. -

. _ '
e

ﬁi;sl L

a3 ‘..-"...-. | |
[ Té .:Ef [.:_I a il
.
RN
Wy

hiad 12 15 RS R
- . L

1‘I L

: -
b J " .II ,I A "'I:-.-
, 4 n E{f

F"‘rl"l_

e ¥
--.-\.-..!.11-

T _
ks |

N |lI
i
T SR

-y .
Aty PR S

&

-

P

= ) - ‘-"a o N
SNl | Lo

=
Ll
—

| -t 1.__.--"!-' { J" A
__:“'r I -'- * Ihm** : .ﬁ-‘F &
o k . - : By ! _'. .

. - LW

LY iy ¥

1§ ¥ @
g VL
T

"l-"' :4'

++++++

i ]-'r'.l_'-

Al

| =

-y o ‘I _. -I..q.--l-l"-'.' aFy "'r -4 ” 1
-1J_‘_ "'"..ﬁw— . f' s - wﬁ

o7 Il

I-uh
[

- 'ill- oy
L ™

ol e

'hr'*“ﬁ.'_‘\"l"l
[]
3&; “'J"*t:;
. ,I"':'ﬁ"."f' Lim)
..1 .- 1I=I.* _‘:; ‘*'__,'
Litﬂﬁ', P

N
.

' L H ' B i
* R B ~
- H'I o Y o e
= - . T il "

T

R e
- ﬁ' ¥

T ETTHRT
1 g
5 2 =) ’ Y o
I To=2 - = }1'1'. "FT ] - - J".f'i;
g ) ﬂ.' o . il -~ Ir'r "
'|_ - e ____..-"'"" 'r,'lllll - 1*;
. i . ] iy e i et : g iy, l":-l'f g 5
i N S T S T Y S = T i i — — et ddsrmys ’ — - % - h
TR e e —— 2 S, g :
= - - = ' - : ol P — — Py g - "-.-'-_"" e 'rlf | ¥
™ - ¥ . " Tr— — — s ™ -::: 3 -
; L] L r e & — : ey — | - L
2 N [ A o re T ot . A1
i o | A —— b — == - . "h' " |
_ il - i il - S e R s " — - i . T
i . - e i i\, [Sp s R 5
o o 2 - — — | —— — — — L T = £ : &
- . < s — — i, S— e h
- ; = . —— = o p— mma — — ® = -
- — " =2 = — - —— — = e -::- T ‘“1.
. - - — - e -'-I: — " ._h-l -"'h._ \ :
- - -3 i, e —_—" — e, T — —_ -"- -""q. : o
" . - - o -h: -"h :I-'Hh.h - -
: e T e P e Sy« S S e S
. = - —_— - - .r - _-l" A | _—l\‘_" = ¥ .
- ] . - e . - —— . . ldu..,‘h -_‘.-:: ::'
y - = e - e - i - e ™ - . q
P . - r T . ot p —— S i e E
L - . P — - - - - " o
- = — ——— e _- e © - ':
: - . e T e TR .
= — - . w o g s = -
- =
e A1 o — -
- e . e L =
“.T . _'_" _. —— B
| ’ - ; = e
s B : ST ~ . A
-
¥ .‘.:h\ ' :
- . »
T2 , o7 1
- -
[ ' o 4
i j o f i
. »
i M
= 1 _?".i. i
o LoF 4T . Nl
e s T . f = -, - F AN
L] i k n
. = i ] i
1 = r.l"' -i I ‘1.
s i e ; -
= H.T i o [
i i Y i = & L | ..f t . "":.
- - | Ly - g 2 IV . 4
u 1-*‘- F-I"-I . - 3 . I,.l . _;*' " -] s : ‘_. 3 y ;
il d =i - .i-_._ -~ = 5 i J -_‘.. -
A L g = B
- 1 - ‘

i DN AR ek

Photographs: Warren Reynolds. Architects: Thorshov and Cu. a:li:bﬂfh Clemons

Here's planned kitchen
storage

T'here’s a difference between good storage and lots of storage. T'o be good, it
should be planned to take care of all your supplies and equipment, be arranged
so everything is handy. Take inventory —consider your work habits, see what
cabinets and equipment you need, what useless odds and ends you can toss out.
But first, see how the Linn Firestones of St. Paul storage-planned their kitchen.

BETTER HOMES & GARDENS, MARCH, 1960
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LEFT. If yours is a two-cook family,
take a few hints from the Firestones,
who enjoy concocting meals together.
Each has a special work spot, avoids
getting in the other’s way.

Mr. Firestone is a barbecuing fan
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and so the indoor grill was a must.
Grill has its own ventilator and hood.

RIGHT. Mrs. Firestone, a whiz at
short-order French fries, keeps her
deep fryer stored on a swing-up plat-
form. Electric outlet is in cabinet.
Every inch of space is put to work.
Shallow glass cabinets were installed
under the upper units. Note the roll-
up plastic doors on the top cabinets. Tty o
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This center of home operations is the
greatest step-saver Mrs. Firestone has
ever known. Here, she can sit in com-
fort and run practically her entire
home — with the help of the intercom
and telephone.

She can also open doors by pressing
a button, even adjust the kitchen
lighting without moving a step.

Cook books and writing supplies
are within easy reach. Also note the
handy divided shelves and cabinets.
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Located next to the pass-through, this
mobile table provides for comfortable
dining in the kitchen. Casters on the
legs have stops for firm footing, yet
the table can become a roving buffet
or an extra work counter when needed.

Another good feature: the table ad-
VERTICAL STORAGE = justs up or d::)wn; higher for working,
OVIN  pAN STORAGE |DW | lower for eating. Drop leaves, up now
DEEP  |b---] for service, can be lowered for less of

FRYER [~ a jut into the room. 4%
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REF " MIXING CENTER ' S

VERTICAL

-

\ ——— CART
Lot or, T .
ELECTRIC o
HOUSEWARES |
BARBECUE-[I |

— CHALLOW g PLLAN. Main work area of the kitchen

I?’ANTRY ‘ is a rectangle, with a peninsula cook-

R ing top to cut down steps and organize
.'?EBI']['EAROUND meal preparation.

In planning your kitchen, allow 6
square feet of shelf space for each fam-
ily member. Total, however, shouldn’t
be less than 18 square feet. Then al-
low 12 square feet more for extras.

PLANNING

CENTER PASS-THROUGH

More photographs on page 120
75




MARLITE
RANDOM PI.ANK ...dramatic and so

carefree...the newest look in sotproof walls

Italian Cherry, one of Marlite’s six new Trendwoods, creates this luxurious
wall that will take years of wear, just minutes of care. That’s because the
permanent melamine plastic finish needs no painting or further protection.
It stubbornly resists stains and mars; wipes clean with a damp cloth. And
enough Marlite Random Plank for a 12-foot by 8-foot wall costs as little
as $32! Choose from Italian Cherry, Swedish Cherry, Danish Birch, Ameri-
can Walnut, Swiss Walnut, or English Oak to help you achieve dramatic
interiors in your home. Your building materials dealer will show you new
Marlite Random Plank and help you with your building or remodeling plans.

FREE FULL coLorR IDEA FOLDER—T0 see how Marlite can give your home a
new personality, mail coupon.

Marlite Division of Masonite Corporation
Dept. 333, Dover, Ohio

Please send free full-color Marlite folder.

. Name

Address

3 City State

ANOTHER QUALITY PRODUCT OF MASONITE® RESEARCH

L

Hlere’s planned kitchen storage

Begins on page 7

Even the boys, Roger and Edward, pitch in with kitchen johs.
Here, the table is being set up as a buffet, to be rolled out to the
dining room at the right moment. See how table was raised to
match the level of the pass-through. Drop leaves are now down,

Other side of the pass-through reveals storage for
place mats, tablecloths and napkins, silver, and serv-
ing pieces. Doors to the cabinet also open from kitch-
en. Folding doors close off the pass-through.

Shallow pantry makes it easy to reach supplies. Unit
is 13 inches deep to hold cereal, cracker boxes. For
canned foods only, you could use a shallower cabinet.
Note storage niche for electric housewares.

More photographs on page 123
120 BETTER HOMES & GARDENS, MARCH, 1960
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flere’s planned kitchen storage

Continued from page 120

Marvel of efficiency. Mixing center takes only 36
inches of wall space, offers real workability.

[t has transparent, pull-out ecanisters; shallow
drawers for sandwich-making supplies; mixer on
swing-up shelf; maple cutting board. Paper cup dis-
penser near refrigerator cuts down glass washing.

Roll-out vertical ““drawer’ takes about 5 inches of
space, but yields big dividends. Framed perforated
hardboard is perfect for hanging sink helpers. Good,
too, for space between appliances and cabinets.

Puns and lids glide right out when you “file” them
in deep drawers like these. Center dividers of per-

lorated hardboard have hooks for lids and handles.
No more stooping, no more shuffling.

BETTER HOMES & GARDENS, MARCH, 1960 123
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You won’t have to coax very hard to get everyone to eat these

Brick Oven Baked Beans. The delicious brown sugar
sauce, spices and tender pork that they’re cooked in gives these
beans a flavor that no other baked beans have. All-day-long oven
baking cooks these beans through and through and makes them

easy to digest. Serve Brick Oven Baked Beans with

Corn Relish — and be sure

* to get some raisin-rich Brown
=y, S Bread to go with them, too.
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_- B &Mﬂ) HHP&M > More nutritious because they’re high

Sl E;;(“E"; in protein content. Easily digested

HAKEH A AHS BEANS because they are baked through and
through.

BURNHAM & MORRILL COMPANY
Portland, Maine

& brick oven

BAKED BEANS

SEALED OVEN-HOT IN BOTH GLASS JARS AND TINS




