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IXTRODYCTION

Statement of the Problem

It was the general purpose of this study to develop material
in the field of Consumer Fducation adapted for use in the Hawaiian
Islands,

Specific purposes were to: (1) develop three complete circulars
on picnic sets, gas ranges and rattan furniture for Home Demonstration
Club members; (2) develop study guides and bibliographies for the Home
Demonstration agent; (3) develop guides for teaching for the Home Demon-
stration project leader and; (L) prepare illustrative materials for
each unit which would be personally useful to the writer as a worker in

Home Economics Extension procsram in Hawaii,

Importance of the Study

Circulars and leaflets prepared by government agencies and
bureaus, state departments of health, agriculture and labor, college and
university exveriment stations and extension services provide helpful
infomation for adults for self-directed study and material for group
study,

Fach Home Demonstration club elects a project leader for each
subject area to be studied during the year. These lay leaders attend
training meetinss conducted by the home demonstration or extension subject
specialists. The study guides with an outline and suggestions for teach-
ing are most helpful for the leaders.

The selection of the three items--picnic sets, gas ranges and

rattan furniture for special study was based on these reasons: (1) our



pleasant, warm climate calls for many vicnics and outings. A picnic set
is an essentiel and standard item in our homes. Suggestions for selec-
tion of picnic equipment will be practical and useful. (2) Rattan
furaitare is nsed a great deal in homes of Hawaii, yet very few peorle
know what rattan is, how it is treated for use and the processes of its
mamufacture, (3) Lore peonle are cooking with gas in the Hawaiian
Islands. The nuw:ber increased since Pacific Refiners, Incorporated,
established branch offices on the cutlying islands and distributed
bottled or cylinder gas to consumers in the rural areas., The number will
continue to increase., This new fuel for cooking will result in requests

for information on the buying, use and care of gas ranges,

Definition of Terms !Ised

Circular, - In extension terminology, a "circular" is printed
information made up of eight or twelve pages, loosely saddle-stitched
torether, It i1s a unit, devoted to one phase of a general subject. It
is distributed to homemakers interested in the subject.

Home Demonstration Club., - Adult education in the extension

service is usually carried on t'rough an organized "home demenstration
club or groun. It is a unit orranized in different sections of a
county to study problems of the home and the family,

Project Leader. - "Project leaders" are selected in each home

demonstration club, They are often called lay leaders and are chosen
because of their interest in or have superior knowledge of a particular

area in homemaking.



Home Demonstration Arent Study Cuide, - A "study guide" for hcre

agents is a circular or outline material which may be used as reference.
Tt summarizes helpful material from various sources and is a very useful

aid for the agent.

'ethod of Procedure

The general practices and policies related to consumer buying
were reviewed by attendance and narticipation in Home Fconomics 339 a,
"Consumer Buying." The practices and policies of the Federal Trade
Cormission were investigated and reported,

A survey was made of recent literature on picnic sets, gas
ranges and rattan furniture in order to have the latest information on
these nroducts,

There was a good source of information written in books and maga-
zines on the selection, care and use of gas ranges but little or no
material written on rattan furniture and picnic sets.

Letters were sent to manufacturers of gas ranges, picnic sets
and rattan furniture for pamphlets and other information of their pro-
ducts.

A bibliography was prepared for each unit to be used as refer-
ence by the home demonstration agent or by the lay leaders.

Stores in Fast Lansing, Lansing, and Detroit, lMichigan were
visited to check what was new and available on the market. The styles,

guality and prices of the products were noted,

To date, there are no bulletins written on these topics for the
Hawailan homemakers, therefore, this study was based on a particular need

adapted to the Hawaiian Islands.
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It was hoped that this study might result in the development
of a course of study in Consumer Fducation and that the material may
be used for circulars and study guides which would be helpful to local
home agents and project leaders in home economics extension groups in

Hawaii,



UNIT I.

LESSCN-=-"THE, WELL-STLECTED PICHIC BASKET™

Project Leader's Lesson Outline

The Vell

Selected Picnic BRasket

Before presenting this lesson, study H., E. Circular No. 1,

"The Well Fquipred Picniec

Vit from your Home Agent.

Basket . "

what, picnic supplies are available,

iiake up samoles or borrow picnie

Visit stores in your community and learn

Discuss Points

Show or Do

Teaching Aids

1.

2.

Fun at picnics for
the entire family.

Selecting a sturdy
well constructed nic-
nic basket of adequate
size for the family's
need.

Selecting eating

equipment.

a, knives, forks and
spoons

b. choice of plastic
dishes.

¢, aluminum and ena-
melware cups.

d. choice of thermos
jugs or insulated
coolers.

Other equipment
necessary.

a, salt and vpepper
shakers.

can and bottle
opener.

c. table cloth

d. napkins

b,

Ask a few members in the group
to tell about their family nicnics.

Show pictures of different contain-
ers which may be used.

Show a lauhala woven basket with
tight fitted cover.

Show any other basket suitable which
vou have,

Show nictures and/or actual pieces.
Show pictures and samnles of poly-
styrene, urea-formaldehyde,
melamine-formaldehyde types of
plastic ware.

Show pictures.

Show pictures.

Show equipment.

Plate 1A-C.

Lauhala basket.

Any other con-
tainer,

Plate 2A.

Actual samples
or pictures.
Plate 3A-C

Plate L A-D.

Plate GBA-D.

Salt and penper
shakers.

Can openers.
Tablecloth.
Napkins.
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Discuss Points

how or Do

Teaching Aids

C. Care of plastic-
ware.,

6. Things you can make
for your picnic
basket,

Sugpest making
picnic hamner as
shown in circular.

Show holder for silverware,
Show picnic place mats,

Show draw string bags.

Holder for
silverware.
Picnic place
mats.,

Draw string
bags.




County:

Group:

Home lianagement: Project Leader's Renort

THE WELL EQUIPPED PICNIC BASKET

No. of local meetings held by 1leadersS eeeecceccecscscsee

Total attendance at local meetings held by leaders .....

o, of non-members helped seeeecesececacessceccscoccanne

As a result of this lesson how many women have:

1. Selected a picnic basket for their family...

2, Shopped and compared different kinds and
Costs Of plastic ware ........‘.....'00.....

3. I—?ade a picnic baS'Ke‘t, @00 0000000000000 e00000e

i, Have equipped a picnic basket according to
Suggestion ....................Q.ll.“..D.C.

5. Made a holder for silverware as sugrested, ..

6. Dlade picnic Place MatsS vuueueeeeesssesenenn.

7. Made draw string bags for plates and cups.,.

Please write below or on the back of this sheet things of
varticular interest any of the women have done or experienced as a

direct result of this lesson.

Return this report to your Home Agent by

rroject Teader
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Cooperative Extension Work
in
AGRICULTIRE AND HOIE ECNONOIICS
TERRITCRY OF HAVAII
Home Fconomics Circular No.l

THE WELL FQUIPPED PICNIC BASKET

"iake it strong and keep it light,
For an ounce in the merning
Veighs a pound at night,nd

Fveryone loves a picnic, from Crandpa to all the little keikis.
liost of us enjoy eating outdoors if it doesn't take too much effort to
plan and prepare for the meals.

One of the "musts" of a well planned picnic is a well-equipped
vicnic basket. A basket that is ready and always on hand for a quick
drive to the beach or to the mountains.

An equipped picnic basket may be purchased or it may be assembled
to meet your own needs,

There are a number of ready-equipped baskets in the stores. Be-
fore you decide to buy one, shop around and select the one most suitable
for you and vour family. You may decide that the best for your needs
is a hand woven basket you have made with equipment selected individually.

Selecting the Picnic Baslket., - Regardless of how big or small

vour picnic is, you will need a basket to hold your food sunplies and
other equipment. It should be spacious in size, as well as strong and

sturdy in construction and fitted with a cover. (Plate 1A-C)

1 Paul W. Handel, The Outdoor Chief, Harper Brothers, 1950, p. 57.




Suggestions of different containers which may be used for a
nicnic basket are:

l. A firm wooden box, like an annle crate. A cover may be
made to fit the box tightly with hinges and a closing latch. Vertical
partitions may be added to make neat compartments for the dishes, and
food,

2. An o0ld suitcase may be re-lined with plastic material and
used for nicnics. Plastic trays may be insetted to hold small equipment.

3. Woven wicker and splint bamboo baskets. Select one with a
firm wood frame that is well braced and reinforced.

i« Woven oak splint baskets. These may have an inset basket
and an elastic band on the cover to hold eating equipment.

5. Lauhala or Pandanus woven basket. Weave a lauhala picnic

basket for yourself, or select one of any size suitable for your needs.

Farinment for ating. - After you have selected your picnic

basket, vou need to shop for your eating equipment. The basic equipment
needed for a family of four are:

i - 93" or 10" plates, unbreakable
L - cups and saucers
L - knives, forks and spoons

Paper napkins

Salt and pepper shakers

Table cloth

Can and bottle opener

Thermos bottle or jug

Other accessories may be added to suit your needs such as fold-
ing forks for toastin:, large snoons for servinc, a kitchen knife and a

spatula,
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I'ost h~mcs will hove sone snonns, forks and knives from the
kitchen to atd to the nicnic basket. If not, there are nlastic forks
and snoons and even rore suitable, stainless sieel cutlery which may
come with colored »nlastic handles,

Salt and pepper shzkers should be aluminum or plastic to prevent
breakage. The t-pe with closing tops to prevent spilling 1is preferzble,

but if this tyne is not availzble, a piece of adhesive tape on the top

of each will serve,

A can and bettle opener is always convenient tc have. Select
2 can opener that will cut the edges clean and clear.

Dishes should be light and non-breakable. Tin, aluminum and
cnanclware were camaonly used for nicnicware. Tin and aluminum were
not nice to drink hot fluids from, thev left an oldd taste in one's
month,  “namelware was scratched and easily chipoed. (Plate 3A-C)

On the martet today are several tymes of plastic dishes, They
arc less subject to brealkape, but easily scratched, stained and damaged

b heat and wealkered hy extreme tewnerature chanres.,

"

lastic ware is of three tipes:
1. Polystyrene
2. Urea-formzldehyde
3. ilelanine-formeldehyde
Consumers' Union tested 12 brands, with 16-20 samnles of each
brand. Of these, melanine dishes proved best, and rost expensive, urea-
formaldehyde was better than volystyrene and polystyrene was rated

undesirable for home use. These were tested for workmanship, construc-

tien and desirm, scralch resistance, impact strength, resistance to
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damare by washing and boilins and oder. The better brands were also test-
ed for staining and thermel shock.2

Complaints were corrion about the stains on plastic ware when they
were first put on the market., llow, a spccial plastic cleaner, in powder
form, is available for remcving coffee, tea and food stains from nlastic
dishes,

Some people prefer to use paper plates and cups. This saves
time for washine but is exnensive if used often in a long run.

Plastic dishes are easily scratched, stained and damaged by
heat, therefore they should be protected by dry heat, prolonyed immersion
in hot water and extreme temperature changes. Plastic dishes should not
be cleaned with abrasive materials, or left dirty or used to store foods.
There are snecial cleaners winich may be used for stubborn stains,

Include a tablecloth, plastic or any other durable, washable
fabric of sufficient size for the group,

Select a thermos bottle or jug that is well insulated and one
that is suitable for the needs of‘the entire family,

The common type of vacuum bottle has a double-walled glass con-
tainer enclosed in a metal case, lNearly all the air has been withdrawn
from the snace enclosed within the two glass walls. A well-constructed
vacuum bottle should have a sealing-ring between the glass container
and one at the shoulder between the two sections of the metal case which
are screwed together, so as to prevent liquid from leaking into the space

between the glass filler and the metal casing,

2 Consnmers'! Report, Buying Guide Issue, Consumers' Union, 1953,
pp. 229-230,
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There are several tyves of insulated coolers which may be
purchased, These are convenient to store all foods throughout the

picnic. (FPlate SA-D)
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THTIGS YOU CAM IAKT FOR YOUR PICHIC BASIET

I. Plastic or fabric hclder for silverware:

e ]

e - - - -

'
,
.
.
'
'
’
'
'
'
[}
.
.

|
)
'
4

lake it an inch smaller then the cover of basket., Tack
securely to cover,

II. Picnic place mats:

rasmaN
€ 3

3/L" hem

12m x 1°n
s}nxén l%"

Cut ties 1"x&oW

.
- - -y - b o
-—— e e -

La/

Picnic place mats with pockets for silverware. 0oll up
and tie and place in picnic basket,

-

III. Draw-string bag for plates and/or cupss

Square or
oblong--

Cut and stitch to

L size

Fabric Suggrestions-=Gay gingham plaids, plastic material
or gay nrinted feed sacks.
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YRR YUTR O PTONIC DLPTRO

Someone in your fanily who enjovs mekins thinegs with the hammer,
saw and a few neils, will like to make the family this "double duvy
nicnic hammer,"

It is a carrying case which onens to make a substanuial table
of the richt height to serve a sround-sitting family. The frames are
made of %+ inch thick oak or pine and the nanels of herd-pressed fiber
board. [Frame joints and pznel rrooves must be cut clean and accurately.

Two halves of the hamper assembled with glue, either cold water

casein pglue or synthetic resin glue. The side picces are rabbeted at
the ends to rake the simnle joint shown in the enlarged detail of the
illustration (nare Q). Uhen this has becn dene, a panel groove is cut
in the outer edge of each frame piece as shrwn in the lower right hand
detail.

Prenare the glue and assemble the two helves of the hamper.
Allow joints to press together until plue has set. Allow glue to dry.
Use cabinet clamps or soft cotton rope. Later glue triangular reinforc-
ing blocks to corners., Legs are fastened to the box with carriage bolt
fitted with a wing nut.

"he corners of the two halves of the hamper are next rounded.
Knotted rope handles are attached. A viano hinge with % inch wings,
opening to cne inch, is reconmended as the strongest method of joining
the two halves of the hamper. Three or four butt hinges of the same

size will serve just as well,

3 Adapted from The Picnic Rnok, A. S. Darnes and Comnany, 1942, pp. 82-03,
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The only other fittincs for the hamper are two catches tc nake
it secure when clos-d. Fittines can be purchased at any hardware or
dome store,

The finishing of the hammer is largely a matter of individual
taste, Before the finish is apolied, if any, the frames shculd be sand-

papered carefully and snarn edges and surface rou:hness rerioved,



DOUBLE DUTY PICHNIC HANPTR

Fnlarged corner
detail

7,
reinforcing cor;;?\<az
block

wj=

4" piano hinge
or butt hinges

ﬂ
33
B

leg Inmxonxion i)

enlarged Lny1/8n
& I |

panel groove 1/8" l )

detail
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FUTTRINCE IO AT SUPPLELCNTARY I 0TI ATION FOR
TH™ HWE DRUTHSTRATIAY AGTUT W02 Ti™ LT S5CH OM,
" UFLL-STLICTYD PICHIC BASEET!

".bercrombie and Fitch Company Catalog," Abercrcmbie and Fitch
Company, ladison Avenue at L5Sth street, lew York 17, N, Y.

Consumers' Eenort, Ehwving (mide Issue, Consuners' Union, 1953,

Cookin~ Over the Carp Fire, Forest Service, United States Denartment

of Agriculture, wasnington 25, D. C.

"Sears, Roebuck and Conpanv, Soring and Suamer Catalog," Sears,
Roebuck and Company, 925 Homan Avenue, Chicago 7, Illinois,
p. 10,

I'redrikson, Clark L., The Picnic Bock, A. S. Barnes and Company,
1542. Prevared for tlie iiationel Recreation Association,

Hammett, Catherine, Carpcraft A B C's, Girl Scouts of U,S.A.,
155 L. Lith Street, lew Yorx 17, N. Y.

Handel, Paul ., The Outdoor Chef, New York, Harper Brothers,
1950,

Fepnhart, iorace, Camp Cookerwv, l,Y.C., ilaciillan Company, 1910,
pp. 18-28,

Lewis and Conger, "Lewis and Conger Catalog," LSth Street, New York
36, N. Yo, po So
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“eference, Picnic:

PLASTIC WAHD

b

Tested by Consumers' Union
CU tested 12 brands, 16-20 samples of each brand

Three tyvpes of plastic: Polvstyrene, urea-formaldehyde, and
melamine formaldehyde.

llelamine dishes proved best, most expensive,
Urea-formaldehyde better than polvstyvrene.
Polystyrene rated not suitable for home use,
RATTIIGS
Based on overall qualitv, workmanship, construction and design,
scratch resistance, impact strength, resistance to damage by washing
and beiling and odor. Better brands were tested for staining and thermal

shock,

Superior to cthers:

Boonton  (Boonton lolding Companv, Boonton, New York)
16 piece melamine set 312,95%

'qual rating:

Texas ‘Jare- Plastics lfg. Co., Dallas, Texas
16 piece melamine set 5 9,95
20 piece melamine set $11.95

Arrowhead Fverware, Brookpark Pattern- International lMolded
Plastic, Inc., Cleveland, Ohio
20 piece set .17.95

Watertown- Lifetime Ware, Watertown lifg. Co., Watertown, Conn,
20 piece set 15,95

Inferior Rating:

Devine Foods, Dcvine Foods Inc., Chicago, Illinois
20 piece set 15,00

i Consumers' Report, Buving Guide Issue,loc. cit.
% Prices as of January, 1951,
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Reference, Picnic: cont.--

Color-Ilyte FEbonyte, Branchell Compeny, St. Louis, lMissouri
16 piece set .13.95

"allo Were- Plastic Molders, Inc., Chicago, Illinois
20 piece set 513.95

Balmoral- ‘atertown iifg. Company, Vatertown, Conn,
20 piece set 10,00

Bar-llarbor- lHemcoware, Hemcoware Plastics Division,
Bryant Ilectric Jo., Bridgeport, Conn,
20 niece set .5.59,

Plas-Tex- Plas-Tex Corp., Los ingeles, California
20 niece set polystyrene .16

Steri-lite, United Plastic Company, New York City, N. Y.
20 piece set polystyrene ..2.98
Price List for Picnic Baskets

STARS, RCTBUCK AND ChliPAlTY

1. 21-3/h x 12-3/L x 10 basket with inset basket
hinged cover, reinforced at every rim, scft,
warm brown, elastic band cn cover holds 6 ss
knives, forks and spoons with plastic handles.
12 ozs. twiblers fit into 9" nlastic nlates.

Price: $13.55

2. 21% x 111 x 10 with inset basket 6 ss.
cutlery, 9" plates, 10 oz. tumblers.
Price: 17,39

3. 20 x 11 x 10, Oak and ash splints, slat cover.
6 forks, spoons, tin plated stecl, 6-10 oz.
tumblers, 9" paper »lates.

Price: $6.29

L. Deluxe 23 x 15 x 11
Voven fiber, creamy, natursl color, heavy wood frame,
braced and reinforced, brass plated closing latch
and corner tips. 6-12 oz. migs lock into 9ln plates,
6 ss knives, forks, snocns, can ovener, ss naring
knife, pnlastic shakers, elastic band on cover to
hold cutlery, plastic sandwich box.

Price: 518,95
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Unfitted Picnic Basket, woven oak, stvained brown,
strong wood strips reinforce rim, 2 metal hinges,
handles fold: 18 x 12 x 9-3/L

Price: 51.98

Fitted Picnic Case 1L x 16 x & DBaked enamel
searless steel case, enamecled inside, L knives,
L forks, i1 spoons, ss., red plastic hendles.
Plastic salt and ncooer shakers, 12 paper plates,
12 poper cuips, peper nankins.,

Price: 8,95

Divided Steak plates, vlastic 13" diameter for
four,
Price: 53,18

Twvgs with handles, 11 oz. for four.
Price: . L,f9

Divided nlates 10-1/8" dianeter.
Price: 41.49
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Picnic Sets

F,J
o
Jab]
ct
o]
-}
.

Sclect a sturdy, snmacious vpicnic basket suitable for wvour
family's needs,

lié, “oven basietand cutlery, plastic turblers and plates
for four,

1B. Larre woven cak and ash »icniec basket for four.

1C, Picnic suitcase equinned with vacium bottle, cutlery,
rlatcs, tablers and metal box to hold food.

Plate 2. Picnic cutlery.
2A. Combinetion imife, fork and snoon.
2. Stzainless stecl tableware.
2C. Cormmzct knife and fork ss. plastic handles.
Plate 3, Picnic dishcs,
3., CSEtainless steel and aluminum cups.
33. Brass, nickel nlated collapsible cups.
3C. Plastic mug and plastic plates.
Plate L. Lirht and non-breakable plast’cz dishcs Ior picnics.
ik, Boontcnware 4:shes--Plastic clesners
Li3. Trookpark dishes.
LC. ilelmac dinnerware.
D, Texas ware.
Plate 5. Insulated coolers for your picnics.
SA. Insulatcd thermo--keen bars.
5B. Cronco conler,
€. Arga ice chest.

£D. Scotch kooler,



strative materinl: Cont,--

o

T1In

Txhivit I. Picnic »lace mat,

Sources:

1. food ionsckecHing Ting c,1ne, The “earst Cormoration,
E7th Street at fth Avenue, liew York 10, . Y.

2. Lewis &zni C-nrer Jatalog, Lewis ani Conger, LSth Street,
Yew York 36, I. Y,

3. Abercroabie and fitch So., .alison Avenue, LSth Street,

flew York 17, 1. Y.
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°roject Leader's Lesson Cutline

'"'se and Care of ¥Your (Gas Range

Before giving this lesson, siudy eme Fonipment Circhlar No, 2,
"The Seiection, Uss and Care of Your Cas 2ance," Visit the annliance
stores in vaur comrrunity and inguire about the availability of gas

~
ia
L

rances. Collect ~ictares of gas ranres to illustrate the different
featurcs discnssed in the lesson. If nossible, arranze to visit a
local gas annliance shon Lo see new ranges,

For teaching aids, enlargs drawings in the circular of group-
ings of burner arransement and seals of annroval en simple nosters to

ShOWw Troun,

Jiscussion Cuire

A+ Increased use of gas ranges in Hawaii.

1., Before selection, consider needs of family, costs,
time and energy saving leatures, reliability of
manufacturer and satislactory service,

2. Inquire into the availability of gas in your community.

B. Types of ranges. (Plate 1A-H)

1. Size--measure ranre to fit the space you have.

2. Arrangenent of burners.

3. Deluxe features--recent changes in design and color.
(Plate 5A, 5B)

L. Types--avartment, table top, modular unit, or large

IS

capacity burners,
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C. Important features to check. (Plate 2A-B, LB)
1, Grates.
2. Removable drip pan.
3. Push-in lock switches,
L., <nality construction.
5. Oven vent.
6. Acid resistant finish.
7. Convenience of broiler pan.
€. lleat control.
9. Doors, drawers and racks.
10, Other convenience features,
D. Automatic nilot lights,
1. Safety.

2. Cost of onerating.

&3]

. Safety features of gas ranres.

g

+ reatures to look for ease in cleaning.

G. Seals of Aporoval znd Guarantees. (Plate LA)
l. American Gas Association seal,
2. Certified Performance seal,
3. Guarantees,

H. Use and care of your range.

l. Instructions from mamifacturer.

2. Care of enanel.

3. Top burners.

i Broiler (Plate 3B)
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5. Oven., (Plate 3A)

6. 2Pilot licht.

7o Under ran-e cleaning,

Buy from locally established reliable dealer,
Commarative operating costs.

Check List for buyinc,
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Cooperative Extension Work
in
AGRIZTLTIRN AMD HOLE FCONNICS
TFRRI'MORY OF HAWAII

Home Equipment Circular o, 2

175 SILECTINN, USS AU CARY OF YOUR CGAS RANGE

The array of gas ranges that you see in the stores makes one
realize thot severzl factors should be considered before a purchase is
made, The nceds of the f=mily, the meney one has to spend, the time
and enercv saving features of an asnliance and cost of upkeen are the
first things that st ould b~ c-nsidered., The reliabilily of the manu-
facturer's goods and the gumarantee from the dealer for safe and satis-
factory service and the American Gas Association seal of apnroval in
addition to sturdy construction are other factors.,

Inquire into the availability of gas in your commnity., If
vortable tank or cvlinder gas is used, inquire how and when distribu-
tions are msde. It would be wise to learn how the cylinder of gas will
be stored. Inquire also about the cost cf installstion, efficiency and
cost of operation. Talk with friends who have gas ranges and consider

all frctors before meking a finzl purchase,

Tves of Ranges

Apartment twpe. - Smallest type range for family cooking, only

20-22 inches wide., There are 3 or L surface units or burners at the
recular 36 inches height with an oven below. There is no storare space
but the cooking capacity is the same as in many full-size range. The

deluxe model may have a few extra features.
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Table top model, - This is the most comrion style in ranges.

The tablc top provides a work area beside the surface burners and
storare snace in cabinets or drawers. Sone may have no work area with

3 or L surface burners and the oven and broiler directly below. The
table top rance alnost elways has some utensil storage space. Widths
vary frem 30 inches or LO inches. 3rnges may be purchased with or with-
out s»necial features,

“odnlar nnits, - The surface burners, over-broiler and storage

units come separately, The oven may be nlaced in whatever location and
whatever heirht desired. The surface units are installed at counter
height. Any arrangement may be used that is suitable for the homemaker.
This tvoe of eqnioment is most suitable if it can be planned into the
kitchen-either when the room is first planned or when remodeling is to
be done,

Larce canacity burners., - For families that need larger-than-

average corking capacity, there are gas rances with 6 or 8 surface burners
an? 2 ovens. These ranges are naturally higher in price, partly because

of the larger size, the additional parts used and their small demand.

Conzider Snace Requirenents

If the size of the location where the stove is to be installed
is limited the dimensions of the s tove may be a factor to consider.
Ranges may vary in width from 19 inches to approximately 60 inches de-
pending on the menufacturer and model. Some of the widths soecified
are 19, 20 and 21-5/8 inches for the smaller apartment ranges and 36,
36-3/l, L0-3/li and 58% inches for the larger sizes. Depth of range

varies from 22 to 28% inches.,
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STATDARD COOKTHG FACILITIES IH

These features are common on all gas ranges in all price
ranres: size, number and tvpe of surfece units, exterior finish and
thermnstat control oven heat, As the price increases, vou will get
mor~e convenience features,

Decide what features are necessary for yvour type of cooking,

whetner vou can afford extra convenience features and if they can be
renaired, if necessary,

:-—%——vent away from wall
o
sturdy light-weight <£:E;j __acid resistant top

rrates— —3 or L units

remcvable drip
nan

A1rzble "push-in"
— 1 agid resistant Tintanium

lock
switches -_—__~_—__““‘—————-7 porcelain finish

standard or larger size
insulated oven

thermostat control oven
quality heat

constructiomr™—
broiler pan
S ’

20" -~ 38" across front
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Construction

Good quality in construction is imnortant, It may be wiser for

vou to by a rance with less convenience features but cne with best

quality construction,

Finish. - Almost all cas ranges are finished in porcelain enamel

rutside and inside the oven. Be sure that the range top is of acid-
resistin~ enanel.

Purrers. - In a ©°s rance make sure that the burners you select
were male for the tme o° gas you will be nsing, some may be used only
for natural g=s, s-mc for manmufactured or bettled gas and a few mey be
used by both,

There are var‘ous types of burmers romnd on ranges. It is in
relation to its construction in the range that the superiority of one
tvpe of burncr over ancthcr is found., Thus, tne entire cooking top and
not st the burner rnust be considered. rhe cooking top should he of
adequate size to accommodate several large sized utensils at once.

Ranges usually hav~e one to three standard sized burners and 1 or
2 giant oncs. Sone have burners all zlike,

t'lost burners heve a sirmer nosition for low heat. It mav be a
click position as the valve handle is turned to indicate a safe low
voint to which the flame can be turned without going out,

There should be a burner tray or burner bowl around the burners
to decrease the amount of cold air drawn in around the bottom of the
utensil. The cooking top s':nuld also be furnished with a renovable drip

pan beneath the burners to catch boiled over foods.
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Aryrancencnt of burners. - The riodern gas range offers a variety

o7 burner arran-ements. Four burners are comn:only supvlied, althourh
ranges with 6 or 8 may be purchased.

"he most corrion arrangeﬁenﬁ is a grouping of L in a clusper at
eithner the risht or left side of the cockins top. Two burners at each
end with work space in the center is also a popular arrangement.

Nther arrangements m2y be a straight line of Iy birners across
m

the back of thc top with free area in front of them., They may also be

nlaced in a stagrered arrangement,

P &
(XD

Ble |6

Choice of burncr arrancerments will depend on the other work

E

surfaces in wour kitchicn and its distence to the ranre,

Autonatic nilot li-hts, - ost gas ranges are equipned with auto-

matic pilot li:rhts for the surface burners. The usual pilot licht burns
continuously, usin; a snall {low cf gas dey ani night. This can be
costly, particnlarly if the range has a2 number of pilot lights. Gas
pilots can ¢n cut from interruptions in the gas supply, breezes and

other causes. Some rangcs are equinned with an additional safety factor,
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a cut-off which shuts off all ges to the pilot if the flame is escaping
for any reason.

A substitution frr the gas vilot was recently introduced in
the form of en electric irnition. The electrically heated elements
need to he turned on for only a few scconds for each lichting and only
a nerlisinle amonnt of electricity is usod., This eliminatcs the high

costs and risks involved. Ilectric ignition is new and found only on

N

del e rance

S

[¢

(ratrs. - frates shonld be steady, licht in weicht to sbsorb as

Little heat as noszible, ey should be easy to rcmove for cleaning

and should be of 2 shave thet will supsort small-dizneter nans safely,

deat control or thermnstat, - The thermostat is an immortant

feature of a food oven, Its dial shoul? be read easily and set accurately,

Oven shrlves or racks should be flexible in its arrancement.,
Shelves shonld slid- forward with ease. They sheuld not tip as they are
nulled ont and they should have a secure stop.

The docr of the oven shruld close tishtly and be so counter-

balanced th~t it vrrains at any desir-d anrle when onened.

The oven shruld be well ins:lated.  I% should be at least 1%
inches thick to orevent excessive heat lecakage to the outside.

An oven vent is needed to carrv off moisturc so food can brown
well, The vent is usuelly onen on the front of the backsnlash,

Lost ovens are 15 inches wide and 1! inches hirh, with varyine

denth (front to back) of 1f to 20 inches,
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Iroilers

In gas renres, broilers are eithcr under tho oven (the same burner
servin- both) or senaratz, in wiich case a sec~nd burner nush be n~rovided.
‘The senarate broiler is more convenient to usc esneciallv for cne who
dnes a great dcal of broiling. The breiler van si~ruld be of the non-
inflamma»le type {inishcd either in porcelain cnamel, aluminum, or
chroninn nlate, It should be desipmed for fats to drain quickly from
~eat an' alco desisned for easy cleaning.

The broiler c-moartnent should be of the drawer type or swinging

dpor tvme, either of which brings the broiler prn ount wien opencd.

Toalve Toniles an’d Cwitches

The griteh ponel mav be eithsr on the frent or on the backsplash

o

or part of the conirels mry he in cne nlace and nart in the other. They
are easier to reach at the front of the range and may be too easy for
n the baclksolach, controls are easy to sece but may not
be =o easy tn rearh when the rance ton is covered with utensils. Some
ran~es hove specizl catches on the valves to mske it child-proof.

Switch and valve haniles are usually easy to see whether they
are in an "en" or "off" position. They should be marked to show which

barner or wunit they control.

Snecial Features

New features are constantly introduced by manufacturers of various

ranges, Some of these are:

Deep-well cookers Cven windows A bell signal
Built-in Criddles Outlets-electrical for overhecated
Timer Towel drying rack oven,



- 3L -

ay

o 1 3 chibd d D
If extra convenlences are immortant and you cen afford to pay

for then, then a delixe model mav be worth considering.,

Safety Fratures of a (Cas Ranre

Loolr for the following safely features when buving your ranie:

1, Safety loclk "mush-in-to-turn" nosition of switghes.

2. Automatic cut-off wnich shuts off all gas to nilot of

surface burners, oven an? broiler, if the flane sh~uld

be extinciished for anv reasons.

3. Secure steon for oven shelves,

lie wWell inculated rance.

E. Oven, broiler and criddle control knobs "tamper proof"
to prevent accidental turning on of the gas.

6. Oven and broiler ifnition by antomatic nilot light or
electric element.

7. Controlled surface temnerature.

Call the gas comnany or dealer if burner requires adjust-
ment. Poorly adjusted birners are guite inefficient in the use
of ¢as ani are costly to orerate ant may also invelve a serious
hazard to hrealth,

Features for Iase in Cleaning

Lool for the fellowing features for case of cleaning in a gas

Porcelain enanel, removable drip tray.

. One piece assenblv of 2 burners with lichter parts welded
in, entire u-it cen be lifted out and taken to the sink,
« Oven and broiler interior easily reached.,

Ton ournere easily removed,

Adeguate over©low nans.,

Removable tee pancl for convenience cleanins, under the
range.,

Acid and stain resisting enamel.

Non-clog t me burners,

Proiler cormnartment comoletely removable,

Oven racks 1ift out easily.

Hlorizontal drilling of port holes of surfaces burners
which males clogeing by snill-overs immossible,

12, Ren~vable drawers witn rounded inner edges.

n =
.
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Seals of Asnroval and Guarantees

The blae star scal of the American Cas Association assures you
that the rancre mcets certain requirenments for safety, efficient ner-
fopmance and durabilitv. in edditicnel CP (Certified Perfornence) seal
indicates extra features of convenience, zn?! efficiency in addition
tn the basic safety and nerformance standards required by A.G.A.

»ost manufacturers guarantee their ranres ageinst defective

warknanship for stated neriods. Ask about their guaran-

AMFRICAN GAS ASSOCTATION GAS APPLIANCE MANUF, ASS'N.
T TABNRATORTES ADP VAL SFAL c. P. TRADE MARK

Use and Care of Your Range

Take timc to read end study the instruction book written by the
manufacturer of vour gas range. 1~v the shecific directions for regular
and added range features and recheck once in a while %o be sure that
vou are feollowins the instruchions on the proper use and care of the
rance, Yeen the instruction book in a convenient nlace in vour kitchen
so thet the entire femily will know where to find it,

If you have lost the book, get the menufacturer's name and

address from the ran' e name nlate and send for a new instruction book,
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Care of enam~l, - Rence enamel is a form ol (lass, fused on

rlass. A-oid extreme changes in

0]

metal an’ should be treated lik
termerature, alwavs weit 'ntil the renge 1s conl before cleaning iv.
Tine off immediately any acid food with a dry cloth or naper towel to
srevent a permeanent stain.

Use only mild soap %o keen enanel free from scratches and to
retain its Tinish. Ordinarv stoins mev be rermoved with baking soda and
dero cloth, if stain is stuboorn, a fine cleansin~ powder mev be used.

toter woshins the cnanel, rinse and dry woll. 'Wine enamel after each

Ton burners. - The burners snhould be wiped after each use., If
B ————————
a bad snill-over hns oceurred, renove hiurners and wash with mild scap
and watcer, If »orts becone clos ed, clean with stiff brush or vently

inscrt s~mall wire, ash rrates

4 aerztion »ans too,

)
3

Breil-r, - Renove broiler oeon end grid scon after use., Yhen

conl, wash in warm snany water. If nccessary, fine steel wool end fine

Oven. - After =sing the oven, lezve door partially oprn for cool-
ing so noisture and odors can escane, ‘hen oven cools, wipe inside
walls an? door with danp cloth. At the same time clean and dry oven
racks., llever nlace thc oven bottem in water, wipe and dry thorourhly
and bc sure 1t snaps into oreoper position when renlaced. If spnill overs
have been left to acenmulate, remove by satnrating a cloth in solution

of household ammonia and place over the snot., Close the door znd leave

it for a few hours before washin~.



Avoid bangine the oven deor. It is hard on the rance finish,

doer cateh and cnring.

Under the rance, - The tce nanel of a range is usu=lly remnvabdle.

“Iise ~onel with snan and water and clean vnder ranse with long naniled
hrrom or vacuur cleaner,

Pilet 13 . = Feonailot 1i-ht clean and carefully adjusted.

+

Iet i% be a safc v rmle th=i the nilot burncr is rclirhted immediately
after a tznk o7 cas 1s conneccied. ilave some safety »lsn worked out with

*he grs sdolier thzt 1lets wvou lmow when the supnly tank is chenged,

ia

"y From a Locally T'steblished Nezler

1

hen wvou have studied the various featurcs or different brands
enl selected tho e2s5 ranre suitable for your family needs, buy from a
remitable, established dealer, Avthorized dealers will provide skilled
service for necessary renzirs end will also rrovide adequate installation.

Snecialized service is espccially imnortant 17 vou own eguinment with

by

- -
aluoma

A.c

ot

cetnres, It is a2 ¢oed idea to check on service charges, liow

rmen Mer call or ver hour, eni to check wh2t service the warranty covers.

Comnarative On-rating Cocts

Tstimeted comparative cperatinc costs were made for three tipes
of fucl vsed in the ilaaiian Islands: kerosene, cas and electricity,

The different costs were based on actual cost figures used in
Hilo and on the basis of accepted estimates of fuel or heat required for

cooking by an average family of four.5

5 Average of estimated fuel used by Home Demonstration Club members in
Hilo, obtained by assistant Home Agent, Kikuye Kohashi,
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For kerosene cooking:

133,000 BTU heat value per gallon,

Estimated amount required--3 gallons per week or
12 gallons per month or 1% million BTU at 0.23¢
per gallon,

The amount of kerosene to produce 12 gallons or
1% million BTU per month is $2.76.

For gas cooking:

1 million BTU estimated heat value required per
month or 10 Therms per month at 0.L3¢ per
Therm.

The amount of gas to prodice 1 million BTU in Hilo
is 74.30.

For electric cooking:
100 Kilowatt-hours per month, average amount of
current used for a family of four,
100 kilowatt-hours at .05¢ per kilowatt-hour.
The amount of electricity to nroduce 100 kilo-
watt-hours in Hilo is :35.00,
The cost of operating a range depends uvon the fuel used, the

local rates, the techniques used in operation, the quantity of cooking

done, and the methods of croking used.
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CIFCK SHUET FOR GAS RANGES

Rate the range you are considering in the chart‘below. C
grod, G.; and poor, P, A sample rating is shown in the

excellent, E,
first column,

b

CITTERAL
tlame of Range
Manufacturer
AGA seal
CP scal
Price
ST7Z% O RAUGE
=height
Dimensions-width
-depth

No, of burners

Separate broiler

CGriddle

Adequate cooking top

No. of oven racks
Satisfactory size of oven

CPISTRUCTION

Frame-welded
~bolted
Corners rounded
Top and back seamless

Grate, light weight and well-built

Crates, easy to clean
Insulated oven
Tightly fitted oven door

Automatic oven heat control
Conveniently placed oven and

broiler
Location of vent opening
Sturdy drawvers
Sturdy doors
Sturdy legs
Sturdy gas valve handles
No. of positions
How marked
Where located
Sturdy cooking top
Automatic pilot lizht
Burner tray, drip pan
Simmer burner

(The names of the range and Co. are fictitious.)

Built-well
Corruna
Yes

No
155,95

hg%_n
361:
26-1/8n
Four
Yes

No

Yes
Four
Yes

Yes
Yes
Yes
Yes
Yes
Yes
Yes
No

Yes

Back splash
None

Yes

Yes

Yes

Three

Clear

Count

Front valve panel

Yes
Yes
Yes
Yes
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Checlc Shect for Cas Ranres: Cont.--

Burner arrangement
No., of standard
No. of Giant
Finish
Ixterior
Interior
IFase in Cleaning
Safety features

Staggered
Three
One

Porcelain enamel
Porcelain enamel
Yes
Yes
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THE STLUSTICH, USH AND CAR™ O Y?2JR GAS RANCE

Otjectives of unit:
l. Uncerstand the source of gas and its uses. To recogrnize
the importance of the reliebilityv of gas range manufacturer
and dealer.

2. Apporeciate kinds of metals and finishes for easier care
an? efficiency of rzas ranres,

3. Anoreciate construction feailvures for easier care of
£as rances,

L. TUnderstand and ansreciate scals of anorovals of gas

Tan;es,

Aporeciate thzt cereful selection contributes to the
economy and usefulness of rances,

6. Inow how to clean znd care for gas ranges.

Sugrested Cutlinc for Discussion-=Derionstration of Gas Range:
I. Gas-~hat is it?
A, Hinds of rases
l. Four mein t-pes of cases

a. nmnanufactured gas
b. notural gas
c. mnemfactured and natural gas mixed

5

de 1linuid petroleum gas
2. Distribution of gas for hore use

a. pipned gas--no storace required

0. liquid petroleum gas-=-sipplied in cvlinders

c. ¢ges flow from source to ansliance depends upon
tendency of ras to diffuse from higher preséure
to one of lower pressure —

de  suvnly distributed and mzintained by local gas
company

3. Heatin: value of gas
2. expressed in British termal units (Rtu) heating

value
b. a therm is equivalent to 100,000 Btu

6 i Jo%is nor ~1 e s
geet and Thye, lonsehold <quipment", po., 137-165 and also, Consurers!
‘eoorts, Octeber, 1952, s
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L. Liquefied Petroleum gases
a. Central system

1) gas supply is furnished by gas made from
liguefied metroleum products consisting
of propane and butane
2) gas distributed as butane-air mixtures
from a central mixing plant through an all-
welded steel dstribution system
mixture contains about 550 Btu ver cubic feet
an undiluted vapor of high heat value, between
2500 ani 3200 Btu per cubic foot is used in
warmncr climates
5. Bottled cas

w
~—

a., Tank, portable and cylinder gas

1) gas is propane or butane or a mixture of
the two
2) derived frrm oil refinery and wet natural
gas sources or from fractional distillation
of natural gasoline
3) 1liquefied and shipped to distributing centers
in special tank cars

b. Distribution of bottled gas

1) from distribution point, gas is delivered
to the home in cylinders containing L7 to
95 nounds of the liquid -
2) cylinders placed in cabinet outside the
home or buried in the ground, connected
through a pressure regulating valve to the
house gas pipe systen
3) some distributors fill cylinders at customer's
from a tank trunk, others renlace used cylinders
with fresh ones from the central supply,

B. How gas is measured.

1. The meter

@&+ gas piped into the home from a distributing
center is measured by a meter
b. operates whenever gas is being consumed

2. Is measured in cubic feet



- Ul -

II, Imnortant points to know about the gas range
A, laterials used

1. In the cast-iron range the frame, legs, and top
are cast, but the panels are usually of sheet
iron

a, the somewhat heavy construction holds its
shape and is a most satisfactory base for the
porcelsin enameled surface

2. It may also be rnade of steel

a. the strength and elasticity of steel permit
manufacture of light weight ranges, which
offers great resistance to repeated shock

B. Types of Rang:es7
1. Apartment type

a., 20-22 inches wide, smallest range for family use

b. I surface burners, no work surfaces, no storage
snace

c. Dbasic model, no extra features

d. deluxe model, few extra features

e, price ran:e .)150-170

2. Table top models
a. 30 inches model

1) some work surface and storage

2) L burners, oven and broiler

3) instead of Storage, some models have big ovens
L) with or without special features

5) price range 3180-230

b. 36-L3 inches model (standard model)
1) L-6 surface burners
2) 1-2 broilers and ovens
3) may be basic or deluxe models
k) price range .;185-350

7 Consumers! Union, Summer 1952, price list.
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c. 50 inches or larger

1) 6-8 surface burners

2) 2-3 broilers

3) 1-2 ovens

i) features of all kinds

5) rood working surface and storage
6) price range :700-1000

3. lodular units

a. Burner, oven-broiler and storage units come
senarately

b. Heed not be installed together

c. Oven mav be placed hi‘h or low as preferred

d. Price range

1) 130-250 for oven-broiler unit
2) R0-200 for L burner unit

3) 5125 for 3 burner unit

L) ohly olus for storage unit

Standard vs. Deluxe

1. The average price of the 11 standard L burner gas
ranges Consumers' Union bought and tested was 5150;
the 12 deluxe models had an aversge price of $335

2. CU's tests showed that deluxe models coild not be
counted on to perform better than standard models,
the reverse was true in a number of cases

Cooking top may be of three types

l. Open, in which a grate, singslec or divided, is cver
the entire burner surface

2. Seni-enclosed, with each burner surrounded by a
porcelain enamcled bowl covered by a separate grate

3. Solid top, with lids

Removable tray beneath top burners

1. Should have a raised edge

2. Easily cleaned, rust-resisting finish

3. A new model has burner, tray and li;htins equipment
welded together into one unit

a. very easy to clean
b. tray holds a quart in case of a boil-over
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. Arrancement o: burners

Choice of burner errangement depeands on otner
worx sarfaces in your kitcnen and nearness to yvour
range

a. UL, 6, or & barners m2y be surchased
b. sroupings vary, sclect according to needs

In 8 b:rner ren e, U4 of thc burners m'y be replaced
by a built-in rriddle, with or without a broiler
snzce beneath

G, Crates

1.

2.

d. Size

1.
2.
3

Should be sturdy, lirht in weirht to absorb as
little heat as possible

Square disk of neat-resistant glass over center
of scme of the surface burners, protects burners
from snill overs end is an adequate sunport for
utensils

of burners
Giant for ranid heating and for large utensils

“esular for seneral cooking in average size utensils
Si.crer burner

T. Lighting the burner

1.

2.

rosy ran-es are equinped with automatic li;hters
for the surface burners

liay be necessarvy to use a match for igniting a
burner

J. TFlame adjustuent

1.
2.
ITI, Ovens
A, Two t
1.
2.

Correct adjustment of burners important
Cell a service-man imediatcly for oroper adjustment

tpes of ovens denending on methods of heating

Semi-direct-burner is under a bottom or baffle plate

Circulating- the gases and air currents are directed

by a svstem of flues. The outlet may be near the top
r the bottom of the rear wall
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Size
1.

2.
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a. vent, usually located at topn of rear panel with
the o»ecnings at the back guard

b. ovpenin; placed so thzt flue vapors will be
directed away from the wall

¢. vent grill frequently is chrome finished; mey be
reiiovable for ease in cleaning

of ovens

Yost ovens are 16" wide and 14" high, with varying
depth, usually about 19"
Some ranges have 2 ovens, one larger than the other

Insulation of ovens

1.

2.

Cven
1.
2e
Heat
1.

2.

Usually packed with mineral wool or fiberglass which
should be at least 13" thick tc prevent excessive heat
leakage to the outside

The longer the insulated cven is used at one tire, the
rreater the saving in ges

Door of oven suculd close tirhtly and be so counter-
balenced thav it re:;.ains at any desired angle when
onened

racks

Should have a positive stop thet may be pulled out
without tipping

lMaterials used for rack construction should be rust-

proof and stain resistant

licht

g

Deluxc rodel with an electric lirht that is artomatically

mened
Some with switch on the outside panel

ourner
Similar in censtruction to surface burner
A self-latching valve handle is nandatory on all

gas ranges.,

remlator

The thermostatic centrol of oven saves gas and time of
the homemaker

Gives move uniform products
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H, The broiler

1.

2.

Usuzlly of the drawver type with front panel that
drops cown

Some ranges hrve a separate broiler burner, pan is

attached to door of commartment and swings out
when door is opened

IV, Cther convenient features of a gas range

A, DNeluxe mecdels with special features

.

~N O\ FEw o
L]

Broiler ani storege drawers on roller bearincs
Indicator t» inlicste when s:irface burners are on

Deep well c okers

V. OSeals of ajroval and guarantces

A. Arerican Cas Ass'n. Laboratory (ACA) scal

1.

Requirements for gas ranges set up by representatives
of gas comsanies, Federal government arencies,
interested national technical societies, consumer
organization, insurance interest, architects and

the A H.E.A,

Yinimum requirements for safety, eflicient performance
and durability

£29 tests were established as requirements wiiich
apnliance must meet before awarded blue star seal of
annroval

B. The Certified Performance (CP) seal

anufacture of "CP" certified perforriance range by
nmuber of corianies, members of ACA

Seventeen snecifications set up to provide certain
standards in addition to basic safety and performance
standard requirement by AGA

C. Pe and A, C. A. approval seals denotes best and
latest features for sveed, convenience, flexibility
and efliciency of range

C. Guarantees

1.

2

B s s .
Relisble menufectirer will have 5 year warranty on
burners and 1 vear fuarantee on whole range

Buy elways from a reliable dealer
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VI. Care ani cleaning of range
A. Ranre vporcelain cnznel

1, Should now be sukjected to extreme changes in

termperature ‘

23t until ran, e is cnol before cleaning

3. Is acid resistant but nct acid orecof

L. “ipe imediately with dry cloth or paper towel to
nrevent cermznent stain

c. Use ni1d~soap, clecansin: powders will scratch

5

7

v

. Use belking soda if strins are stubborn
. uJinse and dry thoroughly

@3]

. Top ourners

1. “i'ne off after each use

5. 1If a bad spill over occurred, rernove bUrners
and wash with mild soap and water

3, Crabes and aera‘ion pens nay be washed too

l,. TIf norts becrre clorred, clean with stiff
brush or ccntly insert small wire

C. Proiler

. Znove broiler pan and ;rid socon after use

1 or
2. ‘Then cool, wash in warm, soapy water

3, Fine steel wool and fine cleanser may be used to
X remove stubborn spots

. Jcmove broiler pan from oven when oven is in use

D. Oven

1. Viipe inside walls and door with damp cloth when
oven cools

. Clean oven racks, dry thorou;hly

. Oven bottom mey be removed when oven is cocled, wipe
clean

i, Mever plmce oven bottom in water

5. Be sure oven botiom snaps into nroper position when
renlaced

6. If spill-overs have becn left to accumulate on oven
bottom, remove by saturating a cloth in a solution of
household armonia end nlace it cver the spot
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12.
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VIIDT AT STPCLT FNTATY TFCRATION FOR
CCUSIRATICN AGYHT FOR DT LRSSOY O,
W, USH AIF) CART OF YOITR CAS RAjGH

Americon Standard AnnrOV°] Reanirermcents for Demestic Cas
ves, Anerican Gas Asscciation, Inc., 1552, Lad»oratory
1032 .. 62nd Street Cleveland, Chio,

fararar, k. F., "Selectine Your Gns Stove", Circular 52, Seotember
1237, Universityv of licoraska, Ccllege of n:riC ulturel Ixperiment
Station.

””\e Care cf the Rance", Home Service Division, Philadelphia Cas
“lorks Cornany, 1951,

"The Ces Runge", Yhat's llew in Hore Tconomics, Vol, 11, Ho. 6,
February, 1047, pn. (5-1C2.

"Featuring the Gas Range", "hat's lVew in lome “cononics, Vol. 1l,
No. 6, February, 1°40, p,. T,

a
)

"The Cas R-nre", Thet's ey in Hrme Tconomics, Vol. 17, lo. L,
April, 1553, Part 2, on. 25=37.

Py

"The que lianagenent Cless Takes a Look at Today's Gas Eanges™,
hotls Tiew in liome Teennices, Tel. 15, Mo, 6, Febraary, 1952,
n, 00-00,

linyes, ilel'n and frlean Pauhlson, '"hen You Euy Household Zquip-
nent", Agric-ltural Fxtension Service, State College of Washincton,

e

Pullnan, fashington, "xt. Mirneo, 1039

Peet,_@. Je, and Thve, L. S., Hovechold Toniprent, few York,
John Viley and Sons, Inc., 149,

"Ratings of 23 Cas Renges", Consumers! R-nort, October, 1052,
17:1C, pp. LF2-Li60,

"Selcction,.Use end Care of the vas ?anre" what's llew in Home
Tconomics, Februarv, 10:9 op. 38-39, 66.

"ise Your s Dansc cri )
’uoc Your liodern Zange", @»rvcultuz 11 Extension Service, Towa State,
Ames, Iowa, Jamiery 3, 1049, I H: 223.
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ILLUSTRATIVE MATRIAL

Cas Henges

Plate 1. ‘Tvnes of Ranres. Note style of range, size, capacity of

ccoking: top and oven, arrancenent of burners, position of
broiler unit, type and vosition of switches and convenience
features,

1A, Apartment tyoe range.

13. Deluxe large capacity burners, double ovens,

1C. Stendard tsble top model.

1D, Deluxe rodel with grill and swing-out broiler.

17, Deluxe large capacity burners, double ovens,

1. IModular Units, separate oven, broiler and surface units.

1G. Deluxe range with left side grill.

lil. DNeluxe large surface 6 burners, double broiler units.

Source of material:

1A-D and 1G -- llagic Chef. American Stove Comnany, St. Louis,

15 and H--Caloric Stove Corporation, Topton, Pennsylvania.

1F=-Chembers A.I.A, File No, 35-C-11, Chambers Products, Inc.,
Indianapolis, Indiana,

Plate 2A. Top of range convenience features.

2B. Top of renre convenience features.

Source of naterial:

Tanpan --Tapnan Stove Company, Mansfield, Ohio.
l‘azic Chef--fmerican Stove Coapany, St. iouis.
Roper--Ceo. D. Rooer Corp., Rockford, Illinois.
Caloric--Celoric Stove Cornoration, Topton, Pemmsvlvania,
Universal--Cribben and Sexton Company, Chicaro, Illinois,

Plate 3A. Oven Safety and convenience features.

3B. Broiler convenience features

Source of material:

Universal--Cribben and Sexton Cospeny, Chicaro, Illinois,
liagic Chef--American Stove Comnany, St. Louis.
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Tllustrative material: Cont,--

Plate LA, Lifetime Cuarantee of a ras rance.
;3. Construction of frame of a zas range.

Source of nzaterial:
faloric-=-Taloric Stove Corncralion, Topton, Pennsylvania,

Roper-- Cco, 2, Rover Corn., Rockford, Illinois,

late SA. Txclusive Zeature in a gos range.
5P Sycial feature in a ¢as ranre.

2De

Source of matericl:

Universal-Cribben and Scxton Cemdany, 700 N. Sacramento Blvd,,
Chicaro 12, Illinois.
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Project Leader's Cuide

Selection end Care of Rzttan Furniture

Before ¢iving the lesson, study Home Furnishing Circular
No. 3, "Sclection and Cere of Ractan Furniture," and the Guide for

Home Nemrnsctration Agents, "Series 3.M

Discuss roints Show or Do Teaching Aids
1. ‘hat is rattlen? Use pictures to illustrate. Plate 1A.
2. How is rattan prepared? Plate 2A.

a, cutting. Plate 3A.

b. drring. Plate LA.

c. rencval of bark Plate ©°A,

d. washing and G5B.

e. sorting
f. tleaching

3. Asseribling of the
furniture at the
actor:., Plate 6A-D.

L. rtrades of rattan.

5. Tvnes of faraiture Discuss various
made. uses of rattan.
6. Srlectio Tak hai ;
. fwnggﬁg of rattan Pa%:eka chair a.nd Show pictures
bhy ure, p01nu'out buying of wicker and
questions, reed rattan

furniture,

7. Care of rattan furniture,

‘e Claims and Federal Trade
Cormission rulings,
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Cooperative Extension Work
in
AGRICULTJRE AND HOME FCONO.IICS
TERRITORY OF HAWAIT

Home Furnishings Circular MNo. 3

SLTCTINW AYD CARE OF RATTAN FURIITURE

(@]

That is Rattan?

Rattan is a vine wiiich is found in India, Burma and the
Philippines. Its scientific name is Cal~=nrs, and we all know it by
the name, RATTAN,

I‘lost of the rattan furniture found in Hawaii are imnorted
directly from the Philippines, Only a few small pieces of furniture
are made locally in Honolulu.

The processes of prenarin~ rattzn for the furniture factory
are very interesting., Natives in India, Burma and the Philinpines
go into the forests and cut the rattan vine into twelve to thirty
feet lengths, These are dried and %the bark and thorns are removed.,
The bark is treated and is known as rattan "cane." It is used exten-
sively as material for seats of chairs, davenports and for binding joints
in Zfurniture. The wood part, inside the bark is also treated and the
finished product is known as the "reed."

The next step in the process is the washing and sorting of
the rattan for size and quality., It is sulohured to bleach the coler

and prevent inTection by insects,

Then it is packed for shinment to the United States to furniture

factories or to the factories in IHanila.
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Carstruction of Rattan Furniture

The raw rattan is washed, sorted and cut into desired lengths
Gecided vpon by the particular pattern bein - used. It is then placed
in the steam chamber of a boiler until it becomes soft and pliable.

After the steaming, the rattan is bent arcund a shaped form.

Tre frane constriction is held securely by screws and dowels.
Then the joints are bound by hand with splint rattan cane. This re-
inforces the frame constriction.

To date, rattan is availavle only in natural color. The
finisned osiecc is sorayed with spar varnish end hand rubbed to a nice
natural finish.

Qpholstering follcws in the case of chairs or other sitting

nieces.

ira‘des of Rattan

There are four grades of rattan: The prime [rade, which is
freer of s»nots and markings, lishter in color @nd more uniform in the
joints; the 2 and 23 and 3 are noorer qualities of rattan with respect

to the characteristics noted zbove., This information is seldom

specified on the label,

Tynes of Furniture Made

Rattan is made into furniture of all descriptions--chairs, tables,
stools, serving carts, shelves, chest of drawers, credenzas, desks,

settees and sofas. Accessories such as lamps, mirrors and vases are

also trimmed with rattan,




Selection of Rattan

The ~uide for buving any diece of furniture mirht be used in
yin: rattan.
1 M ne A3
Ask vours=lf these ten gquestions when you are shopoing and
selecting your rattsn furniture:

1. llow are flct surfaces joined?

o, ilow are thr joints cut tocether?

3. Are lers ani posts firm and substantial?

L. Are bthe dravers well made?

5. Do deors and table leaves rit?

6. lave you examined thr backs and undersides?

7, “Mat about the casters? Do thev pivot and roll ezsily?
€. “Mmet is thc gnality of the mirror?

9. How is the wood finished?
10, Is the framc sturdily made with the ends of fibers

securely and sroothly fastened to the frame?

Care of Rattan irniture

It is recomnended that at least cnce every two years a coat
of varnish be ~ut on the rattan narts and that the furniture be kept

clean regulerly by dusting and vacuum cleaningz, If rattan parts are

baldly rarlked from use, sand over with fine sandpaper and refinish with

clear spar varnish.

Rattan furniture manufacturers do not recognize any claims
for deterioration or warvage due to exposure to sunlicht or salt air,

They will also not assume anv responsibility for fading of all up-

holstered materials used,
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Cooperztive "xtension ‘jork

in
ACGRICUTLTURE AID HO W BCITMIC
TOR2ITRY OF HAVATT

HAOME FURNTISHINGS INFCRNATION
Series No., 3

GUIDE FOR HOME DEMONSTRATION AGENTS

RATTAN FURNITURE

Compiled by Betby Zane
Tast lHawaii !iome Demonstration Agent
July 1953



STLECTION AND CARY OF RATTAN FUVITTUHE

“That is Pattan?

Rattan furniture is made nrincinally of three materials,
rattan, rattan cane and unholstery materials. Rattan is a prodiuct of
Calamus or Deemcnorons, a vine which is found in India, Burma and the
Prilip»yines, There are some 200 soecies in the genus, inhabiting
tronical and sub-tropical Asia, Africa znd Australia., The two major
t-pes used for IfMrniture are the Philiniine and the FTast Indies
rattan., The Philippine rattan is larger in size than the Fast Indies
and it can take a lighter, softer finish, Philipnine rattan itself
is more norous and the narkings are less distinct., East Indies rattan
is small in diameter, has very distinct markings and is easily distin-
mrished by the yellowish shinv bark,

The rattan vine is proteccted by vicious, strong hooked thorns,
this vine stretches out and climbs s-netimes, to a hei _ht of 690 or

nore feet., (Plate 14)

How is Rattan Preoared?

Rattan is usually cut ahout three feet above the ground.,
The remaining shoot continues to ¢row and in seven vears reaches suffi-
cient maturity so it can be cut again,

The natives cut the vines into twelve foot to thirty foot
lencths for drying and use particular care not to touch the vine of

thorns. (Plate 24)

After scveral days of drying, the sun and air h:ve shriveled

the bark and tazken much of the sting fr-m the thorns. Rattan assumes a
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yellow color when dry. (Plate 34)

Following a method used many Years ago, the natives »ull the
rattan across a notch th-t is cut in a tree. This pulling removes
rrst 0° the bark and th~ thorns.

The bark is reroved and treated and is ¥kn~wn as rattan "cane,"
Tt is -scd extensively as material for seats of chairs, davenports and
for bindine joints in furniture. The wood part, inside the bark is
also treated and the finished product is knowm as the "reed."

The slender stems of the rattan rarely exceed an inch in dia-
meter, cenerally thev are much snaller. A distinct ring is always
nresent at the iunction of the sheating leaves with the stem.

Todav the natives must co deeper and deeper into the jungle
to £ind the vine in sufficient quantities and transporting rattan to
Coastal regions is a real shipoine oroblem. It must now be loated
dovn on the mountain streams or carried on horses, buffalo or oxen.
Sonmetimes the terrain is so rouph thet it is necessary for the natives
to carryy vuniles of ratian on their baclks over miles of wild country
to easier means of transvortation. (Plate LA)

From the Coastal regions, rattan is shipped to Hacassar,
Singanore or “anila, where it is weshed, sorted for size and quality
and sulphured to bleach the color and prevent infection by insects.
(Plate SA and 5B)

Tne last ste» is thc packing for shipment to the United States

where the arents select the ton grades for shipricnt to the factory.

At the Factory

The raw rattan arrives in the United States in twelve to sixteen

foot lengths and uonon arrival is washed, sorted, sanded and cut into
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the lengths decided uvon by the particular pattern being used at that
particular t'me.

After the rattan is cut, it is placed in the steam chamber of
a boiler where the stean mzkes the rattan soft and pliable.

After the steanin-, the rattan is bent around a desired form.
It is then ready for mill work processes. Holes are drilled for

screws, horing is done for dowels and it is fine-sanded,

The parts are ready to be assembled, First, the frame construc-
tion is held securely by screws or dowels. Then the joints are bound
by hand with splint rattan cane. This reinforces the frame construc-
tion. (Plate 6A-D)

To date, rattan is available cnly in natural color, The rattan
frniture piece is sprayed with spar varnish and hand rubbed to a
nice natural finish. Upholsterinc follows in the case of chairs or

otiher sitting pieces.,

Crades of Rattan

There are four srades of rattan: The orime grade, which is
freer of .spots and markings, lichter in color and mo-e uniform in the
joints; the 2 and 2B and 3 are poorer qualities of rattan with respect
to the characteristics noted above. Most fnrniture in peace time is

mnade of ¢rades 1 and 2.

Tvoes of Furniture Made

Rattan is made into furniture of all descriptions--chairs,

tables, stools, serving carts, shelves, chest of drawvers, credenzas,
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desks, settees und secfas. Accessories such as lemps, mirrors and vases

are also trimmed with rattan.

Selection of Ratten Mirniture

o

The ¢aide for buying sny niece of furniture micht be used in
buying ratten,

Ten questions to ask yourself when buying furniture are listed
in the Tetter Buymanship vanphlet of the Household Finance Corporation.8

These sre as follows:

1. How are flat surfaces joined?

2. How are the joints put together?

3¢ Are legs and posts firm and substantial?

L. Are the drawers well made?

S. Do doors and table leaves fit?

6. Have you examined the backs and undersides?

7. “nat about the casters? Do they pivot and roll easily?
8. That is the quality of the mirror?

®. How is the wood finished?
10, Is the frare sturdily mede with the ends of fibers

securely and smoothly fastened to the frame?

Care of Rattan Furniture,

It is recomnended that at least once every two years a coat of
varnish be nut on the rattan parts ani thwt the furniture be kept clean
resmlerly by dustine and vacuum cleaning, If rattan parts are badly

marked from use, sand over with fine mnd-paper and refinish with clear

spar varnish,
Clains
"laving no control over the elements or their chemical effects,

we cannot and will not recognize any claims for deterioration or warpage

8 BRetter ?gymanshlp--Use and Care of “nrniture, Household Finance
Corporation, pp. 10-27.
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due to exnosure to sunlicht or salt air. A1l cover fabrics are manufsc-
tured with the finest vat-dves obtainable--however, we can assume no
resnonsitility whatever for fadin:."9 This stzatement is made by Ficks

Peed Comnany and is tvoical of other rattan menufacturers in the United

Tederal Trade Commission Rulings on Furniture

The rederal Trade Cormnission in cooperaticn with the furniture
indastrv, estavlished a few riles in regards to forms of advertising,
labrling, and descriptions of all kinds of furniture and are enforceable
b? law in interstate comrerce. The rules state that:

"Turniture in which exoosed surfaces are of cne wood, shall be
desirnated by the name of that wood,

A

"Ffurniture in which the exnosed surfaces are of more than one
¥inl of wood, shall be desirmated as to the woods used.,

"llote: M"Ixnosed surfaces" mcan those parts of a piece of furni-
ture which are cxyosed to view when the piece is nlaced in the generally
accented position for use,"10

Furniture trade associations and Better Business Bureaus in the
United States hove prevailcd upon retailers to adopt and to anvly these
rules s» thet now many ethical furniture deslers observe them in their

advertising. lowever, the observance of the rules is not generally

a-nlied to tags which annear on nerchandise,

9 "Fick Facts," TFeed Reed Company, Cinecinnati, Ohio.
e

i
10 Retter Buvmanshin--Use and Care of Furniture, op. cit., p. 5.
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RUPERTICE OUTDEOAND SUPPLTITHTARY INTOXRIATICH FOR
THTOATT DITNSTRATION AGIIT ¥0z TH LESZOM O,
"RATTAN FURIITIEN

Petter Biymanshin-=I'se and Care of Iurniture, Household Finance
Corporation, $19 ii, i:icrigan avenue, Chicago, Illinois, pn. 5, 10-27.

e Tnecvelenedia Americana, 10F1, iew York fimerican Cornoration,
o, 22(1-220, ¢3, ani 2%l.

Te "nerclonedia B-itanniea, 1768, Chicapo, London, Toronto,
Vol. L-Thlajy 13-97Lc.

""icks racts", reorinted fron shelsterirg, July, 1951, Ficks
s TEs - g ’ Sy ’
Reed Cormany, Cincinnati, Ohio.

"Turniture of Romance," Ticks :eed Company, Cincinnati, Ohio,
on. 2, 3.

"Troniten) The <nerican Chair Company, M:nufacturer, Sheboygan,
iscensin.
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Plate
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TLLOSTRATIVE MATCRIAL

Rattan Furniture

1:. The rattan vine is protected ty vicious, strong hooked
vnrns, and this vine stretches out and climbs sometines
to a heirhit of 600 or more feet,

24. The natives cut the vines into twelve foot to thirty foot

lengths for drying and use particular care not to touch
the vine of thorns.

3A, 'The sun and air shrivels the bark and tokes rmuch of the

sting from the thorns. Rattan assumes a yellow color when

dry.

LA, Transoortation of rattan from the deep junsle to the
Coastal Regions.

SA. Rattan is washed and sulvhured to bleach the color and
prevent inlection by insects,
52. Ratten is trirmed and sorted for size and quality.

6A-=6D,
Construction of rattan furniture.

TA. Sarnle of rattan.,

fA. Rattan Reed furniture.
R. Rattan Wicker Peel furniture.

o
L

material:

Q

"Turniture of Romance" published by Ficks Reed Company,
Cincinnati, Ohio,

"Tropiten" published by the American Chair Combany,
Hanufacturer;Sheboygan, liisconsin. \
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