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Alice Powers, November 7, 1972, Springfield, Illinois.

Virginia Bomke, Interviewer.

Q: When did the school lunch program begin in Springfield?

A: The school lunch program began in 1918 at Springfield High School
urder the direction of Bertha Baker Jones.

Q: What is the history of the school lunch program in Springfield?

A: Bertha Baker Jones was director until 1934 and during that time she
started three lunch programs in Springfield, Feitshans, and Lanphier high
schools. The program at that time was strictly cafeteria style service
with the children selecting those items they wanted to have on their
lunch. Tn 1934 Rita Devlin came here as director and started the federal
subsidized lunch program. At that time the children were offered a
complete type of lunch. She was director until 1954, During that time
she had opened ten more lunchrooms making a total of thirteen. In 1954 1
became director and during the time I was director from 1954 to 1971 we
increased the number of lunchrooms to forty. This was due mainly to the
direction and supervision of Dr. Donald Miedema who was superintendent
during that time and was most interested in the school lunch program.

Q: These are some questions which have to be considered in the school
lunch program. What number of students or pupils patronize the program?

A: At the time I retired in 1971 there were between eleven and twelve
thousand children daily eating lunch in the lunch programs.

Q: What building provisions are required to house the lunchroom of
majority of high school lunchrooms?

A: Well, the three high school lunchrooms were built as lunchrooms.
They had separate dining facilities and well equipped kitchens in all
three high schools. The middle schools also have facilities which were
built for cooking and dining alone. Although the dining rooms are used
for study and for group class participation and so on. There are still
as lunchrooms as such.

Q: Now this is in the grade school?

A: That's in the middle school. In the grade school lunchrooms most of

the dining rooms are also used as multi purpose rooms, auditorium, gymnasium,
and dining room with a kitchen adjoining. In the older schools the

kitchens were made in almost any space that was available because there

was no provision made for kitchens when the schools were built., I remember
at Hay-Edwards School we put the kitchen in an old abandoned coal room.
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We painted it white and made a kitchen out of it. And it serves very
well. In the newer schools the kitchens of course were built as an
addition to the school.

Q: What equipment, furniture, and fixtures are provided for the dining
space, service room, and kitchen?

A: The kitchens varied with the size of the school. Now the grade
school, the elementary school kitchens costed between $5,000 and $7,000
to equip. That included heavy equipment, small goods, dlshes and everything.
Between $5,000 and $7,000 which is a very minimal f:t.gure. Of course, the
high schools and middle schools cost more because they were built to
serve more children. The seating equipment depended on the use to which
the room was to be put. Now for instance if it was going to be used as a
gymasium, it has to have roll-up, fold-up and roll-away tables and
benches, 1If the room is to be used as a study hall, then the tables and
benches are stationary and don't need to be put away every day. So that
it depends on the use to which the room is to be put. The seating costs
about $10 per child to be seated and if you, of course, if you seat the
children two or three times in a school that lowers the cost of the

seating.

Q: Now well this applied for smaller schools. You do have kitchens in
each schools?

A: We have a kitchen in each school.

Q: Who is the manager of the overall school lunch program for District
186?

A: The present director of the school lunch program is Mrs. Azelia
Abbott, A-Z-E-L-I-A, Abbott, A~B-B-O-T-T. She came in January of 1971.

Q: Who does the accounting work for the program?

A: There is a bookkeeper in the school lunch office who does all the
record keeping and accounting and makes out the various reports. There
are federal reports which must be made out and one thing which must be
very accurate.

Q: Where is the school lunch office?

A: In the main office for the district and the business office.

Q: For the whole district?

A: Yes,

Q

A:

I had the question how is the accounting work done?

Well, it's done by this bookkeeper and they do have purchase orders
for everythlng that's purchased.
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Q: What educational uses are made of the lunchrooms in District 1867
You spoke of that,

A: Yes. The lunchrooms are available for the use of the teachers at any
time except when they're just too busy. And the children do come down to
the lunchroom and prepare food. And in the summertime during summer
school the kitchens are used for cooking classes for the students.

Q: And that was the question I had following about the relationship or
cooperation carried forward with the home economics teachers.

A: Yes. Now in most of the schools where we have home ec. teachers, we
have home ec. kitchens. So they don't use the lunchrooms so much. But
in the elementary schools where they don't have home ec. kitchens they do
use the kitchens for making cookies and for some cooking. And then of
course, the lunchroom is used as a teaching device by all the teachers in
all the schools. And the lunchroom manager cooperates fully in every way
she can in teaching mutrition and use of food.

Q: T have that later on. Does the number of students eating in the
lunchroom vary much from day to day?

A: Yes. Many things effect the number of participants. The weather is
the biggest item perhaps. And then also the merm. If the children don't
like what they're having that day they'll bring a sack lunch. And the
menus are publicized every morning on the radio and in the newspaper so
they do know if they don't like the lunch that's being served they can
bring their own lunch.

Q: Are all pupils or students required to partake of the school provided
lunches?

A: DNo.
Q: What percentage do partake?

A: About 50 percent, a little over 50 percent. And those that don't
participate in the lunch program bring sack lunches and buy milk. And
almost every child buys a bottle of milk every day. Some of them buy
several bottles of milk,

Q: What is the average cost of a meal for boys and girls approximately?

A:' In the grade school it's 35¢, in the middle schools and high schools
ic's 45¢.

Q: How is the health of pupil or student patrons protected and fostered
by school lunch program and its directors?

A: Well, of course, our greatest concern I think of all the things that
we are concerned with our one greatest concern is that we not have any
food poisoning that would make the children sick. The managers of the
lunchrooms are constantly reminded not to hold food and not to use old
bulged cans and that sort of thing. And then of course we are checked by
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food inspectors on city, state, and national level. And constantly our
kitchens are being checked for vermin and for food that isn't stored
properly and so on.

Q: That answers the next question that I had, does the state make any
requirements or standards to follow?

A: Well, the state makes many standards besides health. Did you want to
go into that now?

Q: Well, I would like to know. It sounds interesting.

A: Well, the state has a pattern. Not the state, the federal govermnment,
the Department of Agriculture, has a pattern which is called the Type A
Pattern which every lunch must follow. And that is: 2 oz. of protein,
half a pint of fluid whole milk, 3/4 of a cup of fruit and/or vegetables,
one slice of bread, and a teaspoon of butter. Every lunch must include
those things, whatever else it has. And they have inspectors that come
to the school and check the lunches to see that we're using the proper
amounts of food. Then also we send in financial reports monthly and then
our books are audited at periodic intervals.

Q: The school lunchroom is organized for maximum service and not for
profit, is it not?

A: In Springfield the school lunch program usually shows a loss at the
end of the year of about $20,000. It's done that for several years.

Q: How does the school lunch program buy and conserve food supplies?
A: Well the purchasing is done daily for milk and bread and weekly for
meat and fresh fruits and vegetables. And then for can goods it's done
on a six month basis.

Q: What storage facilities for food do they have?

A: Each lunchroom has its own storage space., They have refrigerators,
freezer, and dry storage. And then in addition the district has quite a
large storage area at the corner of Walmut and Reynolds for dry storage
where they keep their can goods that are bought in quantity.

Q: Do you have any estimate of daily or weekly costs and receipts?

No.

That has probably changed since you've .

It has probably changed since I left.

o r L2 P»

How many employees are there in the school lunch program, of which
you were a part?

A: At the time that I left there were about 150 employees. Now they
weren't all eight hour day employees. Many of them worked only three or
four hours a day.
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Q: Are records kept of supplies?

A: Yes. There's a physical inventory taken in each school monthly. And
that is put on IBM cards and the cost of the imwentory figured so we can
have a profit and loss statement. And in the central storage space there
is a perpentual irwentory kept.

Q: Were you satisfied with your salary and working corditions as an
employee of the school lunch program of which you were a part?

A: Yes, I was very satisfied and very happy with my position there. 1
enjoyed my job tremerndously. I was there 39 years so you know I had to
like it.

Q: Yes, I should think, What about student help in the city schools?
How many are or were irvolved, if any?

A: Yes, at the time that T left there were about 500 children working at
noon for their lunches. That was what they were paid was a school lunch.
They worked somewhere between 15 and 30 minutes for that lunch. And of
course the task varied with the age of the child and with their ability.
We did use all student checkers and cashiers in the middle schools and
high schools. And I was very proud of them. They did an excellent job
ard were most efficient and very fast in collecting the money. I think
they're better than adults would have been in that position.

Q: Do you or did you--you answered this. Did you have separate tray
checkers or does the cashier do this?

A: We have two checkers. One that checks the tray and rings it up on a
machine and the other that collects the money. Then of course the money
in the machine must agree or we investigate,

Q: Were these students?

A: Yes, they were students. The student learned first to be a cashier
and then to be a checker. And they added the trays in their head. They
did not ring them up on the machine and add them up. But they added the
tray in their head and then rang the machine.

Q: In what kind of quantity did you buy?

A: Well, we bought in large quantities. We bought from wholesale warehouses.
We didn't buy from any retail stores.

Q: Did you have a monthly profit and loss summary?
A: Yes., That was made and presented to the board monthly.

Q: let me see. About that quantity that you bought, that's one thing--oh,
in relation to that, you had surplus food, didn't you?

A: Oh, yes., We received a great deal of surplus foods from the federal
Department of Agriculture. That would probably amount to $6,070,000 worth
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a year that we would receive from them, We received can foods, flour,
butter, dry milk, dry eggs, meats of all kinds.

Q: You had to pay transportation.

A: Transportation is all we paid for it. Arnd that is only local
transportation. It's transportation from the local warehouse to our
warehouse.

Q: How was sanitation provided?

A: Well, T told you that we were inspected by the local, state, and
federal sanitation inspectors. Amnd then in addition in our monthly
manager 's meetings there wasn't a month go by that what we hit sanitation
again and again because it is so very important.

Q: These were some points about controlling food selection which don't
apply now I suppose. It did in the days of the cafeteria. One way was
to control the menu.

A: Well of course, the menu is controlled by the Type A Pattern. The
menu that's served to the children must meet the Type A Pattern. Now we
do in the high schools still have ala carte selection and the children
can buy just what they chose in the high school. So that menu is not
subsidized or controlled.

Q: Prescribed diet for certain individuals by the school physician, did
you have this?

A: We had quite a mmber of diabetic children in the schools and what we
would do is send the menu in advance to the child's parents. And then
they knew, were told what they could eat on the menu that day. We did
not try, because my managers are not dietitians. And they're not doctors.
And they could not prescribe a menu for a child. But it must be--we
would provide the food and then the child could select them from that.

Q: How was the supervision of the student trays? Wasn't supervision in
perhaps the lower grades?

A: Now you mean . . .
Q: You don't have a choice in it?

A: No, no. There was no choice so that the food was placed on theixr
tray. And of course they'd see Johnny next to them eating and then
they'd try something and would eat it better. As to supervision in the
lunchroom that was done in the lower grades by paid parents, paid
noncertified people.

Q: Well, I know you had balanced plate offering.
A: Yes, although the amounts of the food given to the children varied.

Now a child could ask for a lot or a little of anything that they wanted
to. If they particularly liked chicken and noodles they could ask for
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extra chicken and noodles. And if they didn't want spinach that day they
could ask for a little spinach although they must take some.

Q: Did you have any special position of food on the counter for foods
that you wanted to promote?

A: No, since food was all placed on the plate.
Q: Well, these are taken from an old reference.

A: We did use posters and cartoons a great deal from any and all sources.
We were always delighted to get things to put up on the wall. And we
used to encourage the art classes to make posters for our lunchroom. And
once a year we had what we called school lunch week. It's a national
week set aside to honor school lunch. And during that week we used a
great many posters and cartoons. And we used to invite all the parents
to come eat with us that week.

Q: Yes, I've heard about that. Promotional exhibits such as white rats
fed on different diets.

A: Oh, yes, we've done that. We did it in four schools with a pair of
white rats. And it was a most dramatic result, The white rat got skinny.
And the children were just very impressed and loved it. We used other
promotional schemes right along with this educational project which was
in connection with the state Department of Agriculture. We played games
and made posters and kept track of the food that the children ate. And
this went on for eight weeks and at the end of eight weeks we took another
survey to see if their eating habits had changed and found they hadn't
changed a bit. (laughter)

Q: Well, the next point was suggestive menus on bulletin boards. As the
merni is more or less prescribed, I mean already . . .

A: We did publicize our menus on the bulletin boards in the school and
in the newspapers and over the radio so that every child knew what the

menu was going to be that day. And many of the teachers used to spend a
gegd mimutes talking about what the memu would be for the day and what the
ood would be.

Q: Did you have health campaigns?

A: Oh, yes. The best people that carried those on were our physical
education teachers and the home ec. teachers, both of them were constantly
working with us.

Q: And then you say, I presume they had class instruction in connection
with this?

A: Yes, Usually that didn't go on for the period of a whole year but
during a health unit they would be more interested in what was being
served in the lunchroom at that time.
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Q: And did they have, some of them had school papers.

A: Yes, there were articles, constantly articles in the school papers
both critical and laudatory. They wrote about--the lunchroom was a good
subject to write.

: &nd then I heard you say they had publicity of the progress in improving
the food selection.

A: Yes.

Q: This is in comnection with working conditions of your employees.
What were their hours of work?

A: Well, the eight hour day was from 7:00 in the morning until 3:30 in
the afternoon. However, I think about half the employees worked those
hours., The rest worked four to six hours a day. Because our busy time
during the day was over the noon hour and that's when they needed more
help.

Q: Well, T might ask what were your hours?

My hours were from seven until four with an hour lunch.

Were the employees' lunches included as part of their salary?

Yes, they were.

Were they paid once a month?

They were paid twice a month.

e r o r Lo »

Were they granted sick leave with pay?

A: Yes. Now originally it was ten days a year sick pay which could
accumalate. And then the last two or three years that I was there it was
raised to fifteen days per year which could be accumulated up to I think
170 days.

Q: Did they have a period of on-the-job training?

A: Yes. Mostly this was done when they worked as a substitute. Any
person that was interested in the job was put on a substitute list and
that way we could try it out. She could see if she liked working for the
lunchrooms. T could see if I liked her and she worked at various schools
and was trained under various managers. Got a very good comprehensive
training during her period as a substitute. Then when she was put on a
regular list we had a checklist of things that they were suppose to learn

to do the first three months.
Q: That would be the job instructions in writing then?

A: Yes. Although I didn't make work programs as such. The manager in
each school managed her work periods because the menu changed from day to
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day and the work load shifted. Because that one day you might have a
salad, the next day you might have a vegetable and you couldn't have a
written . . .

Q: Now there were oral instructions.

A: They were oral instructions. And the manager in each school managed
the work.

Q: Did they wear a uniform?
A: Yes, they wore white uniforms.
Q: How are the pupils or students supervised during the lunch period?

A: In the larger schools we have one, sometimes two people who doing
nothing but supervise the student workers during the noon hour. In the
smaller schools, in the elementary schools the manager supervises them
along with her other work.

Q: Did you have a school lunch director?

A: Yes. I was the director.

Q: Who hires the persommel?

A: I hired the personnel with the approval of the personnel department.
Q

: I see. Thank you very much. But I have five mimutes left. Perhaps
you can tell me some incidents that might . . .

A: Yes. I think probably I was known best to the students in District
186 as the Candy Lady. They never knew I had any other name in life.

Ard this came about because of the size of our program. We had 40 lunchrooms
and it meant that I visited each lunchroom about three times a year
during the noon hour. And the children didn't know me and sometimes a
little one would cry because there was a stranger in our lunchroom, And
I thought there has to be someway that the children know and like me and
are glad to seeme. So I started taking with me a box of two for a penny
candy-~-this is only in the elanentary schools of course--every one that
finished their lunch got a piece of carndy. So I was known as the Candy
Lady and I don't know whether it improved their eating habits any but it
sure raised my popularity with them., And then I think too it did another
thing. It taught them if you eat sweets it should be at the conclusion
of a meal and not during the day. And I still have children, grown-up
men and women that will come up to me on the street and say, 'You were
the Candy Lady, weren't you?"

Q: Are there any other incidents?

A: No, except I think I didn't say enough about the student workers.
I'm very proud of the student workers and until the last five years
perhaps we used the idea of the student workers to be sure that every
child that needed it got a school lunch. The teachers, the nurses, the
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counsellors were constantly on the lookout for a child who didn't have
the money or didn't have the means of getting a lunch. And they would
quietly tell the manager in the lunchroom and that child was put to work
either in the lunchroom or somewhere else in the school and he worked for
his lunch. This was a nice way to do it because when you worked in a
lunchroom it's sort of a riot. You were one of the special people that
got to work in the lunchroom. And it was a very great honor to be able
to work in the lunchroom so that no child was disgraced because they had
to work for their lunch. Now with the coming of the free lunches this
has gotten so great. We're serving now approximately two or three thousand
free lunches a day. That's too many to be working in the lunchroom so
they just had free lunches. But I thought it was nicer the other way
vtvhhzn tlixey hworked for their lunch. I mean every child needs something for
ir lunch.

Q: Are there any other factors that you might remember?

A: No, except I think it's most rewarding work., And I would suggest
that any girl going to college would consider taking dietatics and going
into school lunch work. It's rewarding spirtually and it's rewarding
from a monetary angle too because the salaries are getting to be much
more than they were when school lunches first started.

Q: I thank you very much and you're very cooperative.

End of Tape One




