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CHAFTER 1
THE PROBLEY AND PURPOSES CF TrE STUDY

The significance of the problem. The problem of sanitation in

the school lunch kitchen is particularly acute in liontana since many
programs are opcrating with limited funds and feeding increased
enrollments without necessary features or personnel.,

School lunch services have grown rapidly in the past seven years.
For example, in 1949, Montana school lunch kitchens served 3,055,375
meals to the children participating in the school lunch program.1 In
1956, the school lunch kitchens in Montana served 5,571,586 meals to
over L0,000 school children.? This shows an increase of over two and
one~half million meals served per year. During the 195L-56 biennium,
the consumption of milk by Montana school children who participated
in the hot lunch program increased by 4,962,802 half-pints and is
steadily growing.3

Good food, plenﬁy of it, and the right kind are particularly

1State Deépartment of Public Instruction, Your Schools Today and
Goals for Tomorrow (Biennial Report of the Superintendent of Pyblic
Instruction of Montana 1952-5L, Butte: licKee Printing Company, 195L),
p. 6uo

2State Denartment of Public Instruction, Your Schools Today
and Their Achievement (Biennial Report of the Superintendent of Public
Instruction of Montana 1954=1956, Butte: iicKee Printing Company,
1956), Pe 2L,

3

Ibid.
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important during the years in which the child is growing and developing.
The underlying purpose of the school lunch program is to serve children
the very best food that is produced. The end results of a good lunch
program are improved national health, and increased consumption of the
products of the farms.h

That these purposes are considered important is shown by the
agreement signed by the school district and the State Department of
Public Instruction for the establishment of a school lunch program in
which the school district agrees that adequate facilities will be pro-
vided for conducting the program, and for the storage of United States
Department of Agriculture comm.oditbies.5 These commodities are free
of cost to the school lunch program. Schools have only to pay trans-
portation from Helena to their school and in addition, a small handling
or reshipping charge, The State Department of Public Instruction
lists seven points which are to be considered when establishing a
school lunch program. Points one and three which are relevant to this
study require that adequate space and equipment must be provided to
serve the estimated number of children, and the physical facilities
must be such that adequate sanitary precautions can be observed.6

Section Two of the National School Lunch Act, passed by Congress,

hState Department of Public Instruction, "A Bpief Outline of the
Montana School Lunch Program" (Helena: State Department of Pyblic
Instruction), p. 5. (liimeographed),

slbid. ;] p. 3.

6Ibid0, pp. 1-2.
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-3~
and signed by the president in June, 1946, states:

It is hereby declared to be a policy of Congress, as a measure
of national security, to safeguard the health and well-being of the
nation's children and to encourage the domestic consumption of
nutritious agricultural commedities and other food, by assisting
the states through grants-in-aid and other means, in providing an
adequate supply of foods and other facilities for the establish-
ment, maintenance, operation, and expansion of non-profit school
lunch programs,

Health, which is the first of the seven cardinal principles of

Education, must be maintained among our school children. The school
lunch program can aid in doing this by providing nutritious meals,

prepared and served in a sanitary manner,

The purpose of the study. The purposes of this study were (1)

to set up a plan for checking sanitary conditions and equipment in
school lunch kitchens; (2) to apply the plan to the lunch kitchens of
the schools in Flathead County; (3) to examine school lunch kitchen
practices and equipment as recommended by authorities and determine

what standards should exist in the schools to be studied; (4) to come
pare’ situations found in Flathead County schools with those recom-
mended by authorities; and (5) to make administrators and lunch personne:
more aware of sanitary conditions in kitchens and make recommendations

for the improvement of unsatisfactory conditions.

ASSUMPTICNS, DELLITATIONS, LIMITATIONS, DEFINITIONS OF TERMS

Assumptionss Through the use of literature of authorities in

7"57,000 Schools in National School Lunch Program," Locomotive
Engineers Journal, 88:2h7, April, 1953.
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.
the field of feeding, kitchen facilities, and perscnnel of school
lunch programs it is assumed that a suitable check list can be con=-
structed. By using this check list it is assumed that valid
conclusions can be reached,

Delimitations, The study was confined to the school lunch

kitchens of five selected schools in Flathead County. The schools
under study were Somers, Whitefish, Columbia Falls, Flathead County
High School, and Bigfork., These schools, located within a small area,
made it possible for data to be collected by personal observation by
the researcher,

Limitations., The study of sanitation, facilities, services, and

persconnel of the school lunch programs was limited to five of the
larger schools in Flathead County. This study does not include the
dining facilities of these schools because of a similar study conducted
of dining facilities in Ravalli County in 1951.8 The study was limited
to one observation of each school lunch program and it was possible
that some features of the lunch program such as appearance of personnel,
handling of food and the fact that the kitchen supervisor knew in
advance that the observation was to be made could change the daily
procedure,

The results of the check list were based upon how the researcher

saw and interpreted conditions in the five lunch programs studied.

BRussell D. Giesy, "A Study of the Sanitary Conditions in the
School Lunch Programs of Six Ravalli County Town Schools for the
1950-51 School Year" (Unpublished professional paper, iontana State
University, Missoula, 1953), p. 3.

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.



5

PROCEDURES AND POSSIBLE OUTCOMES

The use gg related literature., Literature on the current sanie-

tary practices in the school lunchroom kitchens was used to establish
an ideal standard for the receiving, storing, preparing, serving, and
cleaning involved in serving ihe meals.' By establishing desired
standards, yardsticks for evaluating the sanitary practices in the
school lunch kitchens were provided,

Collection of data. The data for this study was collected by

a personal check list. This method was used in order to secure more
accurate results since a questionnaire could have been answered as the
lunch room supervisor would have liked conditions to have been rather
than as they actually were,

Treatment of data. The data collected are reported in Chapter III.
In Chapter III the existing conditions in the five lunch kitchens under
study are compared with those recommended for the ided lunch room
kitchen by authorities in the school lunch field.

Possible outcomes. As will be pointed out in the final chapter,

this study led to recommendations (1) for improvement of the sanitary
éonditions in the school lunch kitchens studied; (2) for changes in the
arrangement of equipment so that cleaning would be facilitated; and

(3) for re-arrangement of equipment so that the kitchen could be used

more effectively in preparing and serving meals.

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.



CHAPTER II

RECOMVMENDED STANDARDS FOR THE SCHOOL LUNCH PROGRAM:

FACILITIES, SANITATION, SERVICES AND PERSONNEL

The purpose of a school lunch program is to provide a whole-
some, adequate noon meal for pupils while they are attending school,

Through the use of literature by authorities in the field of
school feeding and sanitation, recommended standards will be developed
in this chapter pertaining to facilities, sanitation, services, and

personnel.

KITCHEN
The purpose of the kitchen is to provide a separate area for
the preparation of school lunches. Preparation of school lunches in
the home economics room or gymmasium is not desirable,
The kitchen should be located adjacent to the receiving, dining,
and serving areas, and easily accessible to the food storage area.
#The size of the kitchen is determined by the number to be

2

served."™ Approximately two to two and one-half square feet of floor

lUnlted States Department of Agriculture, A Guide for Planning
and Equipping School Lunchrooms, (Agricultural Marketing Service PA292.
Washington D. C.: United States Department of Agriculture, 1956), p. 16.

2Mary DeGarmo Bryan, The School Cafeteria (New York: F, S.
Crofts and Company, 19L6), p. 260.

.
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area per meal served daily will provide adequate space.3 Rectangular
kitchens provide the most efficient use of space and it is desirable
for the length to be not more than twice the widt.h.h

Floors. Floors and floor coverings are available in many
materials, designs, and colors. Floors form a part of the background
of rooms and should harmonize with walls and furnishings in color and
type. They mist also meet many other requirements, chief among which
are utility, durability, and resiliency. Floors should be impervious
to moisture, grease, and food stains; they should also be non-slippery
and resistant to scratches and acid, alkali, or organic solvents, The
coloring should be permanent, and the cost of maintenance and upkeep
relatively low, MNany different types of floors and floor coverings
are used in institutional food services, Common among these are wood,
concrete, terrazzo, quarry and asphalt tile, rubber tile, and
linoleum.5

Concrete floors are not satisfactory.6 They are fatiguing to
walk or stand upon, absorb grease, are cold in appearance, crack easily,
and, if painted, require frequent refinishing.7

Terrazzo may be used for dining rooms and kitchen floors,

although lack of resiliency and the noisiness of clatter on its
hard surface render it not so well suited to food service units as

3United States Départment of Agriculture, loc. cit.
thid.

5Bessie Broocks West, Levelle Wood, Food Service in Institutions
(New York: John Wiley and Sons, Incorporated, 1950), pp. L462-63.

6

Bryan, op. cit., p. 252,
Nfest and Wood, op. cit., p. L6k,
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it is to entrances, corridors, and stairways in public building3.8
Three types of resilient floorings are frequently used to good
effect as regards appearance and utility——linoleum, rubber tile, and
the so-called asphalt tiles. These may be selected in squares of
contrasting colors, If care is used in maintenance and in cleaning,
and if they are properly laid on perfectly dry cement, these floorings
will be durable. They reduce noise and are pleasing in appearance.9
Ceramic tiles are manufactured from plastic clay, dust pressed,
and unglazed. OSuch tiles have ahout the same amount of resiliency
as cement, terrazzo, and maple, and slightly more than quarry.
These tiles are highly resistant to wear of all kinds, are non-
absorbent, easily cleaned, and give a pleasing effect. The greatest
disadvantages in their use are that thay are non-resilient and
slippery when wet,
The preferred material for the kitchen floor is quarry tile.
This material is sometimes fatiguing to stand upon while working, but
it is more durable and requires less maintenance than resilient types
11

of floor covering.

Walls and ceilings. The walls and ceilings of school lunch

kitchens should be planned to provide a sanitary background. The
entire wall may be plastered and finished with enamel or enamel paint.
For food preparation rooms, walls of glazed tile or masonry carried
up to a height of five to eight feet are commonly recommended. The
renainder of the wall may be of a hard, smooth-finished plaster of

Keene's cement. Tile, white or colored, may be used for the entire

Spid.

——————

IBryan, op. cit., p. 253.
lOWest and Wood, loc, cit,

1 1hid, pp. LOL=LET.
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wall if the budget permits., Regardless of the materials used, walls
in all preparation units should be washable and impervious to moisture.i?
The ceiling should be light in color, smooth, impervious to mois-
ture, easy to wash and keep in good repair, A non-absorbent, rodent-
proof, fire-resistant acoustical type of ceiling is desirable., Painted
water-proof, mildew-resistant plaster or cement may be used if financing
does not permit other types.13
Qutside door should have self-closing devices and locks; metal
frames are desirable and should harmonize with walls and other casings
in t 1 d finish,l
ype, color, and finish,
Lighting.
The estimate of the amount of light needed is too often based
on watt-hour readin_s rather than on a comparison of efficient work
units with adequate and inadequate lighting facilities as deter-
mined by foot-candle measurements, A light intensity of 20 to 30
foot-candles is considered adequate for general lighting in food
preparation and display units with an increase up to 50 foot-
candles in intensity on working surfaces, This increase is
obtained by means of the installation of supplementary lights
above or near the working areas,+
The desired twenty to thirty foot-candles intensity can usually
be supplied if 1light colors are used on walls and ceilings and if
three watts are allowed per square foot of [loor space.

Rooms finished in white paints or paper are easy to light as

approximately eighty to ninety percent of the light striking the wall

L21pid., p. L6T.
United States Department of Agriculture, loc. cift.
Test and Wood, on. cit., p. L68.

1
5Ibid., p. L70.
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=10
is reflected. The use of such whiteness, however, is not advisable
for many rooms because of the cold and unpleasant effect produced.
Slightly darker shades such as ivories, buff, cream, pearl grey,
yellow, or green have only slightly lower reflective properties and
are more acceptable as a wdll finish because of their pleasing and
restful effect, Hues of as low a reflective factor as fifty percent
should be avoided for interior finishes in school lunch kitchens.16

Plumbing and heating. The kitchen must be supplied with ample

cold and hot water connections, The drainage and waste lines should
have accessible cleanouts, and grease traps provided where needed,
Wherever possible the piping should ccme out of the walls instead of
the floor with at least an eight inch clearance for cleaning the
floor.t7

The heating system in the school lunch kitchen should be the
same as the rest of the school; however, there should be a separate
18

temperature control.

Ventilation. The wventilation of the lunch kitchen is one of

the most important factors in determining the attractiveness of the
room, yet the location and arrangement of many lunch rooms indicate
that insufficient consideration is given to this factor.

If artificially ventilated, the same standards should be main-

tained as for other c¢lassrooms. This is sometimes difficult in

100 id., pp. L67-L6S.
17

18

United States Department of Agriculture, op. cit., p. 17.

Tbid,
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~1l~
basement lunchrooms, but may be secured with proper arrangement of
adequate intake and exhaust fans,.

"If natural ventilation is to be successful a cross draft must
be provided."l9 Only locations above the basement floor permit satis-
factory natural ventilation,

A built-in vent or vented hood over the range and other cooking

equipment is recommended, A two-speed fan is desirable with a filter

intake in the hood.20

Equipment., It is obvious that no standard list of equipment
could be prepared which would be suited to all school kitchens,
Table I, page 12, however, may serve as a guide for items of large
kitchen equipment for lunch rooms of various sizes.

Certain points to be observed in the layout of equipment are

found to be expedient in most kitchens. They are adaptable to any

good architectural plan. Mary Bryan21

suggests that:

l. Processes of receiving and preparing food must move in
orderly sequence around or through the room, either from
left to right or from right to left,

2, The direction of the routing is in turn determined by the
location of the cafeteria and the point nearest the exit
which is most convenient for the collection of dishes.
The line bringing its trays to a dish window or truck
mist not cross the service line, If this point locates
the dishwashing section of the cafeteria on the right-hand
side of the kitchen, preparation should move toward the
left. Routing in the opposite direction is usually most
convenient, if dishwashing is done on the left.

19Bryan, op. cit., p. 251,
20ynited States Department of Agriculture, loc. cit.
Laryan, op. cit., pp. 273-7h.
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TABLE I

SUGGESTED ITH.S CF LARGs KITCHEN EQUIPLENT FCR THE SCHCCL LUNCHRCQL

1l

MEALS SERVED PER DAY
\RTICLE 100-200 200~500 500-1000 1000~1500 1500-2000 2000 up
sher with soiled and
1 dish tables 1 basket 1 bvasket 1 basket 1 basket 1 basket 2 baskets
10 1b, 10 1ib, 10 1b, 15 1b., 20 1b, 25 1b.
vrith attachments 15 gt. 20 gt. 30-20 qts,. 30-20 qts.. 60~30 gts. 30-3C gqts.
lieat slicer small mediwn medium medium medium
Pan rack 3 shelf 3 shelf 3 shelf Ly shelf i shelf Ly shelf
Renge and hood large hsid, heavy duty heavy duty heavy duty  heavy duty heavy duty
or 1 sec.
heavy duty
Dish truck one one one oneit
bakers plate one one
Reck, cooling i shelf 6 shelf 8 shelf 9 shelf 9 shelf
Bake oven 2 deck 2 deck L deck L deck L deck
Steaner 2 compart- 2 compart=
ment ment
Steanm jacketed kettle 30 gal. 30 gal, 30 gal,
10 gal.
trunnion
rocd cutter small
Refrigerator 15 cu.fte 30 cu.ft. 75 cu.ft, 125 cu.ft. 160 cu.ft. 225 cu.ft.
2 boxes
Tables one two two two three four
Sinks orie one two two two three
Slup sink one one one one one one
Hand basin one one one one one

#Additional trucks will be required unless soiled dishes are delivered tu the dishwashing unit by

the students,

1Taken from The School Cafeteria (New York:

F. S. Crofts and Company, 1946), p. 275.

—z‘[-—
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3. The sink and peeler for vegetable preparation should bte
located near the delivery entrance,

4. Salad, fruit, dessert and sandwich preparation should adjoin
the vegetable preparation, Utility table or tables, the
small mixer (if required), toaster, and refrigerator are
usually placed between the vegetable unit and the entrance
to the lunch room,

5. Cooking equipment should be convenient to the vegetable
preparation unit. Ranges, bake oven, steam kettle and
steamer should be grouped under the same hood, The baker!'s
and cook's tables will adjoin the cooking unit.

6. In small kitchens the cooking unit is usually placed against
the wall opposite the entrance to the service counter,

In large ones, it is frequently preferable to place this
unit in the center of the room, grouping other preparation
units around it. Hot food may be carried quickly to the
service counter from this location.

7. The mixer should be placed so as to be used by both cook
and baker.

8. If the pot sink is placed under the vegetable sink the
cost of plumbing is lessened.

9. The dish storage cabinet should be accessible to salad,
baking, and cooking units, If there is no dish storage
in the cafeteria service counter, this dish cabinet must
be near the entrance to the dining room.

10. Space must be allowed beiweer pieces of stationary equip-
ment for the passage of dish or service trucks, if these
are used, and for employees to stand or sit while working,
or to pass each other,

1l. Food preparation and service are frequently carried out in
the same rcom, An effect of partitioning orff the pre-
paration is gained by placing dish storage fixtures and
refrigerators back of the counter and in front of the
preparation equipment.

Work tables should be substantially constructed with non-
absorbent smoothly finished tops. Linoleum, stainless steel, and
hardwood with water resistant finish make satisfactory working surfaces.22

Work tables should be thirty-four inches to thirty-six inches

in height, twenty-four inches to thirty inches wide if used on one side

only, and forty-two inches to forty-eizht inches if used on both sides.

22
Irene Burba, "Essential Equipment for the School Kitchen,®
Nations Schools, Lkh:bli, September, 1949.
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All work tables, the serving counter and the dishwashingz table should
be made of stainless steel metal since it is easy to clean and does not
stain.23

The refrigeration needs of the school lunch kitchen will depend
upon the number of meals served, the location of the school, food pur-
chasing practices, frequency of delivery, and use of central storage.
One cubic foot stores approximately thirty to thirty five pounds of
food.2h

Several types of dishes are considered acceptable for the school
lunch program, Points to consider in selecting dishes are their stacking,
breaking, and chipping qualities, and if they stain or wash well, Stain-
less steel, china, and the newer plastic dishes are all acceptable;
however, the china dishes do chip and break while the other two types
do not.zs Open stock patterns should be selected for china and glass=-
ware so that only small surplus supplies of these items will be
necessary.26

Storeroom, The storeroom should be adjacent to the kitchen area
and convenient to the receiving area.27 The size of the storeroom should
be determined by (1) the distance and the frequency of deliveries from

wholesale suppliers; (2) amount of money available for investment in

23pavid Page, Grace Parle, "Model Lunchrooms as Seen by Pupils,
Mother and Health Inspector," Nations Schools, 53:9L, April, 1955.

2hUnited States Department of Agriculture, op. cit., p. 21.

2SIbid.

26
Bryan, op. cit., p. 287.

27United States Department of Agriculture, op. ¢it., p. 10
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supplies, and (3) quantity of donated commodities. The room should be
cool (not over 70° F,) and dry. Minimum space should be approximately
one-fifth the kitchen area,28 It is important to guard against vermin
and to insure cleanliness, Floors are therefore of concrete, walls of
plaster or glazed hollow tile, and shelves and bins of metal, The room
should be free of pipes and contain no machinery.29 It is advisable
for the storeroom to have one door to the kitchen and one to the
receiving area, These doors should be at least forty inches wide to
simplify the receiving of supplies.30 Windows in the storeroom should
be screened with a fine mesh screen wire to prevent entrance of insects
and rodents.31

Only the kitchen supervisor or an employee designated by her
32

should have access to the storeroom,

Lavatories and dressing rooms, The purpose of providing

separate locker and toilet facilities for lunchroom employees is to
promote more rigid enforcement of state and local health regulations,
The location of these facilities should be near the employees' entrance
to the kitchen area, Separate facilities for men and women should be
provided if both sexes are employed. For dressing room space approxi-

mately three and one-half square feet of floor area per lunch room

28Henry H. Rathman, "Basic Guide of School Lunchroom Planning,"
American School Board Journal, 134:107-8, February, 1957.

*Pgryan, loc. cit.
30

United States Department of Agriculture, loc. cit.

31Montana State Department of Public Instruction, "Handbook for
the Proper Handling and Storing of Commodities," [ fimeograp hed).

3pryan, loc. cit.

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.



-16-
employee is sufficient. If a cot is provided in the dressing rcom, an
additional twenty square feet of floor space must be allowed. A aini=-
mum of ten foot-candles of licht must be provided in the toilet and
dressing room facilities, This can be achieved by about one watt per
square foot of floor area, If natural ventilation is used the outside
window or air vent should be screened with fine wire mesh screen., If
a window is not provided for ventilation, an exhaust fan is desiratble.
ITf the toilet and dressing room facilities open into a corridor, one
door is sufficient; however, if they open into the kitchen two doors
with a vestibule between kitchen and toilet must be provided. Doors
should be equipped with automatic closers. The floors of the dreszing
rooms and toilet facilities should be covered with guarry tile, ter-
razzo, or resilient tile with coved bases, Walls and ceilings should
be light in color, smooth, impervious to moisture, easy to wash and
keep in good repair., Glazed tile is most desirable but nainted plester
or masonry is acceptable. Lavatories should be equipped with cold and
hot water with a mixing faucet provided. There should be no unclean=-
able space beneath or behind lockers, under plumbing or plumbing

33

fixtures or any piece of furniture.

RECEIVING AREA
Ouﬁside. The outside receiving area should be located near the
service driveway, adjacent to the storerocom and kitchen. It should te

away from the playgrounds and student traffic.au The outside receiving

33United States Lepartment of Agriculture, op. cit., P. 55.

3thid., Do To
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area should have a loading platform the height of a truck bed for
ease of unloading. It is preferable for the outside receiving area to
be covered.35 The size of the outside receiving area will depend upon
the number of meals served and volume of deliveries., However, it
should be at least six feet wide. A concrete floor is adequate for
the outside receiving area. It should be artificially lighted, and
if a roof is not provided, it must be a weather-proof type.36
Inside. The inside receiving area should be adjoining the
loading platform and separate from the kitchen and storeroom. The
size of the inside receiving area will depend upon the number of meals
served and the frequency and volume of deliveries, A minimum of
fifteen foot-candles of light is sufficient., This can normally be
achieved by about two watts per square foot of floor area, To facili-
tate the checking and moving of supplies it is advisable tc provide a
clip board and a hand truck. The walls should be light in color,
smooth and impervious to moisture. Glazed tile is the most desirable
but painted plaster or masonry is acceptable. Quarry tile is the
most desirable flocoring. However, terrazzo or concrete with a hardener

37

is acceptable,

FOOD PREPARATION

It is the responsibility or the kitchen supervisor to prepare

s

atbman, loc. cit.
36United States Department of Agriculture, Op. Citey pPo 7.
37Ibid., e 8.
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palatable, nutritious, safe meals.38 Pericdic checks should be made
of the water supply to insure its sanitary qualities. Samples of the
water can be sent to the Public Health Service for a check. This
service requires very little time and most schools in Montana could
expect the results in a week.,

Only pasteurized milk should be served. If unpasteurized, it
should be boiled on the premises. If powdered milk is used, it must
be mixed with safe water within an hour or two of the time it is to
ve used,3? Milk should be purchased from a reputable dealer and straws
purchased in sanitary boxes or individuallywapped should be furnished
for drinking from bottles or cartons,

A1l meats used in the school lunch program should be inspected
and approved by a government inspector., Day-old products are not to
be used if there is any ingredient which is capable of spoilage or
fermentation, This precaution is particularly needed with products
containing chicken, fish, has or other ground and left over meat dishes,
excepting smoked or cured meats.

Food, utensils, and containers must not be handled carelessly
by kitchen workers. The personal hygiene ancd fcod handling practices
of all employees should be checked closely by the kitchen supervisor.

Insects and rodents play an important role in food contamination

and some outbreaks of food-borne disease have been traced to

3%est and Wood, op. cit., p. 62.

39 joint Comndttee on Health Problems in Education, The ilational
Elementary Principal, 27:22, December, 1947.

LOypid,
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them.hl Food must be kept in closed, dust-proof and vermineproof

containers, The housekeeping of the kitchen must be above criticism.h2

rCCD SERVING

Plate style is the most common way of serving lunch meals, It
insures each student a well balanced meal, However, there is more waste
in that the pupils have a tendency not to eat things they do not like,

Cafeteria style ol serving requires more egquipment and does offer
the pupils a greater variety of food. However, the pupils will eat
only things they like and a well talanced mesl is not always selected.
There is probably less waste in serving cafeteria style in that the
pupils select only food they like.

The family stvle of serving is best suilted to the feeding of
small groups. It requires less personnel to operate, However, it
does not give the pupil the variety of food the cafeteria style serving
permits,

Regardless of the method of serving used, it is important that

the pupils get nutritious food, the right kinc, and plenty of it.b3

SANITATION

Cleaning equipment. A zood food operation depends upon the

thharles C. Wilson, sric W, "ocd, "Curvey of School Lunch
Practices," American Journal of Public Health, i5:163=7, february,

1655,

Joint Committee on Health Prcblems in Zducation, op. cit.,
p. 22,

I3

sontana State Department of Public Instruction, "A Jrief
Cutlinz of the ontana School Lunch Program," n, 5. (L3 eogr-rred.;
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proper cleaning of its equipment, It is essential to maintain the
quality of the product; and it is necessary for high standards of
sanitation in food production. "Emplcyees who work with clean equip-
ment, and who are trained to keep that equipment clean, take pride in
their work and the products they produce."hh "A neatly typed cleaning
instruction sheet in a plastic holder hanging on the wall near each
piece of equipment is recommended."hs

The kitchen supervisor should specify, by name, the person
responsible for each cleaning job. A time schedule should be followed
for cleaning equipment and a list of the required cleaning materials
should be prov:'Ld.ed.l"6 A separate locker or storerocom should be pro-
vided for the storage of cleaning materials, This should be adjacent
to the receiving area and convenient to the kitchen, dishwashing, and
maintenance areas.h7

The dishwashing area should be located near the exit from the
dining room and adjacent to the serving area where dishes will be
used next., A dishwashing machine should be provided where cne hundred
or more meals are served., The machine should be complete with pre-
washing facilities. An exhaust unit should also be provided for the

excessive humid air. A minimum of eighty square feet of floor space

Lh

Lendal H. Kotschevar, "Establish a liaintenance Program,"
Institutional Feeding and Housing, 7:62, August, 1956.

hs"Today's Food Soil Complicate Cleaning," Implant rfood
Lanagement, January, 1956, p. Lk,

L6

Kotschevar, loc, cit,

LT .
United States Department of Agriculture, op. cit., p. 1k.
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should be allowed for small schools and up to two hundred fifty
square feet of floor space for large schools for the dishwashing

L8

area, A separate dishwashing room is recommended for those school
kitchens feeding over five hundred pupils per day.

Maintaining adequate hot water for washing and rinsing dishes
and utensils is a big problem. It is recommended the water for washing
be one hundred forty degrees Fahrenheit; that for rinsing, one hundred
eighty degrees.h9 After rinsing, draining the dishes is considered
more sanitary than the drying with dish drying cloths.

Cloths used for cleaning should be used for no other purpose
and when soiled slcuvld be placed in the laundry. Cleaning agents used
should be non-polsonous and stored in their separate locker when not

in use,

Cleaning floors and walls, The daily upkeep costs on floors

in ki :;ckens are relatively high, and for this reason easily cleaned
floors are desirable for all work units., Good sanitary standards in
upkeep include a daily, thorough cleaning of the kitchen floor with
soap and water. A mild soap or detergent sclution is preferable to an
alkali or strong soap.io
The walls of the kitchen should be cleaned thoroughly each year,
The walls o. the food preparation untis will require more attention

than the kitchen walls proper and should be cleaned after the unit is

used,

“Spathman, op. cit., p. 108,

h9Marguerite sdoore, Emma Lee Hutchinson, "Cafeterias Built to a
Standard Design,™ Nations ScChools, 58:9L, September, 1956.

SO'Nest a.rld WOOd, EEQ _c_j.-;t::-’ p. )-J—67O
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Types of cleaners used. Kitchen floors should be mopped with a

mild neutral soap suds solution., Spots can be removed with a damp
cloth.51
When cleaning walls it is important to remember that the main
cleaning agent is water, "The purpose of detergent is to loosen the
soil. There must be friction to remove it."52
One cleaning agent "that will do everything" is not presently
available., The complexity of modern food soil and other kinds of soil

require that both alkaline and acid cleaners be used.53

Method of garbage disposal., It is desirable to have a separate

room for garbage storage. It should be located near the service entrance
or loading platform.Sh Garbage should be separated as to liquid and
food particles, cans, and burnable materials. With the use of a gar-
bage disposal unit in the kitchen and an incinerator for burning paper
and cartons the area required for garbage storage can be greatly
reduced. Garbage cans should be provided with vermin and insect-proof
covers, A hose big or can washing unit should be provided for daily
washing of garbage cans.ss Live steam is the surest means of steriliz-
ing the garbage cans, All garbage cans should be kept covered and

garbage should be wrapped if local ordinances so provide.56

*lrpsd. p. L6,

52Today's Food Soils Complicate Cleaning, op. cit. p. LL.
53

Ibid., p. L2.
5L . , . .

United States Department of Agriculture, op. cit. p. LS.
55

Rathman, op. cit., p. 103.
56

Joint Committee on Health Problems in Education, op. cit., =. 22,
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Personnel, "All persons employed in the school lunch kitchen

mist be scrupulously clean in person and attire."57 iledical care for

accidents and minor illnesses is usually given by the school nurse or
school physician free of charge to the employee., Physical examinations
should be given to all employees at least twice during the school year,

If there is no school physiciam, these examinztions by outside physi-
cians should usually be paid for from cafeteria funds.58
The furnishing and laundering of uﬁiforms may also be regarded

as compensation but this service is desirable from the point of

view of good sanitation, immaculate cleanliness, and appearance

as well, The unifgrm service includes student workers as well as
regular employees,

All employees should have their hair covered by an appropriate
hair net or cap. Employees must keep their hands clean and nails well
trimmed and clean, It is important that employees wash their hands

immediately before handling food and after use of the toilet.

If there is suspicion that a worker is suffering from scme
communi.cable disease, skin disease or discharging wound, he should be
examined by a physician or health orficer, He should not be permitted
to return to work after sickness or absence of undetermined cauvse until

checked by a physician.60

>T1pia,, p. 21

58

59Ibid., p. 70.

60

Joint Committee on Health Problems in Education, op. cit.,

Bryan, op. cit., p. 72.

p. 22.
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CHAPTER III

THE CONDITIONS FOUND IN THE SCHOOL LUNCH PROCRAMS STUDIED
IN FLATHEAD CCUNTY WITH RECARD TO FACILITIES,

SANITATION, SERVICES, AND PERSCNNWEL

Authoritative literature of recommended conditions for school
lunch programs provided material for the check list;l check lists
available were examined; from these sources a check list was com-
piled for checking the facilities, sanitation, services and personnel
of the school lunch programs of five selected schools in Flathead
County.,

Written requests were mailed to the school administrators
asking permission to conduct this survey of their school lunch
kitchen and facilities. Such requests were granted in all cases with
the provision that the name of the school be withheld and not sub-
jected to competitive rating with other schools being surveyed.
Therefore, the letters A, B, C, D, andE have been assigned to the
schools studied and will be used in the remainder of this study.

The data for this study was collected in the five schools in
Flathead County by means of a personal inspection of their school
lunch kitchens and facilities. The check list was filled out in the
presence of the school lunch supervisor to insure coverage of the

operation and tc record the findings. Of the schools studied, one

Ysee Appendix p.62.
=2)j=
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D
served only grade school students, and one served only high school
students., The other schools studied served both grade and high
school students. Table II, page 26, lists certain items of general

interest regarding each lunch program,

KITCHEN

By action of the school boards of these schools, the kitchen
facilities of Schools A and E were not used for any purpose other than
school feeding. In Schools B, C, and D, the kitchen facilities were
used for activities other than school feeding. Among the out-of-
school groups using the kitchen facilities were the P, T, A., the
Saddle Club and the Lions Club.

Floors. The surface of the floors in the kitchens of Schools
A, D, andEwas inlaid linoleum of harmonizing color with walls and
ceilings, In Schools B and C the surface of the floors in the kitchens
was concrete painted to blend with the rest of the background,

Walls and ceilings. The walls in the kitchens studied were

light in color, Walls of a smooth plaster finish impervious to
moisture were found in all kitchens studied. The ceiling of School B
was painted Cellotex. In Schools A, C, D, and E the ceilings were
made of smooth finished plaster. In Schools A, B, D, and E the kitchen
walls were also the walls for the vreparation units. In School C the
walls of the food preparation units were covered with inlaid linoleum,
The walls and ceilings of the kitchens of all schools studied appecared
clesan,

Lighting. The artificial lighting in the school lunch kitchens

studied was in all cases equal to or sreater than twenty foot-candles,
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TABLE II

GENERAL INCORMATION ON THE SCHOOL LUNCH KITCHENS Of SCHOOLS STUDIED IN rLATHEAD COUNTY

1957-56
Average Average Percent of
number of number of Cost of Cost of U. S. D. A, Type
pupils served adults served meals to meals to compodities meal
‘ SCHOCL per day per day pupils adults used served
A 1923 12 «25 025 20 At
B 350 12 .25 .25 20 A
C 1248 55 25 25 15 A
D 98 8 .25 no charge 15 A
B 140 10 .25 «25 20 A

#Figures in this column include underprivileged students who do not pay for their meals,

#¢The type A lunch consists of the following foods:

One-half pint of whole milk as a beverage.
Two ounces of lean meat, poultry, fish, or cheese, or one ey, or one-half cup of
dry beans or peas, or four tablespoons of peanut butter,
Three=fourths cup of vegetables or fruit.
Bread made from enriched flour, and butter or fortified wargarine,
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Schools A, C, D, and E were equipped with additional fixtures over
work surfaces which increased considecrably the light in these areas,
Additional lighting for work areas was not provided in School B,

All of the school kitchens studied had windows on one side but
only Schools B and C had the kitchen windows screened, School A had
purchased metal framed screens for their kitchen windows but these had
not been installed at the time of this study. Schools D and E did not
plan to screen the kitchen windows,

Plumbing and heating., Plumbing facilities in the kitchens of

the five schools studied provided adequate hot and cold running water.
Plumbing did not hamper cleaning in any of the schools studied.

The kitchens of Schools B, C, D, and E were located in main
buildings of the school and therefore connected with the main heating
system. The heat could be separately controlled in these kitchens.,

The kitchen of School A was heated by a propane heater mounted from the
ceiling at the back of the kitchen,

Ventilation., Natural ventilation was used in all of the kitchens
studied. In Schools A, B, C, and E exhaust fans were used to aid in
ventilation as well as to remove cooking odors., Schools C and E for
their kitchens provided cross draft, natural ventilation, and, as a
result, had the best ventilated kitchens of those studied,

Equipment. In Schools G, D, and E the food receiving, pre-
paring and serving moved in an orderly fashion from one side of the
kitchen to the other; in School A the vegetable peeler was incon=-
veniently located and in School B the vegetable preparation unit was

in a room adjacent to the dining réom.
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The line of students who were bringing soiled dishes to the
dish window or truck crossed the serving line in Schools A, B, and C;
in Schools D and E the line returning soiled dishes did not cross the
serving line,

The peeler and sink for vegetable preparation was near the
delivery entrance in Schools D and C; in School A they were at the
opposite side of the kitchen; in School E they were located in another
building; in School B they were located in the inside receiving aresa
which was adjacent to the kitchen.

The salad, fruit, dessert and sandwich preparation table was
located adjacent to the vegetable preparation unit in Schools A, C, and
Ds; in Schools B and E this area was in the kitchen proper while the
vegetable preparation was in a room adjacent to the dining room.

Utility tables and small mixers were properly placed for effi-
cient use in all five schools studied, The refrigerators were not as
well located., In School A the refrigerator was placed adjacent to the
salad and vegetable preparation unit; in School B the refrigerator was
located in the store room. The refrigerator in School C was placed
adjacent to the food serving counter, In Schools D and E the refrigerator
was located at the back of the kitchen away from the salad and dessert
preparation area.

The cooking equipment was convenient to the vegetable prepara-
tion unit in Schools A, C, and D, The cooking equipment was not con=-
venient to the vegetable preparation unit in School B (the vegzetables
were prepared in a room adjacent to the kitchen) or in School E (the

vegetables were prepared in another building).
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The grouping of ranges, bake ovens and steam kettles under one
hood was not present in aagy of the schools under study. Only Schools
B and C were equipped with bake ovens., School E was the only school
equipped with a fume hood., Exhaust fans for the removal of cooking
odors were installed in the kitchens of Schools A, B, C, and E. The
exhaust fan in School E was instad led in the fume hood., The kitchen
of School D was not equipped with an exhaust fan,

The mixers in School C were of the stationary type and in three
sizes: small, medium, and large. The small mixer was located between
the vegetable unit and the entrance to the lunch room; the medium
sized mixer was in the baking area; the large mixer was in the cooking
area. School A was equipped with a small portable mixer and a medium
sized stationary mixer. Schools B, D, and Ewere each equipped with
small portable mixers which could be moved to where they were needed.,

The dish storage cabinet was located near the entrance to the
dining room in all of the five schools studied., However, in SchLools B
and C the dish storage cabinet was not easily accessible to the salad
and baking units; in School B it was located on the opposite wall from
the salad and baking area; in School C the dish storage cabinets were
in the serving area which was located in a room adjacent to the kitchen,

The composition of the counter and table tops in the kitchens
of Schools A, D, and E was formica. In the kitchens of Schools B and
C the table tops were covered with inlaid linoleum, In School C the
servin, counter was made of stainlsss steel. The serving counter of
School B was covered with inlaid linoleum.

In the schools studied refrizeration and deen freezs space varied
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from a walk-in freezer to a single unit, chest-type freezer. Super-
visors in Schools A, B, C, and E reported adequate refrigeration and
deep freeze facilities, In School D the deep freeze space was not
adequate., This school was equipped with a twenty-two cubic foot, up-
right type deep freeze but was unable to get deliveries as frequently
as the other schools studied,

The cooking dishes and utensils in use in all the kitchens were
in good condition and clean., Heavy gauge aluminum, cast iron, and
stainless steel were the most commonly used cooking utensils,

All schools used plastic dishes in which to serve meals,

STOREROOM

In Schools A, C, D, and E the storeroom was adjacent to the
kitchen and receiving area., In School B the storeroom was located
some distance from the kitchen and this necessitated passing through
the dining area to zet supplies. In Schools A, B, C, and E “he size
of the storeroom was more than one-fifth the kitchen area, In School
D the storercom was less than one-fifth the kitchen area, and, as a
result, supplies could not be stored as desired. Only one storeroom,
(School E) could be considered rodent, insect, and vermin~proof., The
only storeroom with windows was in School E. This storeroom had two
windows which were thirty six inches in width and forty eight inches
in height, These windows were covered with a wire screen of such
coarse mesh that it would not keep out insects zad flies.

Adequate ventilation of the storeroom was lacking in Schools A,
B, D, and E. The storeroom of School C was equipped with an exhaust fan,

In School B natural ventilation by use of two screened windows was used,
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but a cross draft was lacking. Storerooms in all the schools studied
were dry. Storerooms in Schools B andC were cool because they were
located below ground level. In Schools A, D, and E, the storeroom was
the same temperature as the kitchen.

Adequate shelving was provided in the storeroom of Schools A
and Bs In Schools C, D, and E supplies were piled upon the floor for
lack of shelving. The storerooms of all the schools studied were
equipped with but one door and only in Schools A and C were the doors
to the storeroom at least forty inches in width. Only Schools A and C
provided a hand truck for moving supplies to and from the storeroom.
All regular employees had access to the storerooms in the schools
studied. In Schools A, C, D, and E student employees also had access
to the storeroom.

The storeroom floors were unpainted concrete in Schools A, B,
and C. In Schools D and E, the floor was covered with inlaid linoleum,
A floor drain was present in the storerooms of Schools A, B, C, and E,

The walls and ceilings of the storerooms were smooth plaster,
and therefore washablej in Schools A, C, D, and E; in School B, the
ceiling of the storeroom was unpainted Cellotex which could not be

washed,

LAVATORIES AND DRESSING ROOMS
Separate toilet facilities were provided for employees in
Schools A and C. In these two schools the toilet facilities were
located near the employees' entrance to the kitchen, and two doors with
a vestibule between them separated the toilet facilities from the

kitchen. In School E the employees used the toilet facilities in the
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school gymnasium, In Schools B and D the employees used the toilet
facilities in the school building. Schools A and C, the only schools
where both sexes were employed in the lunchroom, did not provide
separate toilet facilities for men and women.

The floor of the toilet in School A's lunch room was covered with
inlaid linoleum; in School C the toilet floor was painted concrete,

In Schools A and C the walls and ceilings of the employees!
toilet facilities were of plaster, painted a light color and washable,

Dressing room and locker facilities were not provided in any of
the schools studied,

In Schools A and C the employees' toilet facilities were installed
in such a way as to make it difficult to clean behind the stool.

The lunch room toilet facilities of School A were ventilated by
one screened window thirty inches in width and eighteen inches in
height., In School C no ventilation was provided.

School A and School C provided more than a minimum of ten foot~

candles of light in the employees' toilet facilities,

FOOD RECEIVING

Outside., The outside receiving area was located away from the
playground and student traffic in all of the schools studied. 1In
Schools A, C, D, and E the outside receiving area was adjacent to the
kitchen and storeroom. In School B the outside receiving area was
located some distance from the kitchen and storeroom and it was neces-
sary to travel through the dining area to reach either,

The composition of the outside receiving area was concrete in

all the schools studied. Only School A provided a receiving .area at
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least six feet from front to back. In all five schools studied the
outside receiving area was artificially lighted and none of the schools
provided a roof for the receiving area,

Inside. The inside receiving area was adjoining the loading and
unloading area in Schools A, D, and E. In School C the inside receiving
area was located at the end of a ramp adjacent to the kitchen, In
School B it was necessary to move the supplies down a flight of stairs
to reach the inside receiving area, The inside receiving area was
separate from the kitchen in Schools B, C, D, aad E. In School A the
inside receiving area was part of the kitchen.

None of the schools studied provided a table or a clipboard for
use in the checking of supplies in the inside receiving area,

The composition of the floor in the inside receiving area of
Schools B, C, and E was concrete; in Schools A and D the floor was
covered with inlaid linoleum,

The composition of thewalls and ceilings of the inside receiving

area was smooth finished painted plaster in all the schools studied.

FOOD PREPARATION

The food was prepared in such a manner as to make it safe for
human consumption in all schools studied. Since each of the schools
was connected to the town's water supply, the sanitary qualities of the
water were checked each month by the county officials.

In each town the water supply was chlorinated,

Pasteurized milk was served in individual one-half pint cartoas
in all five schools. Sanitary Jrinkingz straws were provided for drinking

milk in Schools C, D, and E. The pupils in Schools A and B drank their

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.



=3}~
milk directly from the paper milk carton.

The kitchen supervisors from all five schools stated that all
meats used were government inspected and approved,

Hot foods served were taken directly from the stove and served
from the same utensil in which they were cooked. School C was equipped
with a dry heat, stainless steel serving counter which kept the hot food
at a constant temperature between feeding shifts.

Kitchen employees in all schools exercised care in handling food,
food utensils, and containers., Foods which could be saved were kept

in closed dustproof and vermin-proof containers or were refrigerated.

FOCD SERVING

The meals were served plate style in the five schools studied.
In four of the schools, A, B, C, and E, the students' plates were filled
by the kitchen employees as the students passed by the serving counter.
In School D the students seated themselves at the dining tables and
were served plate style by student waiters.

Students were permitted second helpings in all the schools
studied, Plastic dishes were used by all five schools. Schools B, C,

D, and E used sectionized plates, while School A used sectionized trays.

SALITATION

Cleaning equipment. Time schedules for cleaning equipment were

not used in any of the schools studied. In no school was a cleaning
instruction sheet found on the wall near each piece of equipment, nor
was there a list of materials needed for cleaning the equipment in any
of the school kitchens., Each emplcyee had a specific area or piece of
equipment for which she was responsible in Schools 2, C, D, and E.
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In School A the employees worked together at the cleaning, and areas
or equipment were not assigned to individual enployees.

Automatic dishwashing machines were used in Schools A, C, and E,
Each machine was equipped with a temperature gauge which showed the
washing temperature to be one hundred forty degrees Fahrenheit in
Schools C and E. The hot water rinse in the schools having dishwashers
was one hundred eighty degrees, Soiled dishes in Schools B and D were
washed by hand in dishwashing sinks, The water for washing and rinsing
was not as hot as that used by the automatic dishwasher. In all five
schools the soiled dishes were pre-rinsed before washing. In Schools
A, C, and E the pre-rinse unit was a spray type and adjacent to the
dishwashing machine. Schools B and D used one section of their divided
dishwashing sink for pre-rinsing. Dishes were drained after rinsing
in Schools A, B, C, and E, Kitchen employees wiped the dishes dry with
dish wiping cloths in School D. Separate dishwashing rooms were not
provided in any of the schools studied.

Cleaning and dust cloths were used only for cleaning purposes,
and were placed in the laundry after use in all schools studied.
Cleaning materials were kept in separate lockers in Schools A, B, C,
and E. In School D the cleaning materials were kept with the school
janitor's supplies.

The equipment in Schools B, C, D, and E appeared to be clean to
sight and touch; however, in School A the large items of equipment such
as the refriserator, the shelving, and the mixer were covered with a
fine 1lint produced by an automatic dryer which had been installed in

the kitchen. In all schools space was left between pieces of statiocnary
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equipment so they could be cleaned easily.

Cleaning floors aind walls. Floors were wet mopped each day in

all of the school lunch kitchens. Walls were washed in food prepara-

tion units only when the kitchen supervisor thouzht they needed to be

cleaned, The walls of all the kitchens were cleaned thoroughly at the
close of each school year,

Types of cleaners used. iild detergent and water was used in

all schools as the cleansing agent for floors, walls, and equipment,
There were no special cleaning agents used on table tops, ccunters or
food preparation units in any of the schools. Detergents used were
nen~poisonous in all schools,

ilethods of garbage disposal. The garbage in all schools was

separated as to liquids, cans, paper and cartons and placed in covered
garbage cans. Garbage was collected each day at Schools C, D, and E,
At Schools A and B garbage was collected every other day., Only School
C provided a separate storage rcom for garbage storage and garbage can
washing. In all schools parbage cans were scrubbed with detergent and
hot water, drained, and aired., Paper milk cartons, boxes, and other
burnabtle materials were burned in the school incinerator in all schools,

Garbage disposz2l units were found in the school lunch kitchens
of Schools C and E, In School C the vezetable vreparation sink was
equipped with a garbage disposal unit and a second disposal unit was
installed in the pre-rinse sink.

Personnel, The kitchen supervisor in each of the five schools
studied was a woman of middle age. Only Schools A and C used mrale

kitchen help. School A used male students to serve, clean dining tables,
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and scrape plates. School C employed a male cook on a full time basis,
The majority of the full time kitchen employees were women of middle
agee. Schools A, C, D, and E all used student help in the kitchen.,
School B did not use any student help. In all cases where student help
was used, the students received only their meals as payment. In all
schools adult employees were required to have one medical examinztion
a year. This examination in all cases was required at the start of the
school year. OStudent helpers were not required to have medical examina-
tions before working in the kitchen or serving food. Medical examina-
tions were paid for by the employee in Schools B, C, D, and E. In
School A the medical examination was paid for by the school district,
Health records were not kept on employees in any of the schools. All
schools used a written form in reporting accidents. Accidents were
reported promptly to the school administrator,

Uniforms were worn by all adult employees., The uniforms were
furnished by the employees, and they were responsible for keeping them
clean., Adult employees in all schools wore appropriate hair covers,
Student help in Schools A, D, and E were not required to wear hair
covers; however, all student employees in School C were given a hair
net and required by the kitchen supervisor to wear it. The employees
.0f all schools appeared to be clean, and were neat in appearance. Only
Schools A and C allowed kitchen employees to smoke while on duty. The
kitchen superviscr of School C required those who did smoke to leave the
kitchen while they were doing so., In School A employees were not required

to leave the kitchen while smoking.
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CHAPTER IV

A COMPARISCN OF THE RECO.L/ENDED STANDARDS FOR THE SCFOOL
LUNCH PROGRAM WITH THOSE FOUND IN THE

SCHOOLS STUDIED IM FLATHEAD COUNTY

The purpose of comparing the conditions found in the five
school lunch kitchens of Flathead County with the standards developed
in Chapter II determine to what extent these schools were meeting the
need for a nutritious meal served in a sanitary manner.,

A1l five schools served type A mealsl which were planned to

- provide each student with at least one third of the total nutrients
required per day.

In each of the schools studied one menu wes available to all
students, Uenus were not published each week because to do so wuld
restrict the use of leftover foods and cause fluctuations in the numbers
eating from day to day. The hot noon meal appeared to be liked by the
majority of those participating in the lunch program. Lack of food
in the garbage cans after the noon feeding period was completed,
further substantiated the belief that the students liked the food
served, Dislikes of certain foods by some students, however, were
present in all schools,

Floors. The flooring of the kitchens of the schools studied was

lpefer to Table II, p. 26, definitions of type 4 meal.

-38~
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in good condition., The kitchen floors in Schools A, D, and E were
covered with inlaid linoleum. This type of flooring is easy to clean,
but it is slippery when wet., In Schools B and C the kitchen floors
were painted concrete. The typs of flooring most desirable for a
school lunch kitchen floor is quarry tile. However, additional cost
of this more expensive flooring is sometimes difficult to financs.

Walls and ceilings. In all the schools studied the walls and

ceilings appeared clean and were light in color. The walls of all
school kitchens studied were smooth plaster and the ceilings of Schools
A, C, D, and E were also plaster. The ceiling of School B was Cellotex
painted white. The color of the walls in Schools D and E was lizht
green, In School A the color of the kitchen walls was light yellow;

in School C the kitchen walls were ' a light orchid color. The kitchen
walls of School B were white and a green linoleum wainscot extending

to a height of six feet was provided on one side of the kitchen. The
modern trend for paint in the kitchens is light, pastel shades.,

Lighting., The importance of good lighting in schecol lunch
kitchens cannot be overlooked., Employees must have arple light to read
recipes, sales and written instructions. Industrial studies by the
United States Public Health Service have shown that forty-eight percent
of workers between thirty and forty years of age, and seventy-one percent
between forty and fifty have defective vision.2

A minimum of twenty foot-candles for zeneral kitchen lighting

and at least thirty foot-candles for working surfaces are recomnenzed,

2margaret Dreisback, "Good Lipght for School Lunch," Practical
Home Economics, .larch, 1952, p. 127, —_—
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The placing of 1ishts should bte such that employees do not work in
their own shadows. Uhite fluorescent tubes give off less heat and use
less electricity than incandescent bulbs.

In figuring the artificial lighting of the schools studied, the
standard followed was that one watt per square foot of floor space
equaled ten foot-candles. On this basis the kitchens in Schools A, C,
D, and E were well lighted. In these schools the foot-candles of arti-
ficial light was greater than the minimum of thirty for working areas,
The kitchen of School B received about twenty-five foot-candles of arti-
ficial light which is adequate for general kitchen lighting but less
than that desired for working surfaces.

Plumbing and heating. In Schools B, {, D, and E the school

lunch kitchen was connected with the school plant's hot water supply.
This is an ideal situation as it insures an adequate supply of hot water,
The kitchen of School A was equipped with an eighty gallcn electric hot
water tank equipped with a booster to decrease the recovery period,.

This tank did provide enough hot water and at the proper degrees for
dishwashing.

For an economy measure it is advisable to heat the school lunch
kitchen with the heating system of the school plant, S€parate temperature
controls should be provided. The kitchens in Schools B, C, D, and E
were so heated, School A was heated by a propane heating unit mounted
from the ceiling at the back of the kitchen. This unit was equipped
with a fan and was thermostatically controlled,

Ventilation. The kitchens in Schools 4, B, C, and E were equipped

with exhaust fans. The exhaust fan in School E was installed in a large
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fume hood. In Schools A, B, and C the exhaust fan was located near
the cooking area. The kitchen of School D was ventilated by windows.
Schools B, C, and E used natural ventilation in addition to the exhaust
fan,

In all the schools studied the ventilation of the kitchen was
below the desired standards., Schools C and E were the better ventilated
of the schools studied,

Bquipment., In a school lunch kitchen the process of receiving,
preparing and serving should move in an orderly sequence. In Schools
C, D, and E this process did move through the kitchen in an orderly
manner, In School A this process would have moved in a more orderly
manner had the kitchen equipment been better located. In School B the
process of receiving, preparing and serving food did not move through
the kitchen in the desired manner because the vegetable preparation
unit was located in the inside receiving room adjacent to the dining
room, The salad green storage space was located in a room adjacent,
This caused the flow to be from both sides toward the middle of the
kitchen instead of from one side to the other,

It is undesirable to have the line of students returning soiled
dishes crossing the serving line. In Schools A, B, and C the line
returning soiled dishes did cross the serving line; however, in SChool
C this occurred only when there was a delay in serving the students;
the student body was divided into three groups and each could finish
and return its soiled dishes before the next zrcup was servad. In
School E the soiled dish line did not cross tne serving line; in School

D dishtes were delivered and returned by the student waiters.
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Near the delivery entrance should be the sink and peeler for
vegetable preparation. In Schools B, C, and D the sink and peeler for
vecetable preparation were placed near the delivery entrance, In
School A the sink and peeler for vegetable preparation were placed on
the opposite side of the kitchen from the delivery entrance. In School
E vegetables were prepared in another building.

It is desirable for cooking equipment to be convenient to the
vegetable preparation unit. Ranges, bake ovens, and steam kettles
should be grouped under one hood. 1In Schools A, C, and D the ccoking
equipment was adjacent to the vegetable preparation unit. This
required transporting the vegetables through the dining room to the
kitchen in School B; in School E all vegetables were prepared in
another building. Only School E was equipped with a fume hood.

The baker's and cook's tables should adjoin tre cooking unit.
Only Schools B and C were equipped with bake ovens. School C baked
eighty loaves of bread a day for its lunch program. In all schools the
cook's tables adjoined the cooking unit,

All schools under study were equioped with enough mixers to
meet their needs. Their locations were in accordance with recommended
standards: School A had a stationary mixer between the vegetable pre-
paration unit and the entrance to the lunch rcom; School C had stationary
mixers in cooking, vegetable vreparation, and baking units. Schools B,
D, and E were each equipped with a s.all portable mixer,

The dish storage cabinet shoull te accessible to tie baking,
cooking 2nd salad units and the dish storage cabinet should be located

near the eantrance to the dining room,
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In all schools the dish storage cabinet was located near the
dining room, However, only in Schools A, D, and E was the dish storage
cabinet accessible to the salad, cooking, and baking units,

The amount of refrigeration and deep freeze space neceded depends
on local needs such as location of school, food purchasing practices,
frequency of delivery, and use of central storage. Only School D was
unable to receive dally deliveries and as a result it needed more
refrigeration for storage of supplies for two arnd three-day nerio<s,
School D was equipped with a twenty-two cubic foot deep freeze and a
fifteen cubic foot refrigerator.

Most of the space in the refrigerator at School D was used for
the storage of the school!s milk supply. Refrigeration and deep freeze
facilities were reported adequate by the kitchen supervisor in the
other schools studied.

Stainless steel is recognized as one of the best and most desir-
able table and counter material, However, there are othcr less expen-
sive materials which will give a durable, smooth, and easily cleaned
surface., Such materials are formica, inlaid linolsum and water=-proofed
hardwood.

The counter and table tops in the xitchens of Schools A, D, and
8 were formica, In School C the table tops were covered with inlaid
linoleun and the serving counter was made of stainless steel. In

School B the tabls tops and counters were covered with inlaid linoleun,

STORERCOM
The purpose of the storeroom is to provide a cool, dry place to

store food supplies antil reeded. The desired locztion of the storsroon
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is adjacent to the kitchen. The storeroom of School B was the only

one which did not conform to this stendard., Shelf space in the store-
room should be sufficient to accormodate the maximum quantity of supplies
on hand at any time. Only Schools A and B provided adequate shelving,
The storeroom should be well ventilated and should not be kept warmer
than seventy degrees Fahrenheit. To insure proper sanitation it is
razcommended that the storeroom be insect-vermin- and rodent-proof.

The storerooms in Schools B and ¢ were below ground level and
therefore the cooler ot those studied. Storerooms in all five schools
studied were dry. However, the temperature of the storercom in Schools
A, D, and E was greater than seveniy degrees rakrenheit. The exhaust
fan in the storercom of School C created a change of =2ir for the needed
ventilation., Only the storerooms in Schools C and E could be con-
sidered insect, vermin and rodent-proof,

Ideally, the doors to the storeroom should ce forty inches in
width to facilitate the moving of supplies. There was only one dror to
each ol the storerooms studied in the five schools of rflathead County.
The doors to the storercoms in Schools A and C were forty inches in
width, The doors to the storerooms in Schools B, D, and E were thirty-
six inches wide.

It is desirable for the interior surfaces of the storeroom to
be washable and a floor drain should be provided to facilitate cl2aning,
In all schools the walls of the stcrerooms were washable., However, the
ceiling of the storeroom in School B was unpainted Cellotex which could
not be washed. The storerooms of Schools A, B, C, aad E were equivped

with a floor drain,

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.



~5=
Any window in the storeroom should be screened with a fine
wire screen and windows should not interfere with shelving. The store-
room of School B was the only storeroom that contained windows which

were screened with a coarse wire screen,

LAVATORI &S AD DRESSITZ ROOMS

It is desirable for the kitchen employees to have sevarate
lavatory and dressing room facilities, O the five schools studied in
Flathead County, only Schools A4 and C provided separate lavatory and
dressing facilities for each. Schools A and C employed both sexes but
did not provide separate facilities.,

If lavatory and dressing facilities are adjacent to the kitchen,
they should be separated by two doors with a vestibule between them,
Lavatories in Schools A and C were instd led in this manner.

Hot and cold running water, soap and sanitary towels should be
provided for the lavatories. The lavatory and dressing facilities
should bte located near the employees! entrance to the kiichean. OCnly
School A provided hot and cold running water with scap and sanitary
towels., Schools A and C had lavatory facilities installed near the
employees! entrance.

There were not dressing room facilities provided in any of the
§chodls studied, so employees came each day dressed for work.

If windows are not provided for natural ventilation, an exhaust
fan should be installed. In School A a screened window was provided
for ventilation. School C did not provide any ventilation for its lava-
tory facilities. In Schools B, D, and E the kitchen employees were not

Surnished lavatory facilities and were required to use those in the school,
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Walls and ceiling should be washable and plumbing should not he
placed so as to impair cleaning. Floors should be constructed of durable
material which is easy to clean., The walls and ceilings of the lavatory
facilities of both Schools A and C were washable, The floor of the
lavatory of School A was covered with inlaid linoleum while the floor
of School C was painted concrete,

The plumbing in Schools A and C was in such a position as to make
cleaning difficult behind the stool, However, the lavatory in the

kitchen of School C was also used for storage of scrub pails.

RECEIVING AREA

Qutside. The outside receiving area if desirably located, should
be near the service driveway, adjacent to the storercom and kitchen and
away from the playground and student traffic., It is desirable for the
outside receiving area to be at least six feet from front to back;
however, size will be determined by the extent of the feeding operation
and the frequency of delivery. For the protection of supplies during
inclement weather a roof should cover the area,

Concrete makes one of the most durable and satisfactory outside
receiving areas. It is permanent and easy to keep clean,

In all five schools studied the outside receiving area was

. located near the service driveway and away from the playground and

student traffic. Only in School A was the outside receiving zrea six
feet from front to back. In all schools studied the outside receiving
area Was‘constructed of concrete and in no case was it covered.

Inside. The inside receiving area should adjoin the outside

receiving area ind loading platform. The inside receiving area should
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be separate but adjacent to the kitchen and storeroom, To facilitate
checking and sorting of supplies it is desiraile for a tablz, prefer-
ably mounted on casters, and a clipboard to be provided,

A1l surfaces should be washable to insure proper sanitation and
the floor should consist of a material which is durable and easy to
keep clean,

In Schools A, C, D, and E the inside receiving area was located
adjoining the outside receiving area and adjacent to the storeroom but
it was necessary to travel through the dining room to reach the kitchen.

A table and clipboard were not provided for the inside receiving
area in any of the schools studied.

The walls and ceilings of the inside receiving area were washable
in Schools A, C, D, and E, In School B the walls were washable, but
the ceiling which was covered with unpainted Cellotex was not.

The floors in the inside receiving area of Schools A, D, and E
were inlaid linoleum. The floors in the inside receiving area of

Sc00ls B and C were unpainted concrete,

FOOD PREPARATION

It is the responsibility of the school lunch employees to safe-
guard the health of the school children, Food served by the school
kitchen must not be contaminated by poor food handling practices during
preparation, In the absence of refrigeration, leftovers which are
capable of fermenting or spoiling should not be carried over to the next
day, Only pasteurized milk shall be served, and all meats used in the
lunch programs must be officially inspected.

Handling and preparing food so as to be safe for human consumption
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was above reproach in the schools studied. Food which was kept over
was refrigerated or placed in dust-proof, vermin-proof containers, All
meats served were government inspected. iilk served in all schools was
pasteurized, Only Schools C, D, and E provided drinking straws, In
Schools A and B the students drank from their individual milk cartons,
All schools studied reported that monthly checks of the purity

of the water supply were made by county officials,

FOOD SERVING

The meals served by the school kitchens studied in Flathead
County were all plate style., Serving meals cafeteria style is pre-
ferred by authorities but the size of the feeding programs in the Flat-
head County Schools studied prohibited this type of service because of
the cost and additional foods required. One of the objectives of the
school lunch program is to provide wholesome nutritious food for the
students! noon meals, All of the schools studied were meeting this
objective by serving type A meals and by permitting the students to have
second helpings,

Acceptable dishware is china, plastic and stainless steel,
Dishes in all schools were of the plastic variety and were in zood

condition,

SANITATION

Cleaning equipment. It is desirable for a list of required

cleaning materials with cleaning instructions to be placed by each piece
of equipment to be cleaned. Assigning each employee a piece of equip-

ment or area to clean and be responsible for is desirabla.
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Lunch kitchen supervisors in Schools B, C, D, and E assigned
employees pieces of equipment or areas to clean., Only School A did not
follow this practice. The employees there worked cooperatively in
cleaning the equipment and area., A list of required cleaning materials
and instructions for cleaning was not found in any of the school kitchens
studied,.

An automatic dishwashing machine is desirables in any school lunch
program feeding over one hundred meals per day. Only School lunch
kitchens A, C, and E were equipped with automatic dishwashing machines,

It is desirable after washing to rinse dishes in water one
hundred eighty degrees Fahrenheit and drip-dried. Only schools pro-
viding automatic dishwashers were able to rinse aishes in water of this
temperature, Schools A, B, C and E drain-dried dishes, while School D
dried its dishes with wiping cloths. Dishes in all the schools studied
were pre-rinsed before washing which meets the desired standard.

Cleaning cloths were used only for cleaning and when soiled, were
placed in the laundry in all five schools studied. This precaution
insured proper sanitary practices,

Cleaning floors and walls, Ideally, floors in kitchens of school

lunch rooms should be wet mopped each day, If floors are not wet mopped
each day, they should be swept with sweeping compound.

The floors in the school lunch kitchens studied were all wet
mopped each day. In School D the employees hand scrubted and wiped the
floors.

Walls of food preparation units should be washed and wiped clean

each day after the unit has been used. In Schools A, C, and E the food
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preparation unit walls were cleaned each day after use, Walls of the
food preparation unit in Schools B and D were cleaned only when the
supervisor thought they should be,

Walls and ceilings of school lunch kitchens snould be clean at
all times. Any spattering, smudging, or marking should be removed
immediately if the desired standards are to be achieved,

In all the schools studied the walls of the school lunch kitchens
appeared clean to sight and touch, Kitchen supervisors in all schools
stated that walls and ceilings were cleaned when they needed it.

Types of cleaners used. The recommended cleaner for floors is

a mild soap or detergent and water solution. Spois should be removed
with an abrasive,

Walls may also be washed with a mild soap or detergent and water
solution, Walls of food preparation units, table tops, counter tops
and equipment which are in direct contact with food may require more
than one cleaning agent.

Detergent and water were the main cleaning agents used in all
five school kitchens studied. Detergent and water solution was used
for cleaning floors, walls, tables, counters and all equipment of the
schools studied.

Clzaners used in the schools studied were all non-poisonous
which meets the desired standard.

:lethods of garbage disposal. It is desirable to separate

liquids, cans, papers and cartons of garbage in the lunch kitchens
each day. Refuse should be placed in tichtly covered jarbage cans and

stored in a separate rcom until removed. The burnable materials should
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be burned in the school incinerator. The garbage cans should be
scrubbed with hot water and soap or detergent, sterilized with live
stean and aired to dry.

School lunch kitchens C. and E were equipped with automatic
garbage disposal units which disposed of materials that could be ground.
In all schools garbage cans with tightly fitting lids were used and
garbage was sorted to some degree. In all schools burnable materials
were sorted from non~burnable., Only School C provided a separate room
for garbage storage.

Garbage was collected each day from the kitchens in Schools C,

D, and E; garbage from kitchens A and B was collected every other day
and remained in the kitchen until it was collected. Garbage cans were
scrubbed with a detergent and water solution in all the schools studied.
The school kitchens studied were not equipped to use live steam to

sterilize their garbage cans,

PERSONNEL

If the sanitary qualities of the school lunch program are to be
insured, kitchen employees must be scrupulously clean in appearance and
person. Health examinations twice a year are recommended for all
employees, If the desired standards are to be attained, employees should
wear clean uniforms and appropriate hair covers,

The permanent kitchen employees of the five schools studied all
wore clean uniforms and appropriate hair coverings. They were clean
ard well groomed in appearance. uedical examinztions were required of
the permanent Kitchen ermployees once a year in all five of the schools

studied.
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Kitchen employees of Schools A and C were allowed to smoke
while on duty although no smoking was witnessed. The kitchen super-—
visor in School C required employees while smoking to leave the kitchen
proper,

Student employees were not required to have medical examinations.
Student emplecyees did not wear uniforms and only in School C were they
required to wear proper hair covers,

With the exception of the student employees not being recuired
to have medicial examinations and the lack of hair coverings for student
employees in Schools A, D, and E the personnel in these five lunch
kitchens could probably meet the most rigid tests for employees in a

school lunch kitchen,

SUIMMARY CF DATA BY SCHOOLS

Equipment and facilities in the school lunch prosrams of the
schools studied were adequate and in good condition with a few excep
tions. Exceptions were as follows:

School A. By rearrangement of some of the kitchen equipment in
School A time and effort could have been saved in meal preparation. A
fure hood with an exhaust fan installed over the cooking unit would
have improved ventilation.

Addition of a garbage storage room would have improved the
sanitary condition inasmuch as School A did not have daily garbage
collections.

The assignment by the kitchen supervisor of special arsas or
nieces of equipment to be cleaned would have corplied with recomuenda-

tions. Cleaning would have been facilitated if an clectric drisr in
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the kitchen had been vented outside.

Sanitary straws for drinking milk were not provided, Student
employees were not required to meet the same standards as permanent
kitchen employees with regard to medical examinations, appropriate hair
coverings and clothing,.

School B. The layout in the lunch facilities of School B did
not allow an orderly sequence in the preparation of meals,

Ventilation was insufficient and could have been improved by
the addition of a fume hood with an installed exhaust fan. A fine wire
screen should replace the coarse screening now on the kitchen windows.

No separate lavatory facilities for lunch room employees were
provided., A provision was not made for the storage of garbage in a
separate room nor were sanitary drinking straws provided,

The addition of an automatic dishwasher would have “een an
improvement from a sanitary aspect.

Additional lighting fixtures were needed over the working
areas in School B.

School C. This school was the best equipped school kitchen
studied. However, ventilstion was a recognized problem. The gzrouping
of cooking and baking equipment under a large fume hood equipped with
an exhaust fan might improve the ventilation.

The lavatory facilities were not adequate and could have been
improved with additional plumbing fixtures. Scrub pails shouls not
have been stored in the lavatory facilities of School C.

School C was in need of additional shelving in its store room.

Proper cleaning without the moving of supplies was impo:csible in tris

Reproduced with permission of the copyright owner. Further reproduction prohibited without permission.



5=

store room because of the quantity of supplies piled on the floor.

Student employees in School C did wear appropriate hair coverings
but were not required to have medical examinations or wear uniforms.

School D, The storeroom of School D was inadequate in size and
in provided shelving. #ost of the supplies for the kitchens of School
D were stored in the inside receiving area,

The ventilation of the kitchen in School D could have been
improved with the installation of a fume hood and exhaust fan,

An automatic dishwasher would have been desirable for the kitchen
of School D. 1In the absence of an automatic dishwasher, the practice
of hand drying dishes was used.

Separate lavatory facilities were not provided for the kitchen
employees in School D,

Students employed as waiters in School D were not required to
have medical examinations, wear hair coverings, or uniforms,

Additional refrigeration in the kitchen of School D was needed
for the storage of fresh vegetables and leftover foods.,

School E. The kitchen windows in School E were opened for

ventilation but these windows were not screened.

Additional shelving should have been provided in the storeroom
of School E,

Separate toilet facilities for kitchen employees were lacking
in this school.

School E did not provide a separate storercom or locker for

kitchen cleaning materials and equipment.
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Student employees in the kitchen of School E were not required
to have medical examinations, wear appropriate hair coverings or

uniforms.
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CHAPTER V
SULMARY, CONCLUSICNS AND RECC.GENDATIONS

SUMARY

The purpose of this study was to ascertain the sanitary qualities
of the facilities, services and personnel in the school lunch kitchens
of five selected schools in Flathead County.

The results of this study were expected to yield recommenda=-
tions for the improvement of the sanitary conditions and to facilitate
kitchen efficiency through rearrangement of equipment.

Standards for school lunch programs were established through
reading authoritative literature on institutional feeding and housing,
From these standards and from available check lists, a check list for
this study was constructed. Through the use of this check list data
were collected by a personal examination of existing conditions in the
school lunch prozrams studied. By comparing existing conditions with

the established standards the research was carried out.

CONCLUSIONS
The school lunch programs studied in Flathead County were as a
group equal to or better than the standards established with regard to
~ facilities, sanitation, services and personnel. Two of the school lunch
programs studied were housed in relatively new buildings while a third
was just remodeled. This no doubt had some influence on the sanitary

conditions of school lunch kitchens as a group.

~56=
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In all the school lunch kitchens st.disd the personnel wers
well gzroomed and neat in appearance., Permanent kitchea employees were
required to have one medical examination a year. .leals were nutritious
and ppeared to be prepared in a sanitary manner., In the five schools
studied the fresh meats served were officially inspected, and pasteur-
ized milk was served, All schools reported monthly testing of the
watsr supply.

The physical facilitizs in the lunch orozrams of the schools
studied were clean. Floors were wet mopped each day and all clzaning
agents used were non-poisonous.

Dressing room facilities for kitchen personnel were not pro-
vided in any of the schools studied.

School administrators and kitchen supervisors were constantly

endeavoring to improve the lunch progrars,

RECOILIENDATIONS

As 2 rssult of this study it appears desirable (1) to require
student employees to meet the same standards as regular employees,

(2) an effort be made to improve wventilation in the school lunch kitchens,
and (3) for kitchen supervisors and administrators to realize the import-
ance of sanitation in the school lunch program.

In conducting the research for this study it was difficult to find
information on the subject of student ermployment in tre scrool lunch pro-
zram, Since student employees in the schools which used trem A2d ot have
tc meet the swne standard as permanent kitchen 2mployees with regard *o
~edical examinations, aporopriate hair -overin,s aal wearing >0 uairforas,

el a2 L e

it appear=d that there was n2ed for further iavssiizatin-n 2o- this s.tjzct.
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.ame of 3chool

Location

GENERAL INFORMATION

1. A4verage number of pupils served per day .

2. High school Grade school _ fotal
3. How many non-pupils (faculty, custodians, ete.) are served
per day? ___ —

4. dhat is the charge pcr meal? Pupil idulzs

5. 4re U, 3, D.A. comnodities uzed?

&. What percent of food served is U. 3. D.A. commodities?

7. How much federal govermment reimbursement is received per pupil

for the school lunch program?

8, Are meals served in shifts? sxplain

9, Is the kitchen used by organizations for surposes other than school

feeding? ___ __ &xplain

KITCHD: FaCILITISES

Zes o
1. Does tac process of receiving and preparing food move
in orderly sequence around or tarough the room, elther
croi left to right or from right to left? Diagram on
last 2=2ge. e
2. Does the line bringing its trays to the dish window or
truck cross thne service line? ——— —
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5.

10.

11,

~653 Tas
Is the sink and peeler for vegetaule orewsration
near the delivery cntrance?
Is salad, fruit, dessert, and sandwich vreparation
adjacent to the vegetaile preparation?
dre utility tables or table, small mixcr, toaster, ;
and refricerator placed between vegetable unit and
the entrance to the lunch rcom?
Is cooking equipment convenlent to the vegetable
preparation unit?
dre ranges, bake oven, steam kettle and steamer
grouped under the same hood?
dre thec baxer's and cook!s tables adjoining the
coolkking unit?
Is the mixer placed in a position favorable for
maximum use?
Is the dish storage cabinet acce:zsible to salad,
takins, ance cooking units?
Is the dizh cabinet near the snirance to tae dining
room? —
Is space alloved Letween picces of stationary

equipment?

Size of cdesp freeze
Is there an adeguate supply of hot water?
I3 there an auxilisry neater for water? —

Is tae fume hood equipped with 2n exhaust Ian ior

removal of ocors?
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19.

20,

36.
37,

~blim

fre cooking dishes and utensils in wood condition?
are utensils used made of ssproved materialsz?

dre utensils clean to touch and sighz?

Do walls and ceiling anpear clean?

are walls and ceiling light in color?

ire walls and ceiling impervious to moisture?

dre walls a smooth hard finish?

Is the artificial lighting adequate?

dre there windows in the kitchen?

Are windows screened?

‘hat is the composition of the floor?

Jhat i1s the composition of the walls?

Jhat 1s the composition of the ceiling?

Jhat i3 the composition of table tops?

.hat i3 the composition of the counter tops?

vhat kind of heating system is used?

2xplain

xitchen ventilated artificially?

=i
%]
far
=
D

If the kitchen is ventilated artificially, how?

Is aantural ventilation used?

If natural ventilation is used is a cross draft
proviaed?

Is air conditiloning used?

15 xitchen adecuatel; ventilated?
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9.

10.
il.

12,

13.

1k,
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STORAGE

Is the storercom adjaccent to the kitchen?

Is the space in the storeroom sufficient for storage

of kitchen supplies?

Is the storeroom rodent, vermin and insect-proof?
Is ventilation adequate?

Is the storeroom cool and dry?

Does the storeroom have adequate shelving?

Is there more than one door to the storercom?

Are doors to storeroom at least forty inches wide?
Does more than one enployce other than manager have
access to the storeroom?

Is storeroom equipped with hand truck?

What is the composition of the floor?

ies

o

What is the composition of the walls aind ceiling?

Are w2lls and ceiling washable?

Does the storeroom have windows?

Are the windows screened?

Do windows interfere with shelving?
Does the storeroom have a floor drain?

What is the size of the storeroom windows?

LAVATCRILS AID DRE3SSLNNG ROCMS

Are separate toilet facilities available %o 2mployees?

Are facilities located near enployees' 2nirance to

kitchen?



10,

11,

12,

13.

1.

3.

e
5.
6o

£ 7 .
-0 Tes

Are toilet and locker room facilities adequate?

Are separate facilitics provided for .en and women if
both sexes are employed?

Is lizhting adequate?

Are there any windows in toilet or locker facilities?
Are plumbing facilities adequate?

Is the ventilation adequate?

Are there any uncleanable spaces behind lockers or
under fixtures?

Are there two doors between kitchen, toilet, and
locker facilities?

What is the composition or the floor?

v
0o

What is the composition of the walls and ceiling?

{s there any rest room furniture such as easy chairs
or couches in locker rooms?

FOOD RECEIVING OUTSIDE
Is the outside receiving area located near service drive=-
way, adjacent to storeroom and kitchen?
Is the outside receiving area located away from play-
ground and student traffic?
Is the outside receivinj area at least six feet Irom
front to back?

Does tue outside receiving area have a roof over it?

————

Is the roof high snough to permit loading and unloading?

Is the outside receiving area artificially lighted?
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That is the floor composition of the outside

receiving area?

¥OOD RECEIVING INSIDE
Is the inside receiving area adjoining the loading
platform?
Is it separate from the kitchen?
Does it appear to have ample space for size of
operation?
Does the inside receiving area appear to have ample
lighting?
Is a table provided?
Is a hand truck provided?
Is a clip board provided for checking supplies?

Fhat is the composition of the floor?

[$H]

Tha*t is the composition of the walls and ceiling?
D g

FOOD PREPARATION
Is foecd prepared so it is safe for human consumption?
Has the state health department agsproved the sanitary
qualities of the water supply?

How oiten is the water tested for purity?

Is the water supply chlorinated?

Is pasteurized milk served?

Are sanitary steaws used for drinking from bottles or
cartons?

Is all meat jovernment inspected?
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Do workers exercise care in handling food, food
utensils, and containers?
Is food kept in closed, dustproof, and vermin-proof
containers?

FOOD SERVING
Are meals served family, plate or cafeteria style?
Does the lunch program include the special milk
program?
Are pupils permitted second helpings?
Is the milk for the special milk program served with
the meals?
If special milk is not served with meals, how is it

served?

CLEANING EQUIPMENT

Is there a list of required clesaning materials?

k-
[$44
[0}

Is a locker or storeroom provided for cleaning materials?
Is there a time schedule for cleaning equipment?

Is there a cleaningz instruction sheet on the wall or
near each piece of equipment?

Does each worker have a specific area or piece of
equipment for which he is responsible?

Is an automatic dishwasher used?

Is a hot water rinse used?

Is a separate room furnished for dishwashing?

If an automatic dishwasher is not used, how are dishes

washed?
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11,

12,

13.

kL.

15.

16.

1.
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Is more than one cleaning agent used?
Are all eating and drinking utensils pre-rinsed
before washing?

How are dishes and utensils dried?

fes

Are cleaning cloths kept clean?

Are cleaning cloths used for anything other than

cleaning?

Does all equipment, including stoves, refrigerators,

counters, shelves, hoods, counters, sinks, and tables

appear clean tc touch and sight?

Are the cleaning agents used non-poisonous?
CLEANING--~FLOORS AlLD WALLS

Are the floors mopped each day?

Are the floors swept each day?

Is sweeping compound used?

Cean walls be washed?

Are the cleaners used on floors and walls non-

poisonous?

How often are kitchen walls cleaned?

Is more than one cleaning agent used on floors?
Is the same cleaning agent used on floors and walls?
TYPES OF CLEANERS USED

what type of cleaning agent is used on floors?

What type of cleaning agent is used on walls?

Jo
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1.

3.

=70 s
Is the same cleaning agent used on all equipment?

What type or types of cleaninz agents are used on the

equipment?

Are the cleaning agents used non-poisonous?
METHODS OF GARBAGE DISPCSAL

Are liquids, cans, papers and cartans separated?

Are garbege cans covered?

Are garbage cans collected each day?

What is the means of garbage disposal?

Are garbage cans scrubbed each day with hot water and soap,
sterilized with live steam, drained and aired?

What method 1s used in cleaning zarbage storage cans?

Is there a separate room for garbage storage?
PERSONNEL

Is student help used in the kitchen?

Are medical examinations required at least twice a

vear of all employees?

Are students required to have medical exasninations

vefore working in the kitchen?

Are health records kept on employees?

Are accidents reported promptly?

Do employees pay for their own physical examinations?

Are employces permitted to smoke while working?

Do employees wear uniforms?

Do employees furnish their owvn uniforms?
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10, Do employees wear hair nets or other appropriate
hair covers?

11l. Do employees appear clean in person and clothing?

DIAGRAI OF KITCHEN LAYOUT
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