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A CENTURY OF PROGRESS

The preparation, prescrvation, cooking and scrving of
food in our 29,000,000 American homes is the biggest and most
important industry in the world. Each home must have a kitchen;
29,000,000 workshops that requirc now an average of at lecast
four hours of wark a day in oach. This groat industry, bigger
thoan our factorics or all our officos, has not been considered
from the standpoint of straight-line production efficicncy and
thec many clectrical convenicences that go with it,

Just how important can cofficient arrangoment of cquipment
and facilitics be in the kitchen? Can it be as important in the

home as it has been in the factorics? Expericence has proved that

it can be,

Just as o quick oxamplc, a woman was unknowingly ob-
served while she was méking a cake, It required 50 procecsses
and 143 steps. This same kitchen was then roarranged and

the same coke was made by the same woman, under the same
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conditions -- this time, however, it required only 24 pro=-
cesses and 24 steps. The cake was made with just half the
work, and with one-sixth as many steps,

Our first consideration in modernizing the kitch=-
en workshop is to arrange the equipment in logical order for
continuous, straight-line flow of material, This means that
the electric refrigerator should be nearest the food deliv-
ery door, because there is where all perishable foods are
stored,

Next in line should be a counter work surface,next
to the refrigerator, for cold food preparation, The wall
cabinets over and the floor cabinet under this counter should
be equipped with the implements that are used in the pre-
paration of cold foods, such as salads, decserts, refresh-
ments,etc. Even the location of all the tools 1is studied
to minimize the amount of reaching or lifting,

Next in line is the clean-up counter, of course
consisting of a sink -- and an automatic electric dishwasher,
Dishes, pans, bowls, forks, knives,etc, soiled at the adja-
cnet counter can be placed on the clean-up counter without
moving.

Then comes the hot food preparation counter, Food

that is going to be cooked must first be made ready -- and
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requires certain items of equipment, all of which are con-
veniently located in the upper and lower cabinets, right
within reach,

When food is péady to ccak you don't want to walk
back across the kitchen, Therefore, next in line is the
range. It also is cquipped with wall and floor cabinets,
efficiently equipped. The range is closest to the service
door to the dining room, Thus you will see that straight-
:ine production has done exactly the same thing for this
workshop women use as it has for men's workshops. It has
roduesd processes and motions to a minimum. It saves steps,
saves labor, speeds the flow of work, brings about greater
efficiency and adds greater convenience and comfort to the
housewife,

Wiith this much accomplished, our next essential is
to make the kitchon lovely, cheerful, inspiring., For it is
a woman's workshop -~ and should have these feminine quali-
ties to which wives and mothers are entitled. This is done

with color and by the selection of wall and floor materials.

WORKING SURFACES AND WALLS
Another feature of the ideal kitchen is an unbroken
counter surface -- right from the refrigerator or delivery

point, past the range, to the serving point, There are no
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open spaces in between, no chance for knives, fofks, dishes
or anything to fall through, rcquiring great inconvenience
and ennoyence to recover., No chance of anything falling off
the beck or side. Breakage hazard is reduced to a minimum,
Lifting, whether it be heavy or not, is climinated by this

continuoue counter construction,

CLEAITLINZSS

Cleaning difficultices are further simplified by
"ecoving" the hase. The linoleum floor continucs unbroken
up into this coving. There is no crack or angle to clean,
You can clean this arca just like the floor; in fact it is
e part of the floor, It makes for greater casc, groater
speed, no banging and marring of furniture, no bruised
kmuckles, It will help your disposition, too., You can stand
right up to the work surfaces, lean against them in fact,
for this cut-away section provides amplc toe roaqm, It pro=-

tects shoes and the finish of the base cabinets,too,

THE LIGHI'ING
In addition to the cheerful general illumination
of the entire Xxitchen provided by a central celiling light,
light is provided for your convenience right over the work
surfaces where you preparc food =-- and over the clean-up
counter wherce you wash vegetables, pans and dishes., With this
flood of rightly-placed light it becomes casy to get cvery

last trace of dirt out of the celery, every last grain of
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sand out of the spinach. Seeing ic made cnsy, cye-strain

prevented,

MODERN ELECTRICAL EQUIPMENT

The model kitchen is equipped with one of the famous
Westinghouse Dual-automatic refrigercotors, with its gleam-
ingly clean white porecelain intorior and all=-porcelain
froster, There will always be an sbundance of ice cubos,

And hore we have dual assurance that fooda will always koeep
fresh and pure, for no other pouscssos its Dual-automatic
protection. It is cxceedingly quiot. Its mochanism is her-
metically sealed in a permanent bath of 0il == it will nocver
need oiling. More than that, it is forced-draft cooled,which
accounts in a measurc for its groator efficiency and ecconomy,

Ihe cabinet spaco below the refrigerator is convenient
for storing bulky food supplics, such as potatoss, npples and
oranges. Thileg cabinct is ventilated; it has n continuous cir-
culation of air through it,

The automatic electric dishwasher is equipped with a
shelf-typc door opening down from the front, so that the coun-
ter tep can be used as a work surfaco. Sliding racksg are
equipped with baskets in which to losd the soilcd dishes, Its
capacity ie ample for an entire day's dishes in the average
household, so that dishes can be scropcd and put into it af-

BOr. onch measl -- then weshed Just once a day. It washeos
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dishes much more ?horoughly than is possiblec by hand
(sterilizes thom); yet is far safer ond gentler for even
the very fincst china, It not only washes the dishes,but
dries thom? too. T know r£ll this sounds almost too good

to be true, but a simplec domonstrution will make you marvel-
at tho efficicney of this amazing new Westinghousc conven-
ience., Your hands nced never touch the water, there is no
work for you to do at all,

Since tho dishwasher also drics the dishes, there is
lecss need for dishtowels, Bubt of course you will want to
dry the silver, end you will want a cloth with which to wipe
off the counter surface, Thesc damp cloths arc quickly
dricd in an elecctric towo; dryecr which is just inside the
left hand di shwasher door.

The VWestinghouse Dual-automstic cleetric range com-
pletes the list of major appliances, H-ndvy compartments are
built-in eael side of the oven, conveniont places in which
to koep small utensils. Beneath the range arc two large
compartments in which to keep larger utonsils,

You will note that no flue is nocessary with this
range, for there are no flemes, cxhiaust gnses, fumes, soot
Ror smudge. Its eloctric heat is just as clean as electric
light,

You will note that the range has a flat work-table top,

which is a continuation of the counter surfaces. Even the
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heating units on the platform are divided, two to each
side, so as to give a convenient work space betweon,

This range is the most marvelous cver developed,for
it can change the oven temperaturc automatically during
the cooking operation, Lot me illustrate, Every cooking
authority says that o roast of mcat should be secared in
the oven at high heat for a fow minutes, to scal in the
juices and so that the delicious "browned" flavor will cook
into the roast; thon finished ot a lower temperature until
done to the desired degree., Tho slectrical brain of this
range (the patented Dual-automatic control) does all this
automatically.

For instance, you may put a roast (and the rest of
a meal, too) in the oven in the morning or early afternoon,
set the simple controls and leave the house. At the time
you desire (while you are out}‘tho oven will turn on,sear
the roast at say 500 degrces... then change the heat to say
350 degrces to continue the cooking., At the timo you have
got it for, the oven will turn off -- and thc meal will be
kept hot until you take it out to serve. No basting is
roquired. The meat is juicior, tenderer, more delicious,
And it scarcely shrinks at all, this scientifically correoct
WaY e

On this modern elecctric range meals can be cooked

facter than on fucl-flame ranges. And the amazingly effi-
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cient new COROX heating units, insulation and other fea-
tures make it the most economical way to cook, all things
considcred,

This kitchen is also equipped with o Westinghouse
No-Fuze Load Center. Never again will you have to go dowm
into the basement with a match or cmndle to try to find which
fuse has burned out, and replaco it., No fuses are required,
All the lighting circuits in the house center right here in
this simplo, economical sutometic panel, Just the flip of a
switch restores service at any time,

Bvery tiniest detail has beon very carefully thought
out -- cven to the point of having a "tray rack” built into
the cabinets,

The scientific planning pf arrangement and equipment
in this modern kitchen will freec many hours cach day for the
housewi fe -- hours which she can devote to personal inter-

ests, companionship with her children and all the better
things of life.
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