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- Mostihomemakers agree 

that the kitchen is where 
they invariably spend a 
great deal of their jtime. 
And they want it to be 
as modem, pleasant and 
convenient as possible. 

, Every kitchen shoijdd be 
divided into three major 
"work jeenters," located In 
relation to the sequence 
of work to be performed 
.there, ^according to1 Hot-
point's! Kitchen Planning 
Service-. The major i'work 
centers" are- the refriger
ator center,, the "Clean
up" center and the cook
ing center. <j. " 

Ideally, the sequence of 
work h> the kitchen moves 
from storage and mixing, -
on to preparing, then to 
cooking and serving and _ 
finally!back to the7 sink 
for cle&n up. i 

Planning comments 
"Hotpoint kitchen plan

ners have-these comments* 
on each of thel centers: 

iJe/r^crotton-.-Obviously1 

' built around1 the refriger-
ator, thi& center should 
be located near the f door " 
where the supplies enter 
and should1 have sufficient 
drawer^ shelf, and counter 
space tp handle the| nu
merous t kitchen utensils, 
foodstuffs and smali ap-',_ 
pliancesi common in* to
day's kitchen 

There! should be a min
imum of 15 inches of work 
counter! at the opening 
side of the refrigerator — 
more, if possible. 

"More- efficiency-
Today's modern sid :-by-

side refrigerator-freezer 
^combinations can be [used 
, more efficiently with work 
* space on both sides of the 

i 
appliance, which also al
lows both its doors to open 
to their^stops. i 

Clean-up 
"Clean-Up" • This center 

handles 5 chores performed 
m the \ kitchen fluting 
preparation of daily nieals 
and the] subsequent clean
up. It is best when ^t is 
located between the range,. 
and re f r ige ra to r , land 
shou ld have a t feast 24 

- niches of counter space 
on eachlside of |the sink 
— whether the^ s ink i s 

double- or smgle-bowt. 
Additional space [ 

In addition to jthe dish
washer, space should [also 
be planned to dispose of 
trash, and to store deter- -
gent, cleaning equipment 
and utensils. [ \ ' 

A low]cost, highly i effi
cient food waste disposer 
is recommended^ to take 
care of |most "wet" |gar- L 
bage, while a trjash com-u, 

r Dactor is an" effective _ 
means of handling solid 
non-grmdable wastes such 
as milk [ containers, v' egg 
cartons, cereal boxes, Jbbfr " 

jmS MODERN "Clean-Up 
Centep"1 features a dishwash
er, waste disposer, trash com
pactor, and doable-bowl sink. 
The design is by- Hotpoint. 

A large, amount of stor

age also is required In this 
area for pots, pans, trays, 
utensils, dry foods, and 
condiments. " 

MosjtJ kitchens will con
tain J one* or more minor 
work centers, according to 
Hotpoint, so plans should 
be wen laid to make them 
work best. f 

- Work centers 

A desk, or planning and 
message center, 1» an es
sential jin today's! modern 
kitchen!. I t can be|as large 
as'needed, or as small as 
an 8x|l0-inch shelf with 
te lephone and [ recipe-
racks, if space permits, a 
bullethij board and inter
com can be included. 
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RESIDENTIAL - COMMERCIAL - INDUSTRIAL 
"WE SPECIALIZE IN" 

BROKEN WINDOWS - ANY TYPE j 
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SPACESAVER VANITY/TOP 
this nifty 19"xl6" is just the size you 
might need! Ideal for small powder 
rooms. Completely plastic laminated. 
Easy-care cultured marble top with 
oval bowr. 'Choice of color combina
tions... -C ~- -
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and compactor can Jaelp 
provide a neaterj cleaner 

"'kitchen. ] f. j 
•> Cooking • The best loca-
x tion for the cooking center 

is near-the dining room 
and breakfast areas!' A i 
counter at each, side of j 
the range is important for 

. emciency'as well as safety. , 
There snould be a min- -

imum of; 12 inches f of1 

counter a,t the s|de away 
from another major cen-t 

^ter, andjg4 inches mln- t 
*imum between the jrange 

and another majbr'appli-
~ance or the sinkt 

FRANKLIN UNITS | A) 
ALL CAST IRON w/grate boot 

and screen 26" inch 
CAST IRON 4 STEEL w/grate 

boot and! screen 26 inch 
30 INCH CAST IRON 4 STEEL 

w(grate. boot & screen. 
#27 or #118 ALL CAST IRON 
#19 or #60B ALL CAST IRON 
8"x24"PIPEorELBOW(ea) 
6"j24"PJPE~orELB0W(e&s 

8" COLLAR ' " ^ ^ 
BARBEQUE GRILL 
BEAN POT 

SPECIAL! 
(Nut Pictured) -
Optonal Bfewi 

EATWAVETHERHl 
empcnture Control, 
ackage -Reg $2W 
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SUMP PUMPS 
Protec t ion for your basement dur ing 
spring rainsi -Upr igh t m o d e l is easy 
to install. ^ ^ t l a W > ' 

-1/3 HP * 1 " T . ^ ^ 
MOTOR 

SUBMERSIBLE PUMP *5SJ5 

SELF-R IMMING_ 

STAINLESS STEEL 

SINKS 
DOUBLE BOWk 

-# 
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FIBERGLASS TUB SURROUND 
3 ADJUSTABLE PANELS Of _ 

MOLDED RBERGLASS 

l/3H.P.on12(al. Tank. 
l/3H.P.on30(»I.Tank. 
1/2H.P.on30(al.Tank. 
1/2 H.P. on 42 1*1. 
1/2H.P. Submesible. 
3/4H.P.Subm«Bble.. 

Con^Fnuous water pressure 
deep or shallow wells. 
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