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Mcry A. Dolve
Bxtensior Specielist in Foods

The Xitchen con well be called the work shop of the home for
a very lorge port of the home maker's time ond cnergy is spent
doing the Jork in the kitchen. Somptlmes we loeoze sight of the
“act thot much of whht seems drudgery is to o great extcnt due t®
gdoomy and inconvient surroundings; that o room Wwith a drab or dork
blueg wrlls crente drab ~nd blue thoughts, thot sunny and checr-
ful room will do much to keecp the worker happy ond centented.

The United States Department of Agriculture, Department Cir-
cular 189 says, "The conveniently planned and cquipped kitchén sawe:
time ond lebor for the housckecrnz2r and contributes to the health wa
clontentment of the whole Bamily. Good lighting ard venwiilswilon ke
important too in mcking the kitchen o pleasant workroom.!

Remodelihite, oilid siltchews s eften o dilfiifulcuilstd mroik licms. it Chie

linor imrrovements, such as giviag walls, woodwork, 2and fiowTan

aetrrctive, durable, ecesily clcaned finish, and‘ladjusting table a7
Ry to A comfortable height for the worker, Feduw€e ATMdoETy G
elersy.

Onec of the best ways to star:t immroving a kitchen is to take
Bl -2ed poper, sit dewn in the kitckhen nd mElEl & 1ist of. JFEEENE
Pedveics that can be made better and the bad poinishter be done  wvai ks
In this study of the kitchen tacse questions should be asked: Is 1t
Elamblci ey s it convienilent? I's it beautiful? Wéry often ciaw=cks
elan be made with little or no outlay of moncy.

Donbe senitary thexe sheulid be ne ploces to. hebor dirt cisciic
sluchdfse @raclks in the fhoer or, old coats hanging around bHuehEEnE
the wells dmpmervieuws te water and grefdse but eassily clcaned asESEEENE
be the simple woodwork; sufficicnt windows and doors so that good

verwi e tl el and! sunishine 2 part lef tie day is possible at GuSiSEEISING

el be coavewiicnt the fil ktu;uu such as the stove, sink, Work
gzlicifeite . ¢ Shiowald ghch sol Rismanreci ilalstamie, to esich other t 12t the
work caon He done with as few <tops aspossible and still not scen
crcwded. The table and sink skould be of the right nheight for the
workers. Sufficient utensils and labor saving deviees Will lighten
the work.

South Dakota State College of Agriculiure and Mecchonic arts and U.
Department of Agriculture Coownerating. W. F, huv lien, DirédvEic:

Tssued in furtherance of Acts ot fey—8r ands June 305 19144
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To be beoutiful, there must be plenty of light anc
Sleisoms 0 & Jelach wa LINsis ssd S fillc st muisie o e el cgiiuil - asiem O oS
and easily kept cledn snd the furnitune simple 17 desig
srahaesia e SeN, Clagtt ellciaimsbnmt) iis o“sv. No where does Girt mar
s ®Much as in the kitchon. Beuty in the kitchen docs
CX0CNSs It gost® no morc to-have ®mll ehemeled wcre ©f oneg colal
10 ol 7 miscture of ol cellorsw Baere s mne seviing o FmenGs

£ fleor-%nd woll covering® ef fhral eE flashy eolons
at arc unsuitobie for scnitery reasons. Much cheer

1s ziven theeworker by o0d selection. The most convenient ar-
rangement of the well polished pots and pans is the most useful

as well zs the most beautiful and ornamental.

If you can get ahold of the November 1922 issue of
"Farmer's Wife" read the article, "My Kitchen Walls znd
v Marjorie Sims, Home Mand,ﬂment Snecialist, University of
lddimoigy Selie other references arc: The Well-planned Kitchen

A

b

U. 8. Demartment of Agriculture, Dept. Circular 189, The

the
Floor!

Farm

1tchen Big B Workshop, F¥. B. €07 Home Made Firclesas Cookers and

f\@}

. B. 1219) House Cleaning made Easier (F. B. 1180)

"

Care of the Kitchen and Equipment

heir Use (F. B. 771) Farm Kome Conveniences (F. B. 927)
ystems for Farm Homes (F. B. 941) Floors and Floor Coverings
H

Hater

Everyday the care of the kitcnen should include wining cff
tlhie stove, brushimg up thi. fleor, cleanlag tables anc SHEANEIEES
therough cleaning of the cink, oznd wiping.off ! the wallszendweelts

work where necded.
Cleaning Agents

Thewe are; 8 =eod many Cleandms Jseuts O ke m<rV'
are tut up in spcecizl forms. Thesc are convenicnt but
rather cxXpensime. Some inexpensive clecning agents we
il He “Hamllianl witithh |ake.

SoEp - Choose. ome With ne free 2lkeli which is Hcrd of
and finished surfoces

ilerosenc - Cuts grease and thus frees dirt.

t which
often
should

Washing soda, Borax, Lye &nd Ammonia - Spften waler and cut

e

grease (Use + tb. washing soda, 1 ts. lye, 1 tb. borex,

ammopia for each gallon of weier)

Q" 2 Tloc

Whiting - The fouridetion o0f rost cleaners so it is economical

o

to buy in pound vnackages. Hcistened with water it meakes a2 good

cleaner for most metals end glass but with the following is even

RIC GiNEnEs
#hiting and alcohol, for silwve:
Whiting and ammoni& for nickel

Whiting @nd dilute 2cid for netal such as aluminum, brass covper

and nickel.
Whiting and warim water for z2nanel.
Whiting and fine stcel woo. for aluminum.
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Stoe
ve may be Rept clezn by wiping off whnile still warm,
"

e 'sHe
any grezseé or spillied food with o newspeper. To clean top of
renges, a cloth dampened with lsrosene mokes a good cleaner. 0OF
cecurde this should be used only when the Stcocve is cold. bsteel
top stoves need only the aprlicetion of soap 2nd wcter for cleaurin
I& very greasy add soda (o the water and it will clear more easily
Tnd thoroughly. The stove must be kept free from ashes and socw
B0 jget the best rosults fpor the fuel wsedés The U. 8. Fuel AGwmiak
istrotion in its "Fuel Facts" said; "That a thir layer of seot has
asimuch heat resistance a2s ten inches of iron!® Drhily clganinfz ef
sseelsh Thdiweelcly lElicaning o0f seot is neeesetys In caring fon® phe
Z@s _or kerosene stovie the troy urder the buraners should be remull==li
removed for cle~ning. The burncrs may be clened by washing with

etaere comt ~ining sedp - bedl uwtil clebhe. Kubd clean with pepen [©F

brush.
Sink

nic necds thorousgh cleanimg “fter each meal. Cléons moedsE
Work and ¢ts ~nd flush out sink with heot water to dissolve the
grense in plDLS. ot least ence @ week flush out pEDES Wi bl SHeiNcE
scda or lye solution. Iron zinksghovld be wived dry and rubbed ove:r
with an oiled cloth. Xesp the sink free from food. £~ sink drain

is wecessary for collecting reuse during meal prevaration and strai-

HjU)
)

ing dish water. This shauld »¢ cmptied, &nd thoroughly cleancd wher
the sink is wacshed. For an cnomeled Slﬂk soap, coaleil on Wk
are good clcaning materials. foarse scouring meterial remove the
cnamcl and leaves an unatiractivec aprearanccs The garbage pail
needs to be cmptied freguertly and scalded with hotl soda solutiene
Cleanliness in this matter will xelip to kcep thehousc free from flics
wawer buas, cte.

oteel Cutlery

Bl biridek @8 2n excollwat clearer Teor stecl wares A o
cork is bett.r for scouring than a cloth and cen be cesily kepnt
clecan. Aftcr scouring, wask, scald znd dry well to »nrevent tarnisii-
ing-

Silver “Vare

Ipi shivicr: walRer, receivies- good [daily carc it reguifes EibE
EPteiglh cléaning. Lo not let it remain unwwashed: Use niETy @1
soavy watur, scela and dry thoroughly to vrewent tarrich.

Reon wleraning Use @ sofitt clothy if wery maeh cagraved, & bHousHl
rub with whiting moistencd with water cr alcechol. Wash and dry <1
oughly. Another method of &lcening silver with much less effort
just as good results is to placsg silver in an gluminum van with 1 %
baking soda and 1 tb. salt to ﬂach guert of water necded to wover .k
si2ver. Boil until clean whizcl. will be about ten minutes. Thak samc
results can be gotten by usiiag = zine pan or an agatc warc dish witi
srcaps of shut zinc placca in “ae bottom.
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