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Tonr kirchen' should 'be one’ of the most attractive

to0oms in

efficient, at the samc  pime creating an ensemble

which is both ... beauntiful and satisfying
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A1rcrarr: Monel Metal is used for vital
parts such as gasoline tanks, propeller
sheathing, pontoons and landing gear.

ArcrrtecturaL: The popularity of white
metals for interior ornamental work has led
to the extensive use of Monel Metal because
of its lasting silvery color and amenability
to the arts and crafts.

BuiLpine: The use of Monel Metal for roofs
and flashing, store fronts, and ventilating
equipment results in low maintenance costs.

Cremicac: The use of Monel Metal in many
types of apparatus, from evaporators to
thermometer bulbs, avoids contamination
of product and provides durable equipment.

Foop InpustrY: Monel Metal equipment
packs and cans meat, vegetables and fruit
1n accordance with Public Health Regula-
tions and to high standards of purity.

Foop Service: Modern hotels, hospitals
and restaurants find that their Monel Metal
cooks’ tables, service counters, service
trucks and the like, are a good investment
because they are easily kept clean and
attractive.

—Easy to Clean.

It is Rust-Proof — Corrosion-Resistant—Strong and Sturdy—Non-Chippable
A solid, platinum-like metal with no coating to
wear off or crack, MONEL METAL'S beauty is distinctive and

modern . . . mellow, lustrous, practical.

* KEEP CLOSED E--
2 PLATTERS || ESCOFFIER CovE

Hospitar: Durable Monel Metal utensils,
sterilizers and operating room equipment
are useful accessories in providing surgical
cleanliness.

Ice Cream: Monel Metal freezing and
packaging equipment is serviceable and
readily cleaned.

Launpry: Washing machines and other
laundry equipment built of Monel Metal,
operate efficiently and do not spot or chafe
clothes.

Marine: Monel Metal has many important
uses on all types of craft from ocean liner
to pleasure boat.

Power: High pressure steam at high tem-
peratures is controlled by Monel Metal
valves and trim, measured and regulated
by Monel Metal instrument parts, and
converted to useful power by turEincs fitted
with Monel Metal blades.

Sopa Fountain: Monel Metal fountain
tops, sinks, ice cream cabinets and back
bars, attract trade and are easily kept
bright and shiny.

TextiLe: Monel Metal is used extensively
for dyeing and finishing equipment because
of its resistance to a variety of dyeing
solutions, lack of effect on sensitive dye-
stuffs, protection to the material being
dyed, and its dense surface which avoids
absorption of dyes.
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**. . . LET'S BRING THE KITCHEN
UP-TO-DATE"’

. . PERIOD OF TODAY

Before considering the particular advan-
tages, economies and convenience of
MoneL MEeTAL sinks, let us consider the
kitchen as a whole. Important as it is, the
modern sink, like the modern refrigerator
or range, is only one unit in the complete
kitchen scheme. There is an active movement
on the part of home owners to make their
kitchens not only beautiful and comfortable,

(14

It is perfectly true that most of the rooms
in your home may follow “‘period’’ styles
of furnishing and decoration and still be
in the height of decorative good taste. But
the only possible period of the kitchen is the
“‘period of today."’

You can not afford to let your kitchen
remain “‘antique.”’

tesl

but to arrange them so that they be-
come in fact the Production Department
of the home—a workshop, business office
and social center all rolled into one.
In thousands of homes throughout the coun-
try, the American housewife is today saying
to her husband:

““Let’s bring the kitchen up-to-date.”

b
il

To do so is to sentence yourself and those
who help you to many hours of un-
necessary labor.
And quite apart from the inconvenience of an
outmoded kitchen isthe indifferentimpression
that it makes on visitors—especially after the
social evening when someone informally sug-
gests “‘a raid on the icebox.”




HELVEV/ew DI CLop 8

>

1
'
1
1
H
1
i
i
H
1
H
he
'
|
1
H
|
™~
'
'
'
T
'

/0

Ask yourself these questions—does my
kitchen have:

1. Compact Working Area?

2. Step-saving Placement?

3. Comfortable Working Heights?

4. Adequate Storage Space?

otnls

. Rational Lighting?
. Scientific Ventilation?

. Sanitary Surfaces?
. Sufficient Electrical Outlets?
. Modern Equipment and Tools?

O 0o N O W

10. Harmonious Decorative Treatments?

OWL/OdCt

A rectangular floor space is best propor-
tioned to save time, steps, and effort.

It provides two long walls, one for the
Preparation process, the other for the Clear-
ing Away process, and offers an easy work-
track across the short dimension.

Many doors and openings break up wall
space which would otherwise be available
for storage. Detached pantries are step-makers.
They often may be changed into breakfast
alcoves, leaving the kitchen a compact and
complete working unit.

Size has a direct relation to the number

of persons served, the number of kitchen

workers, whether meals are informal,
guests many, and so forth. Good proportions
are as follows:

7 feet x 10 feet—one worker —serves 2 to S persons
8 feet x 12 feect—orie worker —serves 5 to 8 persons
10 feet x 14 fect—one worker —serves 8 to 12 persons
12 feet x 16 feet—two workers—serves 10 to 16 persons

14 feet x 20 feet—two workers—serves 10 to 25 persons
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There are two main processes in any kitchen and each covers
distinct equipment:

Process A 1. Refrigerator and food storage
2. Cabinet, table or working surface
MR 3. Range or cooking units
PREPARATION 4. Serving counter or service tray
5. Sink for water supply and preparation
Process B 1. Stack-surface for soiled dishes and utensils—table, dishcart or sink
drainboard
CLEARING 2. Sink—with maximum working area
AWAY 3. Drainboard for clean dishes and utensils

4. Cupboards, shelves for dish and utensil storage

The ideal placement is that in which equipment is so grouped that work may progress
from one step to the next without loss of time and effort.

Therefore, plan your work-center so that deliveries may be made direct to refrig-
erator and storage shelves; so that as you face the work-center, you may readily
grasp needed utensils without needless effort. In short, “‘locate every kitchen tool
nearest the work process of which it forms a part.”’

If possible, place the sink centrally to both food stores and utensil shelves, and in
a cross position to the cooking range so as to permit easy access to the water supply.
A double drainboard sink is ideal, but a single drainboard model rightly placed, and
with the help of a small table or a portable dish-cart, will serve excellently, especially
in small space.
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COMPACT STORAGE

c) aﬁﬁue s

Properly adjusted work height eliminates
strain on back or arm muscles and helps
maintain good posture. Surfaces either
too high or too low are equally faulty. In
general these heights may be followed for
working surfaces:

Cabinet Tops, Counters, Ranges—36 inches
to 38 inches from the floor.

Table Height should be 8 inches below work-
er’s elbow.

Sink so set that it is 34 inches from the

d[dl/tcej

A balanced grouping of cupboards on
each side of the work-center, utilization
of waste space beneath sink, range or
table, will provide compact storage for every
item needed in the preparation of a meal.

floor to the working bottom or 8 inches
less than level of worker’s arms out-
stretched during work.

Counters should be not less than 24 inches
deep to provide sufficient circular work
space.

Projection edges should be from 14 to 4 inches
to permit ample ‘“‘toe-room’’ as worker
stands facing cabinet, or, if the edge of
the top is flush with the cabinet, toe-room
is secured by raising cabinet off floor.

ZOI/L/OJ

The broom cupboard may well be rele-

gated to the rear entry, or concealed in

a closet-door compartment. Place no
storage space too high or too low for com-
fortable reach.
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Abundant light is needed in every kitchen.

The source of artificial light should never Y[[[
be prominent; nor should glare be cast

into the eyes, and all shadows should be
eliminated.
Lighting should come from the left of the

worker and from a point higher than her
head—never so that she stands in her
own light. Diffused lighting is required
for illumination of the whole room; side-
units should be located to “‘spot’” work-
centers like the table or sink.

Ll

Definite provision should be made to
remove stale cooking odors and to intro-

across from an opened window to secure

_X electric fans, placed on a high shelf and

duce fresh, wholesome air. Place a fan- —
ventilator in the upper section of any window;
install a small exhaust fan in the wall at a
height of 7 feet; or use one or more ordinary

maximum ‘‘cross ventilation.”” Stale,
dead air, excess heat and odors reduce your
efficiency and act as a drag on your help.

Oui/elf:,t

The modernized kitchen must have outlets
—plenty of them—planned for maximum
work needs. Here is good placement for:

Wall Outlets—2-way for two appliances
at the same time. Set in wall at height of
48 inches from floor level. (Holds true of
dishwasher, power beaters, electric freezer,

small cooking devices and hand iron.)
Baseboard Receptacles—2-way also for

:X: " floor waxer or scrubber, refrigerator, floor

lamp and radio.

Kitchen Clock—Set in wall at height of
6-7 feet from floor level where it can be most
visible from the cocking center.

[
b
i




BRIGHT . . . CHEERFUL
COLORFUL

SILVERY METALS ARE ALWAYS
IN GOOD TASTE

Every woman desires a gay, bright and
cheerful kitchen! But where shall the
color be focused? Many confuse ‘‘color’

in a room with its emphasis at the wrong
decorative points.

You may achieve a ““colorful kitchen’ by
placing the accenting color note where it will
serve the best purpose—in the draperies; in a
row of quaint colored pottery pieces, in the
cloth on the dining-nook table, in a bowl of
riotous flowers. But not in the sink, range or

olor

other utilities where design, and
“function for use’’ are the important

—  considerations.
Nothing is more trying than to be faced

always by the same shade especially if it be
an extreme or “‘high’’ color.

Never, then, select main kitchen equip-
ment in vivid color, if you wish to be
economical and have a ‘‘free decorating’’
layout which you can change as often as
you wish.

acmontouns

colorand finish, such as MoneL MeTAL har-

Silver or any metal with a similar neutral X

surfaces. This year you may wish a gay
yellow kitchen—in a year or so you may

monizes with every plan for years on end,
nomatter howdecorative fashions maychange.

Styles come and styles go—but silver stays
forever. Silver was harmonious in 1880—it
is even more harmonious in your modern
setting of 1933 and will continue so when the
calendar marks the turn of the 21st century!

You will always feel satisfied if you invest
in a silvery MoneL MetaL sink and work

desire to change to a red, a black and
white or another plan of color. You can—
because the MonerL MeraL sink you buy
this season will be a Silvery Sink for ever.

Silvery MoneL MEetAL harmonizes with
every kitchen plan, with every type of china,
glass or napery. All you need do is leave the
sink alone—and make a few inexpensive
easy changes in drapes and kitchen accessories.

§
|
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Tests have proved that the sink is the the sink on an average of 93 times as
most important piece of equipment in any against 76 times to the kitchen table or 44
kitchen. Foods cannot be cleaned, meals times to the kitchen range. If the sink is

prepared, pots and dishes washed without  thus the heart of every kitchen, wouldn’t you
using the sink and its water supply. Time  starttomodernizebyfirst purchasingthismajor
studies have proved that, in the course of one  piece of kitchen equipment? And when you do,
day’s meal preparation, the worker approaches  youwill try toget thebest sink thatcan be had.

@ou will seek :

1. Adequate working space for easy handling of dishes and utensils.

N

. Material whose surfaces resist denting, scratching and abrasion; do not chip,
crack or wear off.

Surfaces that are easy to keep clean.
. Long wear under hard usage.
Surfaces resilient enough to soften impacts and thus reduce dish breakage.

. Sound deadened construction reducing dish clatter to a minimum.

RCTN- NV NGO

. Sufficient depth to the sink bowl to prevent splashing the worker when bowl is
used as a dishpan.

(o]

. Artistic beauty in design.

9. Finish harmonious with many choices and possibilities of decorative changes.

. . . THE HEART 10. Moderate cost.

OF EVERY KITCHEN




“Streamline’’ and ‘‘Straitline’’
STANDARDIZED ‘
MONEL METAL Cabinet Tops and Sinks

MADE IN 53 MODELS AND SIZES

@
Monel Metal, an alloy of 24 nickel and 14 copper, is
especially suited to top and sink construction . . .

Extreme durability . .

. . with the strength and toughness of steel.
Rustproof . .

. . . and resistant to all forms of corrosion.
Solid clear through . .

. . . no coating to chip, crack or wear off.
Silvery beauty . .

. . with a soft lustre that remains indefinitely with
ordinary cleaning.

DURABLE CONSTRUCTION

Made of gauges sufficiently heavy and strongly reinforced
to insure lifetime service.

FINISH

The satin finish created for the standardized Monel Metal
tops and sinks is neither too bright nor too dull. It is reflec-
tive but not mirror-like, lustrous but not shiny. It will
retain its lustre under constant use.

SOUND DEADENED

Drainboards and bowl are backed up with sound deaden-
ing material. Dish clatter reduced to a minimum.

10




LESS DISH BREAKAGE

Drainboards and bowl are not stiff and stonelike but resilient
enough to soften impacts and reduce dish breakage.

COLOR HARMONY

Silvery Monel Metal blends beautifully with all color
schemes and harmonizes contrasting colors. Though decora-
tive treatments may be changed, these tops and sinks remain
appropriate in color and finish.

SIMPLIFIED MAINTENANCE

The household cleansers usually found in the home, such
as Bon Ami and Old Dutch Cleanser will keep these tops and
sinks bright and clean with the care ordinarily given to
kitchen equipment. As Monel Metal is solid clear through,
the more it is cleaned the better it looks.

31% MORE WORK SPACE

Crisp, clean-cut lines with no awkward curves or bulges
make for space-saving efficiency.

EASE OF INSTALLATION

Monel Metal sinks weigh only from V5 to 14 as much as
those of other materials. As a result, labor of installation is
reduced to a minimum.

LIFETIME SERVICE

For years Monel Metal sinks and working surfaces have
been preferred for hotels, restaurants, factories and institu-
tions. In this service, they have proved their durability
under the most severe conditions a sink can encounter.

Monel Metal cabinet tops and sinks never need be replaced.
There is nothing to wear out. With simple care, they retain
their original beauty throughout a lifetime of hard use.

11




INCO

Standardized MONEL METAL Kitchen Sinks

CONSTRUCTION

Gauge—Inco standardized *““Streamline”” Monel Metal
kitchen sinks are made of 16 gauge U.S.S. (.062”) Monel
Metal sheet.

Assembly—All welds are invisible, solid and finished
to perfect smoothness. Assembly is so accomplished as
to make entire sink one seamless piece of Monel Metal.

Reinforcing—The entire sink is reinforced with a
welded structural steel framework adequate to take care
of any strains without reliance upon legs or additional
supporting wall brackets.

Sound-deadening—The underside of the drainboards
and back splash is thoroughly insulated with a 14 inch
layer of special fibrous sound-deadening and insulating
material held in place by bolts. Entire underbody
thoroughly coated with a special compound to seal and
sound-proof all surfaces.

FINISH

All exposed surfaces of Inco “Streamline” Monel
Metal kitchen sinks are given a special satin finish which,
while not mirror-like, is softly brilliant and lustrous.

*Trademark

12

DRAIN

The accompanying
illustration shows the
crumb-cup strainer with
Monel Metal basket
which is standard equip-
ment with these sinks.

FAUCETS

Faucets are sold separately from the sinks. The
Grace Line faucet, made of solid 209, nickel silver
matching Monel Metal in color and finish, has been
designed for use with
these beautiful
“Streamline” sinks.
Like the sink itself,
the solid white metal
used in these faucets
wears indefinitely.




INCO “‘Streamline’” MONEL METAL Kitchen Sink

DOUBLE DRAINBOARD Standardized MODELS
Gauge-16 U.S.S. (.0627)

DIMENSIONS WEIGHTS
*Gi
Model Nominal Actial Grecell Length of Length of Height of Height of Depth of Net Shi[:gis:g
Number Size Width Length Sink Bowl | Dr. Boards Back Apron Bowl Weight Weight
Inco S 600 21" x' 60" 214" 60" 20" 20° 8" tis T 126 170
Inco S 720 2L %72 214" 7 b 25 234" 8" i i 139 188

* If faucet is included, add 5 pounds.

13




INCO “‘Streamline’” MONEL METAL Kitchen Sink

SINGLE DRAINBOARD Standardized MODELS
Gauge-16 U.S. S. (.062”)

DIMENSIONS WEIGHTS
*
Model Nominal |Drainboard ,fctual Over-All Length of | Length of Height Height Depth Net Sh(ii)rgis:g
Number Size Position Width Length Sink Bowl |Drainboard | of Back of Apron of Bowl Weight Weight
Inco S 410L 21"x41" | At left 211" 41" 21 20" 8" 7 iy 83 118
Inco S 410R | 21"x41” | At right 214" 41" 21 20" 8" Vi iy 83 118
Inco S 495L | 21”"x50” | At left 2114" 4914" 26" 2314" 8" i 7 102 140
Inco S 495R | 21"x50” | At right 214" 4915" 26" 2314" 8" it 7" 102 140

* If faucet is included, add 5 pounds.

14




INCO ““Streamline’” MONEL METAL Kitchen Sink
SINGLE DRAINBOARD, CORNER Standardized MODELS
Gauge-16 U.S.S. (.062”)

DIMENSIONS WEIGHTS
Model Momtaad | Draiaboesd |--dotus Sreesll Length of | Lengthof | Height | Height Depth Net. Shimone
Number Size Position Width Length Sink Bowl |Drainboard | of Back of Apron of Bowl Weight Weight
INnco S 4225L | 21"x42” | At left 2114" 4214" 2212 20" 8" i 7its 86 121
Inco S 4225R | 21”x42” | At right 214" 424" 2214" 20" 8” i Tike 86 121
Inco S 5075L | 21”x51” | At left 214" 5034 " 274" 2315" 8" it 7 106 144
Inco S 5075R | 21”x51” | At right 21557 5034" 274" 231" 8" T 1 106 144

*If faucet is included, add 5 pounds.

15
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INCO

STRAITLINE

Standardized MONEL METAL Kitchen Sinks

CONSTRUCTION — Gauge— Inco “Straitline” Monel
Metal kitchen sinks are made of 19 gauge U.S.S. (.043")
for the bowls and 20 gauge U.S.S. (.037") for drainboards
(reinforced with steel), back splashers and aprons.

Assembly—One piece bowl is welded to adjacent
drainboards for strength with matching solder on inside
flange for sanitary purposes. All welds are invisible,
solid and finished to perfect smoothness. Drainboards
have a 114" integral back splash. Additional height
is given to the back splash by bolting a separate back
splasher to the integral back splash, forming a tight
sanitary joint. Integral back splash and separate back
splasher are reinforced with steel. Front apron is
slightly recessed to continue element of design and
joined by bolts to sink proper and reinforced by sup-
porting members.

Reinforcing—Entire length of sink is reinforced with
Z-shape steel angle braces. Drainboards and tops are
backed up with 16 gauge (.062") steel.

Sound-deadening—Entire underbody is sound-dead-
ened and thoroughly coated with a special compound to
seal and sound-proof all surfaces.

DESIGN —Sink decks have an integral back splash 115"
high. End and front rim, 1%” deep to protect floor from
water splash.

*Trademark
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FINISH—AIl exposed surfaces of Inco “Straitline”
Monel Metal kitchen sinks are given a special satin
finish which, while not mirror-like, is softly brilliant
and lustrous.

o o o

DRAIN — Inco “Straitline” sinks are regularly furn-
ished with a flat rim strainer with Monel Metal top and
screw. A crumb-cup strainer with Monel Metal basket
can be furnished at slight additional cost.

FAUCETS—Straitline’” Monel Metal sinks are made
to take any regular faucet having 8” centers. The solid
209 Nickel Silver faucet as illustrated on page 12,
matches Monel Metal in color and finish. Like the sink
itself, the solid white metal in these 209, Nickel Silver
faucets wears indefinitely.




INCO ““Straitline’” MONEL METAL Kitchen Sink

DOUBLE DRAINBOARD, TWO COMPARTMENT Standardized MODEL

Gauge - Bowl 19 U.S.S. (.0437)
Drainboards 20 U.S. S. (.037”)}

DIMENSIONS WEIGHTS
Actual Over-All *Gross
Model Nominal Length of Length of Height Height Depth Net Shipping
Number Size Each Bowl | Drainboards of Back of Apron of Bowl Weight Weight
Width Length
INco 1082 | 217x82” 21" 82" 20" 20" 8" 77 7" 85 147

* If faucet is included, add 5 pounds.
t Backed with 16 gauge (.062”) steel.
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“Straitline’” MONEL METAL Kitchen Sink
DOUBLE DRAINBOARD Standardized MODELS

Gauge - Bowl 19 U.S. S. (.043”)
Drainboards 20 U.S.S. (.037”)t

INCO

DIMENSIONS WEIGHTS
Actual Over-All *Gross
Model Nominal Length of Length of Height Height Depth Net Shipping
Number Size Width Length Sink Bowl | Drainboards of Back of Apron of Bowl Weight Weight
Inco 1060 21"x60" 21" 60" 20" 20" 8” 78 i 65 112
Inco 1072 21"x72" 21" 72" 25" 2315" 8” 7" 7 73 125

* If faucet is included, add 5 pounds.
1 Backed with 16 gauge (.062”) steel.
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INCO ““Straitline” MONEL METAL Kitchen Sink

SINGLE DRAINBOARD Standardized MODELS

Gauge - Bowl 19 U.S.S. (.043”)
Drainboard 20 U.S.S. (.0377)}

DIMENSIONS WEIGHTS
G
Model Nostinalt! [ Deginboard Actusl Oper-Al) Tengih of |l Tengthiof ||\-s Height Height Depth Net Shipping
Number Size Position Width Length Sink Bowl | Drainboard of Back of Apron . of Bowl Weight Weight
Inco 1041L |  21”x41” | At left 21" 41° 213" | 104" 8" 7" 7 45 84
Inco 1041R|  217x41” | At right 21" 41" 213" | 19Y4” 8" 7 7" 45 84
Inco 1050L | 21"x50” | At left 21" 4915”7 | 263{” | 2234” 8" 7 7" 52 94
Inco 1050R |  217x50” | At right 21" 49157 | 2634" | 2234” 8" 7 7" 52 94

* 1f faucet is included, add 5 pounds.
1 Backed with 16 gauge (.062”) steel.
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INCO

STRAITLINE

Standardized MONEL METAL Cabinet Sinks and Tops

CONSTRUCTION

Gauge—Inco Monel Metal cabinet sinks are made of 19
gauge U.S.S. (.043") for the bowls and 20 gauge U.S.S.
(.037”) for drainboards (reinforced with steel) and back
splashers. Tops are made of 20 gauge U.S.S. (.037").

Assembly—One piece bowl is welded to adjacent
drainboards for strength with matching solder on inside
flange for sanitary purposes. All welds are invisible, solid
and finished to perfect smoothness. Drainboards have
a 114" integral back splash. Additional height is given
to the back splash by bolting a separate back splasher,
forming a tight sanitary joint. Integral back splash and
separate back splasher are reinforced with steel.

Reinforcing—Entire length of sinks and cabinet tops
are reinforced with Z-shape steel angle braces. Drain-
boards and tops are backed up with 16 gauge (.062")
steel plate.

Sound-deadening—Entire underbody is sound-dead-
ened and thoroughly coated with a special compound

- to seal and sound-proof all surfaces.

DESIGN

Plain drainboards afford maximum work surfaces.
Sinks and tops have an integral back splash 14" high.
End and front rims protect floor from water splash.

*Trademark
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BACK SPLASHER

Optional back splasher is reinforced and is formed to
make a tight sanitary overlapping joint when bolted to
integral back splash.

FINISH

All exposed surfaces of Inco Monel Metal cabinet
sinks and tops are given a special satin finish which,
while not mirror-like, is softly brilliant and lustrous.

FAUCETS

Inco cabinet sinks are made to take any regular
faucet having 8” centers. The solid 209, Nickel Silver
faucet illustrated on page 12, matches Monel Metal in
color and finish.

DRAIN

Inco cabinet sinks are regularly furnished with a flat
rim strainer with Monel Metal top and screw. A crumb-
cup strainer with Monel Metal basket can be furnished
at slight additional cost. See page 16 for illustrations
of two types of drain.




Two compartment, double drainboard model with
8" back splasher

INCO

Two com?artment. double drainboard model
with 114" integral back splasher only.

‘“’Straitline’” MONEL METAL Cabinet Sink

DOUBLE DRAINBOARD, TWO COMPARTMENT Standardized MODELS

Gauge - Bowl 19 U.S.S. (.043”)
Drainboards 20 U. S.S. (.037”)11

DIMENSIONS WEIGHTS
1Gross +Gross
\ Actual Over-All Net Shipui Net Shinpt
Model N, 1 Length of | Lengthof | *Total | Heigh Depth | Weigh e | Weigh Wi d
Nugllfer OSI;;.I: e i Si;ﬂg];ov?ls Dta?fl:oa‘:ds c}i{‘%igtl‘; of Z)grotn of eBP()twl e Weight giEns Weight
Width | Length 3 With Back Splasher |Without Back Splasher
Inco C4099 25 09" 25" 99” 20" 2815" [ 115" i 104 161 90 147
Inco C40105 261057 238 105" 20" 311" 8* 115" T 111 171 96 156
Inco C40111 s [ 1 g 257 T 20" 3415" 8” 114" T 118 180 102 164
Inco C40117 20 17" 205 137" 20" 371" 8” 1" bl 124 188 108 172
Inco C40120 25"x120" D57 120" 207 39” 8” 114" ok 127 192 110 175

* When back splasher is not included, the height of back splash is 114.”

21

t If faucet is included, add 5 pounds.
11 Backed with 16 gauge (.062”) steel.




Double drainboard model with
114" integral back splasher only.

Double drainboard model with 8” back splasher.

INCO “Straitline’” MONEL METAL Cabinet Sink
DOUBLE DRAINBOARD Standardized MODELS

Gauge - Bowl 19 U.S. S. (.043”)
Drainboards 20 U.S.S. (.037”)fT

DIMENSIONS WEIGHTS
TGross TGross
*Total Net Shipping Net Shipping
Model Nominal | ActualOver-All | Length of | Length of | Height | Height | Depth | Weight | Weight | Weight | Weight
Number Size — | Sink Bowl |Drainboards| of Back | of Apron | of Bowl 2
Width | Length With Back Splasher |Without Back Splasher
Invco C2060 | 25”x 60" 255 60" 20" 20" al 1" 7 &4 59 103 49 93
Inco C2072 | 25"x 72" 25* 72" 20" 26" 8” 11" 745 78 127 67 116
Inco C2581 | 25"x 81" 257 81" 255 28" 8" 1" 7 83 136 =471 124
Inco C2584 | 25"x 84" To 84" 257 2915" 8” 115" 7 86 141 3 127
Inco C2587 | 25"x 87" 255 87" 25 S 8” 1" " 88 145 75 131
Inco C2593 | 25"x 93" 2ot 93~ 25 34" 8” 115" q 96 156 82 141
Inco C2599 | 25"x 99” 25" 99” 25 ar” 8” 15" i 105 168 89 151
Inco C25105 | 25”x105" 257 105" 257 40" fr 115" 0 114 178 96 160
Inco C25111 | 25"x111" 257 1 b 4 5% 43" 8" 115" T 122 190 103 170
Inco C25117 | 25"x117" 25+ Gl 250 46" 8" 1" T 131 201 110 180
Inco C25120 | 25"x120” 257 120" 235" 471" 8 1" 74l 134 208 114 186
* When back splasher is not included. the height of back splash is 114”". T If faucet is included, add 5 pounds.

TtBacked with 16 gauge (.062”) steel.
22




Single drainboard model with
124" integral back splasher only.

INCO “Straitline’”” MONEL METAL Cabinet Sink
SINGLE DRAINBOARD Standardized MODELS

Gauge - Bowl 19 U.S. S. (.043”)
Drainboard 20 U.S S. (.037")1t

DIMENSIONS WEIGHTS
o |45 | o [
- *Total bt 1pping et ipping
Model Size Drainboard o o Length of LengBLh of I'i!el;ghi ?ﬁight lf)%ptbl Weight Weight | Weight Weight
b A P
Number Positlen '}, oniaek | engin |k ol (1. Deard | of Deak - | o6 Aperan ]/ o3 With Back Splasher [Without Back Splasher
Inco C 2048L | 25"x48” | At left 5% 48" 20" 2614" 8 : 1% : 7 : 49 88 41 79
Inco C2048R | 25"x48” | Atright | 25" 48" 20" 2614" 8 115 7 49 88 41 79
* When back splasher is not included, the height of back splash is 114”. 11 Backed with 16 gauge (.062”) steel.

t If faucet is included, add 5 pounds.
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Cabinet top with 124" integral
back splasher only.

Cabinet top with 8” back splasher.

INCO “‘Straitline”” MONEL METAL Cabinet Tops

Standardized Models
Gauge-20 U. S.S. (.0377)t+

DIMENSIONS WEIGHTS
Gross Gross
Actual Size *Total Net Shipping Net Shipping
Model Height Height Weight Weight Weight Weight
Number of Back of Apron
Width Length
With Back Splasher Without Back Splasher
Inco CT15 D5 15” 8" 1" 20 29 14 26
Inco CT18 25:% 18" 8” 1" 23 39 20 31
Inco CT21 257 21 8” 15" 25 37 21 33
Inco CT24 257 24" 8% 11” 24 40 23 36
tInco CT25L or R 257 257 8” 114" 28 42 24 38
Inco CT30 5. 30" 8” 114" 33 49 29 44
Inco CT36 257 36" i 114" 40 60 35 54
Inco CT42 2o 42" 8” 1" 46 70 40 63
Inco CT48 L5 48" 8% 1" 23 79 46 72
Inco CT60 257 60" 8” 11" 64 97 56 88
Inco CT72 2D 72" 8” 1" 75 113 67 104
Inco CT84 25% 84" 8” 15" 88 131 78 120
* When optional back splasher is not includ d, the height of integral back splash is 115”.

+ Tncludes integral back splash on left or right side as indicated by letters (L) or (R).
+tBacked with 16 gauge (.062”) steel.
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INCO “’Straitline’” MONEL METAL Cabinet Sinks — 21" wide

Cabinet sinks on pages 21, 22 and 23 are 25" wide

Additional cabinet sinks are made available by using the regular Straitline apron sink less the apron.
These sinks are only 21" overall in width and have fluted drainboards. This 21" width may not
allow overhang for toe room and should be allowed for at the floor by raising the cabinets on a 2” to 3" riser.

Single compartment, double drainboard model with
8" back splasher. Also available with 115" integral
back splasher only.

Two compartment, double drainboard model with 8” back
splasher. Also available with 114” integral back splasher
only. Made only in 82” length (Model WA-1082).

Single drainboard model with
114" integral back splasher only.

Single drainboard model with 8” back splasher.
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cinging the Ktchen Ulp—t—dut,

As we have tried to show in the beginning of this little book, the first step in
bringing your kitchen up-to-date is to plan it along sane, efficient lines.

The planning and arranging of your kitchen is of prime importance. But it is
also important to have equipment that is worth the trouble of arranging!

If some of it is pretty well worn or antiquated in style or just plain out-of-date,
now is a good time to go into the market place and see the new things being
offered at much reduced prices.

Don’t forget that MoNeL METAL cabinet tops and sinks are not the only pieces
of equipment made of this remarkable metal. Table tops in various sizes may
be had in MonEeL Merar. You have no idea how an ordinary wooden table is
improved as soon as it is covered with a MoneL MeraL surface—highly polished
and sanitary. Ranges, too, both electric and gas, are now improved with tops
of this lustrous metal.

Hot water heaters and range boilers with rust-proof MoNeL METAL tanks assure
an everlasting supply of clear, rust-free water.

Washing machines are made of MoNeL MEeTaL largely because the washing
machine manufacturers found out that almost every large professional steam

laundry in the United States uses equipment constructed almost entirely of
MoneL METAL.
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There are many kitchens throughout the country which have been 100% MonNEL
Metarized. It is quite likely that there is a model kitchen on display in your
vicinity—scientifically arranged and fully equipped with all the latest and
most improved pieces of equipment.

If you are interested in visiting such a model kitchen, please let us know and
we will advise you promptly as to where and when you can make a personal
inspection.

Don’t hesitate to write us if you are interested—we will be most happy to put
you in touch with an authorized store or dealer handling MoNeL METAL equip-
ment and having a model installation of a MoneL MetaL kitchen.

MEMBER

us.

WE DO OUR PART

HOUSEHOLD DIVISION

THE INTERNATIONAL NICKEL COMPANY, INC.

67 WALL STREET - NEW YORK, N. Y.
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Monel Metal is a registered trade-mark applied to an alloy containing approxi- g
mately two-thirds Nickel and one-third Copper. Monel Metal is mined,
smelted, refined, rolled and marketed solely by International Nickel.










RINTE,
A N
. v
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fntormation regarding Monel Metal Household Equipment may be obtained

from the following representatives or from the Household Division of
The International Nickel Company, Inc., 67 Wall Street, New York, N.Y.

CALIFORNIA, Los Angeles
Paciric METALs Company, L.
1400 South Alameda Street
Phone: Prospect 0171

CALIFORNIA, San Francisco
PaciFic METALS Company, Lrp.
3100 19th Street
Phone: Mission 1104

COLORADO, Denver
Henprie & BoLTHOFF
1621-39 Seventeenth Street

CONI::EC'HCUT, Durham

P. 0. Box 16
Phone: Middletown 3016-4

FLOR(!‘DA , Tampa

F
5707 Tahaferro Street
Phone: S-26.

GEORGIA, Atlanta
B. W. BrapFoRD
P. O. Box 2095
Eastwood Station
Phone: Dearborn 3549-J

ILLINOIS, Chicago
Leo Mayer
Room 1918
203 North Wnbash Avenue
Phone: State 2626

IOWA, Dcs Moines
Presro

Huhbell Building
Phone: 5-4366

INDIANA, Indianapolis
N. C. AsceER
314 East N. Y. Avenue
Phone: Lincoln 4579
LOUISIANA, New Orleans

W. H. GRaNT, JR.
824 Carondelet Street

MASSACHUSETTS, Boston

treet
Phone: Hancock 3360

MARYLAND, Baltimore

Ricaarp B. Furron
12 West Madison Street
Phone: Vernon 8130

MICHIGAN, Grand Rapids

T. J. HugHEs
1125 Maduon Avenue, S. E.
Phone: 321

MINNESOTA, Minneapolis
J. F. O'HArA
334 North Fn'st Street

MISSOURI, Kansas City

Dawson CampBELL
4934 Central Avenue
Phone: Valentine 4053

MISSOURI, University City
H. H. ENGELING
1230 Purdue Avenue

NEW JERSEY, Ridgewood
Jorn A. PETER
P. O. Box 614
Phone: Ridgewood 6-3734

NEW YORK, Albany
AvustiN F. Loucks, Jr.
83 Clinton Avenue
Phone: 4-4514

NEW YORK, Buffalo
F. 1. PETERSON
One Niagara Square
Phone: Washington 0114

NEW YORK, New York
W. M. HENDERSON
101 Park Avenue
Phone: Ashland 4-3946

OHIO, Cincinnati
H. O. ANDERSON
1175 Gilbert Avenue
Phone: Parkway 2358

OHIO, Cleveland
F. R. WaGer
2984 Essex Road
Phone: Fairmount 6490

PENNSYLVANIA, Harrisburg
Geo. GrRoveE
208 North 26th Street
Camp Hill, Pa.
Phone: Harrisburg 23773

PENNSYLVANIA, Philadelphia
CasweLL F. HoLLoway—
Joan W. Warp
32 North Sixth Street
Phone: Main 6611 or Lombard 8440

PENNSYLVANIA, Pittsburgh

Paur, V. CLARKE

3119 Wainbell Ave.

Dormont, South Hills Station
Phone: Lehigh 6655-M

TENNESSEE, Chattanooga
. PUrcELL
502 Pound Building
Phone: 6-8854

TEXAS, Dallas
. P. DiLLARD
208 Construction Building
Phone: Dallas 2-3785

TEXAS, El Paso
GeorGe W. HErLIN
401 West Santa Fe Avenue
Phone: Main 3693

TEXAS, Houston
. DINKELACKER
436 Hawthome
Phone: Lehigh 1866

VIRGINIA Richmond
lSHJu.xrs. Jr.
3115 Grove Avenue
Phone: 54807

WASHINGTON, Seattle
EacLe METaLs CoMpaNy
21 Spokane Street
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