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INTRODUCTION

The growling interest in films as a means of teaching
has aroused educatoras to study the effectlveness of motlon
plctures for various types of classrcom teaching.

A study to determine the most effective way of using
instructional films was made by Sumstine (1918)1 in the
Peabody High 8chool, Pittsburgh, Pennsylvania, The lnvesti-
gator used three groups in the study with about 120 students
in each group., "Farming with Du Pont Dynamite" was taught
to thes first group by means of a film which had no verbal
continuity, to the second group by lecture and the film, and
to the third group by the lecture method alone. “ests were
gilven to the thres groups at the end of twenty~four hours,
at the end of ten days, and at the end of three months,
Results indicated that the group which saw the motlon plcture
had approximately 20 per cent galiln at the end of three months,
Sumstinets study shows the recall value of the £llm after a
period of time, when the film ls used to teach new subject
matter, The study does not show the effectiveness of the

£ilm in summarizing a unit,

15, R, Sumstine, "Hducational Research and Statistlcsge=
A Comparative Study of Visual Instructlon in High School,”
School and Society, VIII (1918), 255-58,
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The purpose of the investigatlion undertaken by Jayne
(1936)2 was to determine how much more students gained from
films which have been integrated with'the teaching unit than
they do from non=integrated films. 3eventy-nine slxth-grade
and eighty ninthegrade students of Stoughton, Wi&aensin, partici-
pated in the study. The first group was shown the film two
wesks befors ths unlt of work was started; the second group waa
shown the film at the beginning of the unlt; and the third
group was shown the film after the unlt was under way. Hesults
of the pre- and post~teats indlicated an advantage In showing
the film at the beginning of the unit.

The value of the motlion picture in teaching sclentific
facts was investigated by Baker (1943)3 in Wittenberg College.
In one group of students, the film was used without preparation;
the sscond group was prepared for the flilm before it was shown;
the third, or control group, had a study period and did not see
the film, The groups wers tested for factual Iinformation, for
undergstanding of sclentific terms, and for ablllty to make ap~-
plication of the facts and principles studied, The film group
showed a galn over the study period group, and the film wlth

preparation over the none-preparation group. A&t the end of the

2¢, D, Jayne, "The Integrated Versus the NoneIntegrated
Use of Motion Picture In the Classroom,” Journal of Zxpsrimental
Edmﬂticn’ v (1@36), ?"17»

34, Kenneth Baker, "An Experimental Study of Effective=-

ness of Motion Pleture in Teaching General Seclence," Zducational
Screen, XXII (1943), 27=30,



study, the students wrote a summary parsgraph. The motion
picture summary indlcated that the film was more effective than
the teacher-pupll summary,

In a study undsrtaken to determine how much a selected
group of Shakespearean flims may affect the attitudes of an
English class chosen at random, Hirsch (1947)4 instructed exe
perimental and control groups of approximately slxty students
f'or eight weaks at the San Francisco High School in California.
To determine any change in attitudes of the students durlng the
study, the Thurston scale was administered to them before and
after the study of Shakespeare, The expsrimental group which
was nearly nsutral In attltudes at first, shifted to a degree
which left no doubt about an Improvement of attltudes. The
ahift was very slight, and the tests did not show whether the
students liked the subject or not. Since one of the highest
grades was mads by a student with an unfavorable attltude to-
ward Shakespearse, Hirsch concluded that some students can dis~
like & subject and still make a good grade. He polnted out
that the motion plcture mppsared to be one of the best tools a
teacher could use to achieve success in the stimulatlion and
motivation of studsnts toward a more favorable attituds.

Brown {(1950)5 made a study in the Andrews High School,

Andrews, Texass, to dotermine the effect of group relatiounship

. 4Xichard S. Hirsch, "Moving Attitudes with Motion Pictures,”
Zgucatlonsl Screen, XXVIII (1947), 446-60,

Silary A. Brown, "Effect of Relatlionship Films on Attltudes
of Homemaking Girls," (Unpublished Master's Thesils, Department
of Home Economics, North Texas State College, 1950).



£ilms on the abtitude of thirty-two homemaking glrls, . The
Herrington attitude scale was glven to five homemaking claases
to determine the attitudes of the students toward various group
relationships, Using films for lustructional purposes, each

of the flve homemaking classes plamned and carried out a unit
in group relatlionships. Horrington's attitude scale was glven
agaln at the end of the units. Statistical treatment of data
showed no significant difference in attitudes before and after
the unit.

To establish the possible value of the sound film as com=-
pared wilith the desmonstration, (lark (1951)6 made a study with
three hundred students studylng physical sclence in the Uew
York University from January, 1931 to February, 1932. The
students were divided equally between the experimental groups

and the control groups on the basls of Army Alpha Test and

0'Conner Vocabulary Test. Students were rotated between the

experimental and control groups so that they would have the
learning experiences offered 1n each group, The demonstration
used with the control groups resembled as nearly as possible
the film shown to the experimental group. Classes were taught
by the regular teachers, The results showed the film galins %o
be 7 per cent and the demonstration gains to be 4 psr cent,
Clark judged these figures to indicate that sound films have

a sllight advantage 1n stimulsting intersst and sustaining

Sclarence C. Clark, "Sound Notlon Pilctures As An Ald in
Clagsroom Teaching," School Review, XL {(1632), 669=-81,




attentlon, Thils fact suggests that films might be used ef-
fectively to summarize homemaking units.

In 1951 Phillips” conducted a study using films in the
Gaston High School, Jolnerville, Texas. The purpose of this
study was Lo determine the comparativs effectiveness of sduca=-
tional sound films and the demonstration method In teaching the
quickemix method of cake making. The first and second year
homemaking girls were divided Into two equal groups, experi=~
mental and control, with nineteen in each group. Pre-tests
were glven to determine the extent of previously acqulred
knowledge of the subject. Through demonstrations and discussion
in one group, and films in the other, the two groups learnsed
methods of mixing cakes. At the end of the unit, sach student
baked a cake and compared 1t in appearance, texture, and flavor
with other cakes baked. Results of the flnal tests and of the
scored cakes indicated that the film was as effective In tesch-
ing the quick cake=mix method as the demonstration method,., All
groups preferrer 5he demonstration method at the beglinning of
the study. One third ol the group expressed preference for
filims at the close of the experiment. Phillip's investigation
showed that a teacher may teach cake-making as effectively by
films as by demonstrations,

mxperiments have been conducted to determine the results

of using f1llms In changing attitudes, in giving demonstrations,

7Joe Marie Phillips, "The Film Versus the Demonstration
Method in Teaching Cake Mixing to High School Girls," (Unpub-
lished Haster's Thesls, Department of Home Economics, Horth
Texas State College, 1951).
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and in teaching facts, The coneclusions drawn {rom thesse
studies provide a growling source of information which is val~
uable to the Investigator who iz contemplating the use of {ilms
or who is already using then.

Only two of the gtudiss swaarized here used films in the
tenching of homemsking clagses. 1t i1s ths purposec of this
astudy to compare the effectiveness of the fllm method wlith the
pupll~teacher dlgcussion method for summarizing certain food

units,



PROCEDURE

The data for determinlng the effectiveness of the film
In swmmarizing units were obtalned from students of Homemalkw
ing I, II, and III at the Seymour High School, Seymour, Texas,
during the school year 1951-1952, |

Firgt~, second=-, and third~year homemaking classes were
divided into two groups with an equal number of studsnts in
sach group. The groups were equated on the basls of personal
background, homemaking achlevement, homemaking training, and
school achlevement.,

Guidance records of each student were consulted to obtaln
informatlon concerning nationallty and language spoken in the
home, Six Bohemian glrls were palred with each other in the
freshman class,

In order to determine the number of years of homemaking
the students had completed, the permesnent high school records
were used. 41he forty~three gtudents In the first year home=
making classes were freshmen without previous homemaking
experlence., With the exception of four girls who were juniors,
the thirty students In the second year homemeking clasgses
were sophomorss, with one yesr's experience, The fourteen
students in the third year homemaking class were juniors with

two years'! experience.



It was necessary to select instructional units that
would lend themselves well to an investigation of the ef=~
fectiveness of films for swmarlzing a unit. SBuch units
needed to be definlte in scope, exact in content, and ade=-
quately treated by available films, The matter of providing
films presented an additional problem, Films had to be se=
lected on the basis of their svailability for the class
schedule, and thelr sultabillty for this study, as well as
on the basis of cost.

Threse avallable fllms in the fleld of high school home=
making were selected for use in the present study: (1)
"Cookery Terms", (2) "Cookery HMeasurements”, and (3)'"Home
Cookery of Fish", DEvaluation was made of the fllms through
the use of Dale's standards for evaluating audio=-visual
materials. These standards are:t the content glves a trus
plecture of the facts; the materiasls contribute meaningful
content to the toplc under study; the material i1s appropriate
for the age, intelligence, and experience of the learners,

Since standerdnized tests® of cookery terms, cookery

measurements, and flsh cookery were not avallable, questions

lEdgar bale, Audio-Visual Method in Teaching, p. 500,

ESee Appendlx A, Appendix B, and Appendix C.



were constructed to cover the exact content of these units.
Sources of subject matter for the questions were a preview of
the f1ilms and instructlonal materisl which accompanied the
films. These tests which contained fifty true~false state-
ments covered the followlnz principles, processes, and factual
contents
1. Cookery terms ~ cream, stir, atiffly beaten egg
whites, fold, froasting, broil, sear, soft ball stage,
knead, stew, simmer, dredges, braise, roast, marinate,
marinade, white sauce, acald, scallop, au gratin, Jjelly
test, y o3sary, and appendix,
2, Cockery measurements « liquid, fat, dry ingre=-
dients, measuring equlpment, and accurate measurements.
%. +lsh cookery - gslecting and care of fish;
preparing fish for cooking; bolling, brolling and bak-
ing.
Before the opening of school, the two homemeking teachers
and the princlipal had met 1ln conferences to declde on the
ma jor units which were to make up the semester's work, Food
and nutrition, child development, interior decoration, cloth=-
ing and releted arts, and crafts were the unlts chosen. After
the program had been blocked into units of work, the teachers
decided together which units sach would tsach,
Since studsnts are regularly scheduled for a whole year
of homemaking, they were glven their cholce of the units for

the first semester. At the beginning of the second semesster,
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they chéngeﬁ teachers and unlts., After the students made thelr
‘aelectién of wnits, the studont's Interests and needs were doe
termined by means of conferences and by thelr written prefere
ences, The teacher discussed the proposed units wlth the
mothers in order to determine that the units selected by the
teacher and princlpal would contribute to the major objectives
of the homs, W¥ith the use of these supggestions, the year's
ountline of unlits was revised, and the semesgster's work was
started,

Teacher's gosls: In order to insure a constant program

of work, su " teacher set up goels for her ares before Lhe
gsemester's work wos outlined, These goals were: to provide
expariences that would solve Individual problems; bto meke
unit content practical; to malintaln classaroom procedures

that would encourage cooperation and independent thinking; to
plan unlt content that would contrlibute to the overall objec-
tives of the home and the school.

Student’s soals: At the beginning of the semester, the

puplls and the fteacher diacussed the purposes and values of
homemaking. Yo give further stimulus to the year's progran,
raports and talls were glven by the thirde-year girls to the
freshmen., The second-~year girls reviewed the preceding yearts
units and pointed out the strength and weaknesses of the pro-
gram, With thils baclkground, the students and the teacher
planned goals for the semsster, Some of these goals were:

l. Mot to complain °f I sometlimes have to do more

than my sharse of the work,
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2, To plan my work so I can finish on time.

3+ To look up the answers to questions I do not
know, instead of asking the teacher.,

4, To glve soms ons slse a chance to talk,

5. To overcome prejudices,

6. To work willingly.

7« 7To learn new skills in homemaking.,

For the food units, the classes divided themselves into
five famlly-aslze groups who worked and gstudied in the five
unit kitchens. The general approach to the class actlivities
was the problem~solving method, All of the students partlcle
pated in each unit,

In order to have the overall program gchleve the stu-
dent's goal for the semester, the units on flsh cookery, cook=
ing terms, and cookery mesasurements were p;anned as intégral
parts of certaln units, 7This mede it possible to carry on
this study and at the same time enrich the content of the
ralated units.

At the beginning of the study, the teacher explained %o
the classes that, as a basis for her thesls, she nesded to
make a gclentlific study, and that the problem chosen for this
study was that of finding out whether a film would summerize
a mlt ag affectively as the technique of pupll-~teacher dise
cusslion. She further explained that the units coockery terms,
cookery measurements, and flsh cookery would be studied,

The plan of procedure was worked out with each clasgs.

The students understood that during the course of each unit
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they would work with cookery terms, cookery msasurements, and
fish cookery. Thereafter, each time a minor unlt of work was
outlined, plans were made for including the terms and msasure-
ments that were appliceble, The development of the unit was
guided in such s manner that every term and measurement under
investlipgation was used sometime during the perlod allobted to
the study,.

The teacher's block plan for Homemaking I, presented 1n
Appendix D, shows how coockery terms and measurements werse
Introduced durlng the perlod of the study. It further shows
the relation of the problems Iinvestigated to the units se~-
lected at the beginning of the semester.

Course content for Homemaking I and II: Defore glving

the tests, the teacher explalined to the students that a pre-
test would be administered to detsrmine what prevlicus knowle
gdge they had of cookery terms and measurements, The regults
of the test would show which terms and measurements they nesded
to study. FPFurthermors, since some of the Information in the
unlitas on cookery terms and measurements overlap, plans were
made to give the pre-test on cookery terms to the class on the
second day following the pre-test on measurements,

After the pre-test was glven, the units on cookery terms
and measurements were studied. Bach group selscted twelve
gquestions from the pre-test which they wanted to conasider during
a planned study period, AL the end of a study period, a volun=

teer from each group demonstrated a method of measuring chosen
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ingredisnts or defined a term, After planning the menus of
each lesson, the group selected cockery terms and measure=-
ments thet would be used In preparing the meal, Two students
from each group explained the correct terms and memsurements
selected from the menu, Wwhile the luncheon menu was bsing
prepared, the teacher observed the cless to determine whether
or not the students used proper measurlng technliques and
correct termas,

Upon the completion of the unit, a student showed the
film "Cookery Measurements" to the experimental group in the
dining room, At the same time, in the classroom, the control
group and the teacher summarized the unit by discussing
correct mothods to use 1in measuring certaln ingredlents. After
they had viewsd the fllm, the experimental group was brought
back to the classroom. The teats on cookery messurements
which had been glven previously were administered again to both
Zroups .

The same procedures employed ln summarizing the unit snd
glving the test on cookery measurements were used to summarize
and test the unlt on cookery terms. Durlng the study of the
unlts on cookery terms snd cookery measurements, thé Homema ke
ing I studsnts prepared a luncheon for several teachers, a
luncheon for a selscted family, a thirty mlnute oven meal,
baked gqulck breads, and prepared vegebtable salads,

Appendix D shows the relationship of the units to ths

semegter's work.
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Except for some changes In class projects, the content
of the units on cookery terms and meagurements for Homemaking
IT was essentlally the same as that for Homemaking I. The
firast semester students entertalined a thiré grade class,
nlanned and prepared a luncheon for & four yaar old bey;
baked cream pleg, prepsred and baked yeasst breads, prepared
frait salads, and prepared a thirty minute oven dinner, An
outline of the unlts for Homemaking II is presented in Appendix

VWith a few exceptlions, the flrst and second semester of
Homemakins I7 used the same pregram of work. Instesd of
entartaining the third grade, the second semester class used
the same menu for a children's party. Instead of & Hallowsen
party, they planned a Valentine party. iinally, instead of
entertaining the Fubture Fomemakers of America distrlict meot-
ing, they served the School Doard dinmner, This project
regquired as much planning, preparation, and responsibility as
the one used the previous semester,

Flsh cookery, Homemalking I and Il: The first and second

vear students stulled the same unlt on fish cookery. Idsnblcal
methods werse employed In giving the pre-test for this unit
as for the other units, The clags studled the principles of
cooking flsh, and on the following day they prepsred the fish
and evalnated thelr work.

Legsons on thres ways of preparing fish proved ilnade-

guate for learning the processes of flah cookery. Since time
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was limited and the students needed to study meat cookery,

the next unlit was planned to include cooking methods for

meats which were applicable to fish. Az the unlit progressed,
the clmsses compared the preparstion of meat with the vreparaw-
tion of fish,

The unlt on fish cookery was sumnarized in the same
manser as the other units. Followlng the summarizatlons, the
post test waas glven. The plans for fish cookery units are
presented in Appendix D and Appendix E,

food units, Homemaking III: The third-year homemaking

girls were o anized as an experimental group set up by the
teacher and the principal. They did not follow the gsneral
procedure used in the classes in Homemaking I and II, but
followed a waekly procedurs similar to the one given in
Flgure 3.

The girls divided themselves into groups of four, each
group using one of the unit kitchens, Lach zirl set up gosls
for herself as she worked independently toward Jolnt group
projects., The major projects centered about meal preparation
and table service,

When the studsnts were ready to cook, they pooled their
Individual dishes and served a luncheon at noon in the dining
room, In this way, each saw how her own dish was related %o
a complete meal,

The students digcussed thelr immediate problems with

the teacher in Individual conferences; then they prepared a



written work plan for the preparation of the food they wers

planning to cook. The teacher checked these plans from the

standpoint of appropriateness to the menu, cost, and method

of preparing. After completing a problem, the student wrote
a sumary of her work,

The procedure used in summarizing the units on cookery
terms and cookery measurements, and in giving the reapoctive
tests was the same as that used In Homemaking L and I,

buring the study of the fish cookery unit, the glrls
prepared fish by tho threc methods suggscted In the unit. A
pre~ and y. b test was given at the beginning and end of thils
unit, The unit was summarlzed with the experlimental group by
uging the film "Home Cookery of Flsh", and for the control

croup by pupile~teacher dlscusslon.

Honday Tuesday Wiedneasday [Thursday Friday
Individual Flanning. Complete Prepare Wrilte up
or group Gathering plans. and serve summary of
confarence informa=- Check plan |luncheon. luncheon,
with teacher.|tilon. wlth

teacher.
Preparation

of luncheon

Flie Le==lyplcal W86k rOr & LHira=-Year Class.

Statistical procedures used: Statisticel treatment of

the data included the calculatlion of the mean score, the

difference between the means of the test scores, the standard
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deviation of the scores from the means, the standard error
of the mean, and the significance of a diffsrsnce bebtwesen
the means.

The pre-~ and post tests cantainéd £ifty true and false
statements, ZEZach statement was glven the value of one, the
hirhest possible score being Tifty. After the tests had boen
scored, 1t was necessary to use statisticel methods to detere
mine if the difference between the means of the pre~ and post
tests were real or statistically significant. 7The term
Tatatistlcally significant" is used to mean that there is a
difference metwesn tests, croups, and compared classes which
lg dne to factors cther tharn chance,

The use of tho raw score of the tests was used to compute
the mean score., The mean score was found by adding the scores,
end éividing the fotal sum by the number in the group, rthe
formula is I = EX/N, where M is the mcan, E is the total or
sun of scoreg X ls the score, and N ls the nwsber of subjecta.

The differsnce between the means of the itwo tests re-
ferred to as the "mesn difference’, was determined by subtracte
ing the mean of the gecond test from the mean of the f{irst,

dd =y - g Hy 1s the mean of the post
test, and

Ko 1s the mean of the pre=
tesh.

The standard deviatlon of the score differsnce betwesen

two groups of tests was determined by the following formula:

B2 . 1148 where & ® the difference between
S gvc:%;:jﬁﬂgg— two palred scored.
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Here Ed? ig the sum of the sguared pre- and post test scors
differences. From the result obtalned by dividing this sum
by §, a corrsction factor, the square of the msan difference
ﬁdg, wag subtracted, The square root of the remainder con~
stlitutes the standard deviatlon.

The standard error of the mean for a group was computed
by dividing the standard deviation by the sguare root of
N - 1, The formula used wag:

Sy * 3
V N=-1
This means that the standard deviation is divided by the squars
root of the number of subjects in the group less onhe.

The critical ratlo, or t value, was computed to show
whether a difference between two means was significent. This
stetistic was determined by dividing the difference betwsen
the means of the pre=- and post tests by the standard error
of the mean difference for these tests. The formula is:

CR =1t = Md/S, Hore Md is the difference between
the pre=- and post test means.

of two graups was determined by extracting the square root of
the sums of the gquares of the standard errors of the groups

being compared.

2 2 2 - ~
Sp ® Sy - 8 :\ﬁm AR 3 = standard arror
Dﬁl DMQ " #o o of experimental
group
s.. 2 T standard error

¥ of control group.
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The critical ratio, or t value, to ahow the signiflcance
of a difference between the means of two groups, was found by
dividing the differsence between the means of the two groups
by the standard error of the difference between thelr means.

CR=§ = D2l = My - Difference betwesn

“§§“~" the means of the
experimental and
control groups

After the t value had been computed, Flaher's "Table of

F and T" was used to determine whether the difference between

the groups bslng compared was large enough to be atatlstically

significante, If the critical ratio was as large as Fisher's®

5 per cent valus for %, the difference betwesn the groups was

congidered significant; if 1t was as large as the 1 per cent

value, it was judged highly significant; and if 1t was less

than 5 per cent, 1t was questionable,

3k. A. Fisher, Statistical lLethod for Research Vorkers,
Pe 89




Table Y shows the meen difference, the standard error
of the difference, und the crlitical ratlo for pre- and post
tagt scores made by the threc groups of homemaklny students
on the three units, cookery terms, cookery meagurements, and
figh cookery,

The control group of Jomemaking I in the unit on cookery

terma, shows a wmean diference of 10,24, ¢ standavd error of
1,930, and o crlitlicsel ratlo of 5.305 for the pre-~ and post
L 4

testa, The criticel ratlo, which wag greater than rflsher'y

El velue for sevenkteon subjects, Indicated that tinls conirol

Lds

}.Jc

csrovp wade significant goins in their knowledse of cookery
terms, In Yowemalking II, the zontrol group had a nean Gllw
ferenc. of 16443, a standard error of 2.220, and a critical
ratio of 7,400 on the pre~ and pogt test comparison. Since
his cxitical ratio was greater than Flsher's t valwe of

2,131 Tor sixmteen sgubjects, progress 1n learning mads by this
oeoup was Judged highly signlfilcant. Homemaking I11, in the
control sroup, had a mean difference of 7.14, a standard error
of 1,578, and a ¢riblcal ratio of 4,531. According to flsher's
t value of 2,447 for seven subjects, this ratlo lndicated a

gignificant galn.

13, A, Flsher, Statisticel Yethod for Hesearch Workers
» >

20
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Hegults show that each control group made significant
gaing in the knowledge of cookery terms, Homemaking IT stu~
dents had the greatest mean difference with Homemaking T
gtudents having greater mean differences than Homemaking II1I,
The third year's lesser galn was probably dus to previous
legsons on cookery terms,

According to the t value, the experimental group made
significant gains In the unit on cooksry terms. For the Home=~
making I class, the experimental group had a mean difference
of 15,64, a standard error of 1,152, and a critlcal ratio of
13,593, This last value was also greater than the 1 per cent
level of confidence.

The experimental group in Homemaking If, whlch had a
critical ratlio of 7,303, made galns comparable to lomemaking I,
The experimental group in Homemaking II, with a mean difference
of 10,28, a standard error of 1,178, and a critical ratio of
8.541, also made significant gaina, With the exception of
Homemaking 11, the other btwo experimental groups had slightly
greater mean differences than the control groups.

In the unit on cookery meassurements, the control group,
Homemalking I, had a mean dlfference of 12.47, & standard error
of 1.011, and a critical ratio of 12,334. 3ince ths critical
ratlio was greater than flgher's % value,? the indicated galn was
significant, Homemaking II, 1In the control group, had a mean
difference of 7.73, 8 siandard srror of 1.519, and a critical

ratio of 5.088, Since this was higher than 2.145, Fisher's

21pid,
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5 per cent t valus for {ifteen subjects, the gain was consldered
significant, In Homemaking 111, the mean difference beitween
test scores was 7.00, the standard error, 1.6C7, and the critical
ratio, 4.199. Since the critical ratlo was greater than i'isher's
£ value,3 the galin wes considered significant,

Resulta similar to those of the control groups were found
for the experimental groups. The mean differences were small
and were in favor of the experimental groups.

In the unlt "Cookery leasurenmentsg", the galn of the ex~
perimental group in each of the classes weg considered signif-
lcant. Bach group learned cookery measurements., Homemaking I,
in this unit, hed the highest mean difference with Homemaking
IIT still having the smalleat mean difference. The experi-
mental group for Homemalking I whilech had & mean difference of
12.57, a standsrd error of 1,534, and a crlitical ratlo of 8,194,
made a sipnificant galin in lsarning cookery measurements. In
the same unlt, the Ilomemakling II experimental group had a mean
of 104,53 and a critical ratio of €,194. This higher rate of
galin was considered highly slignificant, The experimental group
of Homemaking III with a critical ratio of 4.773 registered
gimilar progress.

The mean difference of scores made in fish cookery by ths
control group, Homemaking 1, was 11.94, the standard error was

1.131, and the critical ratio was 0,557, a very slignificant

S1pid.
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galn when compared with Fisher's 1 per cent value, In Homew
making 11, the control group had a mean difference of 12,80, a
standard error of 1.321, and a critical ratio of 10,557, Yhen
compared with Fisher's § value,? this indicates slgnificant
progress in learning In this unit, The control group in ilome-
makling ITI had s mean difference of 6,14, a standard error of
1.301, and a critical ratio of 4.704. This "t" value was
highly significant.

Homemaking 11, the experimental group, with a mean dif-
ference of 11l.53, s standard error of 1,120, and a critical
ratlo of 10,204, made slgnificant gains on this same fish
cookery unit. The critical ratlo, 8.751, for the Homemsking I
experimental group, was almost as large as the one for Fome=
making 11, end the critical ratio, 7.645, for the lomemaking III
experimental group, although not as large as for the preceding
groups, was still largs enough to be high significant accorde-
ing to Fisher's % value, All three groups galned in knowledge
of flsh cookery. ¥#ith the exception of Homemaking II, the ex~
perimental groups had slightly grestser mean differsnces than
the control zroups.

In Table 2, there was a mean differsnce of 5.40 betwsen
the experimental and control groups in Homemaking I in the
unit on cookery terms, Yhen the standard error and the critical
ratlio were debtermined for this diffsrence, it was found that the
standard error of the difference was 2.011, and the critical ratio,

2.685. Since the latter figure was greatsr than the %£.,05 valuse,

41vid.
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the gains made were considered hizhly significant. The lower
mean scors for the control group indicates that the experi-
mental group made a grester gailn,

In Homemaklng II, the mean difference between the groups
wars 2.93, the standard error, 2.885, and the critical ratio,
1,018, Since this critical ratio was less then the 5 per
cent t value, no significant galn was made on the part of
elther the control or the experimental group.

The expsrimental group in Homemeking 1II, showed a dif-
ference of 3.14, a standard srror of 1.651, and a critical
ratlo of 1.,901. The critical ratio was smaller than the §
value 2,447, hence no significant galn was made for sither
group.

Statistics for the unit on cookery meassurementa show that
the Homemaking I groups had a difrference of 0,10, a standard
error of 1.7681l, and a eritical ratlo of 0,057, Since this
ratio was smaller then the t valuve, 1t was not considered fo be
significant,

In Homemaking 1I, the difference betwsen the groups was
3480, the standard srror was 2.236, and the critical ratlio was
1,252, The latter Iigure was smaller than the 5 per cent it
value and the difference between the groups were insignificant.

The differsnce btetween the groups in Homemsklng 1IY was
0.71, the standard error was 2,202, and the critical ratio was
0,300, This ratico wus smaller than the 5 per cent level of

confldence,



TABLE 2

DIFFERENCE, STANDARD ERROR, AND CRITICAL RATIO SHOWING
THE SIGNIFICANCE OF THE MBAN DIFFERENCE EETWEEN
THE EXPERIMENTAL AND CONTROL GROUPS

Homemaking Homemaking Homemaking
Unlts Statistical I 1z 111
Terms Control Control Control
Va. Va. Va.
Experimental | Experimental |Lxperimental
D “'5040% 2.93 "5014%
Cookery Sd 2.011 248385 1.651
terms
C R 2.685 1.01¢ 1.901
Cookery
nNegsure~- Sg 1.761 24236 2.292
ments
CR 0.087 1.252 0,300
D 'ltél% 1027 “’2.15%
Fish Sq 1.758 1,732 1.635
cookery
¢ R 0.864 0,733 1,378

#A negative figure indicates that the experimental group
had the higher mean,

In fish cookery, Homemaking I groups had a difference of

l.41, and a standard error of 1.758.

Since the critical ratic

of 0,864 was smaller than the £.05 value, the gain wes noft

significant,

A differsnce of 1.27, a standard error of 1.732, and a

crlitical ratlo of 0,773 was found between the experimental

and control group in Homemaking II,

The critical ratio,
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when compared with the 5 per cent i value was very lnalgnifile-
eant.

The difference between the Homemaking III experimental
and control groups was 2,15, the standard error, 1.635, and
eritical ratio, 1.378, This criticel ratio was smallser than
the 5 per cent level of confidence and was not slgnificant,

A third comparison was mades to detsrmine 1 the differsnces
in the class gains between Homemaking I, II, and III groups
were algniflcant, These galns were the comblned galns of the
experimental and control zroups of each class. Comparisons of
classes Iin the three units are shown in Table 3.

The mean difference for the comparative gains in knowls
edge of cookery terms made by Homemalking I and 1I studsnts was
2447, the standard error was 35,356, and the critical retio was
0.378. The results between the classes in cookery measurementa
showed a difference of 3,70, a standard srror of 2,828, and a
critical ratleo of 1.308,., In fish cookery, the statlstics for
these same ltems were 0,14, 2.449, and 0,057, rsspectlvely.

The criticel ratios, in each instance, were less than the t
value and indicasted that no significant difference 1n gzalns was
found,

In the unit on cookery terms, the difference betwesen Homew
making I and II1I was 0,21, the standard error was 3.162, and
the critical ratio was 0,066, The figures for the unit in
cookery maasurements were 3.09, 3.200, and 0,937 for the mean

difference, standard error, and critical ratlo, respectively.
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TABLE 3

DIFFERENCE, STANDARD HERHOR, AND CRITICAL RATIO SHOWING
THE SIGNIFICANCE OF THE MEAN DIFFERENCE BETWEEN
HOMEMAKING CLASSES ON THREE UNITS

Homemakling | Homemaking | Homemalking
Statistlcal I I1 I
Units Terms Versus Veraus Versus
Homemaking Homemaling | Homemaling
I1 I11 111
D 2.4:7 "O.gl% 2126
Cookery Sd 34356 3.182 2596
terms
CR 0,738 0,066 0.870
D 34 70% 3.00 =061
Cookery
measure= 33 2.828 34200 2.871
ments
CR 1,308 0,937 0.211
D 0,14 ~0.88% =0, G4
Fisgh Sﬁ 2.449 2.380 24310
cookery
CR 0.087 0,369 0,272

#A negative figure indicates that the mean difference 1s
in favor of the more advanced class.
Similar results for the unit on fish cookery showed a difference
of 0.88, & standard error of 2,38, and a critical ratlo of
0.359, Comparison of the three ratios wlth significant t
values indicated that they were all smaller than the 5 per cent
level of conflidence.

A similar comparison was made between the galn of Home~

making I and III classes., In the unit on cookery terms, the
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mean difference between the classes was 2.206, the standard
arror was 2,598, and the critlcal ratio was 0.870. Regults

for the unit on cookery measurements showed that the classes
nad a difference of 0,81, s standard error of 2,871, and &
eritical ratio of 0,211, In the unit on fish cookery, the
figures were 0.54, 2.310, and 0,272, for the mean difference,
the standard error, and the ecritical ratio, respectively.

These criltlcsl ratlos, Iin ssch instance, were smaller than the
5 per cent t value, and showed that differences ln galn between
Homemaking I and III were insigniflcant.

The comparisons of the galns of the various classes were
generally conslatent. The fact that none of the classes made
greater galins than another class in these units, is probably
due to the limlited scope of both the unlts and the tests.

This lack of progressively greater achlevement at higher levels
may also be due to the fact that this limited amount of course
content was developed over a comparatively long period of time.
These factors would cause the spread of test items to be too
limlted In scope and too elementary to show successive gains

at the second and third year level,

Similar results were found for Homemsking II, The sttl-
tudes of these students and their class dliscussions indlecated
that the fallure of elither the sxperimental or the control
group to excel the other may have been due to thelr lack of

interesgt in films,



SUMMARY

The purpose of this study was to determine the sffective~
ness of films in summarizing the three food units taught
Homemaklng I, II, and III classes in the Seymour High School,
Lighty-four homemaking students in the three clasges were
divided equally 1lnto an experimental and control group. The
results of the statigtical anslysis of the three units indi-
cated that both the experimental and control groups made
significant gains in the three units taught, The gesins were
related to the knowledge of cookery terms, the correct use of
measuring procedures, and to knowing how to prepare fish dishes,

The experimental group in Homemaking I made the only sig-
nificant galn over 1ts palred control group. This galn was
in the unlit on cookery terms, The critical ratio of 2.685,
when compared with the t value showed the mean gain of 5.40 to
be highly significant, There were no other significant zains
made by the other experimental groups in the other classes,

A comparlson of class gains indicated that none of the
classes made greater gains than the class with which 1t was
compared.

The results given in this limited study show that the film
summary was as effectlive as the pupll-teacher summary, but that

1t was not superior. It is recommended that further studies

30
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be made before the effectiveness of the fllm in summarizing

units can be determined,
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APPERDIX A

Hame

Class

Date

TEST 0N COOKERY MEASURENENTS

Write "True" or "False" at the left of the following state~

mentss:

1., For accurate measurement of flour mixtures, pack
flour into the cup.

2. A standard measuring cup contains elghteen table-
Spoons,

3¢+ The flat side of thes knife may be used to level
measuremsnts.

4, The slde of the spatula is used to level off ingre-
dients.

5. Vhen measuring a cupful of liquid, one should have
the cup at eye level,

6. All measurements should be heaped unless the recipe
states otherwise,

7. When making a sponge cake, measure the egg whites in
a meaguring cup.

8, 2ift whole wheat flour before measuring.

33



¢« To measure one cup of milk accurately, fill the cup
until 1t overflows.

10, Regardless of the maberial from which it 1s made,
e standard messuring cup will hold 16 tablespoons.

1le If used carefully, any plastic or glass beverage
cup may be used for measuring hot liquids,

12. Graduasted sets of cups are ideal for msasuring
shortening.

13. Heasure flour beforse sifting.

14, Flour becomes aerated as it atands in packapge or bin,

15, i#easure 1-1/2 tablespoons of melted fat for one table-
spoon of solld fat.

18, Shortening 1s packed into the measuring cup to
force out any alr pockets,

17. 1In measuring flour, spoon the flour lightly into
the cup.,

18, After heaping the cup full of flour, shake 1t down
before levellng 1it.

19. A packsd cup of flour may have onse~fourth to one-
third cup of extra flour,

20. Yihen measuring granulsted sugar, pack 1t into the

cup before levellng.

21. If granulated sugar is lumpy, sift before weasuring.
22, In measuring browa suger, sift before measuring.
25, FPack brosn sugar Into cup so it will hold lts shape

when 1t 1ls turned out.



a

]

24,

25,

26,

27,

28,

29.

30,

31,

B2

35,

54.

K1
36,
37

55

When brown sugar holds 1ts shape, all spacs is
fillsed.

In measuring eggss, measgure in a measuring cup for
aCCUracy.

A liquld cup should be fillea on & slanting surface,
The rim above the one cup line makes 1t posaible

to carry a full cup of liguid without spllling.

In measuring baking powder, dip the measuring spoon
into the contalner and level off,

In measuring shortening in water, the desired
amount of shortening is obtalined when the water
reasches the specified mark.

Pack shortening flymly into the cup.

Firmly pecked shortening contains no alr bubbles,
In meoasuring for accuracy, you may use any handy
cup or. spoon if you use it carefully.

A tea cup holds sixteen tablespoons,

An extra ons~fourth to one=third cup of flour will
improve the caks.

Welghing is an accurate way of measuring.

In measuring syrup, dip the spoon into the syrup.
then using ~ortions of egg for small recipes, count
3=1/2 tablespoon for an average egr.

In measuring grated chsese, pack the grated cheese

into the cup.



40,

41,

42,

43.

45

4G

47 o

48,
49.

50,

36

When measuring cake flour, sppon the flour directly
from the box or sack into the measuring cup and
level off,

& spoon should be slightly damp when measuring dry
ingredients.,

When sifting fl.ur for measuring, sift on paper,
When packing fat into a measuring cup, wet the cup
hefore packling.

A damp measuring cup has the one cup level even with
the top.

Empty measuring equlpment completely to be sure the
full measurements of each iIngredilent goes into the
bowl,

Pyrex messuring cups are sultable for measuring hot
liguids.

One=~fourth cup contains four tablespoons,

Fine granulated sugar packs down almost as much as
flour.

3ift cornmeal before msasuring.

In substituting one cup of fruit juice for milk, in-
crease the frult julce ons~fourth cup.

One square o .hocolate ls equivalent to elght tables

spoons of cocon.



AFPPENDIX B

TEST ON SOOKERY ITERUS

At the left of each statement, write "true" or "false'.

1.

Sa

4.
54

Ge
7o

E.
G

To ¢ream butter, add two tablespoons of whipping
crean,

A strong fork is sultable for creaming small amounts
of fat.

Stirring means to mlx the ingredients with a circular
motion.

Stiffly beaten egg whites are saturated with ailr.
Fplding involves two motlons: cutting vertically and
turning over.

Stiffly beaten egg whites iose thelr elasticlity.

The purpose of folding is to get rid of as much alr
as possible.

Frosting prevents the cake from losing molsture,

When water 1s bolling, the btubbles rise and burst on

the surface.

37



10.
11,
12,

13,

14,

21.

26.
27,

€N
(

The bolling point of water is 312° ¥, at sea level.
Ssaring causes the surface of the meat to brown,
Frosting 1s a cover for a cake,

When the candy ball flattens between the fingers,
the candy is at the "soft ball" stage.

In knesadling, the pressing motlon ls accompanied

by folding and stretching.

Pastries are knesded before rollling ouk,

To sbew meat, rill the sauce pan three-fourths full
of water,

The less tender cuts of meat may be stewed.

To make the "soft ball" test, drop a spoonful of

the candy in s cup of lukewsrm water.

In simmering, the water should be bolling vigorously.

In dredging meat, the meat ls coated with flour,
In preparing meat for bralsing, cut several gashes
in the meat.

Flour is the only substance used in dredging meatb.
To bralse meabt, add water to the roaster.

When roasting meat, use one-half inch of water in
the bottom ol the pane.

In the roas®. . rocess, the meat 1s placed in an
uncovered pan.

Roasting is cooking with dry heat.

In the searing process, the meat ls exposed to In-

tense hent.
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30,

S

35
36,

3G

41,

42,

43,

3G

¥eat iIs cut In small pieces hefore searing for
stew.

When ssaring meat on top of the stove, allow twenty
or thirby minutes for the total searing time.
daripvate means to saturate 1in a marinade.

In order to sear & roast In the oven, the roaster
la covered,

Harinade is a splce used for seasoning weat,

Whilte sauce 1s used only for escalloped dlshes.
featling milk untlil & scum forms on the surface is
called "scalding'.

Milk 1s scalded at 2120 ¥,

Scalloping reflers to cutting the food In half clrcles
to make 1t more attractlve.

Au gratin 1s a Chinese food term,

Cheese, bread, or crackers are used in au gratin
dishes.

Whilte sauce ls made of flour, salt, butter, and
millk,

Au gratin is a term applled only to scalloped dishes.
In Jelly making, frult julces are cooked down %o &
concentrate’ [orulistency.

The Jjelly test refers to testing the jelly to see
1f it haas enough sugar.

Two drops of Jjelly shed from the spoon when the

jelly has cooked enough.



40

44. A glossary is a dictlionary section found in most

cookbooks.,

— 45.. The glossary is founé‘in the front of most cooke
books.

e 289 The appendix 1s found in the back of most cooke
bocks,

e &7+ The less tender cuts of meat come from the lesst
used part of an animal carcass.

e 48. The "soft ball” stage on the candy therometer 1is
2350 P, |

e 49, Baking and roasting are two different methods of

cooking,.

50, To prevent the loss of mesat Juileces, sear the mest,



APPENDIX C

Rame

Class

Date

TEST OF PISH COOCKERY

At the left of the statsments, write "true" or "false",

1.
2,
Se

]

Se
D

10.

11l.

Wagh the whole fish inside and out under cold water.
Gold water will remove the flsh smell from the fish,
#resh fish has a characteristic odor which is un~
mistakable,.

Fillet is the slde of the fish,

Fregh fish wlll retain a dent when pressed with the
hand.

Large pleces of fish may be brolled,

Frozen fish should be slightly thawed when purchased
in the market,

Only fat fish may be brolled.

When bolling fish, keep the water just below the
bolling polnt.

When preparing fish for bolling, tie 1t up in a
gsquare of cheesecloth,

An egg or tartar sauce 1ls & suggested seasoning for

holled fish,
41
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12.

13

14,

15.

16,

17,

18,

19,

21.

22,

25,

24,

25,

42

Salt the flsh when 1t 1s ready to ssrve.

Boll the fish twenty or thirty minutes per pound.
Skewsrs are used to hold the baked fish off the
bottom of the pan,

Cutting gashes In the baked fish will cause it to
shrink,

Either fat or lean fish may be frisd.

Frozen flsh 1s unsatigfactory unless fried,

Cuts moat frequently broiled are fillets and slices
of filsh,

Bolled fish 13 served without garnish or sauce.
011 the rack before putting the fish on 1%,
Fillets are full of bonss,

When broiling the fish, turn the skin side down,
To prevent the fish from drying out, brush with
oll.

Brolling one gide of a fish steak requires about
slight minutes.

The broiling rack ls placed eight inches below the
source of heat,

The fish should be turned several timeas during the
broiling process.

Baste the flsh after 1t has been turned.

The fish may be basted several times with melted

butter or cooking oil.
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|

]

R

294

30,
31

S

35,
34

35.

364

37
38,
39«
40 .

41.
42,
45
44.
45.
46,

45

The broiling temperature depends on the size and
shape of the fish,

Turn the fish with a spatula or turner.

Cooking the flsh untll well done produces a molst
texture.

The total brolling time will take from fiftesn to
twenty~f'ive minutes.

Soak the fish 1n salt water before cooking.

If the fish is tender, omit basting during the bake
ing process,

Top the baked flsh with bacon gtrips to improve the
flsh falvor.

Bake a three or four pound fish for fifteen or
twenty minutes.

Dry fish will fall apart,.

Serve the vaked fish on a cold plabter.

Freagh fish may be broiled,

Plke, halibut, and whitefish are excellent for bake-
ing.

Lemon julce or tartar sauce will toughen baked fish,
Tooth plcks may be used for skewers.

The stuffed flsh may be laced with astring.

S8tuff the fish as you would chicken.

In basting the flsh, take neat stitches,

To retain the shape of the baked fish, stuff it

with paper.
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47, Basting will prevent the fish from drying out,.
48, DBake the flsh in a deep pan,
49, Fish 18 firm enouzh Lo turn sasily.

50, Bake the fish at 4000 7,
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APPENDIX D

UNIT OF WORK FOR HOMEMAXING I

FIRST SEMESTER

September 3

"Coke" party
Getting acquainted

v

September 4

Analyzed purpose
and value of
homemaking.

September 5

Planned class=-
room ettlquette.

-

September 10

Food prejudice
and breakfast
BUYVEY «

September 11

Make breakfast
and food prej-
udice survey
chart.

September 12

Computed calories
negded for a
freshman in a day.
Planned to keep a
rgcord of food
consumed in one
daye.

September 17

Studied procedure
in planning a
breakfast,

September 18

CGontinued lesson
on planning a
breakfast.
Planned a break-
fast to be
prepared Thurg-
day.e.

September 19

Planned market

order and work

plan for breaske
fﬁsto

45
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Ssptember &

Conferences with students.

September 7

Planned gemester's work and
goals.

September 13

Checked given menu wlth
basic seven.

September 14

Evaluated the adequacy of
food congsumed in one day.

September 20

Prepared and gerved
breakfast,

September 21

Selected ways of preparing
eggs. Studlied recipe for
preparing popovers,
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September 24

Plarmmed s breskw
fast. Msde out
market orders and
work plan,

September 25

Trip to grocery
store,

September 26

Prepared and
gerved breskfast.

October 1

Planned a brunch
for guests,

October 2

Preliminary prep-
aration f{or
brunch.

Qctober 3

Served brunch to
supsrintendent and
principal,

Qctoher B

Discussed the ime
portance of ace
curate measure-
menta., Students
demonstreted
correct measures
mentsa

October 9

Gave pre-~test on
cookery terms,
Gathered rlowers
for T.5,T.A, meat~
ing.

Q¢ tober 10

Students definsd
cookery terms they
Inew, Studled
cookery tsrms.
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September 27

Studled guldes for planning
lunches. Soclo~drams on
table mannsrs.

September 28

Made sandwiches for F.H.A,.
cormlittee planning the dis-
trict meeting.

Octobar 4

Explalned the purpose of the
study of fllms. Cleansd the
cottage.

October &

Lxplained the purpose of
pre~test. OCave cockery
measurements pre-test.

Octobar 11

Studied characteristics of
a successful party. Out~
lined dutliss of hostess
and guests.

October 12

31x weeks test.
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October 16

Planned teachers!
luncheon, Hx-
plained coryect
uge of bterms and

October 17

Teachers' party.
Homemalking

teacher observed
use of terms and

October 18
Shell crafte.

measuromnents en~ megsuremants.

gountered in

preparing menu.

Octobary 23 Octobar 24 October 25

Prepared and
served luncheon.

VWorksd on leather
balts and shell
craft.

Studied pamphlet
for preparing 30=
minute oven meals.
Made 1list of terms
and measurements
employed In prep=
aring menu.

Gectober 30

Judgad table
decorations.
Planned gemes

October &1

Halloween partye.

Hovenmber 1

ilade cookleg for
homecoming. Worked
on Ful,A. floaet.
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Cetober 19

Studied parliamentary pro=-
cedure to be uged in class
mestings.

October 22

Selected luncheon menu for

a family. Selected a

famlly of different ages.
Discussed terms and measure-
ments used in menu,

Cbtober 26

Prepared 30=-minute oven
meal, Consulted groups
on use of terms and
measurements.

Qctobey 20

Planned a Halloween party.
Displayed center pleces for
Halloween.

November 2

Served punch to homscoming
gueats. VWorked on crafts,

November 5

Selected qulck breads to
cook. FPrepared outline for
preparing and judging qulck
breads, Discussed cookery
terms and measurements.
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November O

Each group prepared
griddle cakes ov
waffles. Judged
breads. Observed
use of terms snd
meagurements,

November %7

Prepared for fHA
meeting.

Hovember 8

Continued prep=
parations for [HA
mesting.

Hovember 13

Finighed planning
salads, Discuased
terms and measure-
ments not prev=-
iously studied.

Novembher 14

Prepared frult
and vegetable
salads., Served
galads during
study period,.

November 15

Radlo program on
education week.

Hovember 18

Experimental group
gaaw {1lm, cookery
terms. Control
group summarized
the unit through
dlscussion, Gave
post test.

November 21

Gave pre-test
on fish cookery.
Shared previous
gxperiences in
cooking fish,

November 22

Thanksglving
holiday.
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November 9

Continued preparation for
Digtrict FHA meeting to be
held November 10,

Hovember 12

Studied pamphlet Art of Salad
Making. JVliscussed preparation
of a&%aas. Planned three
salads.

Hovember 16

School nurse gave typhoid
and tetanus shots. Worked
on leather belts.

¥Novembar 1%

Experimental group saw sume-
mary film on measuring.,.
Control group summarlzed the
unit by means of discussion.
bave post test.

Hovember 23

Holiday.

November 28

Studled general procedure for
cooking fish in BEetter Homes
and Gardens., Planned to broil
fiSht
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Novenber 27

Boiled perch Tillet.
Served with wihilz
sauce, avalunted
the product.

Hovenmber 28

Planned to broil
fiﬁht

1. Preparation
2. Brolling

3. Serving.

Rovember £9

Brolled fish.
Zvaluated the
brolled fish,.

Dgcemter 4

Selected recipe
for stewlng mcat.
Compsred stewlng
with volling.
Planned next
lesson,

Dacsmber 5

Studied visusl
material on
broiling pork
chopse. Planned
to broll chops.

Degember ©

Demenstrated
brolling, compared
broilsd pork chops
with bolled fish,

December 11

bxperimental group
gsaw film on fish
cookery. wontrol
group summarized
unit., Gave post
teat,

Decenrner 12

Planned thres
lessons on
candy naking,

December 13

Made cream candles.




Lovember 30

flammed to bake fish, Chosen
gstudants wwde trip to market.
Others outlined steps in bak-
ing fish,.

Lecember 3

Baked flsh. Berved at noon.
Discussed finiashed product.

December 7

Round table discusslon on
baked chicken,

December 10

Demonstrated the stuffing and
baking of chilcken, Compared
baking fish and chicken,

Decoamber 14

Made brittle candles.

Decembsr 17

dade fudge.
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Decsmhor 1E

tiade toyas for

Dacenmber 10

Continued toy

Lacembsr 20

Planned Christmas

small chilldror., malking. party.
January 3 January 4 January 7
Plannei ways to Pemonstrated Clasas sot up model

help little slster
and brother play
togsther.

rizht and v rong
way of arrang=-
ing plctures,

and arranged a
closet,

January 11
Semester Final
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e rnan

Lecenber 21 January £

Studied telling stories to
children., Told children
atories,.

Christuas Party.

January 9 January 10

Raviewed, Semester lnal,.




APPENDIX E

USITS OF WORK FOR HOMEMAKING II

FIRST SEMESTER

September 3

"Shake Hands" Party.

September 4

Reviewed last year's

Sgptember 5

Conferences.

September 10
Studied china.

September 11

Fleld trip to
visit loeal
stores display~
ing china,

Beptember 12

Jtudenta demonw
strated care and
selection of china,

September 17

Continued lesson
on perilod furnie
ture,

September 18

Continued lesson on
dining room furni-
ture,

September 19

Drew plan of dining
room and arranged
chosen furniture.
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September 6 September 7

Planned alms and suggested Set up rules for working in

units,. kitchen., Stralghtened the
kitchen.,

Septembser 13 September 14

Examined and discussed table Studled period dining room

linen and silverware exhiblt, furniture,

September 20 September 21

Continued lesson on planning Summarized dining room unit.
the dining room.
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3eptember 24

Showed film "Bath-
ing the Infant",

September 25

Showed film "Baby
Learns to Walk".

September 26

Summarized content
of films shown,.

October 1

Selected cooking
measurements to

October 2

Gave cookoery terms
pre-~test. Looked

October 3

Planned a party for
a third grade

demonstrate, up and discussed class. Listed
Damonstrated cookery terms, terms and measure-
measurements. ments used in

planning a party.
October 8 October 9 October 10

Six Weeks Test

Reports on feedw
ing pre-school
child. Selected
e menu for a four
year old child,

Planned lunch for
four year old
child. Discussed
termg and measure-
ments to be ussad,.
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September 27

Listed and studled rules for
planning pre-school chlld's
dlet. Hede food selection
gulide for pre-school childts
dlet,

September 28

Explained investigation and
purpose of pre~test. Gave
cooking measuremsnt pre=-
test.

Qctober 4

Baked four cakss. Final
preparations for party.

Qetoher B

Party for third grads.

October 11

Prepared and served lunch-
eon for four year old.

October 12

Discussed rules for baby sit-
ting. Set up rules for baby
sitting.
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October 15

Worked on lesther
b@ltﬂv

Octobery 18

Planned lesson on

rastry,.

1. Conventional
mathod

2+ Spry method,

October 1%

Planned score card
for judging ples.
Made pestrles,

Uotober 22

Worked on leather
belts and shell
craft,

October 23

Studled Junior
Homemaking Degree.

Uctobher 24

Soclo~drama, Charme
ing hosgsteasn at
Halloween party.

Octobar 20

Planned score card
for judgling cakes.
Used 1In judging
Home Demonstyration
exhibit,

October 30

Head snd studied
pamphlet Art of

Seldd Making.

Filanned tnrec
salads, Listed
terms and measure-
ments uszed in
B&l&dﬂo

Cctober 31

Prepared salads,
Discussed tarms
and measurements,
Served salad dure
ing study perlod,
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October 18 October 19
Baked ple crust and made Served hot chocolate and ple.
cream filling. Summarized terms and measure=

ments used 1in preparing ple.

October 25 October 26

Planned Halloween Party. Halloween Party.

November 1 Yopvember 2

Arranged cottage for home~ Showed homecoming guests
coming. Worked on float, around school, VWorked on

leather belts and billfolds.
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November &5

Vecided on types
of yeast bread to
cook. #ade & work
plan and planned a
score card for
yeast rolls,

Kovenmber ©

Prepared roll
dough and stored
in refrigsrator,
Voluntesers ex=-
plained terms and
meagurements used
in making rolls,

November 7

Baked and served
rolls,

November 12

Studied and listed
proceduras for
cooking oven menu,
Planned 30-minute
meal.

November 13

Prepared 3C-minute
oven menus

November 14

Summarized bterms
and measurements
ussd In oven menu,
Finished prepare-
tiong for broad~
cash.

November 17

Experimental group
saw film "Cooking
Meagurements”,
Contrel group sum-
marized unit,
Pogt-test.

Novembeyr 20

Experlimental group
saw film "Cooking
Terms™, Control
group summarized
unlt, Post-test.

Hovember 21

Gave pre~test on
fish cookery. Dig=
cussed experlences
in cookling flsh,




November 8 November ¢

finlshed scoring rolls. Continusd preparatlions for
Prepared for Dlstrict FlA. FHA meotling,

mesting.

November 15 November 16

Wigrked on textile painting. Helped health nurse ~ive

typholid and Yretanus shots,

Hovember 22 November 25

Thanksgiving hollday. Thanksgiving holidaye




November 28

Studied method of
Planned next
lesson,

November 27

Prepared and served
bolled fish lunche
eon, Lvaluated
meal,

Hovember 28

Planned broiling
fish,

1, Preparations
2« Brolling

S« Serving,

December 3

Prepared baked
figh, Served
luncheon at noon.

Decomber 4

Seleocted recipe for
stewlng meat.
Studled cuts of
meat used in

stews,

December 5

Prepared and aerved
stew, Summarized
stew and boilsd
fish cookery,

December 10

Studled steps in
stuffing chicken,
Compared stuffed
chicken and fish.

December 11

Control group sum~
marized fish unit,
Experimental asroup
saw film "Pish
Cookery",

December 12

Studied candy malte
ing. Planned two
lessons on making
candy.
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November 29

Pour girls demonstrated broil-
Ing catfish steaks. Lvaluae-
ted lesson,

November 30

Selected recipe for baking
fish, Ordered fish, Planned
luncheon,

December 6

Qutlined orally method of
broiling pork chops. Com=
pared broiled pork chops
with broiled fish,

December 7

Broiled and served pork chops.

Decamber 14

lade candy,

December 17

Kade candy,.
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Dacember 18

Planned tea for
Leachers,.

December 18

Planned Chrisbtmas
tes progranm.

Dacember 20

Continued propara=
tions,

January 2

Straightened book
shelves and {irst
ald room,

January 3

Studied diets for
agete.

January 4

Studied dlets for
convalegcents.

-,

Janusyy U

Reviewed for finsl
examination.

January 10

Semester exam-
instion.

January 11

Individual cone
ferancaos,




Pecember 21

Christmas tres for teachers
antd Christmas program.

Decembar 22

Christmas Hollday.,

January 7

Wrote summary of home ex-
periences.

January

Reviewed for final,




