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Clair W. Ditchy Re-elected
Institute President at

A. I. A. Convention

With a sizable majority, Clair W. Ditchy, Detroit,
was re-elected President of The American Institute of
Architects at the 86th Annual Convention, defeating
John W. Root, Chicago.

second term. The five-day convention was held in

Mr. Ditchy now enters his

Boston, June 15-19, with headquarters at the Hotel
Statler.

Earl T. Heitschmidt was elected First Vice-Presi-
dent, succeeding Norman ]. Schlossman of Chicago,
who had withdrawn as a candidate. Howard Eichen-
baum, Little Rock, Ark., was re-elected Second Vice-
President, and George Bain Cummings, Binghampton,
N. Y., was re-elected Secrtary. Leon Chatelain, Ir.,
Washington, D. C., defeated Edward L. Wilson, Fort
Worth, Texas, for the office of Treasurer, succeeding

Maurice J. Sullivan who did not run for re-election.

Members of the Wisconsin Architects Association
will be glad to learn that distance will be no interfer-
ing factor so far as their attending next year's A.LA.
Convention is concerned. It is to be held in Minneap-

olis, Minn.
¥ * ¥

Recently Deceased

RUBENS F. CLAS
DONALD L. KLIESE

FERDINAND J. BRIMEYER
JOSEPH H. VOLK

Leigh Hunt, Secretary of the Wisconsin Architects
Foundation, reports that many contributions are being
received in memory of our deceased colleagues and
friends. Recently, §2,100 were awarded in scholarships
to architectural students, of which a full report will be
made in the next issue of the Wisconsin Architect.

Contributions in memory of our colleagues may be
sent in amounts of $1.00 and up, to the Wisconsin
Architects Foundation, c/o Leigh Hunt, Secretary, 759
N. Milwaukee St., Milwaukee 2, Wis.
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The Institutional Kitchen of Tomorrow
By WILBUR H. TUSLER, F.ALA. - A.H.A.

(The tollowing talk by the former North Central States Regional Director, Minneapolis, was given at the Annual
Dietetic Association held in Minneapolis, Minnesota. In conclusion, he said, "I don't expect you to agree with
me 100 per ceni, or even 50 per cent, but if this talk has given you something to think about, I have accom-
plished my purpose.” Just so, it might well give Architects something to think about.)

For an architect to speak to a group of dietitians
on kitchen planning is a presumption which can only
be justified by gathering information from the fore-
most kitchen designers, architects, suppliers of equip-
ment for kitchens and food distribution.

My work in the office is concerned principally with
hospitals, and if I approach the subject from that point
cf view, you will have to forgive me. Your chairman
informs me that the majority of the dietitians present
are from hospitals and possibly many from small hos-
pitals.

For sometime I have been of the opinion that we
architects, assisted by suggested plans from the U. S.
Public Health Service, were over-designing the kiichens
for small hospitals, making them too large and with
too much equipment. On checking, I find this is not
so and that the trouble, if any, is lack of knowledge
by the person in charge of the kitchen.

We, or the equipment suppliers, are negligent in
not explaining the use of the various items and their
functions. You must keep in mind that I am talking
mostly of small hospitals in rural areas. When [ say
too large or too much equipment, I am referring to
the present method of food preparation and distribu-
tion.

In discussing the kitchen of the future, there are
many angles to be considered: purchasing, storage,
food preparation, and food distribution. If we go far
enough in the future, we might add eating habits.
There is an interesting and somewhat humorous as-
pect to future predictions if they are far enough in
the future — 1 cannot with the slightest degree of
accuracy prove that any prediction I make is right,
but by the same token you cannot prove that | am
wrong.

The people who were contuacted are of two schools
of thought: one that kitchens will be entirely mechan-
ized, meat will be delivered frozen, vegetables and
other food will be prepared, cooked, frozen, and held
for future use. The other camp feels that mechani-
zation is too costly, that the human element should
not be forgotten but should, in fact, be played up.
The laiter group are by far the minority.

In considering this subject of new methods and
its bearing on kitchen designs, we note that Man-
hattan’s airlines terminal Lunch-O-Mat Corp. installed
a new food vending machine which uses a Raytheon
radar stove to cook and serve a hamburger, a baked
ham sandwich, a frankfurter, and coffee, within 15
seconds after coins are dropped in the slot. We also
note that the machine costs $2600.

The Pennsylvania Railroad cooks the food, divides
it into portions, then cools it very rapidly. The portions
are held at 38-40 degrees and individually heated in
an electric range. Other railroads are using frozen,
precooked, preportioned food.

Dehydrated foods are making rapid progress —
cake and pudding mixes and potato powder are al-
ready used with success.

Joseph W. Janson of INSTITUTIONS Magazine
quotes a hospital director as stating “'the hospital
kitchen of the next several decades will be reduced
to a mere shell of its former self, utilizing frozen food
and electronic heating equipment applied to pre-
portioned quantities.”” He further refers to disposable
plastic surface dishes as a material labor saving
device.

Mr. Claesgens of Joesting & Schilling Co., St. Paul,
feels that fabricated or precut and frozen meat will
materially affect food storage and handling, reducing
materially walk-in coolers among other things.

Colonel Paul P. Logan, director of research of the
National Restaurant Association of Chicago, said in
answer to my inquiry, "Certainly the future will be
designed in a flo-sheet basis with greatest possible
use made of vertical space, automatic convevyors,
scientifically planned illumination, air handling,
acoustical adjustment, non-skid flooring, with equip-
ment and work tables adjustable to correct working
heights so that employees will have less fatigue and
greater productive ability. Instantaneous booster
heaters will provide water of any desired temperaturs
and ion exchangers will provide soft water. Sanitiz-
ing agents will keep the building and equipment clean
with a minimum of labor, insecticides, rodenticides,
and air purifiers will prevent food or equipment from
contamination. Humidity as well as temperature con-
trol, and suitable plastic storage containers will mini-
mize deterioration of foodstuffs.”

Mr. Sealbach of the Cleveland Range Co. says, and
I quote: "More and more the trend in foods is along
the lines of prepared vegetables and even meats, pre-
served by freezing but ready for service almost im-
mediately after being finish-cooked. This develop-
ment may in time simplity food preparation to such
an extent that decentralization can be experimented
with to shorten the distance between the cooking
equipment and the patient. The use of other than
conventional material for dishes and food containers
is also something for the future with experiments pro-
ceeding rapidly in this field. There could well be
further developments in disposable dishes which
might bring these to a point of acceptance in the
institutional and hospital field.”

Hayes S. Walter of the American Gas Association,
New York, says: "Right now we should consider what
changes might come as a result of the increasing
trend toward pre-portioned, precooked frozen foods.
Hospitals may be reluctant to think of pre-cooked
foods, but necessity and economy might indicate a
change in attitude. Different storage., refrigeration
and preparation problems will bring changes in equip-

(Continued on Page 6)
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Multi-Story Venting for Apartment Houses

By E. C. ADAMS

e Summary of an article writ-
ten especially for the A. G. A.

MONTHLY. The quthor is cur- e
rently chairman, Coordinat- e |
ing Committee for Individual g‘b

Apartment Heating in Multi-
Story Housing Research, Gas
Appliance Manufacturers As-
socilation.

ESETTLEMENT of families living

in sub-standard housing is an
increasing problem in many cities.
Most proposed solutions involve
the construction of large multi-story
apartment buildingsseparated by
garden spaces.

In 1951, U. S. Housing and Home
Finance Agency sponsored a spe-
possibilities of lessening the first
cost and operation costs of such
structures. One item that apparent-
ly offered oppertunity for substan-
tial savings was the heating ar-
rangement—use of natural gas in
individual apartment heating
plant. However, this approach pre-
sented the problem of multi-story
venting for which there seemed to
be no ready solution. The problem
was studied initially by GAMA's
Coordinating Committee for Indi-
vidual Apartment Heating in Multi-
Story Housing Research.

Later, as a consequence of re-
search supported by William Wal-
lace Co., this firm agreed to de-
sign, build and guarantee vents
which were installed in the eight-
story apartment unit of the Bernal
Buildings Project, San Francisco,
California.

The apartment building was com-
pleted last fall and is comprised of
64 apartments. In Octiober and
vember comprehensive tests were
made to observe operatioin of the
installations. Results of the field
tests showed that multi-story vents
of individual apartment heating
devices are practical if properly
designed. It may be concluded that
the vents in the Bernal Apartments
are properly designed and function
efficiently.

Bernal Dwellings Housing Project
in California where multi-story
venting has been field tested in a
full-scale installation
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It is not the purpose of this arti-
cleto discuss engineering data of
these tests; such detailed data will
be analyzed and made avdailable
in industry channels as time per-
mits. However, conclusions ob-
tained from a review of the field
inspection report along with an
elevation diagram of a typical tier
vent arrangement provide informa-
tion on some important elements of
the vent design.

While the Bernal Apartments are
cight stories, the calculations gov-
erning flue operation indicate that
a similarly designed flue system
with the same flue gas tempera-
tures could handle a ten-story
building without difficulty.

Effectiveness of a multi-story
vent arrangement is dependent
primarily on the amount of heat in
the vent gases and the degree of
conservation of that necessary heat
by means of well-insulated flue
passageways. When gases are ele-
vated in a flue system substantial
weights are moved. For example,
the weight of the flue gases resuli-
ing from the combustion of one
thousand cubic feet of natural gas
in heating service is approximately
2,400 pounds. Heat energy in the
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flue gases is the source of power
needed to move such substantial
weights.

It is apparent therefore that
when multi-story vent systems are
planned, considerable care should
be taken to engineer the vent de-
signs after acquiring data on the
characteristics of the equipment to
be vented. This is important be-
cause various types of equipment
differ considerably as to their flue
gas temperatures.

For example, it is well estab-
lished that the flue gas tempera-
tures of water heaters are con-
siderably lower than the flue gas
temperatures of vented recessed
wall heaters, such as those in the
Bernal Apartments. Therefore, the
heights at which water heaters can
be successfully vented is lessened.
In the Bernal Apartments hot water
is supplied from a central water
heating unit.

Another important element in
design is to avoid the possibility of
flue gases from one apartment
back-flowing into another apart-
ment. In the Bernal Apartment de-
sign there is sufficient rise in the
individual vents to insure satisfac-
tory discharge to the main stack

é in. high.

rooms.
18 ft.
cesses.

by 11 ft.; 3 in.
Brust & Brust, Architects.

al any time.

FOLDOOR

SALES CO. OF WISCONSIN

Ballroom and lounge of Marquette University Memorial Union
are separated by a pair of Foldoors 48 in. wide by 9 ft.,
Two pairs of Foldoors, each 32 ft.
9 in., divide second floor meeting room inlo three private

First floor meeting room hos two pairs of Foldoors,
Foldoors fold neatly into wall re-

Foldoor engineers are ready to extend complete cooperation

1940 W. FOREST HOME AVE.
MILWAUKEE 4, WIS.
EVergreen 3-5200

JOSEPH W. WILDE, Pres.

by 8 f.,

binding. Inclined track provides weathertight fit .

without aid from the venting p_wer
in the main stack. This design pro-
vides proper venting of each unit
without dependence on the opera-
tion of any other unit. It practically
precludes the possiblity of reverse
flow from the common stack.

This bold venture in multi-story
individual agpartment venting is an
important step in reducing the cost
of multi-story housing. It is also an
important contribution to possible
tuture markets for gas appliances
and gas.

American Gas Association's
venting research program is pro-
ceeding by thorough studies and
laboratory testing of theoretical
conclusions. Efforts of cooperating
industry members, such as this ex-
ample, help to speed the day when
venting arrangements for the gas
industry’'s products will contribute
substantially to satisfactory cus-
tomer service.

Scientific modernization of the
old-time chimney has for many
vears lagged far behind the needs
of modern dwelling conditions.

Correction of that situation will be
a major step forward in the indus-
try’s progress.

A CRAWFORD DOOR

FOR QUALITY, APPEARANCE, CONVENIENCE

Crawford Marvel-Lift Garage Doors are ideal for industrial

and commercial firms where doors are in constant use.

Marvel-lift safety torsion spring mechanism prevenis doors

. assures

easy opening. Special models for high clearance installations.

Power operators also available.
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SALES CO. OF WISCONSIN

1940 W. FOREST HOME AVE.
MILWAUKEE 4, WIS.
EVergreen 3-5200
Joseph W. Wilde, Pres.
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(Continued from Page 3)

ment. Kitchen design, too, will need revision because
ol the different flow of work and altered work spaces
required. Time studies, research on fatigue variants
because of equipment heights, design, etc., now going
on can easily bring major kitchen changes.”

Slocum Kingsbury, noted hospital architect of
Washington, D. C., has tripled the amount of deep
freeze space in his hospitals, this in lieu of other
bulk storage and walk-in cooler space. He also feels
that cooking in future will be by infra-red rays and
that some type of throw-away dishes and utensils
will be perfected.

Addison Erdman, hospital architect and author of
New York City, is the only expert I have consulted
who said "play down the equipment angle and play
up the human element.” He also states, and [ quote:

1. FROZEN FOODS. At present, we in the United
States think we are 'hot stuff’ with our frozen foods,
but England has for years been freezing car or boat
loads of cooked food and serving it from the freezer.
An example of this is a meal served to a friend of
mine in India that had been cooked and frozen
several months before.

“2 RADAR RANGE. It has been used and demon-
sirated for the past ten years, but it has never been
developed to the point where it can be considered
an asset. There are some restaurants that use the
Radar Range for quick cooking, but steak looks raw
and unappetizing unless it is rebroiled and sizzled.
This increases the labor factor.

“3  THE INFRA RED COOKER is used on a small
scale, but there is a possibility that it can become
more useful with further development. The old steam
bath for keeping food hot is almost obsolete as dry
electric heat is being developed for the hot table.

“4 THE BROILERIZER which gives searing heat
on all sides of the steak at the same moment, searing
in the juices and giving a beautiful outside appear-
ance, seems to be little known, although it is also
almost ten years old.

“5  All gppearances point to the fact that the
kitchens will be completely electric. The equipment
is better controlled, and it actually lasts longer. The
adjacent working areas dare more comfortable to work
in and cleaner.”

An interesting idea has been tried in some hos-
pitals where the preparation of food is contracted with
an outside firm who furnishes the food supplies and
personnel, including the dietitian. I have no informa-
tion on the success of this method, but I can see many
difficulties. This method ol contracting for food would
not affect the design of the ktichen, but might take a
great load from the mind of the administrator.

Roy Hudenburg, former Secretary, Council on Hos-
pital Planning and Plant Operation of the American
Hospital Association, says that you as dietitians and
we as architects are not making use of the develop-
ments at hand. He asks how many dietitians are
analytically planning their work and how many dare
doing things the way they have been done tradi-
tionally, perhaps because they do not have the cour-
age to decide what is best and follow through on
their convictions. This question should be asked dlso
of architects.

Isola Robinson, A. H. A. dietary consultant, says
that the special diet kitchen has long outlived its

WISCONSIN ARCHITECT

fi:rie'

usefulness, yet plan after plan of new hospitals shows
space and equipment wastefully devoted to a separate
diet kitchen.

Mr. Hudenburg says: "It seems to me that far too
many kitchens are not designed with a view to the
free use of trucks in the tranportation of food between
preparation stations and that far too little uss is made
of trucks and of standardized sizes of containers. Also,
I feel that we use far too little deep freeze refrigera-
tion. Visualize this situation: Taking advantage of a
plentiful supply of string beans, the dietitian pur-
chases a four weeks supply. The person handling
vegetable preparation washes, cleans, and cuts the
entire purchase, which is stored in sealed plastic bags
in portions suitable for the standard steamer tray
portion. Sealed in plastic bags and held in deep
freeze, these portions are ready for cooking on an
instant’s notice. Pastries can be prepared in the same
way, with, for instance, a number of pies of one
variety being made on one day and being held in
the deep freeze for use at any time. Inira red and
elecironic cooking still seems to be a good deal of
a novelty item and I cannot find much to be said
about routine application to hospital cooking. On
transportation, we at the Memorial Hospital Associ-
ations propose lo use a combination of dumbwaiter
and trayveyor wherever vertical construction will per-
mit. We will do away with all floor pantries, pro-
viding all foed, including interim nourishments, from
the central kitchen on a 24-hour basis.” Mr. Huden-
burg is now administrator in charge of physical plant
of the ten hospitals the Memorial Hospital Associations
are building for the miners in the southeast.

I have not touched on the transportation of food
from the kitchen to the patient although this may have
considerable bearing on kitchen design. You will
note from the previous quote that the Memorial Hos-
pital Associations plan on eliminating all floor
pantries.

The “Mealpack System’ of transportation and dis-
tribution has a great deal of merit. Mrs. H. Marion
Hopkins, administrator, is using it at the Maternity
Hospital in Minneapolis, with great success.

Crimsco, Inc., manufacturer of the system used in
many planes, incorporates the transportation of hot
plates with food in heated carts to the door of the
patients room where the cold food is added belfore
serving. Mr. Frank Briggs, administrator, at Abbott
Hospital in Minneapolis, is giving the system a iry
in some units that have long horizontal transportation.
That I shall watch with great interest as the system
seems to have much merit. There is some difficulty
at the present time owing to the large plates used in
hospitals than on planes.

Marshall Shaffer, Chief, Technical Services Branch,
Division of Hospital Facilities of the Public Health
Service, has some interesting comments regarding
the trend in the design of the smaller hospital kitchen
—he says: "It is hard enough to talk on kitchen of
today without trying to guess what is going to hap-
pen in the future. The plans of kitchens, like every
other department of the hospital, continue to grow,
change and need the installation of more labor sav-
ing equipment. In the small hospital there seems to
be a lack of accord among the dietitians as to equip-
ment and functions to be performed. Accordingly,

the equipment and size of kitchens will no doubt con-
tinue to vary unless a uniformity in thinking is reached
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by the dietitian. In the Public Health Service revised
"Kitchen for a 50-bed General Hospital’, we were
able to save some space by eliminating the special
diet kitchen, substitute food waste grinders for gar-
bage refrigerator, and reach-in for walk-in refriger-
ators. However, the opinion was equally divided on
walk-in vs. reach-in refrigerators. In the kitchen of
100-bed hospitals and larger, the problem can be
solved more exactly. There are differences of opinion
as to type of service and equipment, but that dif-
ference is not so marked as in the smaller hospital.
We feel that increased use of frozen food will con-
tinue."

I may be repetitive in quoting from so many au-
thorities but it does show the trend of thinking and
may in time affect our way of thinking, maybe even
our approach to problems. Along the same line,
Frank ]. Hilliker of Frank ]. Hilliker & Associates,
St. Louis, Missouri, says:

"There is no question that the current and in-
creasing use of frozen foods and items partially pro-
cessed greatly affects the layout of a kitchen. Plan-
ning must be based not only on what is now avail-
able, but also there must be a consciousness of what
the future trend is likely to be.

Possibly the greatest acceleration to use of such
food supplies is present day labor cost and some de-
gree ol unpredictable efficiency of such labor. The
operator of a foed service finds himself in the position
of wanting known costs, even if use of such food
supplies are a little higher. Therefore he constantly
seeks partially-processed food supplies and packaged
sizes that are closely related to desirable batch sizes.
It is clear that general use of such food supplies will
eliminate need of some of the equipment used in the
early preparation stages, such as meat cutting,
poultry and fish cleaning, and even some of the
vegetable work. It also means the inclusion of some
equipment that might not have been ordinarily in-
corporated in the layout, such as exira freezing space
and a saw for cutting frozen meats and fish into
portions.

The change in equipment can have an effect on a
kitchen beyond the change in equipment. Space
needs would, of course, be something less, and in
general, the kitchen would be cleaner with the eli-
mination of some of the preliminary rough work, such
as fish and pouliry cleaning.

The real problem is to predict how far such type
food supplies will develop and in what direction. It
is clear that in making an investment and allotment
of space, knowledge of present supplies, of the sort
in discussion and prediction of their future are quite
important. Ruling over all is the choice and tendency
of each particular operator toward use of this type
of food supply. The operator, aside from personal
opinion or even prejudices, must be mindful of the
merit of such foods in his particular type of food
service. A sealood restaurant might use frozen apples
for pies, but would not get very far with a full line
of frozen fish.”

Fred Schmid, planning consultant of Los Angeles,
who has appeared before you at a previous meeting,
agrees with this general line of thinking.

"Certainly such things as frozen foods, prefabri-
cated meats, pre-prepared fruits and vegetables, elec-

He says:
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tronic cooking, and mechanical transportation will
have their effect on the kitchens of tomorrow, but it
necessarily will be a transitional thing. Anticipating
to some degree, we are including larger sharp
freezers in our present hospital plans; we are me-
chanizing to the fullest to save ever increasing cost
of labor; we are involved in some commercial work
on which we are already employing the use of infra
red rays for cooking. We are still including large
vegetable cleaning rooms, although we are finding
more and more establishments using pre-peeled and
cut potatoes chemically ireated so as to keep them
from turning dark and to enable their distribution
from central commissaries in dry form. Last night I
had a piece of apple pie made from dehydrated
apples that was better than I had for sometime.

Certainly in hospital kitchens we are thinking in
terms of central service, and we are employing the
use of Mealpack insulated containers in several of our
projects to keep food hot and palatable until it reaches
the patient.

While the dietitians are slow to give in on the
point, we are eliminating entirely diet kitchens in
most of our projects, feeling that the chef and others
employed to prepare general diets have all the talent
necessary to also prepare special diets.”

The kitchen of the future should be a pleasant
place to work. In that respect its requirements are
no different from present day kitchens. The color
scheme should be light and cheerful, walls should
be covered to the ceiling with an impervious, easily
cleaned material, if possible without shine or reflec-
tion.

The ceiling should be covered with a cleanable
acoustical material of a light color. Lighting should
be designed so no work space would be in shadow,
there should be no glare, reflection or high intensity
elements exposed to the eye.

Exterior fenestration is not necessary, and in most
cases not desirable. I say this as an efficient air
conditioning system is necessary, one that ventilates,
cools and dehumidifies. Exterior fenestration, if used
for ventilation, counteracts the mechanical system.
Dehumidifying is essential, possibly more so than
cooling as it is more noticeable, has more eifect on
human comfort.

Grease removal is exceedingly important from a
fire standpoint if nothing else. To my knowledge,
this problem has not been successfully solved as yet.

Counters and worktables will be of stainless steel
with rounded corners. Units will be wall hung or set
on pedestals for easy cleaning. Everything will be
designed for the utmost cleanliness and for the great-
est reduction of personnel.

CONCLUSIONS

Please keep in mind what [ said at the beginning
of my talk that I cannot prove I am right in any pre-
dictions I make, also it would be difficult to prove
[ am wrong. The change in kitchen design may come
moere rapidly that we expect with the development of
new processes and new equipment, as rapidly per-
haps as the social revolution that is taking place in
Africa at the present time because the natives have
discovered that one tractor equals ten wives.

The result of the information | have gathered leads
me to feel that in the future kitchens will be smaller,
(Concluded on Page 8)
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(Continued {rom Page 7)

more compact. Food will be delivered packaged to
size of utensils, it will be cooked, frozen and stored
in large quantities. When needed it will be heated
rapidly electronically. This includes in addition to
meats, vegetables, pastries, desserts.

Storage space will be reduced materially except
for deep freeze units, kitchens will be streamlined on
a production flow basis, utilizing mechanical means —
trayveyors, electric eyes, etc, reducing personnel,
some sort of disposable dishes and utensils will be
perfected by then, disposal units will carry away any
waste

You will say, "How crazy can you get?’ But I
picture a two-story kitchen; on the lower level the
food will be cleaned, cooked, packaged and chilled;
it will then be elevated to the central serving kitchen
where it will be stored in deep freeze units. When
needed it will be electronically heated in a matter of
seconds and be ready for serving.

The serving kitchen will consist of banks of deep
freezers, trayveyors, and refrigerators for salad ma-
terials.

The employees in the preparation kitchen will not
have their work interrupted by the serving of meals.
They can cook and package as a continuous process
first one type of food, then another.

The preparation kitchen could serve four, five,
seven hospitals in a group, thereby working with a
smaller crew on a production basis at a lower cost.
The food might be prepared elsewhere and delivered
frozen to the hospital ready for storing and use.

KOHLER
Epnameloal o Sinks

WISCONSIN ARCHITECT

,’um

Announce Winners of
Competition Sponsored by
Office of Maurey Lee Allen

The Architectural Department, Lawrence College,
under the direction of Robert Dean Peterson, one of
our Associate A.ILA. Members, concluded its program
for 1953-1954 with the judging of the annual com-
patition sponsored by the office of Maurey Lee Allen,
Appleton, of work of students in advanced architec-
tural design.

The prize winner is John Norman for his solution
to a church group problem. Norman also placed first
in the junior architectural design problem in 1952-

1953.

The prize winner in the junior class is Miss Janet
Cain for her solution to a farm home problem.

The jury was composed of Donn Hougen, ALA,
Wisconsin Rapids:; Frank Shattuck, A.LA. Neenah;
and Reverend Ralph Taylor Alion, Appleton.

QUALITY ... GLAZED BRICK AND TILE,
FACE BRICK, COMMON BRICK, FIRE BRICK
AND HIGH TEMPERATURE CEMENTS
Wisconsin Face Brick & Supply Corp.
4485 N. Green Bay Ave. CONCORD 4-4770 Milwaukee, Wis.
BRIXMENT the leading masonry cement

Specific advantages important to the
housewife are offered by these Kohler
enameled iron sinks.

Maximum convenience is afforded by
the twin drainboards which provide san-
itary, self-draining work surfaces. The
fixtures are in one piece, without joints.

Durability is assured by a strong,
rigid base of iron, which safeguards the
Kohler enamel from strain. This supe-
rior enamel is acid-resisting clear
through, has a sparkling, smiling hue
and finish, easy to clean and clean look-
ing, no orange peel texture.

Other advantages of Kohler sinks in-
clude a full-length ledge; Duostrainers
that make the deep basins water-retain-
ing, collect solid waste and drain freely;
a high-arched spout which simplifies
filling bottles and vases; and a lever
control sprayer for rinsing.

Kohler chromium-plated fittings
match the sinks in style and quality.

A full line of undersink cabinets is
available—simple to install and easy to
keep clean throughout.

WILSHIRE sink with cabinet. Sizes 60 x 25", 72 x 25",

Kohler Co., Kohler, Wisconsin. Established 1873

KOHLER of KOHLER

PLUMBING FIXTURES ¢ HEATING EQUIPMENT e ELECTRIC PLANTS AIR-COOLED ENGINES ¢ PRECISION CONTROLS
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r.R DENGEL co.

for
Hine /)Jméatq, & al/eal‘iuq
ﬂpafzoinl‘menfd

G
STANDS
FOR QUALITY

¥

Urge your clients to wvisit

our showroom. Three makes

of fixtures to select from . . .

Kohler, Briggs Beautyware
. W. A. Gase Co;

in homes - offices : factories
institutions * schools * stores

PAINTS * GLASS » CHEMICALS * BRUSHES * PLASTICS BRoadway 6-8950

PITTSBURGH PLATE GLASS CO. 1114 N. 4th St. Milwaukee 3, Wis.
620 SOUTH FIRST STREET * MILWAUKEE, WIS.

Adequate Wirin: “is more

than SYmboIs
on pldn;.:@i @

Adequate Wrrmg is a planned and engineered wiring system :
designed to “fit" a specific building. Adequate Wiring in Res-denhc:l
Commercial or Industrial buildings “has what it takes'’ to meet ihe
increasing demands for low cost electric service today, tomorrow and
in years to come.

Adequate Wiring is more than symbols on plans.

Call BRoadway 6-6600 for Wiring or Electrical Information.

Wisconsin Electric Power Company
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QUALITY . ..
GLAZED BRICK AND TILE, FACE BRICK,
COMMON BRICK
GAGNON CLAY PRODUCTS CO.

526 S. Broadway HEMLOCK 5-5318 Green Bay, Wis
BRIXMENT the leading masonry cement

LIZA-LEIGH HUNT
ARCHITECTURAL PHOTOGRAPHER
759 North Milwaukee Street
Milwaukee 2, Wisconsin
Phone BRoadway 1-1220

PHOTOCOPIES DRAFTING SUPPLIES
REPRODUCED TRACINGS

SCHMITT BLUEPRINT CO.

VAN DYKES . A.lLA. CONTRACTS
C. F. PEASE AGENCY
628 N. BROADWAY BRoadway 6-1761

MILWAUKEE

NOVOTNY L. J.

INC.
Representing

F. H. LAWSON CO.

WADE MFG. CO.
BRoadway 6-1899
PLANKINTON BLDG.
MILWAUKEE WISCONSIN

STRAN-STEEL
FRAMING

in all commercial and industrial

CONSTRUCTION

The big advantage of Stran-Steel framing is measurable
in time and money saved.

You profit from the nailability of Stran-Steel framing—

an exclusive patented feature.

You see, your workmen can #ail inside or outside mate-
rial to Stran-Steel studs, joists and purlins. Often, sub-

assemblies can be made by shop labor, speeding the final,

on-the-site assembly of framing sections.

S If you are interested in lower “in place” costs it will

FTRANS TR AND QUONSET
mES U4 PAT, OFF

STRENGTH » SAFETY « UNIFORMITY » DURABILITY « FAST ERECTION =

tion on your part.

pay you to get our estimate on fabricating and erecting
the steel framing needed in your new building. No obliga-

ARNOLD EQUIPMENT CORPORATION
2443 North 23rd Street
Milwaukee 6, Wisconsin
FRanklin 4-0226

STRAN-STEEL FRAMING IS A BUILDING PRODUCT OF GREAT LAKES STEEL CORPORATION
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“MODERNFOLD” “FOR COMMERCIAL USE”
IN
CONFERENCE ROOMS
SHOWROOMS
WARDROBES
OFFICES

MODERNFOLD DODOR DIVISION

W. H. PIPKORN CO.

1548 West Bruce Street Milwaukee 46, Wisconsin

Rundle-Spence

MANUFACTURING COMPANY

PLUMBING, HEATING
and MILL SUPPLY

MILWAUKEE - MADISON

29 N. CHARTER ST. MADISON 5, WIS,

Phone 5-6754

445 MN. FOURTH STREET MILWAUKEE 3, WIS.

Phone BRecadway 1-2500

Mlitchell 5-6800
EVERYTHING IN BUILDING MATERIALS AND REINFORCING STEEL

T. C. ESSER CO.
PAINTS
GLASS
WALL PAPER
MIRRORS
GLASS BLOCK
Q
CHURCH
STAINED GLASS
Q¢
MILWAUKEE . OSHKOSH
LA CROSSE
T o TSP 5 T =5 T e -

FLOORING

RESIDENTIAL, PUBLIC BUILDINGS
OR
COMMERCIAL USE

e e e e et e ettt el el i i

MAPLE, BEECH, BIRCH
and WISCONSIN OAK

in .
STRIP, HERRINGBONE and
ASSEMBLED BLOCK FORM

e et ettt el e ol ol e e i

OUR MAPLE, BEECH and BIRCH flooring
is guaranteed MFMA (Maple Flooring Manu-
facturers Association) grade and manufac-

ture.

ADDRESS YOUR FLOORING PROBLEMS TO US

HOLT HARDWOOD C(O.

OCONTO, WISCONSIN

X 4 ¥







