set table
breakfaet 85 36
dinner so 80 86
supper 80

Cleaning after
breakfaet 83
dinner 80
•upper 28 S3

Prepare food
for eonpany
pertlee 83
for oowpany
dlnnere 30

Serre food for
eaapany dinner £Prepare vegetables SO

Cook cereal*
81

Buy fruit 80
Drees chicken CO
Baket bleeuita 87

bread* 23
cakee SO 81
candy 87 81
cocoa 81 32
coffee 83
cookies 87 80

While there was sane progress shown in succeeding croupe it

was not consistent throughout all the responsibilities which the

girl* checked. Twenty-five per cent of Group I planned dinners



alone and 45 per oent of Group III had this responsibility. Tm-

provement In nasuainc responsibility for eleaninc after s»els was

shown aa eight ptiv cent of Group I, U to 28 par cant of Group IX

and 84 to 53 par cant of Group III frequently carried on this ac-

tivity aloae. none of Group I prepared food for parties but 19

par cant of Group IX and S4 per cant of Group III performed this

task alone occasionally. Hore girls helped to prepare and serve

food for conpany dinners than did It alone. I&gjht per cant of

Group I, 31 par cant of Group II and 43 par cent of Group III

shoved evidence of Improvement through succeeding croups, Pre*

quently 13 per cent of the «;lrls of Group XI and 30 par cant of

Croup XIX prepared vegetablea for seals.

Considerably sore girls in Group XIX purchased foods than

did any of the jlrle in Group X and II. Sana of those in Group

X7 purchased any food for the fsally.

An increasing pereenta,~e of cirla in the various groups pre-

pared individual foods. Bread was occasionally aade by eight

par cent of Group I, by 19 per cent of Group XX and by 33 par

cant of Group XXX. Pies were baked by oljit pw cant of Group I,

by 83 par cent of Group XX and by 89 per cent of Group III. Die*

ouits were occasionally nade with help by 13 per cant of Croup XX

and by 43 smv cent of Group XII. Desserts were occasionally stade

aloae by 83 par cent of Group I, by 89 par cant of Group XX and

by 38 per cent of Group XXX. She general trend observed in all

croupe ass that too few nlrla were participating In hone activi-

ties.

The seven day foods records and the asms planned revealed
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interesting corapsrisons. The fraahaen girls or Group I bad

very low acorea on the food intake record** Table 17 ehoev e

leon of the food intake scores and the planned ramus.

Table 17. Coaparlson of ecores of food intake
nanus for Croup Z in Septenber.

nails feed. total

50

~

7

18

Keen

33

Girls T~ ft'* r rianned

1 55 40 40 48 80 60

8 60 68 48 38 48 88 40 48 68
5 CO 36 30 48 40 B 55 41 50
4 80 66 30 48 68 60 60 43 86

I
80 S6 88 50 60 88 40 56 68
46 46 46 48 30 68 45 46 70

7 86 88 85 88 18 80 16 81 68
8 46 68 85 80 70 88 30 47 60
9 80 38 80 30 10 30 80 83 78
10 SO 48 86 88 88 46 88 40 70
11 48 48 60 40 80 85 88 38 86
12 46 70 48 48 40 «0 46

Keen 59
jSSL
65

The range in scores was 10 to 70 with a aeen score of 59. This

ens very low according to Cheney and ahlborn (1930). Even the

nanus planned by thia sroup ranked low. Only one with a ecore of

75 could be olassed as fair, end the ranaiader ranced from 80 to

70 with a neon of 65. In January upon eeapletlon of the •em**-

tor's work in foods. 88 per cent of this croup had higher near.

acorea than they did In Septenber. The raean score for the food

intake records for January was 44 instead of 59, both of which

were definitely lew but sons ioproveoent was noted* Table 18

glee* the conpariaon of the acorea of the food Intake record*

and the planned nonue for January*



Table 10* Ccaperiaon of scores of food intake and planned
for Croup X in January.

I"

m
Mb

' Eenua
Girls 7 Planned

1 86 45 SO 20 40 43 00
1 46 60 50 45 50 45 55 47 60

8 45 56 45 40 56 26 45 39 C5

4 60 05 90 55 65 40 56 60 00

I
SO 45 60 56 40 56 60 40 65
66 05 56 70 65 75 66 04 65

7 46 40 80 55 15 36 60 36 65
8 50 30 40 05 65 33 15 37 65
9 50 SO 50 15 50 56 40 41 78
10 46 SO 20 10 30 45 55 OG 78
11 60 05 20 55 36 SO 50 31 56
12 60 40 46 45 30 50 00

44
JUL
70

The Ma? food intake record showed that continued hapro'is—ts

lad been aade by the aaae pereentaee of girls but fee speelfle

increases were by slightly different persona. The seen score was

raised only one point or to 45 (Table 19). The stems planned by

the girle in January had a score ranee of 56 to 05 with a nean of

70 which was seven points hi£her than the nean of the nenue

planned in Septenber. The range of scores of fee planned nenua

was definitely creator la Kay a* it was 45 to 100 but the swan

eeore renamed the sane. Table 19 shows the scores of fee food

Intake records and the planned nenus for Bay*



Table 19. COHperison of scores of food intake and planned
for Group I In Bay«

Bail? f004 lntai:o
fan

Senas
Ctrl* 1

"'6'
1 4 II 6 J riaxBwd

x SO SO £5 55 45 30 50 41 05
g 60 55 35 30 45 60 50 46 65
3 C5 40 40 60 35 20 60 40 65
^ 60 OS 70 45 66 cc 55 64 05

66 40 65 60 65 60 70 50 00
c 60 SO 50 85 65 00 55 64 100

7 SO 10 20 25 25 30 40 24 65
65 65 60 60 60 45 45 56 60

9 60 4S 56 45 56 50 SO 49 75
10 15 35 ID 16 60 75 70 41 75
11 40 35 40 30 25 40 40 36 45
18 55 20 15 40 20 25 5

Boon 45
JUL
70

Bvideaeaa for theae lew M«rw wars very definite. On

school days whan the glrla either carried their noon lunch or

purchased It at a restaurant, tha scores of the day's isaals vera

lower Sua to a lack of green vegetables, whole grain caraala and

partly due to a lack of nilk. With the widespread use of baker's

bread which was riade of enriched flour, tha absence of whole

creln eereals In tha diet may net have been as eerlous as It ap-

peared. Ota lunches brought frost ham usually consisted of mat,

cheese, or peanut butter sandwiches, fresh fruit and cake or

oookles, flala naant that If any vegetables ware to be included

in tha diet, they stoat be in tha evening steal* Too snail an a-

nount of water was consumed each day, Thla taay have been baoanaa

it was difficult to estimate the aaount of water whan drlnklag

from the school fountains. All the girls consented tliat they u-

sually drank water freely at ham* All tha food intake records
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hi£h in protein content. Biers was no check nade of the

caloric e«»t«nt of the days* food intake tut noat of the awla

sseaed fairly hi$i in starch which provided <psantity of food tut

not always quality.

The highest aeoriac neal frors each cheeking period ma

chosen free the food intake record of Oirl no. 9 in Group I (Ta-

ble BO). This girl* a swan aver&co aeore for food intake was 25

in September, 41 in January and 49 in Bay. Xa Septetsber tbia

girl reported that aha never ate breekfast. Bar food for the re-

minder of the day included! three seat sandwiches, tpo eooklea

and one apple in her lunch brought from hone. Bar evening neal

consisted of fried chicken, mashed potatoes,, gravy, bread, and

batter, alieed tomatoes, canned peaehee and iced tea* Thia day»a

food reeord was aeored at 38 points. In January thia asm girl

ate breakfast regularly and her highest scoring day's food reeord

of 56 points included i one-half grapefruit, toast and oatneal

with cream, milk and sugar} four chioken and lettuce sandwiches,

one banana, one orange} Swiss steak, clashed potatoes, gravy, let*

tuee and celery salad, bread, butter and custard pie* The high-

est scoring day's record of food intake in Bay totaled CO points.

It consisted of bread, butter, bacon, grapefruit and milk for

breakfast} two hamburgers, milk end candy bar (meal purchased at

restaurant} and for supper one egg, potatoes, spinach, milk and

strawberry shortcake with whipped cream. Although these samples

did not soors high, they did show some improvement sad particu-

larly in that the girl developed the habit of eating breakfast.

The sean averages for the food intake records were
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conelderably lower than tha seen of the planned qhui. Thia in-

dicated MM tJ» yirla probably IMM the atanderda for dally food

rwjuireoenta but had not changed to any great degree the food

patteme already eatablished In their bona*. Table 80 •how *

eoaparison of the noon scores of food intake records and planned

of tha girls in Croup I.

labia 80. Comparison of nean aeorea of Croup X.

food intake Soma nlszmsd
Cirla Rapfc. Jan* *sr »epi. V

1 35 43 41 60 80 88
8 49 47 46 66 60 68
5 41 59 40 60 66 68
4 40 60 64 65 80 88
5 ae 49 69 66 66 80
6 46 64 64 70 C5 100
* 81 56 84 66 66 M
8 I

37 68 60 68 60
9 41 49 78 78 76
10

|
58 i 70 78 78

11 51 1 66 86 46
18 JL ,60 -SJL iJIntii

Bean score 59 44 m 65 70 70

score of the dally food intake raoorda of Group XX

Is eaptecber waa 39, the aieaa aa that of Croup X (Table 81), The

naan aeore of their planned nenus was 60 or threo pointa below

that of Group X. The range of the aooreo far the food intake

records waa 13 to 60. The ranee of the scores for tha planned

nanus waa almost as great, bains 30 to 80. Table 81 shows th*

ecorea of Group XX for September.



Tabls 81. Comparison of scores of food intake NBA planned
mom for Group XX In I

Pail? food IntaS» M tonus
Cirls 1 13 -r 4—s— 8 7" Planned

x 60 60 60 70 50 70 60 60 60
2 26 45 40 15 30 45 45 36 40
9 40 60 50 65 80 45 35 43 00
4 60 55 75 65 70 CO 55 60 ao

I
80 30 80 45 80 co 85 86 30
SO 85 15 CO 15 35 80 23 40

T S6 SO Z-Z BO 35 15 85 S3 60
8 55 35 40 36 H 50 40 S3 05
9 50 50 50 50 50 36 45 00
10 60 70 50 55 45 45 55 66 55
11 45 85 45 SO 45 50 30 30 50
18 35 30 30 80 15 85 6 83 05
19 CC 85 40 40 OS 40 56 30 76
14 50 30 60 50 00 60 60 40 40
15 50 40 45 60 60 60 60 54 70
16 10 80 10 10 -10 80 30 _12_ -SSL

: oon 39 60

The reasons for ths 1-w scores of Group ZX were the sane ss

for the other croup* She daily food Intake was low In the pro-

tective foods on school days when the girls had their noon lunch

away free hone. The food Intake as a whole was low in ears, is

whole grain cereal, and in green, yellow or leaf vecetables.

Fruits night have been used more abundantly. A vsry snsll snouni

of water won used end snore tailk could have been constsMd* This

croup also soened to have a liberal supply of protein.

Croup II shoved a considerable gain in man scores in Bay

over those of Septenber. The aean score of the food

in May was 56 Instead of 99 in September. Table 28 shows ths

seoree and nesne of the food lntohe records and ths

for Group ZZ for Hay.



Tat>l» 82. Ccqperisen of •care* of food intake end planned

nenus for Group II In Bay.

Dally food Intela „

.

m mm
Girls 1

,., | i- * 9 Hamad

1 60 76 08 06 96 78 90 79 OS

I
80 88 30 68 40 88 50 49 OS
36 26 88 60 86 40 60 47 60

4 GO 78 00 60 68 78 70 70 70

5 86 4C 60 40 48 38 so 36 00

I 80 88 48 66 60 86 80 98

7 70 60 60 70 78 68 66 69 08

C 80 36 30 86 86 40 36 43 60

9 60 40 60 SO 40 40 30 44 68

10 SO 60 66 68 68 68 66 86 08

n 60 60 68 68 60 88 88 40 60

12 60 48 80 68 60 08 60 86 70

19 76 68 70 70 70 80 88 61 78

14 70 68 60 86 00 60 78 66 70

18 66 CO 08 00 70 75 90 76 98

16 CO 30 48 40 86 SB
86

-SSL
78

« Oirl Bo. 6 nede tha greatest increase in naan scores of bar

food intake record, the following food intake for one day in

September ia her highest score or 381 breakfast! mx, two

slices bread and butter with honeys n°cn lunch « neat sandwich

and one slice oakej auppert oannad corn, bread and tomatoes.

In contrast to this sas^le of a da?' a menu in September her mess

score In Bay of 88 was shown by tha following day's menu whleh

was scored 68* Breakfaatt cocoa, bread and batter, grapefruit;

lunohi two seat sandwiches, apple, piece of cafcej euppari

maaiiiwrt potatoes, peas, bread and butter, and berries. This

sample scored below the desired etaount but there was a general

trend toward ixaprovesent.

Blnety«fcur per cent of Group II increased the swan average
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of tieir food intake record* In Hay over 5ept*»ber. The ot!**r

six per e«nt or on* Girl1 * *oore dropped on* point (Table 83)*

me eeoree for the planned nenus had a ranee of CO to 98

points with a Gtean of 78, Shis was an increase of 16 pointe la

the man over that of September. Seventy-five per sent of the

girls in Croup II increased their scores for planned nanus in

Bay, 19 per cant of then reduced their scores and on* score re-

gained the oario. Taoujfr the scores war* not a* high as desired

tb*y did show taswovataent. eM following table shows a eoKparl-

eon of the September and Hay nean eeores for the food intake rec-

ord and the planned nanus for Group II.

Tabl* 28* Conparison of aeon scores of Group II.

Menus si
Girl* September m S*ptariber m§

1 80 79 60 06
8 56 49 40 66
8 48 47 80 60
4 60 70 80 70

|

86 86 30 80
S3 86 40 98

• 83 69 60 88
8 33 48 88 60
9 46 44 00 68
10 86 SO 66 08
U 30 48 80 60
12 88 68 70
13 3C 61 78 78
14 48 66 40 70
18 84 76 70 96
16 _«L JR. 66 JSL

Sean score 39 so 60 78

Group III had a wider range of scores for the food intense

records than did any other group, Th* range was 26 to 78 points
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with a near. «cor* at 81* This nsan of 61 was hlcher than the

September n*an score of Croup X or "» each of whloh was 39. Th*

reasons for the lev scores of Group III ware quits siailar to

those of the other croup*. Soae of the food Intake records

showed the absence of railk In the diets. Others showed vary few

ereen, yellow or leaf venotables and others showed that fruit and

•EG* were lacking :In the food eaten. |ill of th* records were

definitely lacklne In whole grain cereals.

Table 24. Comparison of scores of food Intake and planned
ejus of croup 1X2

Olrli
Dell? food

: ear.
Manns
fteaMa. T~ s 5 f

1 38 36 60 48 40 SO 80 44
2 50 60 88 26 SO 28 40 44 68
S 88 38 20 38 28 30 40 31 76
4 88 78 68 38 40 70 CO 87 78
8 40 48 28 60 50 2S B 41 08
e 60 88 50 78 38 48 48 82 08
7 38 CO 70 88 68 68 78 60 00
8 88 48 SO 60 46 40 38 47 70

60 40 38 68 S8 55 50 49 70
10 88 10 68 38 80 CO 15 34 86
U 80 70 68 80 78 70 48 60 90
12 48 68 SO 88 80 40 80 40 00
IS 00 78 70 68 80 48 46 66 00
14 78 78 00 78 05 75 00 78 80
18 40 20 48 48 20 80 90 36 78
16 40 M 38 68 78 70 08 63 70
17 40 38 38 28 48 CO 58 41 88
10 70 06 60 78 08 68 08 78
19 60 46 48 38 48 46 48 44 68
20 68 70 70 78 60 78 78 74 00

ID 10 28 28 3C 30 40
Keen

JEL
51 72.60

Group XV had a Maxt score of 49 for the records of food in-

take and a nean of 64 for the planned I
{Table 25). Kost of
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the stun scores of the individual eirlo were quite low as the

ranee wss 36 to 70, the highest scar* being the only on* above

E>C, Qm ;irl»a record showed that sho drank no Bilk. Seerly all

records wore low In leaf, green or yellow vegetables, letter was

aether food of which little was used. Few of the girle in Croup

XV ate any *£&•* Table 25 ehowa the scores for food intake ree-

orda and for the planned nenus.

Table 25. Comparison of es of food intake and planned
wis of Group IT*

Girls 1 Tmf —T* Keen Planned

1 18 40 48 SO 38 48 48 36 40
2 00 08 76 85 60 48 60 70 75
s &s 40 68 68 06 60 80 64 00
4 60 46 68 60 48 70 40 78
8 60 80 30 60 66 70 40 81 70
« 60 60 68 88 60 36 48 51 60
7 68 46 35 40 80 48 45

61
.JJmim-

64

Table 26 shows the aeon scores of food intake records and of

the planned norms of each group for the various testing periods.

Table 26. Coaparlson of neon scores of all groups.

Teat
ueriod C-rous I Orouo II Oroun III GrouD iv

Pood Intake

i

September 32 39 51 49

Kay 1 56
~ —

Planned nenusi
September 63 60 72.eo 64
Csaaan 70 mm _
Mr 70 78 •* —
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The swan Hcrw of Croups X and XI for rood Intake records

In Septenber were oaeb 39 but by the reoorde «ade la Ha?, Croup

XX bad inproved to a greater extent than bad Croup X. Tha seen

score of Croup X was raised six points but that of Group XX bad

been raleod 17 pointe* Group XXX abased a higher mean aooro or

81 for the Septenber period* Group IV bad a mean aeora of 49,

Ae thla croup oontalned eo fas Girls it could not be oonaidersd

as an adequate sampling. In Septenber the nean aeora of the

fUmratmA nenux for Group X was 63 points or three polnta higher

than that of Group XX* However by Kay tha inoraaae In tha seen

aeora of Group X was eeven or a total of 70 and Group XX in-

creased the seen seore of the planned nanus by ID points or a

nean aeore of 75, Group XXX had a nean aeora of 72,00 which was

the highest of any group. Sixty-four was the nean aeora of Group

XV,

An lnerease was apparent in the intake of certain protective

foods by a greater percentage of the girls in Group XX than by

those of Group X, Fifty-slx par cent of Group XI and 3s per cent

of Group X allowed an lnerease in the drinking of nilk* The in-

ereeeed use of green, leaf, or -.allow vegetables was shown by 75

par cent of Group XI and by Ci per cent of Group X, There was

sans increase in the use of various fruits, 30 par cent of Group

XX end 25 per cent of Group X using aore frulte at tha oleee of

the etudy. Party-four per cent of Group XX increased the use of

eggs in their diets* The greater use of whole train eereals

not aa desirable as night have bean for only 30 per cent of

XX and 17 par cent of Group X used store cereala* The
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indication at sane additlan»l un of «*•• protective foods was

gratifying. The fact that Group XI showed a ©reater increase In

the use of these foods than did Oroup I say have been an Indica-

tion that the instruction In foods was a oontributln£ faator.
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m im
Tills study was aade to ascertain the food practices of the

girl* in KeCuno Hural High School, to detemlne the effectiveness

of the foods currieuluss as shorn by those practices, and to neke

recoegsendstioas for iisprovenent of the ourrieulusn in foods ss in*

dioated by the findings* The 86 girls who participated in the

study wore divided into groups according to the amount of foods

instruction they had received* The food practices of each group

ware analysed and ©capered with the curriculum as taught*

Instruction in foods was followed by improvement in the food

practices of the girls in this study* This was in the rood eaten

daily, the nasi patterns for breakfast and supper, the nanus

planned, the regularity of sating breakfast, the increase in the

foods liked, and the increase in the eating of green or leaf veg*.

ctables, fruit said Rilk* Though the lnprovenent was not as ssaich

as was anticipated, it gave indication that the instruction in

foods slight have influenced the food practices of the girls.

Certain undesirable food practices, however, were eoaetonly

noted anong the girls* Those worst daily low intake of whole

grain cereals, aVfej fruit and t-reen, leaf and yellow vegetables

j

planning of lew searing sjonusj planning and eating very poor

lunchesi assuming Uttl« responsibility in relation to steal plan-

nine «nd preparation at hotae, and seldom helping with food pres-

ervation at hone* There were also in the ! anas, certain condi-

tions and custoas related to foods that definitely affected the
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girls' food practice*. Thees wrt insufficient eervlng of fresh

fruits, green, leaf and yellcw varatables, silk, whole grain

cereals, liver and fishj little variety in nsthods of preparing

foods] inadequate mount of food preaervatlonf alriple fanily meal

service used every day and for eaapanyi and iseeger equipoent and

few conveniences for food preparation and service.

The outline of the curriculum in foods shoved that subject

natter pertaining to the various food practices of the glrle and

their faslliea had been Included. Though a comprehensive presen-

tation of this subject natter was indicated, the findings of thla

study gave evidence of sorae shortcomings in the eurrieultsa* Moat

of these could be remedied without making any radical changes*

More tine and emphasis should be given to hoaw equipment end con-

veniences, aehool lunches, food preservation in the horse, aimple

fanily steal service, variety in methods of cooking the protective

foods, and use of low cost foods and those produced at hoes.

Here provielon for practice by the girls at school and at hose

should be made for planning, preparing and serving family meals

that could be done at home, Improving food habits, planning, pre*

purine, packing and eating school lunches, preserving food for

bane use, and earing for the kitchen and lta equipment. Hew

methods and devices should be introduced to Increase the girls'

intereet and participation In school and hone activities that

help inprove their food practices and those of their families.

The situation that existed in regard to the lunches of the

girls was such that the needed Improvement would require more

providing the girls with instruction In foods pertaining to
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school lunches, Evidence of this was shown by the following

factsi 68 per cent of the girls ate their lunches sway from homaj

nost of the lunches were of very poor quality} practically no im-

provement was made In the lunches during the study; and all of

the girls had received Instruction regarding school lunches.

Therefore, the high school administration should assune sens re-

sponsibility for making possible better school lunches.

Instruction pertaining to foods was needed by the parents of

the girls. There was evidence that the girls* knowledge of foods

was far ahead of the practices in the homes. The girls knew mere

about the foods they should eat than they were able to put into

practice In their homes, all ot the girls planned nuch better

meals at school than they ate at home. Some plan should be e-

volved whereby Instruction in foods would be made poeslbls for at

least the adult women of the fsallies. In this way the high

school instruction in foods would be strengthened and made to

function better In the lives of the girls.
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AFM8TOXX

Check List

A Comparison of a Foods Curriculun with tha Food frteUeu of a
Selected Oroup of Bifh School Girls

*• B*"» __________________ 8» *•
, , 3« erode ____,

4* Do you live in town or country? ___________

8. What is the occupation of your father! ____________

6, Family aeabere living at hooet

Father _____ Boftar _____

Ages of brotherst 1. ___ 2« ___ 5. ___ *•
„ ,

5,

Ages of sisters t 1, ____ 2, ___ 3* ___ •=•
, 5»

Cheek other Members living with your fsally

t

Grandmother _____ Uncle ____ cthersi (Indicate wheat)

Grandfather
i

Cousins
,Ml ,

Aunt

7, Check the grades in which you studied foods

i

7th ___ 8th ___ s reshronn ___ Sophomore ___, Junior

8« Basra you carried any foods projects in 4-n Club? ___
If so, what ware these foods projects! ____________

9, Check tha foods produced in your honet

Beef Fruit Pork _____ Other foodat

Chaase ____ Bilk Poultry ____

Butter ___, Mutton ___ Vagatahlas

3<'C« ,„
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10. If canning «u done in your hoae last rossaer, check the nun*

bar of quanta of caeht

Fruit Jane, Kant Ve, e tables Pickles
Preserves

Practically none ____ , _____ _____ ______

80 or less _____
i __ _____ ____

_

60 to 100

Bora than 100

11, Does your fejaily rant a storage locker? ______

18. Hew ouch food was pat In tha storage lockorT

Prult ____ pounds Poultry
i m

pounds
Boat poun-t Vegetables

,

pound*

IS* Which of the follow!;;, aqv.ipr.ORt &o you have in your horneT

Built-in cupboards _____ Kschanicol refrigerator _____

Coal stove ____ 0il «to»« ____
Edeotrio ooffee maker _____ Oven regulator _____

Xlectrlc sixer _____ Pressurs cooksr _____

Else trie stove _____ 8*-k in kitchen ____,

Electric roaster Woffle iron ____,

-lectric toaster ___ Water in kitchen _____

Oas stove
,

Other equipment I _____________

Ice refrigerator
.

14* Bow nany loaves of broad does your fatally neke per week?

» how nany loaves does your faraily buy per week? _____

15. Check the following!
Hreek-
fast Dinner Supper

Family usually eats in the kitchen ____ _____

I_dly usually eats in breakfast nook
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Break-
fut Dinner Supper

Family usually eats in dinln, room _____ _____ _____

Pmaily usually eats together
,

.

16. Which of these practices do you have in your noma whan serv-

ing a neall

All food aat on ths tabla and passed ______

All foot, aat on the table and pasaed except the
deasert which la brought in ______

Father serves the neat and vegetables ______

-other serves the seat and vegetables _____

Daughter waits on the table _____

Father servos the sseet and other foods are paaaed _____

Mather serves the meat and other foods are passed _____

Pood placed on the plate in the kitchen end plates
set at the neatoors' places at the table

Father carves the swat at the table

Mother carves the stoat at the tabla

17, How does your family usually prepare these foods

i

Meat* iotatoes* other
Vecetableet Sggst

Braised Baked __ _ Baked . Boiled
^•d ~"-* roiled _, noiled

"

m
creamed

Fan broiled 0Me_v4 Creamed
"

. Fried
Roasted Fried _ Fried I NsWlMNl
Oven broiled

,

-ashed ___, Scrambled
nerd cooked
Soft cooked

In other foods

10* Check the frequency with whioh these foods are served In

your family meals

i

very Twice Ones 3-5 tines Once Seldom
Heal Dally Daily Meekly weekly never
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Bvery Twice Onee 9*8 tints One* r.oldoci

reel Daily Dally Weekly Weekly Sever
Citrus fruits
Other fresh fruits
Cooked or canned

fruit
Dried fruit
Tomato, canned or

fresh
Potatoes
Green, leafy or

yellow vege-
table*

other vegetable*
Whole iTmin cereal
Whole wheat bread
Chicken
--. .»
Keat
Liver
Butter
Pish

19. Which of the above foods are not used In the fanlly meals?

Place the number of the reason your family does not use the

food opposite the name of the food.

Reason*

t

1. Difficult to obtain.
5. Disliked by sons or all of your fanlly.
3. Food custom* of your fanlly.
4* Food allertie* of •«• or all of your fanlly.
6* Health of some or all of your family.
6. Religion prohibit*.
7. Sell the food.
0. Time of preparation.
0* Too expensive.

10. Other reasons i _________________________________



SO. no* ranch ail* la uaed by your ftally per day* Freeh rsllk

_____ qte.j canned nllk _____ tall eansj dried tsllk _____

pound*.

CI* What kind of rteaaert aerved with your family aaaleT

Occasionally Ceually ftw
Cake _____ ____ ____
Cookiea _____ ,

_____
Cuttarda and pu-dlnga _____ _____
Fruit, freeh
Fruit, canned ______ _____ _____
Fruit, dried _____ _____ _____
Gelatin

. , _____ _____
Ice cream

,
. _____ _____

Fie, one eruat ______ _____ .

Pie, two cruat _____ _____ ,

others:

Check the forma of entertaining done In your hornet

frequently Cccaalonally 'lever
(twice Qonthly) (3-6 tlmea yr,)

Company for weala

nefreahoenta for
partlea, eluba,
or ,-ueate

23. If you have company In your home for neala or refroehnenta,

what la pHff roaponalbllltyl

Alone
ml 3

P-annins food

Preparing food

Setting table

Waahlne dlahee

Cleaning away food

With help
Refreaiaaenta
Umaa vtith help
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24. If you have ftteete for refreshments, what do you usually

serve? (Place on a line, the combinetion of food you serve.)

B6. Sow does your company dinner differ fras regular faedly

dlnneret

are food
Different food

Father serves food
filled plates brou,-ht In frow kitchen _____
Bother serves food
?ood served cafeteria style
Pood placed on table, meets help themselves _____
Buffet service used _____

Different ehlna and silver _____
Different table linen _____
Flowere on table _____
All aat at one table
Bat at different tables

no waits on table _____

are your usual responsibilities In the care of the

kitchen?

Care for the garbage _____
Clean cupboards _____
Clean refrigerator

,

Clean sink _____
Clean stove
Clean woodwork

, ,

Dry dishes
Keep the shelves In order _____
Bap floor ______
Rearrange shelves _____
Put away dlahes
Put away food after steal _____
•tore canned food

.

Sweep floor _____
Wash dtahes
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87* Which of the above tasks do you dislike to do?

3. Why do you dislike to do thorn?

29. Do you eat breakfast daily ; occasionally t never ?

30. If you occasionally or never eat breakfast, cheek the reason!

Kave hone duties to do before the bus cones
Don^t c** UP in t*w» _____
Hot hungry
Want to be thin
Ottier reasons i

31. If you usually eat breakfast, check the foods that generally

make up your breakfast

i

Bacon
.

,

Coffee ____, Kilk Other foods i

Dread , Bcga ___, faneatees ____, _________________
Cereal Pruit ____ Potatoes ______________
Cocoa Heat Toast ____________

3£. Do you usually brine ~™* lunch from hoae , i buy it at

one of the cafes t go hone
, ,

,
i hoae of friend or

relative ?

83. If you usually buy your lunch, cheek the foods you generally

buyi

Candy bar _____ RsBbureer ____ We M other foods

i

Chill ___ Zo* cream ___ Salad ___ _____________
Coea Cola

n
Milk ___ Sandwich _____ _____________

Cocoa ~ Flats lunch _____ Soup ____ _____________
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34. If you bring your lunch from hone, cheek the fooda you usual*

ly have In your lunch

t

Cake ______ Bandwleheu ______ 5ouP .

Coold.cc Chicken _____ Other foo.iai

Fruit, freah Cheeee _______________
Fruit, canned Ifj ______ _______________
Fruit juice ?rult _______________
Kllk Heat
Vickie a

,

Peanut butter _____ ______________
hie Sweet ______________

SB. If you eet et hone or bring your lunch, do you buy a candy

bar at noon, frequently j occasionally t never T

36. How wueh _llk do you drink a dayT ______ qt».

87, In what other waya do you uee nllkt

Sally 3-D tinea week

Creased foods
, _____

Custards _____ -__

—

Gravies _____ ,

Ic« cream _____ _____
Soup _____ .

,

Other foodsi

36. Bo you eat between seals regularly i occasionally t

never
I n
t

80, If so, what do you eat between nealst

Apple ______ Prult Juice ______ Candy
,

Cake . Kllk Other foods

i

Cookies Oranges
Coca Cola Sandwich

40. Do you like to try new foods which you have never tactedT

______ If so, what foods have you learned to llkeT
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41, Check the part you had In the canning of food this mmamrt

Alcoa Kith help

Prepared va; etables ,

Canned vegetable*
Prepared fruit
Canned fruit
Made jelly
Made pickles
Xade praeervea, Jens

48. What responsibilities do you have for the following?

« _ Alone i with hale i

t Pre- lOeca- i : rat* iffeaa i x

t quant- ision- « Always tquent- islon- lAlwayst
t ly tally i i ly .ally t t

Plan meals t t t t i lit
Breakfast « t l i tit
Dinner t EL ,1 > tit
'•j;;:rr t t : : i :

Prepare steals i t it t t i •

Breakfaat i it i til
Dinner t t i t t t t

Cupper t it : ill
Kaltlnc on t t i t i

tablet t it i tti
Breakfast i it i I t i

"Inner i 7 t : t

Supper t t i

set tablet t i i t t '""'i

Breakfast i a a i i

Dinner t i I i

Bupper lit i

Cleaning eftar i t t i "*"""|
seals I II t i t t

Breakfast i i t t t t

Dinner i t t" i

Supper it i

Preparing rood « i i t " j t

for parties t t t t

serving food t i t i i" t

for parties i a t a i t

Preparing food I t i i ""

i

i
for company t it t lit
dinners •_„,.

, jt_ i «

serving food t t t i

for eocpany t I i t lit
dinners ' L * > >

prepare veje- t i t

tables ' l_ _1
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'.«.._.. ,> onc » ***k b«lB i

« Fre- tOcea- i i Fre- tCcca- « i

tquont- talon- : Always :qu©nt- :sion- t Always:
t ly tally t i ly tally t t

Cook cereals t 1 ' » 1 t t

Pack lunch t 1 1 t t t t

Buy foodt t it t III
Canned food t l t t t t

Fruit t " t t ' t "V""' t

INttt t t 1 1 t t t

Vora tablet t tit "t" ~"t
Prepare food I 1 t t t t

for little t t t t tit
Children t II t : I

Halp littla t it t tit
c" :i ren 1 It 1 III
learn to eat t It t lit

Dreaa chicken i t i i t t i

lake biacuita t 7 i i t i

bread t it i it:
cakea t \ t : : i

candy i t t t t i

cocoa i ti i til
coffee t it i t t t

cookies 1 | 1 : | t "t
• riddle oakeat tit i

tsufflns I t i t : i

plea till t

salads t : : i t
~

t

Prepare dee- t t t t i

eerts : t : : t i

Care for left- : 7 t t t

over* t It t ill
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Rooord of Food Eaton

a-.o _ Dato

Food Amount I Wator t Food eaten
l i botwoan maala

Broakfa»ti i i

turieVi or dinner i t t

feupperi i i



Konu Plan

Flan a day** tamo* for your*elf that you con*ld*r la cood. Include
water and other liquid* for the entire day, Uat any other food*
that you would Ilk* to have during the day.

Breakfast <

Lunch or dinner

t

Suppers
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8eora tfard far Judging

J'lannsd Menus

Adapted fron Hutritton
Cheney and Alilborn

Kilk—2 cups or store 18

1 cup—10

Vegetables—other than potatoes at least twice 8

1 leaf, seven, yellow 8

1 raw
I

Fruits—.twice or sore 10

Including orange, grapefruit, tonatoes 6

Heat, fish, poultry 10

sfegs—one 8

whole grain cereal—twice 10

tatter in addition to above S tablespoons 10

water or other fluid G classes 10

6 ;:lasses~5

Be food between mala except fruit or t&Ut \9
Deduct

i

10 for no breakfast

10 for nore than 1 cup coffee, tea, coca cola

• 100


