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INTRODUCTION 

• 
This bulll'(iJl J'('[llll'IS tIll' I'l's"!h of IIll im{'s(iglllioll of' 1'(jUIU('!' spal'(' 

J'('qllil'{,Ill!'Il(s, I'IIil'i{'Il1 al'l'alll!('JIlPl\t~ or (,Olllll!')'s tlll(l ('rpJiplll(,llt foJ' th(. 
IlI'p"Pl','n.tioll Ill' fooll ill tIll' fal'lll 1\011H', lind sloragp 1'l''ltliJ'l'lllPIl('' for 
fnod pJ'('S(,I'Yllliotllll(lIlSiis HllIl ('tIlUII,(l food, Th!' s("(ly WHs [Jllrl of 
(lu' ('(}ol'diwI(('d hOllsiJlg- n'sl-:II'('lt [lI'ognllll or til(' ;-; a/I' Itgl"i"lIitlll'al 

• 

p:qwriJ\\('1l1 slnliOlls nnd (ll{' I (OIlW ]':\'Ollllllli('s Ht'S(':u'\'ll Bnlltt·!l of III(' 
l'nitl'd ;-;l:!(('s f)1'/lill'llllPlll of .\g'l'iC'IIitlll'{' 

TIl(' lit'st plwSl' or (h(, ('oopl'J'atiy{' PI'O!!I'HJll ('OIl",iSIl'd oj' fOlll' 1'{'giOIl:!1 
SIU'Y(','" (I, ,J, ./, ll,J (lttll I'<"'ptt!l·\l till' 1,\ PI' al\d "1'OPt' o[ 1I01lSI'IIIlhl 
al'liyjli{'s or fnl'lll fnlldli('s, (Iwil' jll'prl'I'I'II('(' for Innltioll of tWliyilips, 
nntl Ill('i,' :-: I () rn!.!:1' 1\ ('(·ds, 

;-;i11('(' on'!' nil Pt'!'('PIII or llll' farlll h(HlH'IIl:I/((.l's ill (',wI! !'('giOIi !'I'_ 

}>OI'I('d PI't'sl'I'\'iJlg food, il is hif!'hly illllHlrlHllt [IUtI udl'Cf!WI(' "lHlI'P, 
('Hie-it'll!ly ul'l'ang('(l. 11(' fll'O\'i<ll'l! fol' [hi,..: tlC'tiyjty ill u ral'JldlOlIS(', 
:\0 informHtioll Iws lH'l'll Hynihdl]l', hmn'Y('!', u~ tn t!ll' ";Pl'("i(t(' tyP(' 
tlllt! amoullt or "':JlH(,(' Ill'l'dl'd: thlt,..:, it lin...; IWl'll illipos..;ihl(' [0 fOl'lllldntp 
,,-/tolly snlisf:H·\Ol'.' plans for farm kit(·!tI·IL,.. ill' utility mOll IS ill \\hil'll 
fooll PI'(''';('I'\,:11 iOIl t'mlld hI' dOlll', To obtain such f:wt::; rO(' :1 hasi..; 
in dl'yploping ~JHl('(' st:uulu ('(l~, litt' ';1't'OIle! phase' of I hI' {'oojll'nll iy(' 
pl'Ogl'lllll ill(·llltit'rt lhl' ::;IHlly ('I']Hll'\P([ ht,},!" ('nllllillg' \\:\s IISP(! III 
('slniJli;-;/t Ill(' :-;P:1('(' ('('(plin'IIl('lIts, "ill('(' it \\lIs lltr' JlH,thod or PJ'('S('I'Y:l
(iOJlI'l'porll'dIllo:,1 \,x II'llsjYl'ly ill IIII' fOil I' reg'iolls, "\lthotlgh 1'1'l'(';;illl-nr:ls 
l1,;cd Illll('h It,,;:; \'xll'ltsiyt'ly n..; n Jlll'tholl of PI'l'sl'l'Ynlioll,ll 1S b('('oming' 
iW'l't'a:;ing-iy popular. as .illC/il'ntl'd by I!t;· !'(,[lIl1'ls of ::;nlPs of 1','(,('7,(','''; 

(J). TI1l'I'('fo('('. I ht, SPUI't' /'('(fllil'pd fot' {'lllliling \\'U~ I (,:'[(·tt for tlll(.
qll:l"Y fot' pl'('pnt'illg' rO(l\l,; 1'01' [r(,I'zing tlwl ltillll'll:-;ioll:' rot' tlll' "lH'l'i:li 
UlClbi!,; lIN'dpd WPI'(' ill!'llldp(l, 

1 ~lIlJ1l1illl'd [(II' IllthU('ntiolt ,[Illy I. l",iii, 
2 ltn.lie lIIlIlIiJ('l's ill lHLl'l·lIth{',.('~ /'('fl'l' In LiI(>r:1tIiI'P <'ill'd, p. :17, 



2 TECHNICAL BULLE'fIN 1 H3, U. S. DEPT. OF AGRICULTURE 

EXPERIMENTAL PROCEDURES 

Equipment and Canning Methods 

This study Wlll) eonducted at fhc ~\grl('lllturJll Rcs('nl'eh C('lltpl', 
Bdtsvillc, :\[d, The bbol'fltory hn.d mov[1bl(' wnlls (6) and equip
mcnt. A d011h1e-howl sink in n. wood(')1 frame nnd with fj('xiblc hosc 
for waiel' supply and dmin was used. Two ('oullters, cneh 4 feN wide, 
3 feet cle('p,3 and 3 feet high, wer(' pl'ovidcd. For a, COllntel' 8 fect 
wid(', (lit' two WCl't' pln{'('clt'lld Lo cncl. Pl'eliminal'.\- work had shown 
that ('ountc'l'S of thpsc' dimellsions WCl'C morc tha,n fHkquaLe for COll
velliPllt pl[1('c'lHl'lIt of utellsils cluring tll(' ('a,nning operaLion, 

A foul'-ulIit, :'lO-ill('h tnbll'lop ell'dl'ic rnllgc was 111ounL('(] on a, plat 
fOl'm with C'ltstNS, Suppli('s a,lId utensils W('I'C stol'cd in a, utility 
enbinct nnd a, wull enbillcL A 1'00tl'('sl. and nn ndjustabl(, stool wel:(~ 
inc1udt'd ill (lip 1abol'l1 to!')' t'qUiplll('1l t. 

'C'l']';XSW:l AX]) ('OX'L'Al"EHS,-···,Tht' l'l'giOl1ulllollsing sUl"V('ys did not 
l'l'j)Ol't t1.11 utc'nsils used fOl' food ]>I'psl'rvn!ioll, lTO\\'P\'('I', spN'in1ized 
iteIHs \\'N'C reported, as shown in table 1. The selection of 11lcnilils 

TABIJE I.-Food l)J'csel'mtioll 'utensils 'l'Cpoi'tecZ by jarm homc·ma/.:('I's 
ill jo Ill' I'cyions 1 

............--~-.---------:--- ---~-... --... 

l'erC('lllag(' of families o\yllinp; 

.----------------- 
rr. 

~ r.:... :...~ , ...':; ~ 
Qc::

.", ;;: ~ 
~ ~ 'f. .3 "" dSur\"(~ys a ~ = --' <Jt" -~ T- ]!:o <::o; c:: c:;

;.., '" '9!f, 
'c; ..., '" a~..= ....,r; :::-' 'f. ::: E 

~To :::<l <l ::: ~ 

~ 

'" ·r 
c~ c ~,..8 - ,.~..... ~ ~ 

c; 

'..- £ c- .....,~ '""' "'" 

12 Northea:;t('1'11 :::itllt('S, farm 0\\'0('1'- 1--1---)---------- .. - 
operator,,_ .. - __ ... l 40. 67 i 72 I 76 ,15 32 (2): 5·1 

7 Southerll Slate'S, fllrm O\\'ner-opCl'll- 1 _ ; I 

12tX~~.tl;-Cc~lt;'al Stutes, -f~l~'n~-ul1d 01 30 \1 28 I .['~ 21 8 6 I 17 
Honfarm [amilh':,:, ___________ •• 37 ,(I ·18 I 4(] !__ 16 2: 

~1 \\'e5t('~:_~tatl'~~~rn~~e~ator:':.. --1 50 22 6,1 15!J I 23 j!J 3 I 45 

1 H.cPOtts of regional Hll'\'eys (I, 8,5,11). 

2 Less thllll 1 pel'eent. 


for this l'l'SNll'('h \\"as hased OJ} (l1es(' dllt:l nnd on (hl' rl'suHs of a United 
8tn.Les DeparlllH'llt of .\gl'ieulLul'p study, "Development. of u. Basic 
8et of Cooking Utcilsils" (10), BeC'aus(' the size ulld shu.pc of utensi1s 
influence to u. gn'al cxtent the ('ounter space required, cntc was tu.ken 
to select those of typicu.l hotlsC'hold dcsign find size. 'rhc number und 
dimensions of thculeI1sils used ure given in table 2. 

3 Depth is dofined as the front-to-back and width as the side-Lu-side measure
ment, 

• 


• 


• 




SPACE REQUIREMEN'rs FOR HOME FOOD PRESERVATION 3 

TABLE 2.-Size and number oj specified utensils selected Jor canning 1 

Dimension 2 

Utensil I Kumber 
usedLength or I HeightI diameter I Width 

Inches InchesCooling rack __ . _________ . _____ .. ___ . tI~l~~~~_11 Y:.! 3Cutt!ng board __ "' ___ ... ~ ... - - -~ 18 ! 12 3 -I 1"'~_~"r_ 

iC~lttlllg board__ ... -. __ -. -. ~. . ~ _I 13 ' 1Dishpan ___ . _ . _. . _ . _ ~ . _ _ _ _ _ _ _ _ 3 18 ! 2FunneL ____ .... .~_._ _ __) 5}1 1Kettl(' {l O-CjlHtrt) ___ •• • __ • _ __. . ... 3 131,(, 1Kettle (S-q uartl __ _ _ _ ____ ., .. 3 12 2
.i\Ieasure (quart) ___ .. __. .. :J i!-~' 1.i\Ieasure (pintl _______ . 3 Ii -i 1
Mixing bOll"l (1M-quart) ___ _ 10 1Pic pan ___ . ___ ... ____ . 10 1
Pre;lsure cunuer (7 quart jar;::) _ 3 1.7 
Procl'5sing kettle (7 quart jars) . _j 3 [(j 

1 
1

Pudding p:lll___ .. , _ . I 11 2 
Strainer (quart) - - - . ,_jl I·J G}:2 1
Tea kettle (3-quartJ,___ _ 10 8 ! IUtility pun ____ _ lO}:2i II 2 

I In addition to tlle uiensih; U:;ted, the following were used: 2 butcher knives, 
2 puring knives, 1 case knife, 1 ladle, 1 wooden spoon, 1 set of measuriug spoons,
1 pair o( tongs, 1 thermometer. 

2 Top dimensions measured to the nearest half-inch. 
3 Overall dimension including haudles or baiL 

Since the surveys showed that fmnili('s stored few tin containers of 
food, glass jars were used with three Lypes of closures-zinc caps, glass 
lids. and two-piece meLallids. 

CA)''NEn LOADS PEn DAY AND NU1.0mR OF 'VORKERs.-The home
makers interviewed for Lhe surveys reported the number of quarts of 
each food usually cmmett in one day. From these data the number 
of canner loads of 7 quarts was calculaLed, since the majority of 
pressme ancl water':bath cmmers owned were of this capacity. In 
each of the four regions most of the families canned (or prepared for 
preservation) from one to three ('(mner loads of fruits, veget.ables, or 
meltt in a dn,y. 'l'hese qualltili('s \\'ere Lllerefore cltlllled in this study. 

In two regions, cltlUling was dune by one person for tbe majority 
of families of SLX persons or less and by two for larger fmnilies. In 
the third region it was done by one worker in most families of four 
or less and by two for larg()l' families. In the fourth region similar 
datlt were not obtained. Space needed for one and two workers was 
therefore determined in this study. 

FOODS AND CANNING 11E'rHoDs.-Iu the three regions for which 

'. 
data on food preservation practices were Itvailable almost all families 
reported canning fruits; betweeIl 60 and 90 percent canned vegetables; 
17 to 60 pel'cent, meat; and 4 to 10 percent, poultry. Apples, peaches, 
corn, and meat were s(>lectecl for this stmly as examples of .foods 
commonly cfLnned and of difl'erent types of preparation. 
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1[ethods used were those recommended by the U. S. Department 
of Agriculture (7, 8). A water-bath eanner was used for processing 
apples and peaches, an(l a pressure callner for corn and meat. . 

Jars nepded were ull washed at one tinH'. ,Vhen fruits and vege
tables were to be canned, seven jars were placed in Lhe canner Lo heaL 
and the rcs:~ put into a dishpan on Lhe counler. ,Vllen canning lneat, 
all washed jars were plaeed on the counter. 

Appks were wushed, pared, and quartered, put into a salt and 
vinegar solution to preven t darkening, and precooked in a sugar 
sirup. P('aches were washed, sculckd, eooled, peeled, and halved, put 
into a salt and vinegnr solution, and precooked in a sugar sirup. 
Corn wnshusked, desilked, wash ell, cut from the cob, and precooked 
in waL('1'. 

'rhe kettle of 110t 1'00(1 was placed on the work ('Qunter for packing. 
One hot jal' wns trllnsf('rred at a Lime from Ll'l(' Call11el' to the Coullter, 
filled, sealed, iLnd repla('ed ill Lhe ennllel'. After being processed, the 
jUJ'S were pln,('ed on til(' counter lo eool. 

~rea,t was hrought into th(' la,bora,toJ'Y us saddle. cliuek, or loin, ('ut 
into pieces, and packed raw into Lht' jars, The filled jars without lids 
wc're heated in a PUD or waleI' until the' temperature of the meal. in 
Ule cente!' of tht' jnr had risl'n to thal ]'e('ommewlPlI. The jars we1'(, 
thell seuled and p1'oeesse(l.Proct'ssed jars were placed on the eoullter 
to cool. 

",Vhen then' w(,1'e Lwo workers, one, seuted at; Lhe work ('ounter, 
peeled (tnt! (,1I L fl'lI i ls, pl'epfll'('d fl]1(1 eu L eOI'll fl'Otn the ('ob, trimlll('(l 
ancl {'ut meal. All other opel'n.Lions we1't' done by the second worker, 
who also nssistl'd wi Lh trimming and culling mcaL whcn 21 quarts 
wCl'e c'anlled in H. <llt,\'. 

Establishing Counter Dimensions 

To establish the dimensions of (,OUllt('J'S nee(led, three steps WNe 
J'ollowed-s('curing dye pat,tcl'llS Uw,l showc(l the II tensils needed 1'01' 
C'anning and their placeJ1lent Oil lbe ('ounlel', udj listing these space-use 
pn,tlerns to two ('ounter depths a,nd tlekl'J1lining Lhe widths of eoulller 
of these two depths that would be ndeqllate [or the utcnsils and tI\l' 
worker. Dc's('riplions or Lhe procedu.l\'s used in the thrce steps follow: 

U'rl1NSILS NJo;EDlm AND THl~m PrjAC1~Ml~N~1' ON 'rUE CouN'rEu.-li'ol' 
this first step, one, two,and tlu'ee ('UlUlel' lon,ds (7, 14, und 21 quarts) 
of fruits, vt'gdn,bh's, and meaL Wl'l'e Pl'cpitl'e(l and pl'oeessed by one 
and two workers, using (a) It couutel' :3 feet dc'l'p and 8 feeL wide ·1 and 
(b) two coullters elLch:3 feet deep n,nd 4 feet witie. 

Ko limiULlions were pln(~ell on the amount of the availn,ble coullter 
space that could be used. Utellsils for en.nning each food wel'e selceted 
fl'om a storage cabinet a,nd arranged on the COlLlltel' for logien.l sequence 
of work with a minimum of moLions. Both workers were righL-handccL. 

Dye patterns furnished a 1'0('01'([ of how the countel' space was used. 
The counters werc eovel'ed with white sulfate-bond pn,per and each 
utensil was fitted with a hn.rclware-clotlr baskcL which ha.d a bottom 
of eellulose spollge (fig. 1). The sponge was dampelled with a solution 
Illade of one-half teaspoon of vl'getn.ble colo1:illg, one tablespoon of 

4 See footnote 3, p. 2. 

• 

• 

• 



• 
glyc'('rin, nlld (Jill' pillt of wnlpl', .b n tll('ll~il was pln('('cl or lllOy('t1 
ahollt during' I Ill' (':lllllillg' pl'OC'l'~S it Jlw<i(' n IlI'illl Oil till' pnp(,I'-C'O\'C'I'('d 
(,Olll!l!'I' (lig', ~), To [neilitat(' study or llll's(' :;pnc'p-II"<' palll'l'lls. lIlPY 
WP1'(' I'<'pl'od lIc'I'd on n !,"ilJ('/t s('all', 

• 
Iv"" tIl ·dNl·n! ... 
1. ~Ul::ar "C'!'llllm'r 
2. I ;lsijp:m for I1pplf""1 o-t .....'lit 
t. \ml'j.!'Rr 
"._ 	 iU-({\lMt kt"ul,. ror ~All 


anr1 \'1f.pjotilr ~llUIUll\ 


fl. lulttv pan £0(' , ...t-1u"(,, 0 
7". \lUJnIl fJ(J'o\o'i .... Itli jM nlli!'''- J 

P~ithmt. pan r.c 1ar ~llll! fIH.'d 
II. t}-fllUlrt kt'ul~ ,If Hn;"t'!j ,jN,h·... ®O

II' "pIth, 11·1 

......eooo 
• 

.\ tnpl' l'pc'ol'dc'l' \l'n~ IIS('d (() litH!\!' :I d(I(:till'<i 1J:t I'l'n tin' ['('('ord Or 

Ilow till' workc'!' PI'oc'C'Pt/pd dllring' (,:leh (':tlllling' o)H'rnl iOll, \\The'll OIl(' 
work('I' did thc ' ('ullnillg', II/(, s('('ond s('t'\'('d ns ohs(,I'Yl'L' alld ntll'l'utoL' . 
\rh('1l (\1'(1 P(,I'SOIl" In'I'p \\'ol'killg', til(' (:ljJ!' 1'l'('orrlc'I' wns plal'pd so lhn( 
l'ilitl.'l' cOllld dl's('l'il)(' OjH'l'H(ioIlS. 
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ADJrS'l'"u:x'l' OF SPACI';-l~SI'; PA'l"L'I~ltXS TO Two DI,;p'rrIS OF 
('C)1JXTBHS.--EHudy of the SpiteI' patterns show('d that a 28-inch depth 
of countcl' was ade(jun(e for til(' desil'('([ arrangement, without crowd
ing, of tll(' utensils lIsl'd 1'01' (hI' ])t'C'j)amlioll of the' foo(l a,lId lh(' pncking 
of tJ](' jnl's, Sill('(' n lnq~(' pl'oportion of lht' hQmpl11akcl's intel'viewc~l 
had indicnl('(l a PI'CfCt'ell('.(1 for th(' kitchell itS lhl' PlflCl' lo PI.'('SCI'VP 
food, spa!;(' pnttwns WI'I'(, also adjusted (0 a dl']Jth of 24 inclws, the 
uSLlnl (jpplh of kitehl'll basl' en.bint'ls, 'l'll(' nl'l'HngClIlCllt of utellsils 
on 24-inch-decp ('ountl'l's wns similtll' to thnt Oil 28-inch depths, 
('xcCpL Ihnt till' utility pnn hnd 10 bp placl'd with the 10ng('I' dimension 
parnllel to til(' cdgp of (hl' ('ountpl', ~[orp()vpl', in or;ll'r to fit thl' 
lI(pnsils on (hp 24-inch d('])(h, ncl\'mlingl' had 10 hp taken of lllP 
dif\'c'I'('ne(' ill (op alld bnl tom dinll'llsiolls nnd h('ight of utensils, For 
l'xnmplt', Silll'P tht' ulilil,\' pHil wns 1101 so high as lht' disllJJ:ln and lilt' 
top tlinllll'l!.'I' of th(' disll]Hl1l wn::1 gl'l'ntl'I' lli:lll [lip bottolll, the lop of 
til(' dishpnll ('ould oV('r/ap tl](, utility p:ll1. 

Ih;'I'l.;n~IIXA'I'IOX In' ('tn'X'I'I':lt 'YIDTIIS, TIl(' widths of coullters 
n('('<I('(1 \\'('1'(' based Oil tIlt' spnl'l' l'('qllin'd 1'01' (1](' lIt('llsils and thp 
t:lpU('(' l'l'li u i I'('d by I hl' w()I'kC'1', 

Th(' spn.('P 11('(ldt,d 1'01' lhl' utl'llsils wns uSllnll,\~ dl'!Pl'milH'd h.\' thosp 
thnt, for ('oIlYC'lliPIl('(" lind 10 bl' pln.('('t! al (h(, frOllt t'dgt' of thl' (,OUlltl.'l', 
\\'11('11 ('nllllill~ fl'uils :wd V('f.!;<'inbl('l;' the smn('ulensils \\,('I'e ]lIn('('d at 
till' fl'lml of Ow ('OUIl!l']', Difl'l'l'('1l1 utellsils \\'el'(' Ill'l'd('d for l1wnl. 

Tll(' SPlH'P l'l'C(lIir('d 1'01' tlil' u[('llsils wns 1101 nlways ndNfun[(' 1'01' 

Ihp work('1', ]i'o,' l'x:unplc" ",IIe'1l foods I\"el'l' ]ll'l'P1U'Pll on 111(1 rif.!;II! 
Plld of a stl'nightlilll' 01' L-slillJwd ('oUIlI('l' nlld jal's packed 011 till.' Idl, 
the \\'orke1' stood. in fl'oll! of' llil' ull'llsils l)I:ll'l'd :1.t Ilip ends of the 
countl'r. FIII('ss till' ('OUllt('I' was fl'Pl' :11 the (,Ilds, tlil' widlh hnd. to 
b(' inen'ns('(1 to pl'oyide slIfJi('i('lIt SPill'(' for till' work('l'. 1'11(' spnl'(, 
l)('l\\'('('11 Utt' ])('('Iing pnll :llld tlw Jlilll lIsl'd fol' till' .inr being fill('d W:lB, 

how('vl'r, su m(,j('111 1'01' I wo workel's, ,Vh(,11 foods \\'('1'{' prepn l'ed Oil 

the Idt ('nd of tli(1 (,Olillfl~I' nnd j:lI's ]HH'lwd 011 tll(' right elld, llll' 
worker stood at lh(' lIlt'lIsils sl'l'ond fl'Olll tlil' ends, allli thl' SPfICl' 

provided 1'01' till' Itt(,lIsils \l'llS sufIi('i(',i! for till' worker foL' a.ll :H'I'llng('
men(s of llip ('Olin! ('I', wllll.~, ml!l l'qllipml'nl. Ho\\'('yeJ', addiliollul 
Spn('l\ \\'t)s Ill'('ded bt'l W('l'1l lhl' ])('I'lillg ant! lll(' plll'killg pnn wll('1l 
I hel'l' \\'('1'(' l \\'0 \\~()l'k('l's, Expiol't1 tOI'Y work sho\\~('(l. lllat thl' followill~ 
foul' spnc(' nllnwllll('('S fot' 111(, worker 01' wOl'kCl.'s wel'e nN'llPd 1'01' 

delt'rminillg ('OUIlll'l' widths: 
1. i-ipn('p bl'twet'll til(' ('('lItel' of llH' utensil ill fl'ollt of which the 

WOl'k('l' stands nlld fl, wall 01' high. equipmetlt, suflieicllL 10 allow lor 
lifting hll'g<' PHIIS of food HI eounll'l' height. 

2, i-ipacl' hl'l.w('l'll lb(' ('('nler of tile utl'llsil in fl'ont of which the 
\\'ol'kcl' stands, and :1. I'llllfrl', sink, or bend of n.n L-shnpecL countel', 
sufIJeiellt. to pel'mit wOI'kill~ without (lxl('lldillg til(' nl'l11 ovet' lhe sink 
01' l'nng<' Ol' haying the bod,\T in eonlnel with the adjoilling seetion of 
the' ('ounl('I', 

;), SP:l('(' bclwe(,11 the' ('l'nll'I'S of the' utcnsi1s Oil :1 stl'llightlilll' ('ounlcl' 
in front or which ench of two \\'orkel's slands, slIfIieicllt to pcrmit olle 
to .mise heL' elbow fot' lifting and. the other to slnnd with her urlll at 
her side, ' 

4, Spncl' helween the belHl of un L-shaped coullter nnd the ccnler of 
the utensil in front of which 11 workc1' sln.nlis, suflicient to permit 

• 

.• 


• 
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another person to wOTk, without interference, at the adjoinil1g section 
of the counter. 

Since no data were nvailnhl(' for th('s(' space needs of the worker, 
they were estimated in the laboratory by observing' and measuring it 

limited mmlber of persons. 
From the spnce allown,llces established for worker's and the place

ment of the principal utensils as determi.ned from the lahoratory 
records, t.he widths needed for 28- and 24-inch-deep counters were cal
culnted for nine armngements of the straightlil1e, L-shaped, and di
vided counters in relation to sink, m.nge, and walls." These nine 
arral1gcml'nts of countcr·s were as follows: 

At left end of counlel' 	 At ?'igllt end of counter 
Frec_________ .. _____________ _ 1. 	Free 

2. 	 Wall 
3. Rang;1:' or llink 

,\VaIL _____________________ _ '1. 	 Free 
5. 	Wall 
6. 	 Hll.llge or sink 

Hangc or sink_______________ 7. Frel:' 
8. 	Wall 

• 

O. Hn.lIge or sink 

Two work arrangements wcr'e consider'e(l 1'01' both straightline and 
L-shaped eounters-(a) food prepa.ra.tion ut.ensils on the right end of 
the connter, packing utensils on the left end, and (b) prepamtion 
utensils on the left end and paeking l1tensils on the right enel. 

Scaled drawings were made Jor eaell type of eounter and templates 
used to position utensils. The 'widths of the counters needecl were 
calculated from the drawings. 'l'hesc widths werc verified and the 
al'1'angement of utensils lested h:'l" ca.nning 21 quarts of peaches. 

Compa~ing Efficiency 	 of Djfferent Arrangements of Counter, 
Rangel and Sink 

As a, basis for judging efficiency, a (wmpadson was made of the 
distancc it would be necessary to walk while eanning with the follow
ing arrnngemen is of sLl'aigiltline, L-shnped, n lid divided counters: 

Straightline a,nel L-shapecl counters
1. 	Sink at the left, end, range at the right enel. 
2. 	Sink at the right; end, range at the left end. 

Divided countel'S
1. 	On one wall from left to right-eounter, sink, eounter. range. 
2. 	 On opposite walls, fronls of counters 4 feet apart-one coun

ter with sink at the left end, other couuter with mnge at the 
right end. 

'. 
The number of trips the worker ma.de from one position to another, 

when eanning 14 quarts of fruits, vegetables 01' men,t, was takenfl'om 
the tape records. '1'0 arrive nt the dista.nce waU\:ed in ea.ch al'l'finge

~ Walls also rcpresent high cquipment such as refrigerator or f1oor-to-ceiling 
cabinets. 

360451°-50--2 
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ment, the number of trips was multiplied hy the distfl.llce for each lrip 

as measured il'Ol1l scaled druwings, No trips were counted f[,)1' bringing 
the food into the laboratory or for placing food in the sink roll' washing, 

, 
Determining Storage Requirements 1 

! 
The number of special food preservution utensils repol'(td hy tlH' 

hOlllemnkcrs in the sll1'vnys was smnll (fahle 1), un inrii('ulicHl thnt the 
same utensils nnd tools serve Jor both meul pI'epnrntion! nnd food 
preservation, Stol'nge requfl't'nlt'nts wen' therefore detet1mined for 
those utensils nnd sllpplies llsllally llsed olll,\- for food presc~l'vation, 

]\IEAslmRM1~I\'J' op lhl~NSrr,:::; AND STTPPI,ms,-Ynt'iollS~ types of 
wnter-bnth and ])['('Ssure eUI1l]('I'S, hlnnrhel's, jnrs, nlld fl'c'pzi,>r pa('kng
ings, used in till' Inbol'a(or,Y 01' sold in 'Yashing(oll, D, C" sj.ores, wen' 
menSlll'ed (0 dptt'I'minr (ypical siz('s, To tllrsc' llll'HSllrPlljll'n(s wC'l'e 
ndcled tl1P nmolrnts of clearanc(' nrc'lkd at thr sidrs andinbnv(' thr 
utensils for ens,\' and sn fc' l'('!11oyn I from s(ol'l1gr, 'I'hC'i ell'n ['n nce 
nllownnc(' wn.s ('s(nhlished h\T lnbol'HlolT (c'sls in whiehl n. limited 
numher of workel's pl:l('c'd tfH' nl'tieles on and l'ernovl'c1 ~hl~m from 
shrIycs set n ( \rnrious hC'igh ts, ' 

:\[1~AS1TJ{j<j:\(EN'I'fj Ol? SI;I.;r,F ,')['.\C1'; Fon S'l'OIlTNG CANNl'}YS Foons,

Thc familil's sUI'V('ycd hnd repol'te(J thc' 11111n1>(']' nnd kiVllls of con
tainc]'s, full and empt:,>', rcquiring s[orng(' at th!' tim(' of tlw year wlH'1l 
the maximum nmollnt of ('nnneli food wns on hand, pV0r three
fourths of the familics in thc' ;'\Ol'tll('ns(el'll, SOlltllC'l'll, n:nd ,,""('stcrn 
~'Hatcs had pint nnd qlln.rl jars (0 storc, Hnlf of the fnillilies in the 
South 11(,l'Cled slornge 1'01' hnlf-gnllon jnTs n.lso, and ove1' hnlf ill the 
XOl'tlicnst und West f(\!' jell:,>T glnsses, I 

The ll11mher of fcc/. of s11('I\'ing npcdcd for singlc-, ,lollhle-, and 
tlll'C.'('-ro\\' stol'nge of the nw(jin.n nnd third qunrtile J1l.llnher of full 
and empt.y contnin('['s was enkuln(cd for the typcs reported by hnlf or 
mOrC of thc homelllnkers in thc thn'c 1'('gions, The distnncc between 
shelves was cstablished hy n1t'aslll'ing (It(' dingonnl height. of thc 
tallcst stylc of jnr of ench ('npneity and ndding tlw minimulll clearnnce 
needed for removing it ensil,\T, 

RESULTS 

Utensils Needed and Their Placement on the Counter 

Thc utC'nsils for whieh spac(' WnS i'cqllil'cd on the (,Ollnter were 
det('['mincd from thl' lape I'N'onls and space patterns, 

For cnnning fruit, S]Hl.('C on the ('ounter wns ]]('eded for utensils 
for (1) wa~hed jars, (2) huiL to hc cuL, (3) pcelings, (4) nnlidnrkening 
solution, (5) jnr whell being fillcd, (G) prccooked fruit, (7) jar lids, 
(8) sugar, and (9) Pl'o(~cssecl jm's when cooling, A wire strainer was 
used to lift the fruit from the salt uncI vin0gnI' solution but was left 
in thc kettle so did not require counter spn.ce, Chc(;'seeloth was used 
lo hold thc penc.hcs for dipping and a piepan was llsed to trn.nspol't 
the scalded peaches from the rnnge to thc sink and from the sink to 
thc ('ounter, "TheIl not in usc this pun wns plnced in the sink. 

FOl.' canning corn, utensils were needed on the counter for (1) washed 
jars, (2) corn to be cut, (3)Cllt ('om, (4) jar when being filled, (5) jar 
lids, (6) preheated corn, (7) snIt, n.nd (8) processed j!U's when cooling, 

• 


• 


• 
. 
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• 
Space on the counter was not provided for utensils used in husking 

the corn, since preliminary tests had 0stahlished that this parL of the 
operation could he done hest outside o[ the work area. For cutting 
the corn a small hoard in a, utility nan was found to be as convenient 
a,s a larger board placed on the 'counter. Additional space was not 
required when the smalllJonl'd was used. The contniner for cobs was 
placed on the floor to tbe left of the worker and did not afl'ect counter 
req uirements. 

For canning meat, in addition tokniY(~s, thermometer, and cutting 
hoard, utensils were placed on the counter for (1) meat to be cut, 
(2) cut meat, (:~) usable trimmings, (4) washed jars, (5) jar lids, (6) 
salt, (7) hot jars whC'1l being scaled, nnd (8) processed jars when cool
ing. A container was placed on the floor to the left of the worker 
for 1l0Jlusahle trimmings an(1 hOllt'S. 

• 

Since in the first phnse of tIl(' study no restriction ha(l been plnced 
on the amollllt of n:vn.ilahle COllntel' that could he used, the workers 
tended to use the space lIneconomicnlly. HOW('V('l', they n.lwn,ys 
phlced the utensils for the food to be prepared, for the prepared food, 
and for. the trimmings or peelings close tog('ther and in th(' same 
l'eln.tionship to en,ch oth(>1'.. 'rhis wnoS fllso tnl(' for the utensils used 
for packing the food-the kdtle of hot foo(l, the pan ill which tIl(' 
jar was placed for filling, and the bowl with lids. \ichen the space 
patt('tIls W('1'(' adjusted to uniform depths, tll('se 1Itensils Were placed 
on the ('ount('rs first in tlH' positions shown on the dye patterns. 
Other utensils s1l('h flS th(' dishpan of wnshed jnTs, sugnT contnin<>r, 
nnd cooling t'ark W(I]'e th(,1l placed so as to make good liSP of tlw 
remaining eOllntpl' spac(' ('\'en though the positions \vere not thos<, 
shown on the dye patiPrils. 

Space-Use Patterns Adjusted to Two Depths 

In ndjusting tIl<' SP.t.(,p pn.ttprlls of tIl(' ('ounters to depths of 28 
and 24 inclws, spnee WtloS lJl'oyided for tilt' \I«'lIsils needed for canning 
three can nel' load.s (2] qun rts) o[ food. TIlt' S\l t'V('~' lIn.tn. (4) revenled 
that space for canning this qUflHtit)- would meet the Iweds of most 
farm famili('s. Initial work had shown thn.t essentinlly the same 
ut.ensils 'were required [or'one, two, or three cannel' loads. 

'l'he adjusted space pattef.llS for canning fruit were adequate for 
thp following utensils: (1) Two dishpans, one for washed jn,rs uml one 
for wushrd fruit, (2) one lltiJiL~T pan for pe('lings, (:3) one lO-quart 
kettle for the anti<iarkening solution, (4) olle mi.,ing bowl for jal' 
lids, (5) one 8-quart kettle Jor prerook('(l fruit, (6) 011(' pudding ptl,l1 

for jars being filled, (7) one eontninel' o[ sligar, alld (8) one cooling 
mck for the first seven pL'Occsscd jal's. T\\'o k<'ltlcs wen' lIsed fol' 
precooking the fruit, but onl)T one was placed 011 the countet' n.t n. 
time. 'l'he second cooling mcl\: could be placed on tIl(' counter aJt(Ij' 
the dishpan for the jars had heen removed. j\[ost of th(' pr('pamtioll 
utensils wet'e removed from the counterbel'oJ'e til(' thil'd cooling mck 
wu.S needed. 

• Ifor corn, provision was Illade for the saine utensils, ex('cpt that 
the sugar con tnine]' n.n(/ Ow lO-q lind k<,ttJe wert' rCllloyed a nd a con
tainer for salt was aelded. 

For canning ment, counter spn.ce was pl"Oyided for the following 
utensils: (1) One dishpn.n for m('at to be cut, (2) one cutting board, 
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(3) 011C' 8-qunrt kettl(' for usnbl(' trimmings, (4) one dishpan for 
wnshecl jnrs, (5) on(' mixing howl for jar lids, (6) one utility pnn for 
cut mcnt, and (7) one container for suIt. When two workers were • 
planned for, the following were added: A cutting hoard, a kettle for 
trimmings, and a utility pan for cut meat. An additional pan for 
meat to be cut was needed jn nrrangemcnts where both workers 
could not conveniently usc the SfLme supply of ment. No space was 
provided for cooling rucks, si.nce they were not needed until other 
utC'nsils hncl been removed from the counter. 

emmer nnd kettle lids were plnced on the rnnge top whell not in 
usc. If the range top is considered pnrt of the work counter or the' 
runge is of n type that docs noL provide sufficient spnce for the lids 
(npnrlmen t.-Lype, or :30-inch rfl,nge), nnother surface will he needed.. 

The scaled. cll".l.\\Tings and the fI,ctuat placement, of th(' utensils on 
the cOllllters showed thnt on thr 28-ill<'h d('pth, the utensils eould he 
alTangC'cl cOllveniently withollt crowding. 011 countcl'S 24: inches deep 
thC' utc·nsils ('ould 1101,1)(' nl.Tnllgecl for errC'eliv(' work without crowdillg. 
FlC'nsils of less capneity were' not ('ollsid('l"('ti satisfll.etOI·,r, since they 
\\Toliid lW,Ye to 1)(' filled or 0lllptic'd 1110n' o[tC'n depC'IHling 011 their' lise. 
Ilwrpasing tilt' width of til(' ("olllll!'!" wOllld not olli), il1<'l"t'lls0 the wnlking 
require(l bllt th(' arrn.ngemcnt of till' lIt<'nsils woui(IlJei('ss convenient. 

Space Needed for Worker 

ObselTntion find nwnSlIl·PJ1Wllt of wOI"k!'l"s ShOW0d [hnt till' following 
allownlH'es were Hth'qunl(': 

1. SixtC'C'ninch('s be[w('('n til(' ('(,Iltc'!" of til!' lIt(,llsil ill front of whidl 
the worker stunds amI. the wnll (or eqllipllH'llt of mor(' lhnll {'Ibow • 
height) nt thC' end of til(' countel". 

2. Twelve incLlPs between the eelltel· of til(' Ilu'lIsil in front of which 
the worker stands und the range,6 sink, or bend of an L-shnped 
cOllnter. 

3. 'rwenty-eight inches between the centers of the utensils in fron(, 
of which cflch of two workers stands nt fL stl"flightlinc counler. 

4. Tllu:t.y ineites bC'lween the belld of all L-shapC'cI eoul1ler nnd the 
center of the uU:'l1sil on one arm of the counter, when then' is a second 
worker ut the ather nnll. 

Widths Needed for Counters 28 and 24 Inches Deep 

Th(' ('ount('l" widths ndl'qun.t(· for on(' alld two workel"s and the 
utensils required for callning tlll"(.'e cnllner londs oJ eneil food w{'re 
cnkulfLted from scaled drawings of strnightline, L-shnped, nml divided 
eounlel"s. 

Straightline Counters 

The widths needed for strflightline counters 28 and 24 in('11('s deep 
nn' shown in table :3 alld representative f1ITHl1gements of utensils for 
cflnning fruit Hnd mCflt on counters 28 inches deep in figure 3. 

6 'l1lis nIlown.nee <:olllrl be satisfied by the portion of the tubletop rHnge that • 
docs not include the <:ooking clemeIlts but other space would have to be provided 
for the ketUe lids. 
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or 1----.:.

spl1ee.,Ift Gpace 
open 
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I 

R.n9·~I.___-,-58"----'-->/ 1.-__-'-__ 66 ,,---+-'----->1)1 ~~e5~nS:Clce 
R.n;'lt 62 .. ----->1 ;,::.-------67" 'IWo" 
Rong'l' 66"'----->1 D-M.at 

B-Fruit 

FIGURE 3.-Arrangement of utensils on straightline counters 28 inches deep for 
1 worker to can 3 canner loads of food. (Arrows indicate the position of the 
worker when preparing the food and when packing the jars.) 

'. 
Key to utensils. (a) Dishpan for food to be prepared, (b) utility pan for peelings or cut 

meat, (c) 10-quart kettle for anlidarkening solution, (d) pudding pan for jar when 
filling, cut meat, or Food to be prepared, (e) 8-quart kettle for precooked fruit or vege
table or meat trimmings, (f) mixing bowl for jar lids, (g) dishpan for washed jars, (h) 
cooling rack, (0 sugar container, (j) cutting board, (k) jars to be filled, (I) knives, (m) 
salt container. 

\Vhen utensils were flJTangecl for preparing fruit. and vegetables on 
the left end of the counter (fig. 3, A), one width, 52 inches, and one 
arrangement of utensils could be used for all positions of the counter. 
TllC spaee needed for the utensils was adequate for the worker, because 
she stood at the utensils second from the ends of the counter. 

For two workers the arrangement of utellsils was the same as for 
one worker, except that 28 inches was allowed between the center of 
the pall nsed for peelings and the pan nsed for the jar being filled. 
This increased the width ofthe counter to 66 inches. 

When the depth of the counter was decreased to 24 inches, the 
width needed was increased to 61 inches for one worker and to 68 
inches for two workers, because the utiHty pan "b" had to be placed 
w.ith the longer dimension parallel to the edge of the counter to allow 
room for the 10-quart kettle "c" placed behind it. 

Preparing fruit or vegetables on the right end of a 28-ilwh-deep 
counter required from 54 to 70 inches. Only one arrangement of 
utensils is illustrated (fig. 3, B)-that which was used whell the range 
was at the left end of the counter. A wall at the left end of the comiter 
would necessitate rearranging the utensils in order to provide sufficient 
space for the worker when packing the jars. The space between the 
peeling pan "b" and the packing pan <ld" was always sufficient to 
pern~l.t two workers to work comfortably. 'When the counter depth 
was decreased to 24 inches, the pan "b" was placed with the longer 
dimensiQn parallel to the edge of the counter. The widths required 
ranged from 64 to 72 inches, the greu,ter width being nceded when 
thc counter was placed between walls or between a wall on the right 
end and a ru.nge at the left, end. 
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TABLE 3.-Widths of straightline counters 28 an(Z 24· inches deep adequate J01' 1 and 2 w01'kel's and the utensils needed I--' 
tv 

Jor canning 3 CfLnnel' loads oj Jood, by Gl'mngem,enl oj wO'rlc amel position oj counter 

t;l 

'Vidth needed for calming when Tight end of counter is next 10
@ 

I
Sink Range Wall Open space ~ Work arrangement and llumber of workers 	 t"' 

to 
Fruits and Meat Fruits and Meat Fruits and Meat Fruits and I Meat 	 8vegetables yegetables vegl'tables vegetables 	 t;< 

t;l 
>--3 

C01JN'I'ER 28 INCHES DEI,), 	 Z 
.... 

Preparation on left end of counter, packing on I" !l>
right end: e;, 

Inches Inches Inches Inches Inches InchesSirl\~~~~r~~ _o!~e_n_ ~~~~~~:!~~t_~l~~ _o!_c_o~~~t~~~ '-_ !~n~~L~~__L!~~~~~_ 52 56 52 56 52 56 ~ 
2 worker8 ____________________________ _ 613 70 66 70 66 70 U2 

Preparation on right end of counter, packing on 
t;jleft enel : t;l

Range at left end of counter: 	 'tI
1 worker_______________________________ 62 66 	 66 67 56 66 !"""2 workers_ ____ _ _ _ _ _ __ _ _ _ __ __ _ _ __ _ _ ___ __ 62 68 66 69 56 68 

WaU at left end of counter: o 
":j

1 \\'orker_______________________________ 66 66 	 70 67 I 60 66
2 worker8__________________ .. ___________ 66 68 	 >------ ----'= ==== ===1 70 69 60 68 o 

Open space at left end of counter: 	 ~ ......1 worker_______________________________ 56 66 60 67 54 66 o 
2 workers______________________________ 56 68 60 69 54 68 

~ 
~ 
t;j 



COUN1'ElR 24 '1NClms PBBl' 

.. • 

Preparation on left end of counter, packing on 

right end: 
Sink, wall, or open space at left end of counter: 

61 I
68 78 1~ ~~~~~~~s============:=== == =:=:===:: ==T==== == ==T====== = 

68 

Preparation on i'ight end of counter, packing on 
left end: 

Range at left ene! ofcoun1.er:
1 worker______________ .. ________________ 68 68 

2 workers _____________ ._____________ -___ 68 76 
 ---__ -___ -,::::=:=:1 

"rall at left end of counter:
1 worker___ .. ___________________________ 68 68 

2 workers______________________________ 68 76 
 -__ ---- -- -,:=== ===:1

Open space at left end of counter: 
1 worker_______________________________ 68 68 --------12 workers______________________________ 68 76 

61 I
68 

72 
72 

72 
72 

68 
68 

68 
78 1 

61 I 
68 I 

60 
77 

64 
64 

50 
77 

64 
64 

60 
77 

64 
64 

.. 

UJ 
\'j .... 
Q68 t<:l78 
~ 
t<:l 
t:) 

Sfi8 ~ 76 t<:l 
.!7 

t;J68 '" 
Z76 >-3 
UJ 

68 
76 0 

~ 

[:::I 

tIl 
0 
~ 
t<:l 

>%j 
0 
0 
~ 

ttl 
~ 
t<:l 
UJ 
~ 

~ 
~ .... 
0 
Z 

...... 
CI:I 

; 
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For canning meat, one arrangement of utensils and Olle width-56 
inches-was adcquatc for all positions of tbe 28-inch-de(,p ('ounter 
when the meat was preptll"NI on the left end of the countel' and when 
there was only O)1e worker (fig. :3, U). 'I'llP counter had to he 70 inches • 
wide for two workers in order to provide for the se("ond ("utting board 
extra utensils, and sufIicient space between workers. "Then th~ 
counter depth was decreascd to 24 inches, thf) width bad to be incrNlsed 
to 6S inches for olle wodu,t" alld to 78 inches for L\\'o workel's. 

'Yhen thc meat wa.s prcpal'ed on the right end of the ('oulltcr, a 
single arral!gt'ml'nt of ulensils was satisfac(ol'.r for one \\'ork('I', what
ever the position of Ow eountC'l" (fig. :3, D). A width of GO 01' 07 
indlcs was nccded for a":28-ineh (kpth uncI 08 or G9 in('iJes for a 24
in('h dc'pth. For l\\"O workers c'x(ra utellsils were added, and the 
width WllS ill('l'('ascd to 68 alld G9 ind)('s for the 28-inclt-deep counter 
amI to 70 and 77 iuelles for the 24-ill("11 d('pth. 

L-Shaped Counters 

O~m ,rOr~K]i;R.·-- On all L-Sltfl])('d coun t('1' food was preparcd on Ol1e 
arm of HIt' ('ountct" nnd the jfll'S were paeked on the othcr. The 
widths lll'eded for eneh firm of counters 28 and 24 il1cllC's dccp firC' 
given in labk 4. The alTt1llgelllents of utensils on 28-illeh-deep 
coulIlc'rs al'e shown ill figul"(' 4. 

,Vith a f('\\-eXC'cplions, 11101"(' eounlt'1' spnee WfiS requircd for prr
paring t ht' food than for pal'killg tlll' jnl"s. 

,Vhen fruits or vc'getabll's wert' prepal"ed on the right arm of lhe 
24-inch-dt'ej) tonnter, it had to be 4 inches wider than olle 28 illches 
decp, if I"r('(' at the end, and 2 illel1t's wieler if a wfill or sink was at the • 
end; the 1('f( firm had (0 bt' 2 illc-h('s widel· fOI" all tllTn IIgemell ts. For 
paekillg mCitt, eithe'!.' a.rm of tl 24-ilH'h-c!('t']J ('oullter, when free at tilc 
end, had to be:2 in('ht's wide'1" than 011(' 28 illchefl dl'l'p. 

Two 'VoItKlms.-~-To detel"mine the widths of L-sllapNl eounters 
llced('d for two \\"ol·ke1"s, it was 11t'('C'ssary to kllo\\" how dose' to (hp 
(~Ol"ller of the "L" [1, workel' ('ould s(alld whell lhere' was a s('cond wOl"kel' 
fit the othl'l· ann of the ('ounter. The front-to-back spnce allow:u\ee 
J1('('ded Jor sLmlding is 14 1nehes. This allo\\"nneo eould bc made in 
either poL"lion of the eounll'l". The spa('(' n'quin'l1lcnt for olle worker 
was l1l('f1s11J"l'd fl"om tbe eorll('1" of the <ILl! alld for thc workN at the 
otil(']' portion of tho counLer from a point 14 inehes from the corner. 

The wid ths llcedcd for each ann of 28- and 24-illch-dcep COllJl tcrs 
arc shown in table 5. \Vith a few exceptiolls the width requil'ed was 
the same for hoth deplhs. When the left al"m of a 24-indl-deep 
tounter \\'9,S used for the prepflra.tion of fruits or vegelfibles, it h:ld to 
be 2 inches wider Llmn tbe 2S-inch-dcep counLer and when used for 
Lhe prepa,ration of meat, :3 inches wider. 'Vith a tOUIl LeI' depth of 
24 inches, eithel· arm when used for packing meat had to be 2 i1lel1('s 
wider thfill with fL 28-inch depth, if the counter \VfiS free at the end. 

Represcn tal ive armngelllents of u tonsils on fL 28-inch-dcep COUll tel' 
with allowance for tbe second workel· madc in the width of the right 
arm nre illustrated in figures 5 and 6, tUld alTallg('mcnts wiLh the 
allowance in the width of Lhe lefL ar111, in figure 7.. 
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C-Meat 

31" 

L..",,:::::_'::::"___...J 1""."".open spllce 

FIG aRm 4.~Arrungement of utensils all L-slHlped counters 28 inches deep for 1 
worker to can 3 CllnJl('I" loads of foor!. (See figur(' 3 fOl" key to utensil". Arroll"s 
indicate the position of the worker will'1l prl"paring the food and when packing 
the jars.) 

Divided Counters 

1Yben two sepnr·ittC' counters W('l'C' it.JTanged on eithel' one or two 
walls, canning was most conveniently dOlle if one portion was adeq lI;1,tc 
for one workel" and one job-preparing the food or packing the jars. 
\Vhen two workers canned meat, llowcver, betkr lise could be madc 
of time if both worker's cut meat. It was 11101"0 cOllvenient for tho 
second worker to cut meat on ttl(' packing counter, so thn,t only one 
person would be wOI'king at (':1<.'11 ('oun tel" at Olle time. 'rl1{' wid th of 
the pueking COlin t('l" WitS th{'rcfOI·C'. incl"('asNI to provide space for :~ 
smull cutting boal·a and for the utensils for CliLLing the moat, cut 
meat, itlHI tl"immings. 

aG\)4510-5()--3 
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TABLE 4.-Widths of each (mn of L-shaped cOlWiel'8 28 and 24 illclirs deep a(/equatf'Jor 1 woder!,. a,nrlJol' 1liensiLs needed O'J 

fol' cannin{j 3 canner londs of food by arran(Jemellt oj ~v()rlc (t11(/ 1JOsilion oj C01t1ltel' 
-.---...~"'------~-~- ....------.~--, ---~-------

"'icI1.h 'nceded for ennning when end of counter is l1ext to ; 
Q

Sink : ]lange Willi Open spaceDepth of counter, portion and usc I 8 
----,--_.------- --------_.---.--~--- t;:j 

Fruits and :'Iren( IFruits und ;\le'1t ! Frui(s and I' :'Ife 11. : J'ruits undl' Menti,

yegciablcs •. , ! vegetahles I • , I\'ege(ahl(>s .. t I,"('getables , ~ J. 
t9·1 ----__________.____; :____ 
~ 
Z28 inches deep: 
.....Right arlll ~lsed for- I Inches Inrhgl!., 11I(,/lI'8 1 Inches i Inrlu;s Inc/ws Inches InchesPrepurailOn. __ _ ______________ ...... __" _'" _ 30 _ f ~ __________ '" ____ ... _: ..... 

Packing _____ - ______ .______ ___ __ ___ _______ 28 3-1 28 24 27 I!"
2·.1 i 28 28 28 18 ,.?O 

Left nrm u~ccl for- i.-Preparnholl _____________ .____ . _..... ___ 3·1 3f ... _._ 3·1 :37 ;3·1 :37 ~ 
2·' 28 28 18 18

Pncking _______________________________ , ____ • ___ . ___ ,, __ ' 2.1 
!Jl2·J inches deep: : 

Right nrm used fOI'- I ' t:i 
I) J.- 3') , ')- irepm·llI.I01L___________________________ . _ _I. . .. _I t93n 28 28 27 

28 28 . 28 20 !":l
Packing _______________________________ :__________ ________ 28 2.1 '" Left nnn used for---: ) !Preparation ____________________________! 36 37 ____________________ , ,,- o30 3i' I 30 of '::j
Packing____ -------- -.--- _-- -- ______ -" _1_ -- ---- -- -( ------- 2·1 2·1 28 28 I ]8 20

I »o ----~----~------~--------------~------~-----
8 
~ 

~ 
t':l 

•"." 
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Range, 
"'t=---14-'-'~-:-1'(;------1-6-'~-y...---=~..J wall orI I 46'~-----~)1 open spClce 

n o~ 34" A-Fruit 

Grepar:tion 
 1 

Sink, wall or 
\-.----......;::-""'--~ -- open SPQce 

00 
~+'f-14"1-- 16" ...-+ 
~-t-t--_I 36" ----=-~)IOpen spClce 
~+-+--42" )ISink 

46" )IWall 

B-Fruit 

FIGURE 5.-Arrangement or utensils on L-shaped counters 28 inches deep for 
2 workers to can 3 canller loads of fruit, when 14 inches is added to the,ri:,thi 
firm for standing room for the worker nt the left arm. (:::iee figure 3 for key 
to ut.elll:'Hs. Arrows judiellte the position of the work('rs.) 
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------':.......-41>1 0 pe n space 

r---------i~-+-------- ~Range 

I+--+--~---- 46" >I Wa.Il 

C-Meaf 

34" 

1S;nk, .a" ., 
open space 

• 

ISink or open 

~~~~~~~~t=======~~.----------~).spa.ce
17" ------+1'1Wall 

24' 

11 

O-Mea\
packing. 1 " 

28 

Open sP.Qce
Range 


Wall 


FWURE (j.-Arralll-((~lIwl\l of IILcm;il;\ 011 L-shnped eounters 28 illciws deep, for 
2 workers to e:w 3 CiUlII('r loads of lIlt'nt. when 1·1 illchc~ i~ added to the righl 
arm for st.anding roolll for the worker :t t the left anll. (See figllre 3 for key 
to utel1$ils. Arrows indicate the po~ition of lhe workers.) • 

http:t=======~~.----------~).spa.ce
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open 
.pace 

Sink, wall, op,n apacI 

• @GJ 
G)G) 

Packing .." 42 
52"

6" 

Open 'pace 

llRa"ge 

rI 
L,... ''''.'~"

JWall SPIIC' 

FIGURE 7,-Al'rnngement of utensils on L-shapecl counters 28 inches deep, for 
2 workers to can 3 caillier loads of fruit and meat, when 14 inches is added to 
the ,left arm for st.nnding room for the worker at the right arm. (Sec figure 3 
for key to utensils. Arrows indicate the posif.ions of the workers.) 

The width needed for two sepal'll,te COllllt('I'S 28 and 24 inches deep 
al'e given in table 6. The placemcnt of utensils on 2S-inch deep 
cOllnters is illustrated ill figlll'c 8. 

In the nine al'.mngements of counters ('onsid('I'ed, cquipment or walls 
at the left end were found to have no efrect 011 the width required. 

For the prepal'H,tiOIl of fruits and vegetables a counter 24 inches 
deep had to be 2 to 4 inches wider tban one 28 inches deep, but lor 
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TABLE 5.-Width of each arm of L-shaped counters adequate for 2 workers and for utensils needed for canning 3 canner ~ 
loads of food with allowance for second workc1' on the right arm, and on the left arm 

8
l.lj 

Width needed for canning when end of counter is next to

~ 
Sink Range Wall Open space Depth of counter, portion and usc ~ 

t" 

t:d 
Fruits and I Fruits and ,i :'1'[('at IFruits and 1{ Fruits and:'Ireat 1'I'1eat Meat\'egotnbles vegetable!';! .., vegetables vegetables ~ 

t:j 
8 

WJ1'IT ALJ.OWANCl, ON Rlfll11' ARM FOR !,;ICCOND wonKEn Z 
~-.........-.....-~
----.--..--~~~-.--""-~~ ------ ".--~--'-'--.--- ... 

>-'28 inches deep: I 110
Inches Inches Inches C<>Ri~~~~I~~;~;\~~~~l_~o_r~---_-------._------ __ - Inche~12 Inch~~. _:~!~~~~_.,_!~1~~!~~_1 Inchc~O ·j6 36 45 

]~ I' . J 16 ' "? 4 ' 46 46 35Lef:~;:;:~~~d-fO~=----------------------- ---------- --------, 'I 'J~ I {j 71 
fIlPreparation____________________________ 3'J 3·1 1---------.1-------- :34 :34 34 3,1

Packing_________________________________________________ 1 2·1 I 21 : 28 28 ]8 17 o 
t?:l24 inches deep: ! I : "d 
~Ri~~!I:~t~~~;~l-~O~~------- ____________ ---j 42 45 1- _________ . _______ ,1 'JO 38'Hi 45 

]~acking_________________________________________ 1________ 46 II 42 40 46 46 :37 o 
'TjJ~ef~ arm u?ed for- , _ II reparatiOn________ ,, ___________ .. _____ 36 ,31 1__________________ 36 :>1 :37 30 37 o28 18 ]n ~pnCking___________________-===~- ---------~[=~=j __~~l__._ 2,1 28 H 

~ -------- ~---......--.---~-
~ 
8 
q 
~ 
t:j 



W1Tll Al~LO\\'AN('l> ON T.1>F'I: An.\! Wm S'I~('()ND WOnK~;n 

'. • • 

28 inches deep:

R.ig11t arm used for- Ui 
Preparation _____ -------- -- __ ---- ----- __ I 2·1 27 28 J8 27 ~ 28 IPacking__ - - --- - - - - - - ---- - -. - -______ - - -r -,-- ______ l_. - _ - --- 28 2;\: 28 28 28 17 (':) 

t,:j1.cff arm u~ec1 for- l' _ I _
l,repaTatlOn_ ------- "' __ . - _. - ______ - _.__ 02 02 • _________ j______ ._Packing_________________________________________ ._______ 42 42 52l 52 52 52 t:::l 

'J(3 1 'J6 36 35 t,:j 

2'J Jnches deep: I ;:J 

SR.i~~!;~~\j~S~~l-~O:~-.-- ___ __ ___ __________ U 27 1________ J- ____ ._ 
j 

t:::l• 28 20 27Packing_________________ • ______ -- _____ • _____ .___ ________ 28 i 2,1 ! t::J 
!;oJ2828 28 28 19 ....

I_cf:!' arm u~cd for- . __ i t,:j1. rcparatlOll _______________ .___________ 54, 00 __________ 1_______ _ :z55 5<J 55541 t-3 
PaCkillg____ ~-_-~~~~~.~_~.-~:_-~----------- -.________ ________ 421,_~'_12__'1____ 46_'____ 46 36 37 Ul 

I-:j 
0 
t:::l 

P{ 
0 
!;oJ .... 
t,:j 

I-:j 
0 
0 
t:l 

I'd 
t:::l 
t,:j 
Ul 
t,:j 
::;:I 

~ 
t-3.... 
0 
.~ 

~ ,..... 
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• 


~~ 

f;==::==40-;;-::'-:==~>ISink or open .pa~e

------>1>1 Wall 
C-Meat 

• 
Range. wall orL::::::-_---::-r---====-.,-l R.ange. open 


apace 
 '_--~.I open apace 

----->i>I wall 

E-Two workers cannino D-One worker canning Meat 

FIGtJRB S.-Arrangement of uteut'jj,; on 2 counter:; 28 inehr:; drep, 1 for preparing 
food and the other for packing jars, each counter adequate for 1 \I·ol·kel'. (Se(' 
fignrc 3 for key to lltensils. Arrows indicate the positions of the worker or 
workers.) 

til(' prepa,l'ation of mea.t the samc width was required for both dt'pthf,. 
Packing fl'uits and vegetables rcquircd 5 more incill's in width on.a 
counter 24 inches deep than on one 28 inches deep. 

Packing meat required the same width of counter for both depths 
whenthel'o was on~ workel'. However, when thCl'O wcrt' two workcrs, 
the 24-inch-dcep coullLel' bad to be 6 inches wider than the deeper 
counter, since ono of the workers cut men,t u.s woll us packed it in the 
jars at the counter designfl,ted as the packing COlillter, 
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TA TILE 6.-Widths of 2 counters, one adequate for 'utensils for pl'epaJ'in{j the food a;nd the olAer adeq'u(I,le for 'Illensils fo)' 

IJachng the .jaI'8; C01.mter depths 28 (I,nd 24 inches . 

Width needed for cUlmhlg whcn right Clld 2 of counter is next to- ~ o 
tol 

Sink Range Wall Open !!liacc ::;:lCounter, depth, and 111lmber of ,Yorkers 1 	 tol 

Fruits a11(l Fruit.s and Fruits and Fruits and 	 S 
l\fcat Meat l\fcat Meat ::;:l

vegetable!! vegetables vegetahles vegetables 	 t".! 
R" 

I 	 ~ 
Prepamtion counter: z 

28 inclles deep: Jnc71e,~ Inch('.~ Inches Inches Inches Inches Inches Inches t5lor 2 workers__________________________ 34 40 ...... ------ ..... -------- 38 41 28 40 
i-:j2'1 inches deep: olOr 2 workers__________________________ 36 "10 	 ·10 41 32 'JO ::;:l---------'" ... _------

Packing counter: 
28 inches deep: 1 worker____________ ._. __ • ______ • _____ • -_ ..... - ..... -- .... ... -... ---- 32 30 32 32 32 30 ~ ~2 workers _____________ • ________________ 32 40 32 -iO 32 '10 

24 inches cleep: 
1 worker______________________ • _______ . 	 I::j~~~~~~~~~~l~~~~~~~~ 87 30 37 32 37 30 

~ 

o2 workers_______ - _____ - __ - ____ - - __ - - ---1----- __ -_.. 1. _ - _____ 37 ,.16 37 'W 37 46 o 
I t 

___ ... ___ '".....~.,""'"""'~' ~ 4~--.,........--~.,........ " --- 1 	
-~-"~~- ,~.~~~" -- t=' 


---~'" ~. ' 

"d 
1 Number of workers canning-each counter adequate for one worker. ::;:l 
2 Eqnipment or wall at left end of counter did not affect width required. ?2 

t".! 
::;:l 

I 
-:1 

I:'-'c:,.j 
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Efficiency of Arrangements of Counter( Range, and Sink 

'1'he ease of work and the amount of walking required io pe:rform 11. 
certaln tl1sk ucre two cd tcril1 tLHtt Cl111 be lIs('d to judge the eflic:iel1(~y 
of work flJ:eas. One IUTl1ngcmcnt of work an'a, however, does not 
necessarily sntisfy bntll c1'i tcrin. 'rbis was found to be true for 
canning. . 

The numher of trIps madl' by 011(' worker between counter, range, 
sink, and supply ta\)inl't nt·(, shown in table' 7. H('g1u'dll'ss of tl1l' 
food canned, most or til(' trips wcre IwLwcen the rl1ng<' 11l1d the work 
countel'. For!l1) dJ}('icn{. llJTnngement, therdol'e, the rl1ngc and th£' 
count('rn111st be adjacent. 

'rile rdationships of til<' sink ancI eOllntl't' and til(' sink and range' 
We're of gl'eaJpl' illlpol'lntH'l' in cnnning p<'tH'IJ('g tlHl.n in canning the' 
other foods, IH'CnUS(' peHcil['s W('l"(' sculd('tl at the' l'ang<' and cooled al 
thl' sink b<,fol'<' Iwillg l)('('kd at the coullter. '1'hl' same would 1)(' in\(' 
In freezing vegdabh's, sillcc most vegelables requirc scalding and 
cooling \)<,1'01'(' being pnckc'll. 

From t/H' stn lid [loill t of til!' alllOlill t of walking l"Nfllil'C'cl, [u'mngr
menls \\-ith L-shnJH'd (,Ollnlt'l'g \\'('L't' better lhan thosl' with eitill'l' 
struightlilH' llI' di\'i<1('cl eOlllll('rs (table:' S), The divided counter on 
opposite- wnlls \\'US foulld [0 b(' tlt(· second 1)('st tltTfLng('1lJeut. The 
dhrided countl'l.' on Oltl' wnll with lIll' sink lH'iwecn the.' two sections 
requircd nIll10sl as m lIeh wn lkillg as tiH' straigh tlitH' eoun let'. Place
me'IlL of til(' sink and l'Hng(' ill relnliOIl Lo the COllnter also l1fl'ected the 
walking distance. Plnl'(:l1tl'nt of Lhe sink nt UlC' right end and the 
range at till' left end or stl'aightlilll' or L-shaJwd counters resulted in • 
it sftving ill steps, as compnrcd with the reverse placement of thi' sink 
and rnng(', 

T"\B1:,g 7.-'1'l'i])8 marie blJ onr ~l'(})'lar ,ill cannin[J 1.~ qU(lr/R (!ffood on a 
slrai!lhtlinr co'Unli'/' 

Numlwl" of (Tips made' when 
c:lllllillg~ 

Trip 

IAppl('~ IP('ac]1('1' I Corn Meat 

Hange to nnd--;;:~(:ntt'l~~~~~=]--l 0~1---;;;----1-0'0--I----9-9 
Range L(\ flnd from supply cabinet. _ _ _ _ __ -I 5 ] 1 12 
Sink to nnd from counter _____ ~ ______ 19 3S 13 11 
Sink to and fl'fJJll supply cnbinet_ _ _ _ _ ____ 10 ] 2 7 9 
Sinktoantlfrflllll'(lllgc________ " __ ~___ 7 3S 7 10 
Counter to and (rom supply cabinct _ _ __ 1;3 Hi J.i 10 
From peeling position to packing positionat cOullter____________________ •• ____ 3 7 

Total_______ - ------ -- -- --- -- -~~ ~i ____ .l,)~ .... !.~~~~____~_~5_9__'1__155 
· 

From the standpoint of eusc of work fol' right-hnnded persollS, 1'11'- .• 
rn.ngements with the 1'ttnge nti the rigltt elld of the countcr and tiL(' sink 
at the, left elld ,VCI'e best. 'fhe kettle of haL Coodto be convenient fol' 
packing the jars had to be to the right of the pan holding the jar to be 

4 
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'l'ADLE 8.-Tl'a,lking distance 1'equi1'ed for canning 14, qU(J,1'ts of food, by type amd lL1'r(J:n[Jcment oj counter 1 

StrnighUine counter L-shnped counter 

Foocl 
Range rigl1t, R:UlgC left, Hange right, Hauge left, 

sink left sink riglJt sink left sink right 

Feet Feet Peet Peel 
Apples _____________________ - ___ • - - ----.- --

_____ ------------------------------PeachcsCorll ______ - _________________________________ 
nfeat _______________________________________ 

1\fean ___ ;. ________________________________ 

-

470.3 
72.5.4 
'H6.8 
4.41. 0 

521.61 

1 Number ancl type of trips are the same for each ul"fnngement. 
2 1 counter nt left of range, other at right of sink. 

'J8'1. 5 
700.3 
446.3 
423.0 

366. 7 
532. S 
346.5 
354.0 

208. 3 
428.8 
277. \) 
277. 8 

513.51 307.8 320.7 

....Supplies arc stored at the counter used for packing jnrs. t::I 

l::j 
o 
o 
'0 

"tf 
l:::l 
t::I 
UI 
t::I 
l:::l 

~ ...... 
o 
'Z'-< 

~ 
Ot 

.,---~-. 

Divided counter UI 

~ 
(')

On opposite t::I
On one wnll, wallS, '1 feeteonnter, Rink, l:dhetween t'j('onnter, fronts of 

l'unge l'Olll1t('rS 2 S 
l:::l 
t::I 
i7 ....Peel ["i'et t::I 

506. 3 422. 0 Z 
625. 2 527. 5 >'3 
46].0 3% 2 UI 

407. <I 374. \J ~ 
.--~- l:d

400. 0 420. n 
p:j 

.~----~- o 
i7 
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filled. With the range at the right end of the counter the kettle could 
be transferred from the mng'1 to the desired. position on. the counter 
without the kettle being lifted over other utensils, "With the mnge 
at the left end, the kettle had to be lifted over the packing pan. 

When the sink was placed at the left end of the counter, the container 
for the food to be canned could be pre-positioned on the counter and 
the heavy lifting eliminated. With the opposite placement of the sink, 
the dishpan of fruit or vegetables had to be moved from the position 
convenient for the washing operation to another position on the count
er for peeling. In the divided counter arrn.ngement, woek was easier 
if one counter WflS placed to the right; of the sink and the second 
counter to the left or the range. 

Since the preparation or the food required the longer periods flnd 
more or the Lotal time than the packing of the jars, sit-down space was 
pro\rided at the portion or the counter used for this part or the task. 

Storage Requirements 

UTBNSII.S. - ..Dimensions and storage space requirements of special 
utensils lIeeded for canning or prepn,ring food for freezing are gi\Ten 
in table 9. Dimensions or fl, limited number or freezer containers and 

TABI.B 9. -Dimensions CLnd sto1'a{je spCLce 7'equi1'ements for certCLin food 
pJ'eservCLt'ion utensils CLncZ supplies 

Article 

BlaneheL________________ .... 
li'l'eezer carton filler:

On. stand_________________ 
"Tire fl'fime __________ . ____ 

Ji'reezer cartons: 
Quarts, 25-foldetL ___ .. ___ 
Pints, 25-foldecL ............ __ 
Bucketcontniners, 15 ______ 

Freezer paper:
Aluminum foiL __________ . 
Lined wl'ap.. _________ .. ____ 

Glass containers:Pint__________ .. __________ 
QuarL ___________ .. ______ 
Half-gallol1_______________ 
Jelly-talL __ ... __________ 
,Telly-squat_ .. ___ .. ________ 

Kraut cutter________________ 
Pressure cannel'. ____________ 
Scales___ .. _________ -- _______ 
Sealing block________ - _______ 
Water-bath canner___________ 

Dimellsions of article 1 


Length Width Height 

--~ 

Inches fnclws Inches 
13 11 11 


81.(,
1- 8 14 


'1 3)4 2 

I
13)4 6H 2 


12 712 2 

111 5 5 


18X 3H 3X 
10 4X '1)4 

,~ 4 512 

'1 4 7}f 

5 5 !)H 

3 3 3X 

37~ 3),4 2)4 


16 6 2 

17 lU}f l!1}f 


8}f 7 8 

10X 5X 6X 

16 13% 13X 


ilIinilllUll1 dimensions of 

~toJ'fige space 2 


DeJlthTVidt~ Height 

Inches I nche.~ Inches 
14 12 12 


!l}~ !l 15 

5 'J)4 3 


1,1)4 7}f 3 

13 8)4 3 

]5 6 6 


I!lX ,IX 4}· 
20 5X 51, 


4X 4 7 

4% 4 
 !) 

5}~ 5 101 


3}f 3 41. 

33

/4/ 3),4 ,1 

17 7 3 

18 177~ 
 151 


OX S 0 

11}f 6X 71, 


17 14X 14} . 


1 Overull measlll'ements include halldles, other projections, and lids. 
2 Includes clearance for handling. 
3 'l'he shortest dimension placcciparallel to edge of shelf. 

• 


• 


, ;• 
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packages of special freezer wl'l1ppings I1re included, Kettles, pans, and 
bowls normally used for meal prepa1'l1tioll arc not included. 

For con \Tenience in removing utensils from storage, clearance I1bove 
and at the sides of each item is needed. One inch of deal' space above 
and one-hillf inch between utensils or between the utensil a.nd a wall 
or door jamb werc found to be sufficient. 

A storage unit with inside width amI depth of 18 iJ)ches, with the top 
shelf at 72 inches, was found morc thnll adequate fol' storing the equip
ment reported by the homellUlkel's in the foul' regions (table 1). The 
wid th of the door opPlling had to be 16 inches to accommodate the 
cannel's. 

1\. base' cabinrt 24 inelws dC'cp hnd to Iw 28 to 34}~ ill('hes wide (inside 
dime'llsions) to aceommoda,te Ol1e PI'CSSUl'(' canllC'l' find one '\fater-bath 
cannC'I', Becausc of the heigllt of Lite callners (wi th lids) they could not 
b{' stOI'('{[ ol1e a\)(wc tile other in n, base ca.binet 3G inches high. In a. 
C'fibinet 28 ine.llC'S wide olle cannel' had to be placed to the side and back 
of the, other, butin til<' widel' cabinet tht' C(tl\lICI'S could be phlccd side
by-side at. tile front of the shelf. The l'('nulining space inthe cabinet 
was sllfficicn:; (01' storing othel' items reported. 

• 

CON'l'AINElls.·-~leasllJ'eJnents of vu,l'iolls styles of jal's showed t.hat 
shelf space 4 inches square \\'US needed tOl' cndt pint tlncl quart jar, 
5 inches square tor a huH-gallon jar, and 3 inches square for a jelly 
glass. A free space allowance between jal's was found unuecessH,l'Y, 
if shelves were placed at. a height that would permit the jars to be 
grasped at. t.he neck for removing them from stomge. When shelves 
were placed so that jars had to be removed by grasping them. at the 
bottom, at least one-half inch between jars was needed for finger 
l'Oom. A, margin of one-fourth to one-half inch at the front of the 
shelves was need('(Uol' saft' stomge. The minimum depths of shelves 
providing this allOIY1111e:: for 1-, 2-, and :3-row stomge arc: 

1-row 2-1'010 $-J'OW 
storuge storage storage 

(inche.s) (inches) (inches)
Pint jars__________________________ _ 4),1 8J/:.l 12J/:.lQuart jars ________________________ _ 

'1),1 8),1 127:)Ifnlf-grtllon jars __________________ _ 5J/:.l 10),1 15J/:.lJelly glasses________________________ _ 
aJ/:.l 6J/:.l 9J/:.l 

A distance equal io the diagomd height of a jal', plus three-fourths 
lndl, n.llowed snHieient r:\eumnee o\'er it for removal Thus, shelves 
for pinL. j aI's were placed 7 inches apnrt; for quads, 9 inches; and for 
half-gallons, 10}~ inches. t:ihelves for tall jelly glasses were placed 
47~ inches apaL'L and for squaL jelly glasses, 4 inches. 

'rable 10 gives the rnedian number of full and empty containers of 
the types reported bX 50 percent 01' more of the homemakers in each 
region, and the 1'1Ilming feet of shelving needed for single-, douhle-, 
and triple-row stomge. Table 11 gives the thiJ',~1 quartile number of 
con tainel's and the shelving needed for their sLomge. 

• 
The dimensions of floor cabinets with nine shelves, adequate for 

two- and thrcc-row slomge of the medin,n and third qua.rtile number 
of full and empty containers reported in three regions, are given in 
tablc 12. 

. 



00 
t-.:)

TABLE lO.-Shelving l'eqnired jor median 1l1lmber oj con[a,inel's 'l'e1JOrted j1llt and empty inthl'ee 1'e!Jions J 

-------..-~~----,-.---~-

I 
t-:3Length of shelving required for- t;tj

Number 
Region surveyed, and type of container of con

tainers One-row 'l'wo-row Three-row 
storage storage storage 

IIIPFLT, C01\TAIN~~ns 

------------------------~. -"'

12 Northeastern States, farm owner-operators: ~ 
Quart jars______________________________ • ___________ ._ 223 74 ft. 4 in. 37 ft. 4 n. 25 ft.Pint jars________________________________________ . ___________ _ ~ 56 18 ft. 8 in. 9 ft. 4 n. 6 ft. 4 in. ~Jelly glasses_____________ • _________________ . _________________ _ 36 9 ft. 4 ft. 6 n. 3 ft. .... .... 

II'TotaL _______ _ , _________ I~102 ft.' !51 ft. 2in. 34 ft. 4 in. c,.> 
.. 

7 Southern States, farm owner-operators: ~Quart jars ______________________ • _________________ ' _. ________ _ 208 G9 ft. 4 in. 3'1 ft. 8 in. 23 ft. 4 in. Pintjars_____________________________ . _______________________ _ 38 ]2 ft. 8 in. 6 ft. 4 in. 4 ft. 4 in. ?l
Half-gallon jurs ________________________ • _. _. _. _______________ ._ 40 ]G fl. Sin. S ft. ,1 in. 5 ft. ]0 in. tiI 

t;tj 
"d, ________ .J OS ft. Sin.l'otuL __ "-!~;~,.ft:, ". in.-J33 ft. Gin. !-3 

11 'Yestern States, farm operators: oQUllrt jars_____________________ • ________ . ____________ _ 172 57 ft. 4 in. 28 ft. 8 in. ] 9 ft. 4 in. "'l 
Pint jars_________________________ ,___________________________ _ 50 lO ft. Sin. S ft. 4 in. 5 ft. 8 in. >Jelly glnsses__________________________________________________ _ 39 9 ft. gin. 5 ft. 3 ft. 3 in. o 

t:o ......
TotnL______________ _ 

- ---------- 83 ft. !) in. 42 ft. 28 ft. 3 in. I
t;tj 

'. • • 




'. '. '. 

]'~II"I'\' CON1'A1NERS 

~ .'~--"".-"'~----.-.""--

12~1':::~j~~~~()~~ ~_t~l~=~_f~'l~~l~ ~~~I~~r~~:=~~~O~~~ _______ .. _. __ .. ____ • _. _ .. __ j '-~-~""-- Sit. 4 in. 15ft. 8 in. 
Ul49 116 ft. 4in. 

209ft. Sin.r~lt~, j~I~~S~~~~::===:::=:=:==: :::::=::: == ~ =:: =, ~'~:: ~=::::. ~ .. ~~ =': 23 5 fL 9 in. 

TotnL ___ •________________ •• ___________ .•.. 

7 Southcrn Stah's, farm OWJlcr-operators: 
Quart jars_________________ • _______ '." __ , __ .. 
Pint jnrs____________________ . _.' __ ._", .. 
Half-g:\llon jnrs.___ , . __ .... _ _.. _______ "_ 

Toln1- __ • ___________ •• , _. _. ___ ..' .... __ • , .. 

11 'Y('sl(ll'l1 Stules, farm opc,:nlors: 
Quart jm'S__________ • ___ • ___________ .. __ .. 
Pint jars__________________ . ___ __ 

Jelly glnsscs__ ~______ ~ •• ___ • __ • ____ , _" ". _'" _" 


___ ••. ___ ._. _.,_.'" ________ 31 fto 9 ill. 

____ ' __ ._ .• __ , _, 

"1 

... - ..... ---._.' 

, _ .. _ .. '.' 

"," '"." _", _. ___ _ 

To tn L ___________ .. ____ ~ _____________ " ___ • " ____ " _. _ " " _• ____ • 

1Compnrnbll' data not a\-:1ilnbJe for tllC North C('ulrnJ l'Pgion. 

42 1<1 ft. 
10 o ft. ,1 in. 
lS t 7 ft. Gin. 

- ••• ___ ... 27 fl. 10 ill. 

.5 ft. 3 ft. '1 in. ~ 
3 fl. 12ft. o 

t=l"",--._-_.,,'-,-, ---
III fL >I ill. L11 ft. !:::l 

t=l 
/:) 

S7 ft. ~t ft. 8 ill. !:::l3 ft, ,[ in. 2 ft. 4 in. t=l 
3 ft. 9 in. 2 ft. 0 in. ....\-' 

~C_~"-_~_'_ t=l 
1·' ft. 1 in. 0 f1. Gin. Z 

~ 
;:~~---;:;;;:::::~~ :-~~-'~~::-:::;.~:~":-=~~l=.=;;:~-:..== Ul 

"J"211 ,1 ft. 17ft. o'1 n. Sin.
33 1] ft. 5 ft. Sin. 3 ft. Sin. !:::l 
30. 7 ft. Gin. 3 fto 0 in. 2 ft. 0 in. \!l o.32it~G·i;"-i-1Gft~5-i;,__-j]O-ft~]Q.'~ \-' .... 

t=l 

"i o 
o 
t:I 

'1j 
:::; 
t=l 
Ul 
t=:l 
:::;
;:.., 
z 

~ 
~ 

8 



• • • 

~ TABr.J~ 1] .-Shehin{/1'f!lJ.1Lir('(l jor third (l1wl'lile 1l1l1nbr)' oj ('ontaill('lW r(7)ol'/rd j1l11 Miff (;m1)iy ill llil'rc re{Jiolls I o 
, '-'-'-'~"-'---------------".._-.'-', 

Lellgth of shelyillg rcqnircIl for- ~ 
Numhcr 
of ('on]legion S\lI'\'C'ycd, nnd typc of ('onininer Two-row Thrcc-row 

st.orngc storngc 
tninC'rR OIlC'-row 

storage . I 
~ 

FtlJ;L COXT,IIXlms 

~ 
t:'l,,..,

12 NOl'thC'tlstcrn 'Statcs, fnrm OWII('r-opC'I'ntors: ._____________ .____ .1 378 11211 ft. I (i3 ft. 42 ft.Qunrt j:ll'S ___________ ._ -- •• ----. - -'. _... ___ .. -.1 lOR' 3G fl. 18ft. 12 ft. 4 in. ba
Pint jars______ - ____ ••• - _.. .,. -.  ....,Telly glasses ~ _____________ ._. __ . .....•. j------_ •. '----_ •• -._---- ------_.------ --------_ •• _- ....1'---.,,-.- -. ,. ----, - 0l.

_:. _____ • _• _: J 02 ft. SIft. 5i l ft. " ill. e;>TotnL _______ _______ ._. __ . ___ .. 0~ 

,:::::'~;:;:;'".:;;.;;:;-.~---=:;;:--

;:1
7 SOl1thcrll Stnlcs, farm OWller-opemlors: 5G ft. Sin. 37 ft. 8i n.a3!) 113 ft.Qunrt jurs_____________ ---- -- -" - -- Ul 

77 21i ft. Sin. 13 ft. 8 ft. 8 1\. 
Pint jUl·S______ -,," -- •• ----.- liO ft. lOin. 25 ft. 5 in. 17 ft. 1 n. t:)Half-gallon jnrs__________ -.,,_ .. -. 122 ----, -~-".....~.--- ~.--,-~--.........,. ~",,-


Total ________________________ ··_ __ ,.____ IS!) ft. II ill. !)Ii ft. 1 in. 03 ft. 5 in. ~ 
.-:._=~._:.;._~_'=:'C':;:_';' 

o 

11 'Ycste!1l States, far111 opernlors: - I - I' -?' -
Quurt Jurs------ _____________ . __ . _. _ _ 31<1 ' ]0;, f1. a~ ft. 8 Ill. 3D ft. 


Pintjurs_________________ • _____ •• fl·' I 28 ft. 14. ft. !l ft.·J in. '":.
.0 

,Telly glasses_______________ ' __ .•. _ .. _. __ ._._. _.. _____ .. ' • - - -- 03" 15 ft. !) in. 8 ft. 4. ft. 3in. ::;l
I 1--·,·----_·_' ,,-~--~.- ---------

TOtuL _____ ._. __~.~~~~..~__ -.~~-.----.--------------=:---------J---------\ 1·18 ft.!) ill. 17.1 ft. 8 in. 4.8 ft. 7 in. ~ 
::0 
t:'l 



• • 

---

J~~\\"'\\" CON'I'}\lNl~lLS 

,---------------------. ~-."~'"-.~--~.--~.. 

] 2 ~~;;~j~:~~~e~~ _S_t~\~~~!~\~~\~ ~~\~I~~I~~~~~I~~O~':~ __ •• _ _ _ _ _ l3R 14Q ft._. ___________ .. _ 
Piutjnrs_____ - _________ ._ .".. ... _. __ .' _ ;31 .17 Ct. 
;Tplly glnsses 2 ________ ._. ___ . ______ .1-- ________ L ____________ _ 

To III L ________ .. __ .... _... _... _ 

7 Southern SIMI's, farm o\\'1\er-op('n\hH's:Quart j:trs __ . _____________________ .. ,_ 
l'int jars__ _.. _ 
lIlIlf-gallon jal's. 

'J'otnl ____ .. 

11 ',"pstern Stnks, flll'm OIWl'niors:Quart jl\rs___________________ . 
Pintjnril _______ ... ---_. 
Jelly g!:\SSPS,, ______ ... __ .•• _._ •• 

TotnL 

03 ft. 
-~,~=-~-:...--;;:~.~..;.-.;..;;;: ~-;,. 

.lOR 
30 
30 

3() ft. 
10 ft. 
12 (t. () in. 

iii; fL (j in. 
;:;::..~:-;:;. 

.. 
77 
;')3 
lill 

25 ft. 8 in. 
17 ft. 8 in. 
12 ft. () in. 

______________________________ .. ____ ........ o. __
.. .__.=_.,-~I----------I 55 ft. 10 in. 

I COll1plll'nblc r1:ita nol, 1lI'llilabh' fOJ'the North Cent rnl !'l·gion. 
2 Number 110i Iwnilablc. 

23 ft. 
S ft. 8 in. 

31 Ct. 8 in. 

1::; ft;. 
Ii ft. 
o ft:. 3 in. 

2\J ft. 3 in. 

13 ft. 
oCL. 
o fL 3 in. 

21> ft. 3 in. 

• 

15 ft." ill. 
5 ft. Sin. 

21 ft;. 

12 ft. 
3 ft. ".in. 
" fLo 2 in. 

S ft. 8 in. 

G ft. 

·1 fl,. 3 in. 


18 fl;. 11 in . 
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TABLE 12.-Dimensiolls of a [J-shelj sto/'age 1mil 1 for the m.edian and 
third qU.(£1·l'iIe nu·m.ber of .iars 1'eporled full and em.pty in 3 1'egions 

Two-row storage Three-row storage 

'iVidth 2 Width 2 

1,---.--Region 

Third Dl'pth 2 : 'f 'I'n 'L'hird I Depth 2:Medi1tn 'l ' i, e( I.Lll quartilellumber quar'(t e i II Humber
number I numberof jars of J'arsof jars : of jars 

i.---.-....-.~--
(,'tTLr, .JAR'; 

fi'cc~, .' Feel ! I'/II'h~N Feel ;-'F~~--l Inche,~ 
12 Northenst(·J:Il Slates. (J~:\ I n IE:! 'I' '0 l 12'. 
7SoutheT.IlSbtes_____ ;;2:,' 10%' 101 ., .1 i, 7; ].'i! : 
11 'VesternStntes_____ 42 : • ~\: I' Sl; 3}i 5% I 12~; 
________...!-___/3L ____'..':: '----'--

, Height of t1u:, top shelf is 7:3 inches if I-inch shelving is used and 4 shelves nre 
spacNI for pint jars llnd ;; for qu:trl jars. 

2 Inside dimensions. 

ADEQUACY OF COUNTER WIDTHS FOR PREPARING •
FOOD FOR FREEZING AND FOR MEALS 

FREElzlNG,-Results of the fal'l1l housing survcys that were made 
in 1948-40 (4), showed that ouly one-eighth to one-third of the fa/llilies 
preserved food by freezing. During the following 5 yen,rs, howcver, 
over 4 million home freezers wel'(' sold. The space recollunendations 
developed for canning were thel·dore tested for adequacy for prepar
ing foods for freezing. 

T~I(, following three itrl'angcmenLs and widths of 24-inch-deep 
tounters were used: 
Slraightline; (iO inches wide,' placed between two walls.s 
L-shnped; left arm 2'1 iuches wide, mugc at end; right arm 44 inches wide,' sink 

at eud. 
Divided; oue counter 36 inches wide with sink at the right cnd :lIld wall at the 

left end; second COllnter 31i inches wide on opposite wall,S with range at the 
right end, wnll at illC left end. 

Sincc vegetables genel'l111y L'eq uirc more prcpllration for freezing 
and therefore morc utensils than fruit, the counter dimensions in each 
arrangement werc tested by preparing peas and grecn beans. Peas 
werc washed at the sink and shelled at the counter; beans werc washed 
nt the sink then tL"immed an.:! eu tOil a board on thc counteL' or trimmed 
at thc sink and cut ttt the coullter. The vegetables were blnnched '.., 
and cooled before being pllck-ed, as recommended by thc United States 

T 'YidLllS determined for cnnning adjusted to the nearest 4-inch module, 
s "rnlls also rcpresent high equipment such as refrigerator or floor-to-ceiling 

cabinets, 
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St'......""e coullter 

d 

• ,-C---=-------' 1 
Ruge 

Divided counter 

c ~ 
~ 

Range 
)(8 

Wall
11----.,.- 36" .,f 

FlCenE 9.-Plnc(lIlH.'nt of utensils for preparing \'('getables for fn'eziJlg, 011 thn'c 
typcs of coullters2+ inches deep. (Arrows .indicatc the position of the workN 
when preparing the vegetubles and whcn filling the containers.) 

K'lY to utensils.-{a) Colander for shelled vegetable, (b) dishpan for washed vegetables, 
(c) square pan for .boxes after being filled, (d) containers to be filled, (e) iron, (f) blancher 
with vegetable placed in pudding pan, (g) box filler, (h) container for hulls, (i) flat pan 
with cutting board across tgp. 

Depllrtl1lenl of AgricliltU/'e (9). Canlboard cartons, rigid pln.slic 
containers, and plastic bags were used for packaging'. 

The 60-inch strnightline COlllllcl' was adcqun.te fOl~ one and for Lwo 
workers to prepare vegetables for freezing. This width was 6 inches 
less thaJl that required fol' two persons to can vegetables. The widths 
of L-shaped and di\Tide'c1 ('ollnte'rs used we're also adequate for one 
and Lwo persons to work. Figure 0 shows the placement of utellsils 
on Cltch Lypc of counler. 

http:adcqun.te
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FAlIlILY MEATJs.--..C,ince n.ln.rge proportion of tilt' iJomcllln.kcrs inter
viewed in the fn.rm housing study (4) prcfcrn'd the ki!eilell for food .• 
preselTn.tion u('( i vi tics, lhe SpiLCC [01' cn.nning wn.s tested for adeq uacy , 
in meal prepn,ralioll. 

A r('vicw of the hOllsing surV(T dn.la perlaining to meal sel'viec 
indkaled lhat the preparation antI serving o[ I11('als lo six persons 
would 1)(' an adeqllftlt' (c'st [or the COllnter spaec, TIl til(' majority 
of households, one PC'I'SOIl WOL'k('c[ n.lOllc on mefll pl'epn.ralioll, The 
eOlln t (,I'S \\'('1'(' therefore' ('SLN[ wi til 011(' \\'ork('1'. 

The' following five flLTnngemenls of eounLel's 24 illeh('s de'e]) were 
us('d fol' lhl' (('sls: 

Slrnighlline; GO inches wic1c,o sink at the left end, rnnge at lite 
right end. 

'L-shapecl eoun!er; ldt Ul'lll 30 inehes wide, sink Mend; righL UI'I1l 
2R 111('I[('s wiel(', 1'Iwge a( ('nd. 

L-slmped ('ollnU'I'; left IU'11l 24 indll's wide', runge aL end; right arm 
32 il1ehes wid(', sink ut end. 

Dividl'd ('ouIIlers; eHelt ao inch('s wid(',o Ilrl'fingecl on one wnll with 
sink I)('L\\,(1(,1I coun!(,I'S nnd !'Illl!!!' at right end, 

Di\'id('d counters; eHch 3ti inc:!t('s \\'i~I("n on opposite walls, one w"itlt 
sillk 1\.( l('ft Cllr[; othel' with l'nll~C' nl righl (llld, 

Dillller,~ W('I'(' pn'pn.l't'd :Lilli st'l'Yed, Sill(,(, lhis llWft! llol'lllully 1'e(l1li1'('s 
ill(' pl'cpnrn.tioll of mOI'(' food L1mll (lithC'l' bl'C'ukJnst or lunch, Tht' 
f()llowin~ 111('n\1S \\"('1'(' 118('<1: 

Il 

Fril'e! ('ltickcll nile! (,I'll n' RO:l~t 13('('f nne! era\'\' 
;\fn;::ht'd l'olntoci> - .. Bulll'I'pe! l~ro{'('(J1i Hnkpe! I'o\nlol':; - (ilnzl'd ('arrot;; 
Waldorf Hnlad (npplp;;, C('INY, lIul,;, Vpgl'l:lblp HIllnd 
Hut Hi;;(,llit~-Bull('I' or :'Imgtlrinc Brl'ad-!lIlt!l'I' or ~lnrg:lrilH' • 

Co('onut ('['('am Pic Frllit (ipin!in with Whipped ('r('nm 
.\ liIk-('ofrl'C ('ookip;; 

~Iilk--Coffl'c 

lIT 

Ham nnd :'lnc'llI'oni Loaf 
Hnnp Jknl1~ 


"'ho](' \\'JH'at Holl,;-HuUl'I' 01' :'ft11'gnl'ilH' 

I{('li:-;h Trny ('plpry, carrol,;, mdishp:<, piekh'i'l 


Pin('npplp l:p"idp-dIlWlI C:tkp wilh WhipIWd Cl'('nlll 

,\1 i1k-('offl'e 

E:1l'h c1innl't' WI\f; pr('l)Hrpd I.wi('(' in till' fi\'(, :1IT:lng('mcnts of COllnt('I'S 
nlld t'quipm('nt, ()n('(' [0 j'lImi[inriz(' tit(' \\'ol'k('I' with fhe' ph('('lllcnL of 
supplies nnd cquiplllt'nt, n.nd tilt' S('('OI\([ tim(' to provid(' a I'('cord Qf 
how the COllntcr spat!' \\"11.S uscd, 'l'n.p(' recordings were mndc of 1Il(' 
procedure of work n.nd din.gmms dmwn to show pln.ccl1len L of u tcnsils 
on the.. counter, 

Biscuits, rolls, nnd ])i!'wcl'e prepfll'ed fit lh(' same tiI11(' flS the ot11('1' 
food fOT tlt(' dillllerj lonf' hrcnd fllId ('ooki('s wel'c }H'cpnrcd ill advancc, 
when DO othcl' prcpnrntion Wu.s llll(kl' WILY, 

III se('\'ing, th(' ('oullter \\'u.s used ollly for snlads find desscrts; 
\Tegetables and 11l('llls W(,I'(' pu t on pin lll'I'S placed on thc mngl' to 
wn,rm. Before dessert nnd (,0(1'('(' wet'(' selTed, plaLPs :tnd serving. 
dishes wcre I'cmo\Tcd (rom lhe dining table nnd stacked on the counte!' 
ncxL to Lhe Sillk, ' 

D \Vidths cletcl'lnillCd [or canning adjusLed Lo uenrcst 'i-inch module, 
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'I'll(' five widths nnd Il.iTnllgcmenls of2'1-inclt-deep eountel's wel'e 

• fOlllld to be mol'c lltn,ll ndequaU' for on(' workcl' to prepare find serve 
dinner to six PNSOllS and to make' ('ookic's nn(l Ill'end, 

Senring salads n,nll d(,SSN'ts, :1ll<1 slncking disIt('s nt the end of the 
Il1t'nl required mOI'c' SPI1(,(, lhnn lIny 0111('1' Op('I'Mion, No ntl(,lllpt 
WMi Ilwd(' in lhis study to t('st the' spn('(' for ndequney 01' cOIl\'eniellce 
for clishwnslting. 

CONCLUSIONS 
II is I'l'<'ogniz('(l tllflt Ill<' kil.eltl'n find workroom cnnnot he plnnned 

inciepenti(,lllly from till' (,('st of till' hOIlS(', nnil (Iw I 1'l'('qllell tly n. room 
is so ori('ll!ed that it is difli('ult to nl'hi('\'p th(' most dl'sirnhle fll'l'ilI1gC
ments of work spn('l' :lilt! ('(lIlipm(,llt. ')'h('('('I'OI'P, dctnilpd dc'signs of 
food PI'l'SPI'\Tftlion nl'c'l)fi hn.vp 1\0 I 1)('('11 pl'!'pal'c'd, 'l'hp 1'('('omIlH'IHln,Liolls 
made 1)('1'(', bnsed on llH' 1'(,Slrl!S of (hp PI'PSt'llt study, SetTe ns gllidps 
to the dt'signl'r in pI'oyjding til(' b('s[ possibk nrl'nllgt'menL of the 
spc'cifie:> nl'C'11 nlloenll'd in n. giV('n plnll to food PI'PSt'I'vntion neti\rilips. 

SHAPE OF Cot'~'mIL-,L-shllp('d work spn,('('s of the width found 
ndequntt' ,Permit g'I'Cfltl'l' choic(' ill llu' wily utl'nsils nl'e fU'l'nngeo. n.nd 
nrt' less cI'o\\'(le<1 th.an ('illlt'I' stl'nighllin(' or divided countcrs of ade
quate width, TIlt' ('x!m. spnc(' ill tilt' COl'nel' or the L can he used 
for suppli('s suell us wnslll'd JILl'S, 'YnJking is also less inltl'mngemenls 
with L-sltnped counlcl's, 

• 
HEIJA'£IONSHIP OF COITN'l'lm TO RANnl~ AND SINK,-Al'mngements 

with thcm.nge nnd sink contiguous to thc COllntel' al'e the most con
\~enicnt, since kss \mlkingis ('('quil'ed than wlien equipmcnt is sepnl'n,te 
from the COllnt('l, Plncing til(' sink at thl' l'ight end or tile' strnightline 
01' L-sIll1,ped COllntl'I' and tilt' l'nnw' nt {lip left. end is tlie best fUTttnge
ment from thc stn.ndpoint of wnlkin~ requircd, However, for the 
l'ight-lll1nded pcrson lilt' I'CV('I'SC' nI'l'a ngcmell t is gencm.lLy more 
eOI1Venil'l1t fol' working, Ult'llsiis enn b(' lH'p-])osiliol1l'd on the counter, 
thus diminll.tillg' helwy lifting, 111HI ill!' k<'ltle of hot food docs not 
\UWt' to be liftNI 0\'('1' other utensils in order to pla.ce it in the desired 
posi tion on the COUll {er, 

Arrangem.ents with two counters, 011(' adjnccnt 10 th(' rang(' and the 
oiher n,djnecn( 10 tlw sink, TNlllil'C I('ss wnlking than tIL(' slI'nightiinc 
counter (U'l'lI ngetncn IS, 011(' ('ounl(,I' should 1)(' pln('c{l lO tilt' rigill of 
th(' sillk and tltc other to tll(' left of til(' rnnge, so tlwt utensils CUll be 
pre-posilioll(,(/ nnd Ilrling: held to n, minimum. 

DF-P'rl[ OF C'OCN'l'I~H,-Fol' Hlt'l1sils oJ tlte size alld shnpe lIsed in 
this study, n. work spflce 28 indws dl'ep is mo1'l' dl'sil'l1.bl(' lhfln one 
24 inch('s deep, Smaller utensils, which call h(' al'mnged without 
crowding on fI, 24-incll-deep counter, could be used but mOl'C wfllking 
would be I'CQll i1'(1(1 dnring the canning opcl'fltion, 

\\~ID'rIT OF ('OUN'l'lm,-Becausc thc width of n. countcr required 
for ,eanning: is dependent on the fIlTllngeJ11Cnt of the counter, the 
eqUlpmcnL and wnlls, the foods to be canned, find the lltunhel' of 
workers, it is not Jlossihle to select one width fol' onch type of counter 
us fl genl'1'l11 I'eeommendn,tion, .

• 'rable l:~ ]>I'('s('n ls l'ceomml'ndNl wid Lhs, adjusted to n. 4-ineh module, 
for each type of ('Ol111(CI' with tll(' rn.ngc and sink adjnccnt, 'Yidths 
that w(,l'e only 1 ineh gl'(lil.lel' than n, mollulnr figure W(lI'C Iowel'cd; all 
others were rnisC'd, In s('lecting' thes(' widths, gn'alt'l' weight was 
gn"CIl Lo space Ileeds fot' canning fruits Illlll vegetables than to those 
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for meat, since few familics l'cportcd canning meaL The wid th of 
counter to providc in kitcl1('ns wherc (hc runge and sink cannot be 
placed udja('ent to til(' ('ounter ('11l1 be found in tahles 3 to 6. 

'1'11(\ widths of counters J"('C'olflJ1lended do not provide space for 
placing kettle lids when not on the keUies. If the rn nge top canllot 
be used for them, an ndditionnl (,Ollnter or surfnce will be needed. 

The amount of (,Ollnt('r requircd for cunning is adequate for })]'('
paring food for frcezing nnd family meals. How('v('l', for cOlH"('nicn('(' 
in dishwashing, it is d('simbk to luw(' ('ounter spaN' on hoth sid('s of 
til(' sink. Only Oil!' HLTHngt'l11C'nt of this type was studied-- -til(' di,'ided 
counl('[' HLTnngl'd on ()lIt' wnll with tiL!' sink belween tlte COLlnters, 

T.\IIl~l': la.--Willths oj slmiylttlinf', L-s1!(qJN1, (wei diuided counters 
f28 alld f2,~ inL'iu'8 liefp, recommended jor CLl'I'CLlIqements with sink (L7ul 

• 

'/'(lllYf (UUCLcent to coullter 

Typc of coulller, local ion of equipmenl, und number of 
workers 

tit ril ip;h f1iJ1!' ('Ottn ler: 
tiink at left end, range al righl cud:1 worker_______________________________ . 


2 workers_____________ .. . ___ ._____ _ 

Sink :tl right enrl, range aL left end:


lor 2 workers ___________________ ._. _____ • _____ , 
L-shnped counier: 

One worker: 
High t arm:

:::iillk :tl end __________________ _ 

H:lnp;e at emL _ _ • _ __ __ 


Left :lrm:

::;ink at end ______ _ 
n:Lllge at eIleL _ 

Two workers: 
H inehes added to rip;hl arm, 10 prodde standing; 

room fO. r worker at left arm: I. 
Righl al'ln: IHink al eneL _______________________________ i 

H:lllp;e tll em!. _ _ _ _ _ _ _ _ _ _ _ _ _ _ ___________ j 
Lt:n arm: i 

Wirl lh rceollllllcnded 
for eoulllcr

28 ill(.'he,; 
de('p 

Inches 
52 
u8 

6-\ 

a2 
28 

:36 
24 

+1 
·18 

Hink tlt em!. _ _ _ _ _ ___ _ _____ 1 :36
Hange at end _ _ __ _.. __ _ __ _ _ _______ t 24 

14 inches added to .left arm, lo provide stauding 
room for worker at right arm: 

Hight arm:
:::iink at encl. .--_______________ ._ 24
Range at encL __________________ _ 28 

Left arm:
Sink at cucl. ______________________________ _ 52
Range at end _____________________________ _ ,14 

Didded coullter: 
Preparation counier: 

Sink at end:lor 2 workers _______________________________ _ 36 
Packing counter: 

ll:l11ge at end:lor 2 workers _______________________________ _ 32 

2·1 inches 
deep 

Inches 
60 
68 

68 

32 
28 

an 
24 

4·\ 
48 

an 
2·1 

24 
28 

56 
'H 

36 

36 

• 


• 
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STOHAGl;; Rl':QUml~Ml~X'l'S.-·-A stomg'c unit; 4 to G feet wiele, with 9 
shelves 12}~ inches deep, will be udrquatC' fol' thc ('fln1led food reported 
by most of thr fumiiies in the XortiteflsleL'l1 und\Yc'stcrn ::-itn.tes. 
Southern fflmiii('S need tt ('ai>inct 4 to 7 fl'cl wide and if);2 inches deep. 
'rhe smflller cabinet will tnkc em'l' of the mi'<iian l1umbCL' of jars and 
the larger the third qUfll'lile lllllnbel'. In addilion, another cabinet of 
the Silme Iwight, 12}2 01' 15}2 inclt('s cit>ep und LG to 28 inchC's widC', is 
needed fol' the empty jiLl'S I·cported. A bast' cnbinct. with a minimum 
depthnnd width of 18 inc]l('s and n. door al least IGineh('s wide wj!l 
fl('(·olUl11oc\nt(· on(' PI'PSSlll'C' ('flnnC'I' and lwo kettles; a cnbilH'L with an 
inside' depth of 2"1 in('lles nnd width of 2~ lo ;34)~ inches will aC(,OIl1I1lO
dall' on(' Pl'C'3SlIl'(' cnlllier and one wUler-hath canner, ns well us sev('l'ul 
kettles. 
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