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FOREWORD

The Santa Cruz County Vocational 5hills project

for blind and partially sighted minors was authorized with

B. 632 (Grunsky) in 1969. 1In concert

[

the passing of

i

with the County Superintendents of San Mateo, Santa Clara,

]

San Benito, and Monterey Counties, a regional program of

I

supplemental in-service and pupil instruction was submitted
to the Vocational Education Section, State Department of
Education, in November, 1969. In the proposal document,

described as: (1) meet-

o
oy

the major thrust of the project w

ually handi-

u

ing the unmet vocational education needs of vis
capped pupils enrolled in junior high, secondary, and com-
munity colleges in the five-county region, and (2) providing
in-service training to regular vocational educa tion teachers
and work experience counselors assigned to schools where
blind students are enrolled.

The program was funded for a three year period from
1969 to 1972 through the Vocational Education Act of 1964.

Vocational are emphasized were technical and industrial

[oT]
|

arts, home-making, and work experience. This three year
project has also included an. information and dissemination
component where the project staff have conducted over a
dozen workshops throughout the State in conjunction with the

Vocational Education Section of the Division of Special Ed-
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PREFACE

The Santa Cruz County Board of Education and County Superintendent
and Staff are cammitted to providing students, in terms of individual
capability notwithstanding handicaps, the opportunities for vocational
development which will prepare them to find their place in society as
productive participafiqg members.

The purpose of this exemplary project, Vocational Skills for the
Blind and Partially Sighted, has been to pravidé vocational skill train-
ing and counseling to blind and partially sighted students in the five-
county area of Monterey, San Benito, San Mateo, Santa Clara and Santa
Cruz Counties.

An iﬂdicatién of the cﬁnperative effort necessary to gravide these
services and experiences is the eagerness and participation of the
superintendents, teachers and employees of the five counties together
with state consultants and rehabilitation counselors. The efforts and

results have been most rewarding.

RICHARD R. FICKEL, SUPERINTEMNDENT
Santa Cruz County Office of Education
Santa Cruz, California




INTRODUCTION

This curriculum guide was written to be of aid to a divergent
population of vocational education instructors, visually handicapped
students, and teachers of the visually handicapped. \le have tried to
avoid being overly simplistic and at the same time we have been aware
that vocational education teachers are unfamiliar with specific uses of
the tactual and hearing senses and also that there are visually handi -
capped students who have never used sewing equipment, kitchen appliances,
or grooming aids. werhope the reader will keep in mind the heterogenous

populations we are trying to instruct and will be patient when a detailed

description appears simplistic to the reader.

The techniques described are those which have been developed and
used during this past yeargv If the reader has developed techniques other
than the following descriptions, keep in mind that there are always several
ways of accomplishing a task. The following techniques are to be used as |
suggestions or i11§strationsi We do not suggest them as the only or even
the best way of doing things, but as one possible way.

The guide is divided into four major areas: 1. Foods, 2. Grooming,
3. Home Management including Child Care, and 4. Sewing. Orientation to
major appliances is placed at the beginning of each éectfon since that is
usually taught first. A7l other techniques are listed in alphabetical
order for quick reference.

We do not wish to slight lefthanded people but for exped1ency all
directions are written assuming right handedness.

The author wishes to acknowledge the great amount of time and effort

wivich individuals have given her. Arlene Huckins, Home Economics teacher



at the California School for the Blind in Berkeley, taught the author
many of the techniques described in the following pages. 'Sai1y Jones
of the Orientation Center for the Blind in Albany, California has always
ansvered questions "on the spot" when immediate help was needed and has

graciously allowed parts of her Sewing Techniques for the Blind Girl

to be reproduced within this guide. Fran Wolf of the San Carlos High
Scﬁaci Home Economics Department, San Carlos, Jane Altavilla of the
Seaside High School Home Economics Department, Seaside, and Mamie Ireson
of the San Mateo Jupior C@11ége Home Economics Department, San Mateo,
have all given much valuable advice. Mrs. Altavilla has also willingly
allowed reproduction of parts of her excellent curriculum on variable

credit, Clothing and Textiles I. Teachers Guide apqrworkbqpﬁj which she

and Mrs. Bullock hope to publish soon. Last but most important, the
author's students have endured many trials and errors and have given
much helpful advice. Specifically, Jane Carpenter, Deborah Fries, Peggy

Dyer and Linda Bowman have bean of invaluable help this year.

Constance Rahn
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FOODS INTRODUCTION

This section is organized with descriptions of the eqﬁipment‘used
and placed at the beginning of the section. Each equipment desgriptiaﬁ
is organized with subheadings such as "Safety" and "Adaptations" so that
it can be reviewed quickly and thus be as helpful as possible. The
pictufés included are examples to which one can refer while reading.

The remainder of the food section is arranged in alphabetical order
for ease in locating specific techniques. The titles are generally
written with the verb first so if one needs to know how to baste meat 1ook
under "Basting" not under "Meat'.

One way to use this guide is to examine the recipe assigned and pick
out all of the motor skills that must be performed. Then Took up each
action word in the Table of Contents. For example, in a basic biscuit
recipe one finds iﬁstructions to preheat oven, sift, measure dry ingredients,
measure 1iquid ingredients, cut in, stir, pat dough evenly, cut with biscuit
cutter, place on cookie sheet, and place in oven. After making the 1ist,
Took up the techniques which one does not yet know.

When teaching a technique which has many steps before completion,
consider teaching by the "reverse task analysis" method. The end product
is shown first and then the last steps Teading to the end product are
taught. That way the preceding steps make more sense and so are easier

to understand.



BLENDER

A, DESCRIPTION

This appiiance is a large glass container with a 1id and
a rotating blade at its base. The container fastens onto a
motor which drives the blade. The motor has controls on the
front for various speeds. ]

B. SAFETY

Make sure that the cqntainé% is tightly fastened to the
base before turning on the motor so the blade will be secure.
Check the seating with ones fingers. Before turning on the
motor, place a hand on the container top to determine if the
container i3 "overloaded" or if the contents might cause the

blender to move on the counter because of excessive vibration,



Always keep the 1id on the blender while the motor is running so
the contents will not splash out  Never put an object - such és a
spoon in the container when it is turned on as the object could
become caught or be propelled into the room. ilhen turning the biender
on, begin with a slow speed and then turn to higher speeds after
judging the effect an the contents to be blended.
C. ADAPTATIONS

There are none. The contrals can easily be memorized and do not

need to be marked.

D MAINTENANCE

clean after each use. Check container and 1id for odors before each use
and, if necessary, rinse out with baking soda water to freshen them. Wipe
base with soapy cloth to clean off any spray. Check cord and plug period-
E ORIENTATION

Check where blender is located on counter and be sure that it is at
least six inches from the counter edge. |

With blender disconnected, examine "off" button and row of buttons
for differing speeds. "Off" button will be at far left or far right.
The button nearest "off" button will be the slowest speed. The button
farthest from "off" button w111l be fastest speed. Be able to change to
different speeds by pushing correct button on command.

Notice where blade is in container and how it moves. Place container
on base and tighten it by turning clockwise. Fit 11d securely on top of

container. Plug in blender. Turn on to lTow, medium, and high speeds.
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CAN OPENER, ELECTRIC

A. DESCRIPTION

An electric can opener is & small rectangular appliance
housing a motof. At the top of thé front side there is a clamp
which moves up and down. As the clamp moves, a cutting blade
and rolling wheel move closer together or farther apart. The
cutting blade is circutar and out of the way so one will not be
cut by it. There is a magnet hanging in front of the blade to
hold the cut 1id. |

B. SAFETY
The circular blade is protected so it will not cut the

person operating the can opener.
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One should be careful of the 1ic¢ after it has been cut from the can
and is held by the magﬁeté To remove the 1id, place hand on can opener
top and move the hand toward ones body until the magnet is touching the
palm of the hand. While the magnet is still touching the palm, move
fingers out and take the 1id between the thumb and forefinger. Remove
1id from the magnet and discard.

C. ADAPTATIONS

There are none.

D. MAINTENANCE

The can opener should be Wiped often with a damp cloth.” Pay special
attention to the cutting blade area. The cord and plug should be checked
occasionally for frays and Tooseness.

E. ORIENTATION

Locate the clamp on the top front of the can opener and push it upward
from 3 o'clock to 12 o'clock. This moves the cutting blade and rolling
wheel apart. They are both Tocated on the front side of the opener. Place
thumb and fare?ingér of one hand on cutting blade. Insert top edge of can
in blade Dpéﬂing by tilting it slightly to the right. Engage blade by
pushing clamp down to the 3 o'clock position and thus causing the blade
and rolling wheel to move together. This action will cause the blade to
puncture the can top. Turn on the control. The can is automatically
turned and cut until it has moved in a complete circie. The opener will
then automatically stop and the magnet in front of the blade will catch
hold of the 1id. Hold the can in one hand and move the clamp from 3 o'clock
to 12 o'clock releasing the can from the.cutting biade and rolling wheel.

Remove 1id and discard.



CAN OPENER, WALL

A. DESCRIPTION

The wall can opener is mounted on the wall and must be
operated by hand. It can be swung toward the wall out of the
way when it is not in use. It has a lever on it, a handie, a
cutting wheel, éﬂd a magnetic 1id holder.

B. SAFETY

One must be careful in removing the 1id from the magnetic
1id holder. Bring hand down on top of can opener with paiﬁ open
and downward. when magnetic 1id holder is felt by palm, slowly

reach fingers out and down to grasp 1id. Remove and dispase.




C. ADAPTATIONS

There are none.

D. MAINTENANCE

Periodically wipe off opener with soapy water to remove any accumulated
dirt.

E. ORIENTATION *

Swing can opener into desired locked position. Disengaée, or open,
the blade by moving clamp up and forward or turning the hand1e; Locate
position of cutting biade-with thumb and middle Finéer of one hand. Insert
top edge «f can in blade opening by tilting it»s1ight1yvto the right. Re-
engage blade by pushing clamp back and down or turn handle. Suppart_can
by grasping it lightly allowing it to turn in hand. Turn handle until
click is heard indicating cutting process is complete. Release cutting
blade to remove can and place can on counter. Remove 1id from magnet

and return can opener to swingaway position.

* Reprinted from A Step- -by-Step Guide to Personal Management for B1ind

Persons with the permission of the pukTisher, the American Foundation

for the Blind.



ELECTRIC MIXER

A. DESCRIPTION

There are two kinds of electric mixers, One is a portable
mixer which is Tightweight and compact so it is easily 1ifted.
A cord 1is attached to one end. There is a handle on top and at the
other end is the speed setting control. At the bottom of the front
end are two holes in which to place the beaters.

The stand mixer is the same as the portable mixer except for
a slot underneath the back end. The stand top is slipped into this

slot so the mixer can stand alone.
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B. SAFETY
Always p]aéeAthe beaters in mixer while it is stil] disconnected.
After pushing beaters into beater holes, test to see that they are secure
by pulling on them. Place them in the bowl of food to be mixed and then
connect mixer and turn on the power. When finished beating, lea.e beaters

in the bow! .of food while turning off power and disconnecting plug from

wall. This way the beaters are always down inside bowl if they accidentally

begin turning. Also the bowl protects ones hands from the moving beaters.

Examine one of the beaters to see how it has blades which, when moving,

could injure ones hand. Lock both beaters into position. Notice how the
beaters interlock with each other and turn into each other when turned on.
If ones hands were caught in beaters while moving they could be injured.
Notice the cord length. Be sure that.the cord is out of the way of
the béétérs and does not get entangled while ﬁhe beaters are moving.
C. ADAPTATIONS
The speed control may be marked at each setting by applying drops of
white glue which will dry raised and can be felt. One may also mark the
settings with Dymo tape.
' D. MAINTENANCE
Eject beaters after use and wash with soap and water. Wipe off mixer
with soapy clath to get off beater spray. Occasionally check cord and
plug for wear such as frays and looseress.
o E. ORIENTATION
Examine beaters, noticing that there are blades at one end and inserts
at the other end which are put into holes and locked. Be sure that the
beaters are locked in. Insert and eject to see ﬁﬂw they go in and are re-
TEaseég Feel beaters when locked in and notice how they would injure hands

if caught while beaters were moving.

10
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Examine mixer head. If it is a stand mixer it will tilt back and
Tift up beaters. Notice how it slides off stand. Tilt it back and forward.

Examine controls, first making sure machine is disconnected. Notice
the low, medium, and high settings. Be able to turn the control to each
of these settings on command.

If mixer is stationary, locate the bowl holder. It rotates freely
in clockwise and caunteréléckwise!ﬁirecticné and also moves from side to
side. |

Fiace the bowl on the stand base. Lower beaters into bowl. Plug in
beater. Turn beaters on to low; medigm; and high, Notice the differing

sounds of each speed.




ELECTRIC SKILLET

A. DESCRIPTION

An electric skillet is a large pan on legs with.a large

handle, a detachable plug, a temperature control, and a 1id.
B. SAFETY

This appliance is a very portable and can be placed anywhere
so be sure to use it in a safe place. Most electric skillets can be
placed on a kitchen counter but check with the manufacturer to be
sure. . Do not place the electric skillet too close to the counter
edge. Try to place it near the kitchen or stove fan. Be sure to
turn the handle away from the counter edge so it will not accident-

ally get bumped,

12
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The inside bottom of the pan can become very hot if the temperature
control is set at a high setting so one should not touch that surface.
However, the handle is heatproof making it easy to work with the hot nan
when necessary.

llhen washing the pan always detach the electric cord first. HNever
place the detached cord near water so that it might accidentally fall in.
Follow the manufacturer's instructions for washing since some plug outlets
should not be immersed in water. Immersion of the wrong type of plug
outlet could cause a short and ruin the pan,

C. ADAPTATIONS

The temperature control may be marked for the various temperatures
by applying white glue over the numbers} This glue will dry raised and
can be feit. Or, marked dy&@ tape can be attached to the control. Or,
the control can be marked by removing it (pulling it straight off),
drilling holes at each setting, and inserting 1/2 inch long rivets or
brass escutcheon pins in each hole. These can also be felt.

D. MALNTENANCE

Wash skillet after each use. If food sticks to the bottom, the pan
can be presoaked easily. Wash the outside of the pan and the Tegs also,
being careful not to immerse the plug outlet into water.

Occasionally check cord and plug for frays and looseness.

E. ORIENTATION
Notice size of skillet. Notice where skillet handle is: Notice

where temperature control is. Place left hand on handle and find control

. with right hand. They are conveniently close to each other.

Notice temperature settings. The settings go from 1000 to 5000 in

500 intervals. To turn the control to 300°, move the control counter-
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clockwise 180° or until 6 o'clock is at 12 o'clock. To set control

at 5000 turn control counter-clockwise a complete turn.

14



RANGE WITH OVEN
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A. DESCRIPTION

A range cén be heated with gas or electricity. It
usually has four burners although some apartment ranges may have
only two. The oven is located either above or below the flat
burner space.

B. SAFETY

The burne: . and oven heat to a temperature high enough to
burn a person. Therefore, one should avoid touching the burners
and the oven racks, sides, and elements directly when hot. One
should also be aware of loose clothing and hair which could catch
fire easily. Avoid wearing long, loose sleeves when using the
range. Pans taken directly from a hot burner or oven should be
placed out of the way of people's movement on a surface which

can stand the heat,
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If the range is a gas one, one should be careful that the gas
ignites when turned on. Check for ignition by feeling for heat above
thé burner. Remember that gas is a flame and flames move.
If the odor of gas is noticed, a burner control may be defective
or the pilot may be out. If no heat is felt near thé pilot, follow
instructions for "Pilot Light Reiight1ng“ or call the utility service
department and they should send a service man.
C. ADAPTATIONS
The burner and oven controls may be marked for various temperatures
by applying white glue over the numbers which will dry raised and can be
felt. Or, the control can be removed by pulling it straight off and holes
drilled where the numbers are. Rivets 1/2 inch in length or round brass
escutcheon pins can be inserted in the holes so that they are raised and
can be felt. Or, the control can be marked with Brailled dymo tape.
D. MAINTENANCE
The counter space of the range top should be wiped after each use
and kept clean. When food spills onto the burners, the burner should be
cleaned as soon as cool by wiping or, if removable, by immersing 1in
soapy water and scrubbing with a scouring pad. Food spilled in the oven
or splattered on oven walls chould be wiped off with a soapy cloth as
soon as cool and the entire oven wiped down periodically with a coapy cloth
and scouring pad or covered with a coat of prepared oven cleaner and wiped
clean. Be very careful of prepared oven cleaners. They are excellent
cleaners but contain harsh, dangerous chemicals. Follow the manufacturer's
directions carefully.
E. ORIENTATION
Feel range top noticing how many burners there are. Notice where they

are located on the top. Some ranges have space for the four burners in a

16



17

square, while some ranges have an extra space either in the center of
the range top or to one side of the burners which is insulated so that
hot pans may be set there and create more working space.

Notice the sizes of the burners. Some ranges have four large
burners, while other burners have two small burners aboui 8" in diameter
and two large burners about 10 " in diameter. The ranges with two
sizes of burners sometimes are arranged with the smaller burners on the
left and right F%Dnt? and tnhe larger burners on the left and right back.
Other times the smaller burners are on the left front and right vack,
and the larger burners are on the right front and left back.

Use smaller pans on the small burners and large pans on the large
burners to conserve heat and to avoid catching sleeves on fire.

Locate the burner controls on the range. Notice where the burners
are in relation to the controls. Some ranges have the burner controls
Tocated on a panel in back of and above the burners, while other ranges
have the controls on a panel in front of the burners, and a few ranges
have the controls placed to one side of the b urners. When the controls
are placed in back of the b ufﬂers, one must be careful so that ones
steeves do not catch fire when reaching over a 1it burner for the controls.

Demonstrate which control regul:tes which burner. On some ranges
the far left control regulates the 1. .t front burner, the second left
control regulates the Teft back burner, the third from the left control
regulates the right back burner and the right control regulates the right
front burner. On other ranges, the far left control regulates the left
front burner, the second from the left control requlates the right front
burner and the far right control regulates the right back burner.

Locate temperature indicators on the control. Notice how dial turns

to various temperatures. On some ranges the control moves counterclockwise
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a8 quarter turn, 90 degrees, to 1ight the gas burner and achieve

medium heat; and a half or 180 degrees turn to high heat. Hold a hand
above the burner to determine if the temperature 1s correct. One will
feel the heat high above the burner if it is on completely; about a
foot above the burner at medium heat; and close to the burner surface
when a Tow temperature. On some electric ranges the control turns
clockwise to low, medium, medium high and high temperatures. Off is
at 12 o'clock, low at 2 o'clock, medium is at 5§ o'clock, medium high
is at 7 D;ZTOCKQ and high is at 10 o'clock. Only the "off" position
clicks. Other range controls turn counter-clockwise with Tow at 9 o'clock
medium at 6 o'clock, and high is at 1 o'clock.

Locate oven on range and open oven door. Some ranges have the oven
beneath the burner section while other ranges have the oven at eye level
above the burner section. Some oven doors open from the top and swing
down, while a few open from the left and swing to the right or open from
the right and swing to the left. The position of the oven and the way it
opens determines where the pan to be placed in the oven should be set
while opening the door to a hot oven.

Notice the racks in the oven. Notice how many racks there are.
Usually there are two sliding racks in an oven. Pull the racks out and
in to see. how much strength is needed to move racks smoothly. Later
when a pan of hot Tiquid needs to be removed from the oven the rack can
be moved smoothly and the Tiquid not jarred. Notice now the racks are
removed and placed back in when they need to be adjusted to a different
level,

Shut the.oven door and notice where oven control is in relation to
oven door. On some ranges the oven control is directly in the center of

the control panel in front of the burners and therefore, directly above
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and in center of oven door. The control is turned clockwise. Off is
at 12 o'clock, 1509 is at 10 o'clock, 3500 is at 6 c'clock, and 4500 is
at 1 o'clock.

Some ranges have two oven controls. Both are located at the upper
Teft of the control panel  The left oven control turns counterclockwise.
Off is at 12 o'clock, bake at 3 o'clock, time-bake at 6 o'clock, and
broil at 9 o'clock. The control clicks at each setting. After the control
has been set at the proper place, the temperature control may be set.
The temperature is indicated in 252 intervals from 1500 at 2 o'clock to
4509 at 11 o'clock.

If the range is gas, to light the oven do not turn the control
higher than 1500. Otherwise, the uniit gas floods the oven and not ignite.
If the oven does not automatically Tight, then with the gas off, feel on
the oven bottom along the center of the front edge until the hole for the
pilot Tight is found. Strike a match and lay it beside the hole. Turn
on the gas to not more than 1500 and listen for the sound of the gas flow-
ing, sort of a soft whine. When the gas is ignited there will be a sudden
soft "whomp" sound and the match can-be removed. Do not turn on the gas
and then 1ight the match as the gas which has flowed out could ignite in

the air and explode.



REFRIGERATOR WITH FREEZER COMPARTMENT

A. DESCRIPTION
Usually around six feet high and three feet wide, a
refrigerator is insulated to keep food at lower than room
temperature. It has a door which swings open either to the
right or to the left. It contains three or four adjustable
shelves which sometimes can be pulled or swung out so things
in the back are easier to reach. There is a crisper drawer

where vegetables and fruit are stored to keep them fresh

longer. There is sometimes a meat drawer to keep meat fresh

longer. There are several compartments on the door. There
1s a covered shelf where butter is stored to keep it closer
to room temperature. There is a shelf with indentations for
eggs, and extra space for storage of other food. The temper-

ature control is located on one of the refrigerator walls

20
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above the top shelf. It may be a dial or a tab and may move horizontally,
vertically, or in a circle depending on the model. Follow the manufactur-
er's instructions for moving the control. The control has an "off" position
and then usually five temperature settings.

Many times a section at the top or at the bottom of the refrigerator
is a freezer. It will have a separate door since the freezer must maintain
a lower temperature, It will have one or two shelves and a place to store
ice trays. It also may have storage space in its door. It will have &
temperature control 1ike that in the refrigerator which should be set
according to the manufacturer's instructions.

B. SAFETY

There are no unusual safety features.

C. ADAPTATIONS

The temperature contr§1s can be marked with marked dymo tape o white

glue dropped over the numbers which will dry raised and can be felt
D. MAINTENANCE * |

Disconnect refrigerator. This eliminates resetting of temperature
and the danger of breaking the automatic Tight bulb from water dripping
on the hot bulb. Remove frozen food, meat, milk, and butter and put in
container. Items should be wrapped in newspapers if styrofoam container
is not available. Remove ice cube trays and place in sink. Run hot water
over ice cubes and empty trays into sink. Remove everything from the
refrigerator starting from the top shelf and working down. Place on
counter. Articles from each shelf sﬁ@u]d be grouped together and the
taller articles should be placed near the back of counter. Place pan
of very hot water in freezing compartment or directly- under 1it.

Remove all articles from the door shelves and place in separate
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Tocation on table or counter. Thoroughly ciean the inside of refriger-

sure to clean the butter and cheese container well. Clean with horizontal
then vertical strokes to avoid skips. Clean rubber gaskat around inside
of refrigerator door with detergent water and dishcioth. Rinse dishcloth
under warm running water at sink then proceed to rinse off inside of door
and rubber gasket. Return articles to door shelves after wiping them off
and drying with a paper towel. Remove all shelves from refrigerator and
wash in sink with detergent water being sure to get the underneath side
of shelf thoroughly cleaned.

Empty pan of water from freezing compartment periodically and refil]
with hot water to speed defrosting. Check the freezing unit until all
ice is off either by melting or by sponging and removing pieces as they
break off. When all ice is gone, wash freezing compartment thoroughly
with detergent water. Dry thoroughly with paper towels.

Wash with detergent Qatér and sponge the complete inside of refriger-
ator, starting at the top, and moving to the back, the sides, and the
bottom. Return dried shelves to refrigerator in order removed. Reﬁlace
food on shelves; be sure to leave proper air space between items so that
there will be good circulation. Connect refrigerator and close door.

At this time, clean hydrator and meat container if there is one,
at the sink with detergent water. Rinse. Line hydrator with paper
towels, replace vegetables, and put back in refrigerator. Freezing

compartment should be cool by this time and the frozen foods can be
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renlaced. Before replacing, remove anv frost which may be on them.
Wash and rinse ice cube trays, fill with cold water, and return to
freezing compartment. Wash outside of refrigerator with detergent
water. Wipe dry with paper towels.

E. ORIENTATION

Examine the outside of the refrigerator and notice if it has one
or two doors. Notice where the handle is and if the door opens to the
left or to the right. Open the refrigerator door and examine the storage
space on the door. Notice where the eggs go and how the door to the
butter shelf 1ifts up. Examine the shelves inside the refrigerator,
noticing how many, if they are movable, and how to remove them for re-
positioning. Open vegetable crisper and notice how much space it éﬁns
tains. Also open meat drawer and examine it. Find the temperature con-
trol and notice if it is a dial or a tab and how it moves. Find "off",
"Tow", and "high".

If there is a second door, open it and examine the freezer section.
Notice the storage space in the door, where the ice trays are stored, how
many sﬁeives there are, and if they are adjustable. Find temperature
control and notice if it is a dial or a tab and how it moves. Move it to

"off", "low", and "high",

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the pubTisher, the American Foundation

for the Blind.
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12.

13.

14,

LIST OF EQUIPMENT - FOOD AIDS
(Most equipment can be found in a hardware store)

Graduated measuring cups - use for both liquid and dry ingredient
measurement

Graduated measuring spoons - riade of stainless steel, bend the
handles so they are perpendicular to the spoon bowls and it will
ba easier to measure liquids

Large pyrex custard dish - use under measuring cups as overflow
dish when measuring liquids

Pot holder mitt - has definite form, making manipulation much
easier than with regular potholder

Asbestos pad - for use with delicate cream sauces when fine tempera-
ture control is necessary

Plastic pot scrubber - use for peeling thin-skinned vegetables
Small wide-mouthed containers - store liquids and dry ingredients
(such as Worcestershire sauce and salt) which are usua11y measured

in small amounts, for greater ease in filling measuring spoons

Small covered jars - for more rapid mixing, shake salad dressing or
sauces in these containers instead of stirring

5cissors - use instead of knife for chopping herbs and vegetables
such as green beans, celery, etc.

Braille timer - Braille dots on 1 hour or 30 minute clock timer face.

Available from American Foundation for the Blind.
Rubber spatula ~ can scrape bowls more thoroughly than with a spoon.
Colander - for safely draining hot water off foods.

Sharp knives - work more efficicutly and require less strength than
dull knives.

Basters ~ one for filling steam iron and anc.her to remove excess
fat from gravies or to baste food.

Long-handled spoon - to position pan on burner

Wide-mouthed cannisters - so can comfortably scoop dry ingredients
into graduated measuring cups

Electric mixer on <t2nd - leaves both hands free when mixing.

Wash cloth pirned to apron - for keeping hands constantly clean so
can get more accurate tactual cues.
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List of Equipment Continued -

19.

20.

22.

23.

24,
25.
26.

27.

28.
29.

Pie cutting guide - guides knife when cutting pie. Available from
American Foundation for the B1ind.

Cooper meat thermometer with glass removed - mark temperature with
dots and then can feel if temperature correct. With glass removed,
temperature will be correct with ten degrees.

Food chopper - for finely chopping hard, crisp food

Roast 1ifter - aids in removirg rvast or large bird from roasting
pan.

Eye dropper - for measuring small amounts of Tiquid seasoning

Paper plate - more body than waxed paper, when pouring sifted
ingredients into bowl. Can store sifter on it also.

Aladdin Knife sharpener - to keep knives sharp so they work more
efficiently. .

Thermo-formed recipes - made of a plastic, they can be wiped clean
and reused without damaging the Braille.

Pastry cloth - purchase colored heavy cotton and make cloth which
will contrast with the pastry dough to aid partially sighted
students. :

Egg separator - to aid in separating egg white from egg yolk.
Can Goods Markers - either plastic and elastic ones from American

Foundation for the Blind or ones student makes himself by
Brailling.
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KITCHEN PREPARATION

The first rule in preparing a kitchen is to be organized. Place
things near areas in which they will be used: pans near stDvé, measuring
utensils near baking ingredients, etc,

Label wherever necessary. Oven and range controls, electric mixer
speeds, toaster.settings, timer, measuring cups and spoons, and shelves
on which canned goods stored can all be labeled if necessary. Labels to
put on canned goods can be made and stored to place on newly purchased
goods. Seasonings which are usually measured in small amounts should be
transferred to small widemouthed jars which can be Jabeled. These jars
make it easy to measure a pinch or to fil7 measuring spoons by dipping
into seasoning instead of pouring out. Transfer dry ingredients such as
flour into labeled wide-mouthed cannisters so it is easier to scoop them
into graduated measuring cups.

Store caustic products together in one place out of the reach of
children. Label the products so they will not be accidentally misplaced

or used incorrectly.



BASTING FOOD

Usually used on meats, the purpose of basting is to keep cooking
meat moist by pouring fat and juices collected in roasting pan over the
top of the meat.

The most convenient way to baste is to use a plastic bulb-type

baster which has a long hollow cylinder narrowed to a point at the lower

‘end with a hollow rubber bulb attached to the upper end. Place the

pointed end in the pan bottom and squeeze the bulb, forcing the meat
juices into the baster. Release bulb. Place the point of the baster

on top of the meat and squeeze bulb again, moving the point along top of
meat so juices flow over top of meat, moistening the entire area. Repeat
procedure as needed.

If baster is not available, use a wide bowled spoon. Tip meat pan
so Juices collect in one corner. Vhen tiﬁping pan make sure the meat
doesn't slide. Collect the juices in the spoon and pour them over the
top of the ﬁeat, remembering where each spoonful is placed so entire

area is moistened. Repeat procedure as needed.



BEATING, WHIPPING

The purpose of beating is to lighten a mixture by trapping air
in it. The air is trapped in the mixture by placing the bottom mass
on the toplmazsi An electric hixér can be used if ii is available.

A wooden or slotted spoon or rubber spatula is the best hand tool to
use. Use a long, free motion starting with spoon at bowl side at

1 o'clock. Move spoon from bowl side across bowl bottom to 7 o‘clock,
come up bowl side and quickly twist wrist so that the spoon bowl turns
over and the mass falls onto the top mixture. Repeat this motion
vigorously until the mixture is aeriated. The réciée will usually
indicate either how many strokes are needed or how many minutes of
beating before the mixture is aerated sufficiently.

To whip, one uses the same procedure as in beating. The motions
are done rapidly at an increasing tempo. Differeut hand tools, such
as a wire whisk, may be suggested in the'recipe. ‘

[f the bowl tends to slip while one is beating or shipping,

place it on a wet folded cloth to help hold it steady.
BISCUIT OR COOKIE CUTTING

Hold the cutter Tightly on top of the dough. Feel all around
the cutter and make sure there is dough on all sides. Then press down
cutter until the board is felt. Swivel cutter slightly to free

dough edges.
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BISCUIT, COOKIE PLACEMENT ON BAKING SHEET

Place cookie on sheet. To insure that cookie is far enough away from
sheet edge and other cookies to allow for expansion during baking,
place two fingers on north, south, east and west cookie edges. To
place rext cookie, put two fingers agains% cookie on sheet and put

second cookie on sheet touching other side of the two fingers.

BLENDING, MIXING, STIRRING

A11 three of these actions are the same. Their purpose is to combine
two mixtures so that they become one. One can combine a wet and dry
mixture or a hot and cool mixture. One may use the side of @neszhand,

a metal or wooden spoon, or a rubber spatula. If a specific tool is to
be used it should be indicated in the recipe.

Hold bowl or pan steady with left hand and take spoon in right hand
or use the side of the right hand. Place spoon or hand at side of bow]
with the spoon tip toward bowl bottom. Move along bowl side in clockwise
motion until a 3600 circle is completed. Continue moving in circular
motion in ever decreasing circles until bowl center is reached. ‘Then
move outward in increasing circles until spoon is touching bowl sides
again. Repeat this motion at a moderate speed until the two mixtures
are mixed and one can no Ténger tell which is the dry and which is the
wet mixture. The mixture should feel the same wherever touched -- not
wetter in one place or drier in another place.

If the bowl slips while stirring, place it on a wet folded cloth

to help steady it.



BOILING

The purpose of boiling is to heat liquid to a high temperature.

The 1liquid is boi]ing when its surface is breaking 1nto large, active
bubbTes,

Liquid will make a "whooshing" sound which will become louder and
Touder until it becomes a smooth sound and then, as the pitch lowers the
sound will change to a quiter "rush" with a few splashes and the liquid -
is boiling, If the pitch goes up again it is because the Tiquid 1is

evaporating -- it may continue to do so until it boils dry so be careful.

CHOPPING OR MINCING

See "Knife Cutting". Use a wooden cutting board and a sharp large
knife, preferably a French knife. Hold handle with right hand and place
left hand on blade tip. Place blade tip on cutting board. With quick
motion, move handle up from and down to board, moving the handle a 1ittle
farther toward the left after each cut until the knife has moved about
120 degrees of a circle. Repeat procedure until all of the food is in
coarse even pieces if it is to be chopped and in fine even pieces if it

"is to be minced.
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CORING, SEEDING, AND PEELING FRUITS AND VEGETABLES

For the basic cutting and pee1ing’teahniqueé refer to "Knife
Cutting", "Peeling with a Knife", and "Peeling with a Parer". Below
is a 1ist of ways to make the Eé}ing, seeding and peeling of various
fruits and vegetables easier.

Apple - Quarter it before peeling as it can be checked for

spoilage faster. If it is spoiled the peeling time will have

been saved. To core an applie halve,a melon ball cutter may be
used to cut out the seeds. To core an apple quarter, make an

angled cut from apple tip to the apple center, turn and make a

second angled cut from other tip to the center, meeting the

first cut. The cuts should have gone under the seeds and the
piece Tifted out should be a triangle shape. (When teaching
this have a guarter cored. It is much easier to cut at an

angle if that core piece can be felt first.) |

Artichoke - The leaf tips should be cut off with kitchen shears.

Apricots - To peel, blanch by covering with boiling water and

Tet stand for a few minutes. Skin should slip right off in haﬁda

gus_~ To cut off tough end of stem, place stem in cold

water. Stem will then break off where tender part begins.
Avocado - To peel, remove a slice and peel skin away with fingers,
removing the skin in one piece.

Beans, Snap_or Green - Cut tips off with kitchen shears. Cut

into pieces with kitchen shears.




Beet - To peel, boil after cleaning with skin, ta1l and two

inches of top Jeft on. When tender, siip skin off with hand.

Trim tail and top with knife *

Celery - To cut into small pieces use kitchen shear;e—“ﬁﬁgg

Citrus fruit - To peel without leaving memesdne, drop into
boiling water and iet stand for.teéh minutes Peel and
membrane will come off into hand with ease. *

Melon - Slice into serving pieces before cleaning out seeds

in melon center. Seeds are held in melon with stﬁﬁngy fibers.

Cut below fiber grawthrwith knife for thorough removal of
seeds and fibers.

Carrots - To remove skin, cook until tender, rinse in cold
water and then rub off skin with hands

Onion - To peel, see directions for "Apricot". If need only
a bit of onion for flavoring, scrape a knife across face of
a cut'onion to "juice" it and then use the onion juice.
Peach - To peel, see directions for "Apricot".

Pear - To peel, see directions for "Apricot". To core a
haTve or a quarter pear, see directions for "Apple".

Peas - To shell, place in wire basket and immerse in warm
water. Vhen the water begins to boil, the pods will burst .
and the peas will fall to baéket bottom. Remove baéket from
water and remove pods from basket. Peas wi11-be at bottom
for easy removal. *

Peppers - Green - To remove seeds and membrane, cut pepper

into quarters and pull out membranes with fingers. Shake

out seeds. Wash out pepper to insure removal of all seeds.
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Potatoe, Sweet - To peel, follow directions for "Carrot"

Pumpkin
Squash,

- To seed, follow directions for "Melon"

Winter - To seed, follow directions for "Melon"

Tomato - To peel, follow the directions for "Apricot".

Jones, Sally
Albany, Ca.

Q

» Kitchen Trade Secrets , Orientation Center for the Blind,
1966. ' -
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CREAMING
The purpose of creaming is to make a solid food become light and
fluffy by aerating it. Usua?1y'one creams a fat. It will be easier
to cream if the fat is at room temperature. Using ones finger tips or.
the back of a wooden spoon, press the mixture against the bowl side and

move along bowl side from left to right to Teft in short strokes over a

small area. Repeat these motions turning bowl until all of fat is fluffy.

CUBING OR DICING
See "Knife Cutting". Use utility knife and wooden cutting board.
Use free hand as guide to place knife across food to be sliced. Feel to
see if knife will make cut of proper width. Place thumb and forefinger
on either side of blade to check thickness. When in correct position,
press down on knife with even pressure and move smoothly f@fward and

backward as you press, making sure not to turn knife but to keep it

. perpendicular to the board. Cut all of food into even S1iées! Ho1diﬂg

cut pieces together, turn them a gquarter turn on board and cut across the
sliced food at even intervals., Cubed food is 1/2 to 1 inch square while

diced food is less than 1/2 inch square.

CUTTING IN
Take two knives and with points touching bottom of bowl and with
blades crossed and touching near handle end, draw points across bow]l
center keeping blades touching all of the time. Repeat procedure moving

knives closer to body and then farther from body.
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DISSOLVING

'l

L

Food to be dissolved 1s a solid immersed in a liquid. As 1t
dissolves the solid food will turn into a liquid to combine with the
liquid in which it 15 inmersed.

To dissclve & food, place it 1n the Tiquid and stir continually.

At first one will feel a lump on the bottom of the liquid since most
Salids are heavier than the liquid 1n which they are immersed. Continue
stirring éi@ng the Tiquad bottom. The tump will begin dissolving into
granules which will feel grainy when touched with the spoon. Continue
stirring until bottom of Tiquid feels smooth. Remove spoon with some
liquid in it and slowly pour the liquid from spoon back into container.

If any undissolved granules are left they can be felt on the spoon tip.

DRAINING

[t is easiest to use a colander or a baster for draining liquid or
fat off fbod. [f the drained liquid is to be saved, place a bowl under
the ca?andér! Hith hot Tiquids it is easiest to place the colander in
the sink since ones body will be protected from hot splashes and steam
by the side of the sink. It is difficult to sp1l1l outside of the colander
since 1t has a wide top

If only a small amount of liquid is to be drained, use a plastic
baster. Place point of baster in pan b@ttami_ Squeeze and release bulb
at baster top. Place baéter point 1n howl or sink. Squeeze and release

bulb again. All the liquid will flow out of point
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DRY INGREDIENT MEASUREMENT
Identify which graduated measuring cup or graduated spoon is the
correct measure. Do this by comparing sizes or by knowing the shape by
kinesthetic memory. Dip measure into container holding ingredient.
Feel with Fiﬁgers for "holes" making ingredient less than full measure.
When measure is heaping taEe rigid forefinger, knife or metal-
spatula and, starting at handle side of measure, scrape metal edges all

the way across 1o other side and measure will be level.

EGGS

An egg has a "white" and a "yolk". The yolk is a round ball usually
in the center of the white and protruding upward slightly from the white.
The yolk feels slightly more firm than the white. The white is the flat
outer érea'of the egg. The white can be beaten and used as a leavening
agent. -Be sure not to break the yolk when separating an egg. If even a
drop of yolk splatters into the white when an egg is separated in prep-
aration for beating, the white will not leaven properly. If the yolk is
broken it will no longer feel round but will have the same texture as the
white. If the roundness of the yolk cannot be felt-then the yolk is
probably broken. 1f the eggs are to be separated and only the yolks
used, the dish will not be damaged if a bit of white remains with the yolk.

To open the egg shell, hold egg crosswise between fingers and thumb
of rignt hand. Tap shell crosswise on edge of bowl or table. Crack should
run Frém thumb to forefinger. Place left hand at one end of egg and move
right hand to other end of egg. Hold egg so crack is on side turned- up
from bowl, with thumbs together at crack. Gently pull thumbs apart, widen-

ing shell crack and the egg will drop into bowl.
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One may also open the egg shell by ha1ding the egg in right hand
with Tower part of thumb curled araunﬁ one end and fingers curled around
other end. Tap shell crosswise on bowl or table edge. lith crack turned
down toward bowl, gently widen the space between thumb and fingers by
pulling apart crack, causing egg to fall info bowl.

There are several ways to separate an egg. After the shell is
cracked in half, with left hand held over a bowi, bﬁeak the egg into the
left palm. The white will run through one's fingers into the bowl and
the yolk will remain in one's hand. Another method requires the use of
extra dishes. A small funnel can be placed in a glass and the egg cracked
and broken into the funnel opening. The yolk will stay in the funnel and
the white will pass through into the glass. One may also use a commeraia1ﬁ
egg separator,

When the recipe calls for egg whites beaten stiff but not dry, beat
until the whites will still move when the bowl is tipped and peaks wili
form but lean over when the beater is removed. Do not overbeat or they
will be dry.

To peel shells from hard cooked eggs, hit shell on flat surface until
entire shell is cracked. -Sdeé thumb across cracks and shell should move
from egg. Keep sliding thumb over egg with a gentle pressQre untit all
of the shell is removed. Wash egg to make sure that tiny bits of shell

which may cling are removed.




FAT AND FRYING

Fat has the ability to heat to a much higher temperature than water
and so is used in cooking to cook foods rapidIﬁ. Because it can becor2
so hot, caution must be used when working with it. It may catch on fire
since it can be heated so high. Always have some salt or baking soda or
a metal pan 1id nearby when working with hot fat. In case of fire, each
one of these three items will aid in smothering ne fire. NEVER throw
water on a fat fire. Since fat floats on water it will only spread the
fire faster. Uhen working with fat try to keep moisture out of it as
water will cause sputtering. Hot fat droplets will fly out of the pan
and may injure one. Always heat fat gradually. Moisture is sometimes
accidentally suspended in the fat. If the fat is heated gradually then
the moisture will evaporate off and no fat will fly out of the pan.

When possible one can alter the recipe and "oven fry".

Instead of pan frying hamburger patties, place them on a

wire rack over a pan and bake them in the oven for 15 to

25 minutes. Lay bacon strips or sausage on a wire rack

over a pan and bake them for 10 to 15 minutes in a 400

degree oven. There will be no need to turn them, the fat

will have drained into the pan and the pieces will be flat

rather than curled. Brown meat under the broiler instead

of in a pan on the burner. French fry potatoes in the oven

after coating them with melted shortening. Lay them in a

single layer on a cookie sheet and bake for an hour at

475 degrees. *

To pan fry, gradually heat the fat until it is so hot that when a
pinch of flour is dropped into it a sizzling sound is heard. If no sound
is heard then the fat is not hot enough. UWhen frying, the fire should be
Tow but one should still be able to hear the sound of frying. To turn
food being fried, follow the directions for "Flipping or Turning Food."

some recipes call for deep frying. The food is immersed in the hot

tat. Several rules must be. followed when deep frying. One must allow

38

for the quick bubbling up of fat which occurs when a moist item is immersed.
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Therefore, never fill the pot more than half full of fat. Use a pot
with a flat bottom and a short handle so that it will sit firmly on

the burner and will not be easily bumped. Heat the fat gradually so
that any moisture in it will have evaporated by the time the fat reaches
the required temperature; If the fat smokes it is probably too hot.

To test for the proper temperature, immerse a one inch bread cube into
the fat for 60 seconds. It should be brown at the end of the minute or
else the fat is not hot enough.

To deep fry food, immerse it gentiy with Tong-handled tongs, a
slotted spoon, or in a frying basket. Dip the utensil in fat first so
‘the food will not stick to it when being immersed. The food should be
as dry as possible after blotting with paper towels to prevent spatters
and should be at room temperature so the fat temperature will not be
lTowered. Have a pan ready in which to rest the utensil when it is re-
moved dripping from the fat. Time the food to decide when it should be
turned over with tongs. When the food is done, remove and drain on

paper placed in a pie pan.

, ¥ Jones, Sally, Kitchen Trade Secrets, Orientation Center for the Blind,
Albany, Ca. 1966 ' T - .
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FAT REMOVAL
To remove excess fat one can follow the directions in "Basting
Food". Dispose of the fat in the spoon or in the baster rather than
pouring it over the meat top.
If the food will not be damaged by extra water, stir in
ice cubes for about a minute. The fat will adhere to them and
harden so that it will be removed with the ice cubes.
One can float a paper towel on the top of soup or stew,

The towel will absorb the fat and then it can be removed with
a long handled fork. *

FLIPPING OR TURNING FOOD

This procedure requires a good mémoryi STip spatula under food.
Test to see that food is securely ba]éﬁced on spatula by 1ifting slightly.
If food is centered on spatula one will beable to te]l by feeling the
weight distribution on the spatula. Lift Spatu¥é end upward keeping
spatula parallel to pan bottom. Spatula should be right above space left
by food just removed.

Move hand over about 2 inches toward right.Trying not to move spatula
in any horizontal direction, flip wrist over so palm is downward. This

movement should turn over spatula end causing the food to drop off. raw

“side down, into the same space from which it was removed,

If the piece of food to be turned is too large to balance on a spatula,
securely place fork prongs in left side of piece. Draw the piece straight
upward so that right side of piece moves toward left side of péni After
drawing piece upward so that only right end is touching pan, move upper
part of piece to the Teft and place back down in pan. Food should be
resting in pan with raw side turned down.

* Jones, Sally, Kitchen Trade Secrets, Orientation Center for the Blind,
Albany, Ca., 1966
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FOLDING IN

The purpose of folding in is to combine an airy mixture with a
heavier mixture without breaking down the air bubbles. Usually one
folds beaten egg whites into a batter. The best tool is the flat of
one's hand but a wooden spoon or spatula can also be used. Gently
place the airy mixture in the center of the heavy mixture. Scoop up
the heavy mixture from the bowl bottom, along bowl side and gently
place on top of airy mixture. Repeat this motion turning the bowl
each time until bowl has been turned 360°. Be sure that the strokes

are gentle.

GRATING

Use an all-in-one grater which is flat. Two grating positions will
be described. |

One can place one end of the grater in the bowl bottom and hold the
top handle of grater in left hand. With right hand place food to be grated
at top of grating surface and move downward toward bowl bottom pressing
food against grater surface at all times. Stop at bottom of grater and
place food at grater top once again. Repeat until food seems too small
to grate without harming fingers. Stick fork tines firmly into one end

of food being grated. Try not to push fork tines all the way through the

‘food as they may become bent or bend the grater. Hold Fork:firmfy near

tines end of handle. Continue grating while holding fork untii food is
grated. |

Or, one may place the grater across bowl top with one end pushed
agaiﬁét ones body with the left hand holding the far end placed at 12

o'clock. Take food to be grated in right hand and stroke from 12 o'clock

. along grater toward body to 6 o'clock. hen reach end of grater, 1ift



food and return to 12 o'clock position. Re. it motion until food is

grated, using fork as described in previous paragraph if needed.

KNEADING

The purpose of kneading is to develop the gluten. Air is in-
corporated into the dough so that it becomes lighter and increases
in volume.

To knead, use a medium pressure with ones hands and work with a
rhvthm. Fold the dough from 12 o'clock to 6 o'clock and then press down
and push away from ones body with heels of hands. Turn the daugﬁ a
quarter turn and repeat motions Knead until dough becomes smooth and

elastic. One should feel air blisters just under the surface coating.

KNIFE CUTTING

Examine knife and notice sharp and blunt edges of knife.blade.
Hold knife by WPapping thumb and three fingers arauﬁa knife handle and
placing forefinger on blunt edge of blade with cutting edge turned down.
To cut efficiently with a knife the blade must cut directly down toward
the cutting board. The blade must be held perpendicular to the board.
If it is not perpendicular to the board the knife will not cut well but
will be ripping or smashing the food into pieces. The forefinger on
the blade edge is used as a guide. When the edge felt by the forefinger
is at an arigle, one knows that the knife will not be cutting perpendicular
to the board. If only the very blade edge is felt by the forefinger then

the knife is in proper position to make a perpendicular cut.
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KNIFE SHARPENING

To sharpen a knife it is easiest to use a purchased knife sharpener.
An efficient and inexpensive sharpener is an Aladdin. The sharpener con-
tains two whetstones which are placed at an angle to each other so that
they form a "V" shape. For convenience the stones are housed in plastic.
The unit 1s hung on the wall.

To sharpen a knife, place the blade in between the angled whetstones
with the tip pointing toward the ceiling. Begin witﬁ the blade portion
nearest the handie in between the stones and draw the knife downward until
the entire blade has been drawn between the stones. Repeat this procedure
several times keeping hands -out of the way of the blade and the knife

should become sharp.

LIQUID INGREDIENT MEASUREMENT

Identify which graduated measuring cup or spoon i5 the correct measure,
at first by comparing sizes and later by knowing the shape by kinesthetic
memory. Place measuring cup in soup bowl. Pour liquid into measure. Hold
1iquid container with right hand and touch spout with 1eFt hand fingers.
STowly adjust container position until left fingers touch measure and spout
at same time. This procedure is done by direct touch and by shifting
balance of the liquid.

Place left forefinger inside measure <and paur with right hand until
you feel liguid on fingers. VUhen Tiquid and measure rim are felt at the
same time, the measure is full. If liquid overflows it goes into soup
bowl and can be poured back into 1iquid container. If liquid must be
carried, leave the measure in the soup bowl and any liquid spilled will

be caught in the bowl.



e

If recipe calls for a drop or two of a flavo; .g, measure the drops
with an eye dropper. The cap of the vanilla bottle measures 1/4 teaspoon
and can be used as a measure.

To measure hot 1iquid, measure liquid while cold and then heat.
Remove from heat as soon as liquid is hot or else some wil] evaporate and

liquid will not be full measurement.
MEAT CARVING

The meat should be examined before cooking to see where the bones are,
which way the grain runs, and where there is excess fat. There are several
ways to become familiar with the various cuts of meat. One is to read a
cookbook which describes the various cuts. Another is to ask the butcher
to explain where the bone and fat is in the piece being purchased. Ask
to feel the parts he is explaining. Place baggies over the hands to keep
them clean. Another way to become fami1iar with the cut is to personally
examine it thoroughly before preparing it.

When carving, use a Targe knife with a long blade called a carving
knife. Also use a large two-tined fork to keip hold the meat steady while
cutting. In general, meat is cut against the grain. Move knife in a long,

Tight, pulling and pushing, sawlike action.
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PAN PLACEMENT AND REMOVAL FROM QVEN

Place pan on stove top. Put oven mitt on left hand. Open oven
door all the way and pull rack out half way with left hand. With pan
in right hand, place pan on the rack and center it on the rack. Be
careful not to put thumb in batter. Smocthly push rack back into oven
with Teft hand, making certain the movement is not too rapid or else
the pan may slip off the back. Close oven door.

To remove pan, put oven mitt on left hand and place pot holder in
right hand. Open oven door all the way. Smoothly pull out oven rack
with left hand. Pick up pan with both hands. Place hands on pan sides
so that thumbs will not accidentally touch hot food nor leave holes in
bakeé goods. Place hot pan on stove top. Push rack back into oven with

left hand and close oven door.
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PAN PLACEMENT ON RANGE

With burners off and cool, locate the burner on the stove top.
Note the size and diameter of the burner. Place the pan on burner
center. Place both hands around bottom of pan side. Feeling with
hands, notice if pan edge is touching burner edge leaving the same
amount of space all the way around the pan.

If the burner is preheated, place pan on burner. Take a Tong
handied spoon in right hand and while holding pan handle in left hand,
place spoon in a vertical position with its tip on burner edge. Touch
the tip to burner edge at 12.D'C1DCk3 3 0'clock, 6 o'clock, and 9 o'clock.
Move pan so that it touches spoon handle at these four positions and
the pan will be centered.

Turn pan handle toward inside of stove so it won't be bumped.

If more than one burner is going fD be used then heat and use
back burners first. Otherwise, it may be necessary later to reach

over hot,full front burners to place pan on back burner.
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PANCAKE READY TO FLIP

One way to determine whether or not a pancake is ready to turn is
to time the pancake. If the griddle is at the proper temperature, a
pancake will take two to threé minutes to cook before it is ready to
turn and another one to one and one half minutes to cagk’befcre it is
ready to serve. The griddie is the proper temperature, if water
dr@ppéd on the griddle will sputter and give off spasmodic sounds as
it is bouncing around the griddle. If one hears the water boil when
dropped, the griddle is too cool, and if one hears it rapidly steam
and vanish then the griddle is too hot.

Another way to determine if a pancake is done is to slip a spatula
under the pancake edge and let the edge drop to the griddle. If the
pancake makes a “s]ap"%saundj it is not ready to turn. However, if it
makes a lower toned "thud" sound, the pancake is ready to turn.

To f1ip pancake, see "F1ipping or Turning Food".
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PEELING WITH KNIFE

Hold food to be peeled, such as a vegetable, upright with end rest-
ing on cutting board. With paring knife make small déwnward cut through
skin. This cut will cut into the vegetable. After the first small cut,
angle the knife so that the cutting blade is parallel with and close to
the skin in an almost vertical position. Cut downward toward board
following contour of vegetable. Place left hand thumb over skin béing
peeled to continually check for correct knife angle and to check for
consistently thin peel. If peel should become thick it means the knife
is slowly beiny turned toward the center of the vegetable or to a more
horizontal position so angle the blade back until it is almost vertical
again.

Continue procedure until vegetable is peeled. Check for bits of
peel missed by knife. Soak vegetable in cold water and the difference
between the skin and meat textures will be accentuated making it easier

to feel the bits missed.
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PEELING WITH PARER

Use a parer with movable blades. Place food to be peeled upright
on cutting board, and firmly hold with lTeft hand. With parer in right
hand, place blade at top of food. Press firmly and move blade downward
toward cutting board. Repeat all around until food is peeied, Feel Far;
bits of peel missed.

One may use a Japanese parer which has blade perpendicular to, rather
than an extension of handle. Place food on its side on cutting board,
Place blade at 12 o'clock and draw toward body to 6 o'clock. Continue
until food is peeled. Check for skin missed by parer. Soak vegetable
in cold water and the difference between the skin and meat textures will

be accentuated making it easier to feel the bits of peel missed.



PIE DOUGH

Handle the pie dough lightly to aerate it and to inhibit the
development of gluten. Too much flour will toughen the pastry and
too much liquid will cause the crust to be soggy. Tloo much shortening
will cause a dough to be greasy and crumbly. Chill the dough after it
is mixed to tenderize it to make it easier to handle and to keep it
from shrinking during the baking. Remove it from the refrigerator at
least an hour before use so that it will be at room temperature and
it won't need to be overhandled.

A dark pastry cloth will be of help in rolling out the dough if
one is partially sighted. A roller stocking on the rolling pin will
help to keep the dough from sticking. The dough can be rolled between
two pieces of waxed paper if the other equipment is not available.

Pat ball of dough into small, flattened circle. Place rolling pin

in center of dough and vroll out to north., Lift pin and place at center.

Roll out to east and 1ift. Beginning at center, roll out to south and

Tift. Then roll out to the west from the center and 1ift pin at edge.

Repeat this procedure until dough is desired thickness. Pateh any tears

rather than rerolling dough. To place dough in pan, lightly drape ends
over rolling pin. Place rolling pin at pan center and "roll out" dough
on pan. Gently, shape dough into pan and trim off excess with knife or

scissors.
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POURING

Notice size of container with liquid in it. Lift to see how *ull
the container is. Hotice where pouring spout is on container. Find
opening of glass or dish into which the Tiquid is to be poured. Moving
container with liquid in it, Tine up spcut and other container opening
50 that spout can be moved in straight curve down to other apening.

The container can be lined up by moving hag; from spout to 4ish and back
and down until hand moves in straight 1ine from spout to dish. Keeping
edge of 1iquid container nearest dish always on counter surface, slowly
tip liquid container toward dish. Continually check with freé hand to
see that spout is aimed toward dish as container is being tipped. Pour
Tiquid into dish until full. Check fullness by feeling with free fingers
inside dish. Keep ciose control over Tiquid container at all times so
one can stop pouring immediately if necessary. Be able to paur a slow
steam of liquid. When dish is full, return liquid container to original
Eesting position on counter surface,

If one is pouring a hot 1iquid, it may be difficult to use ones
fingers in checking for the fullness of the dish. There are Severa? ways
to tell if a dish is filling. One can place the index finger just inside
the container rim and feel the steam as the Tiquid nears %he top. The
sound will change as the 1iquid nears the top, getting higher in pitch.
Place one hand on the container side and notice the temperature changes
as the 1iquid warms the portion of the container which it touches. Notice

the weight difference of the empty container and the filling container.
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SCALDING

Scalding s the process of heating Tiquid to 180 degrees. It
is most commonly used with milk. It will kill the bacteria and change
the flavor. If a recipe does not call for scalding but only heating of
the milk do not heat the milk to a high temperature since the heat will

cause a change in taste that may be undesirable in the recipe.
To scald milk, heat the Tiquid until it almost boils. Little

bubbles will form at the edge of the pan and will sound smooth. Do

not boil the milk as it will scorch the pan making cleaning difficult.
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SCRAPING
The purpose of scraping is to remove all food clinging to pan or bowl
sides and bottom. One must rgﬁ.a spoon or rubber spatula over the entire
area in an efficient pattern. This process requires remembering where the
spoon has been placed each previous time. One must understand that matter
flows downward. If a bowl is standing on a counter, most of the excess
batter will be on the bowl bottom. Héweverg if the bowl is tipped on its

side to empty batter into a pan, most of the excess batter will be on the

bowl bottom side -- that side which is closest to the counter top.

A rubber spatula is best for scruping since it is pliable and bends
to bowl contours. Clean hands may also be used to scrape ba;ter from
bowls. Holding pan or bowl above pan into which the scrapings are to be
poured, place bowl or pan on its side. If both Canﬁaiﬂers are a comfort-
able size one may hold the bowl by wrapping ones arm around the bowl near
its rim and resting the bowl on ones hip. It is easy to get Dnes-c1othes
dirty this way. Another .ay of holding the bowl on its side is to grasp
the bowl rim with ones fingers curled inside the bowl, This causes only
messy fingers but requires prolonged muscular tension of the inside lower
arm.

To scrape, place scraper near bowl rim at 12 o'clock and move downward
toward 6 o'clock. lhen you reach the bottom side remove scraper and place
at T o'clock and scrape down to 6 o'clock. Repeat motion at 2 D‘CTQck,

3 o'clock, 11 o'clock, 10 o'clock and 9 o'clock. Keep scraper tip in firm
contact with bowl during these movements. A11 batter should be collected
at bowls bottom side. Place craper at bowl bottom side and move batter
into receiving pan. When yauzfinish this procedure, check bowl with

fingers to see if all batter is removed.
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SEARING, BROWNING

The purpose of searing or browning meat is to seal in the meat
juices and to increase the flavor of the meat,

Be sure the meat is wiped dry. Place meat in hot pan. It should
make a loud "sear" when it touches pan. If the sound is soft and not
popping at all, the pan is too cool. At first the aroma will be that
of the meat when taken out of the package - a raw odor. After a while it
will change to a "brown" smell which falsely indicates the meat could be
fit to eat (a mouth watering, appetite-awakening aroma). Notice the
number of minutes it takes the meat to "brown". Turn the meat and allow
it to "brown" on the second side for the same amount of time.

To prevent spattering the meat can be browned under the broiler,

The meat will be brown when the,tﬂp feels dry.



SHORTENING MEASUREMEN‘T

If one is partially sighted and is able to see the measuring lines
on a liquid measure, the Tiquid measuring cup may be used with food
:aTarfng in the water. If one half cup of shortening is needed, put 2
drops food coloring in cup bottom and fill cup with cool water to 1/2
cup mark. Immerse shortening lumps under water until water reaches 1
cup mark. Paur off water, making sure to shake out any excess drops.

One may also use a graduated measuring cup. Press shortening into
measure remembering that air may become trapped between spoonfuls and
so shortening must be pressed firmly to fill the air'spacés, When the
measure is full, level it off by taking a knife or Spaiuia‘and with the
flat edge, touching both edges of the measure, move 1t=§crnss the measure
from one side to the Dther'pushing off all excess shortening. To neatly
remove shortening from measure, place spﬁon in center of shortening and
touch tip to measure bottom. Run tap water until hot, then turn measure
upside down and piace measure bottom under hot running water. The-héat.
will melt just enough shortening to release it in a solid form from
measure. It can then be placed in rest of ingredients with the full
amount of shorten’ng on the spoon. |
To measure butter ¢r hargariné shaped in a stick for table use,
measure the width of énes forefinger or 1ittle finger!‘ One of those
fingers should be either one or two tablespoons wide. To measure the

stick of shortening place the left forefinger or little finger across

side of the finger to measure one or two tablespoons.



56

SIFTING
Place sifter on paper éTate_ Scoop flour out @F canister and into

sifter. Hold sifter a few ir. .es above paper plate and sift at a

" moderate rate which must be Tearned. lhen sifted too rapidly, flour

flies all over and causes sneezing,

Gently spoon flour into measuring cup or put cup on waxed paper and.
pour flour into it, bending papér’plate slightly to make a funnel. Avoid
smashing flour down. Aiways begin to scoop at the edge of the paper and
always keep the spoon against the working surface when scooping flour

into measure.

SLICING

See "Knife Cutting", Use a paring knife or a utility kni”: and a
wooden cutting board. Cut perpendicular to board. Use free hand as
guide to place knife across food to be sliced. Feel to see if knife will
make cut of proper width. Can p1acevthumb and forefinger on either side
of blade to check thickness. When in correct position, press down on
knife with even pressure and move smoothly forward and backward as you
press, making sure not to turn.kﬂifg but to ke‘p it perpendicular to

the board.
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SPREADING
Hold knife or spatula sideways, gripping handle by wrapping thumb
and fingers around it and placing forefinger on flat of blade. Put knife
tip down into food io be spread and scoop up food on blade tip so there
is large amount of food on knife. Place knife tip on center of food to
be covered with the spread. Turn knife over and making sure that ones

forefinger is on the flat of the blade, hold knife handle down low so

, that the blade is parallel to the area which will be covered with spread.

toward ones body. Turn food a few degrees, place knife at center and.
move toward edge. Repeat mationé until piece has been turned in a
complete circle and the area is completely covered with spread. Be
sure to keep blade parallel to food or else the knife tip will leave
holes in the food. Check around edges of area for excess spread or
spills off edge. |

To spread frosting on sides of cake or other three dimensional
areas, dip knifé in frosting and begin at place surface, scraping and

pressing frosting upward to rim of cake.
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- TESTING FOR DONENESS

Many recipes instruct one to "cook until brown" or "cook until

Jjuice runs clear". The following 1ist are some of the. nonvisual ways

in which various foods may be tested to see if they are done.

Bread, yeast - Remove the Ioéf from the pan and tap the loaf
bottom. If it sounds hollow rather than dull it is done.

Toothpick inserted into cénter should come out

Bread, quick

clean with no sticky dough on it.

Cake - Toothpick inserted into center should come out clean
with no sticky dough on it. khen one presses on cake it should
spring back.

Cookie - It should be soft and not spring back when touched.

If not soft it 1is Dverscaaked.

Custard - A knife inserted into dish should come aut clean

with no 11qu1d on knife.

Dumpling - Toothpick iﬂserted into center should come.out

clean with no sticky dough on it

Egg - The white should be firm. A knife inserted into the

white should come out clean and not have liquid on it.

Fish - should flake easily with a fork.

Fruit - Largest or toughest part should be tender and pierce
easily when a fafk is inserted.

Gelatin - It ould quiver when moved, not be rigid, and not
be 1iquid feeling.

L1ver - Should feel tender and not tough when p1erced with a

fork or else it has been over- ccoked
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Meat - linless cookad with moist heat, it should feel dry

to the touch. If it is a cheaper, tougher cut of meat, it
will be done when it feels tender and falls apart when pierced
with a Forkg Better cuts ﬁi?1 feel firm WEEHZCDOkéd to well
done, and will feel soft but will spring back when cooked to
mediﬁm PEPE?

Pasta - Bite with teeth and it should feel soft but

slightly resistant.

PDEQMQEﬁf Rgmave from pan and sides should feel firm.

Potato, french fried - When all sputtering of hot fat

ceases it should be done.

Poﬁaﬁg}fﬁaﬁhibrgwged - Place spatula under potato and scrape
spatula edgé across bottom of potato. If it feels soft, the
potato is not done. If it is resistant to the spatula the
potato is done.

Poultry -If a whole bird is being baked, it will be done if
the hip joint feels Toose when the drumstick s moved forth
and back. Avoid piercing the skin if pgséib]e as it causes

juices to run out and dries the meat.

Sauteed food - When put between teeth it is Timp. If it is
crunchy, it is underdone, if it is crisp it is overdone.
Souffle - It should be firm and set and a knife inserted

should come out uncoated.

Vegetable - The largest or toughest part should be tender and
pierce easily when a fork is inserted. To test corn on the cob,
taste a kernel. If it tastes milky the corn is not done. It

will be done when the corn kernel tastes cooked.
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Waffle - It is ready when steam stops flowing out of the side
of the waffle iron and when the top is no longer resistant
to ones gentle pull.

White sauce - It will feel thick and smooth. To insure a

thick but Tumpless sauce, place it in a 350 degree oven for

twenty minutes instead of stirring it constantly over a burner,
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TOSSING

The purpose of tossing is to mix together ingredients which will
retain their bulky shape but need to be distributed evenly throughout
the mixture.

To toss, it is easiest to use ones hands. Reach down along bow]
sides and move toward bowl bottom. Then bring hands up through mixture
and turn them over as moved upward. This moves the bottom mixture to
and through the top mixture. Repeat procedure using gentle motions

until ingredients are evenly mixed.



II.

GROOMING
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GROOMING INTRODUCTION

In our wociety, good grooming is taught by emphasizing a conscious-
ness of ones physical appedrance. Many times grooming is taught}to
visually handicapped students with that same emphasis. While students
should be aware of their physical appearance it is a rather meaningless
visual term and so should not be the main goal when teaching grooming
habits, |

Aside from make up- ‘application, most grooming routines are performed
for health reasons or for personal comfort. For example, nail care keeps
ones nails in good condition, free from infection, and makes it easier
and more comfortable to do fine work with ones fingertips. Hair care
increases circulation making ones head tingle, and makes one feel fresher
and cleaner since the pores are cleansed. Removal of underarm hair aids
in daily cleansing of that area where the body continually deposits
wastes,

Therefore, when planning grooming units for visually handicapped
students, try to emphasize the increased good health and personal comfort
they will achieve by following daily grooming routines and teach the

importance of physical appearance as a secondary goal,




AFTERSHAVE CARE *

After shaving, rinse and dry thoroughly. A stinging sensation is
an indication of 2 nick or cut. After area is thoroughly dry, pass
fingérs over the same area where Smartiné or stinging was located to
see whether there is any stickiness or suppuration which would indicate
bleeding. " If bleeding ‘is indicated, wet the pointed end of the
styptic pencil with water and apply 1iberally to area.

To apply aftershave lotion, remove top of container and place in a
secure location. Hold container in one hand; shake a small amount of
1iquid *into the palm of cuppeﬂ hand. Place container in a secure
1o;ation, Rub palms of both hands together so that liquid will be
equally spread in each palm. Apply to shaved area rubbing palms over
the shaved area. |

Apply talc by the -same method as that used for applying lotion.
Talc should be applied before putting on outer garments to avoid

getting it on clothes.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the publisher, the American Foundation

¥
ERIC for the Blind.

IToxt Provided by ERI
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BLUSH APPLICATION*

A blush in stick form is easiest to use and control. Use swivel-
stick blush in a Tight color and paper towel, or moist wash cloth.

Feel for cheekbones with fingertips. Put finger at outside corner
of eye and then move straight down until touch cheekbone. Blush color
belongs on the cheekbones, extending roughly from the center of the
cheek blending away out toward the ear; color must never come below the
level of the nostril.

Remove cap from blush stick. Do not swivel up. Place blush stick
at the iénter of the cheekbone and swivel up unti155£ick just touches
the skin. Press blush stick lightly on the skin. With flat of fingers,
blend blush upward and outward over cheekbone toward the ear, Repea£
whole procedure on other cheek, remembering where blusher should be
placed and how you blended the blusher. Recap blush stick. Wipe

fingers thoroughly on paper towel or moist wash cloth.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the publisher, the American Foundation
for the Blind.
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BODY HAIR REMOVAL

There are several ways to remove body kair. The use of a cream
degiiatcry is the easiest, more expensive way to remove  hair, A cream
depilatory is a chemical and so should be used witth caution. Fnllow
the directions on the box which usually say to smoothly apply over
entire area and let dry for 3-5 minutes. Then rinse off with warm
water and washcloth. There is a regular strength cream depilatory
which is used on more insensitive skin such as ones legs. There is
also a cream depilatory which can be used on Senﬁiti§e skin. Use an?j
this second type of depilatory on underarms and face. VFéma1e facial
hair should never be removed with shaver since it leaves stubble which
shows and makes ones face unsmooth. Facial hair should be removed
every 3-4 weeks.

A less expensive way té remove body hair fs with an electric razor.
However, a razor leaves stubble and sa-one must remove hair more often
than with a cream depilatory. Shave in the direction opposite to the
way the hair grows. If shaving ones legs, place electric razor with
head flat against Teg at ankle. Smoothly and slowly move razor upward
to knee. Repeat this movement ﬁnti] you have gone around entire leg.
Shave knee. Check for missed hair.and stubble by moving Freé hand up-
ward. Clean razor withibrush when finished.

To shave undeva;ms, 1ift arm straight.up to 12 Q'CTOék and then
move it over to 1 or 2 o'clock and move arm back pushing shoulder
joint out. This makes underarm area very émooth and wrinkle free.
Begin at bottom edge of area and.move éTow1y upward until a little

beyond center. Repeat until Tower half is clean shaven. Then place

razor at upper edge of area and stroke downward to center, repeating
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strokes until entire underarm area is clean shaven. Do not apply
deodorant fmmediate?y as area may become irritated.
To shave a man's faceg move in direction opposite to way hair grows.
Another way to remove excess hair is to use a double-edged handi
réé@r, There is 3 douﬁie edged blade in the razor head. One should
shave against the grain of the hair. To use a hand raéor follow the
directions below given for shaving a man's face.

Hold razor in right hand; grasp head of razor between
thumb and index finder of left hand. (For the left-handed
person right-left directions are reversed.) Turn knob on
end of handle with right hand counterclockwise until jaws
of head are compietely open. Pick up razor blade dispenser
with left hand, while still holding the razor 1in right hand,
place rignt-hand thumb in opening of razor blade dispenser;
press thumb down and push forward while keeping index finger
of Teft hand on the end of dispenser to grasp blade as it
emerges. When blade projects sufficiently, grasp it between
thumb and index finger and pull from dispenser.

Hold razor head up, resting on right thumb and index
finger with handle pointing down. Bring blade over top of
open razor head and drop slot of blade over center bar.

Check that it is in place by holding left index finger on

one end and running thumb across center bar to other edge

of razor head. While holding blade in place with Teft thumb
and index finger at either end of razor head, twist clockwise
at end of razor handle until blade is locked into position,
Set razor aside.

Prepare beard by washing face with warm water and soap
and rinsing thoroughly. Pick up aerosol container. Shake
well and remove cap and set it in secure place. Cup Teft
hand with middle finger in under spout. Press dispensing
button with right index finger until there is a sufficient
amount in cupped hand to Tather face. Pjace can down. Apply
Cream to all areas of face and neck to be shaved. If necess-
ary, add additional lather.

Pick up razor in right hand; place thumb and index
finger at either end of head and curl other fingers around
handle. Hold razor in this position through each step in
shaving. Put Teft middle Tinger at sideburn Tine right side.,
Bring razor close to finger. Draw razor at an angle over
cheekbone ,working systematically down fror sideburn line
toward chin. For close shaving, shave against grain from
Jawbone upward toward sideburn line; get behind ear Tobe.
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Use upward sweep starting at chin crease toward edge
of lower 1ip. Use same stroke over entire chin area. Use
upward sweep starting at center of upper 1ip area. For
neck and under chin start at collar line side of neck and
move upward toward jawbone and end of chin. Repeat all over
area. Repeat entire process on opposite side of face.

After each use, open razor head as described above,
remove blade and set it in a safe location. Rinse razor
and dry thoroughly by shaking and toweling. Replace blade
as described above, without tightening completely. Return
razor to cabinet on shelf.*

* Reprinted from A Step-by-Step Guide to Personal Management for
Blind Persons with the permission of the pubTisher, the American
lfRJﬂ:‘ Foundation for the Blind.




CLEANSER APPLICATION *

Careful organization of routines and materials is of paramount im-
portance. Arrange materials needed within easy reach and in the same
order each time.

Paper towels, tissues, cotton balls, cleanser, freshener, emulsion,
headband, make-up cape, and wastepaper basret will be needed,

Put on headband and make-up cape. Examine bottle to learn its
characteristics so the nightly routine will become efficient. OQOpen
bottle and put cap in safe place, top down. Place palm of left hand
flat against bottle top. Tip bottle over with right hand and squeeze
half-dollar size portion into palm. Kinesthetic awareness of size |
difference will have to be learned as it is difficult to tel] the amount.
Place bottle down on table with right hand. Keep left hand holding

x
cream level. )

With index:finger of right hand, take small amount of cleanser and
apply to mouth using circular motion. Gently tissue cleanser off Tips.
Wipe index finger very thoroughly.

Spread remaining cleanser onto flat of angérs of both hands and

from chin to ears, then across and up from nose to temples, avoiding
aye area, and then upward from tip of nose to forehead. Next, make
circular motions. on forehead to temp1ési Move gently over eyelids from
inner corner to outer corner, and gently under eyes from outer corner to

inner corner. Make small circling motions around sides of nose, and

circling motions on chin. Then stroke upward on throat. "P1ay "the piano",

under the eyes with gentle 1ittle taps of the fingertips to "exercise" the

_ area and relieve puffiness. Tilt the head hack ‘and /slap smartly under:

7C
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Jawline and chin with back of hand.

Take paper towel and wipe hands clean. Take fresh tissues and gently
wipe cleanser off the face and throat, using same motions to remove as
were used to apply. Uhen cream is off, skin will feel smooth when felt
with fingertips and not slippery or oily any more.

Discard tissues. With a fresh tissue, wipe around the face again,
giving special attention to those areas where cleanser may have been
missed the first time: under nose, at hairTine, through eyebrows (tissue
inward toward center of face, then back), and tips of ears. Discard
tissues. Uipe around cap of cleanser to remove any residue. Replace cap

on cleanser.

* Reprinted from A_Etepfgngtep Guide to Personal Management for Blind
Persons with the permission of the publisher, the American Foundation
for the Blind. A '
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CUTICLE CARE =

The cuticle is the skin growing at the edge of the nail on three
sides. It is important to take care of the cuticle so that it will
stay healthy and not produce hangnails. Use a cuticle remover which
comes in cream and thick liquid form. Place the remover all around the
nail edge. Work into cutié1e with the flat end of an orange stick.
Gently push back cuticle. Let remover stand several minutes and then
remove it by washing finger with soap and water and a nail brush. Use
same procedure as in “Na%1 Cleaning". Dry hands and gently push cuticle
back with towel. The cuticle remover removes dead cells which stick to
ones nail and softens the cuticle so it can be pushed back.

If hang nails do occur, they may be removed by using scissors.

Open scissor blades slightly and place hangnail between the blades.

Slowly close the blades and if there is no pain, then complete the cut.

* Reprinted from A Step- Eifstep Guide to Personal Management for Blind

Persons with the permission of the pubTisher, the American FaLﬂdat1an
tor the Blind,

Q ',
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DEODORANT APPLICATION *

There are many types of deodorant-- cream, stick, roll on, liquid
and spray. To apply, raise arm straight up and slowly stroke up and
down over underarm area. Let dry before dressing or deodorant will be
less effective and also will rub off on clothés leaving a stain which is
difficult to remove. This procedure can be used with all deodorant types
except spray. To spray, left arm straight up. Examine spray nozzle and
point it toward arm. Spray up and down underarm area. Let dry before

dressing.

EYE CREAM APPLICATION =

This fine textured but richly emollient cream is formulated especially
for the delicate skin around the eyes. It helps minimize fine lines. Use
eye cream in plastic jar. Use very sparingly. Apply after evening cleansing
and freshening. Leave on overnight.

Take a very small amount on index finger of one hand and transfer some
to index finger of other hand. Patting very lightiy with fingertips, move
gently over the eyelids from inner corner to outer corner, and gently under
the eyes from outer corner to inner corner. '"Play the pﬁana“ on the under-

eye area.

4

¢ Reprinted frDm A Step-by-Step Guide to Personal Management for Blind Persons

with the permission of the publisher, the American Foundation for the Blind.



EYE SHADOW APPLICATION *

Cream 2ye shadow in a stick is the easiest, most mistake-proof method
of application.

Touch 1id with fingertip,tracing the area on which shadow is to be
applied. Get advice from knowledgeable sighted person regarding area of 1id
to be colored. Remove top of eye shadow Stiékg standing it up so that it
will not roll away. Swivel up (swivel moves to the right) 1/4 inch. Close
eye. Talcum powder can be applied to be sure area is dry and not oily.
Holding 1id taut, with thumb held at outer corner of eye, stroke on the
shadow, starting at the inner corner and working to the outer corner of the
1id. Blénd gently with fingertip to assure subtle effect. Repeat whole
procedure on other eye. Replace cover of eye shadow stick. Wipe finger

used for blending eye shadow with paper towel or moist wash cloth.

-
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* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the publisher, the American Foundalion
for the Blind. : :



EYEBROW MAKEUP APPLICATION *

safer and easier to use than an eyebrow pencil. Uomen with dark eyebrows
that do not require further definition do not need eyebrow make-up. However,
they should groom the eyerbrows with a srill brush. The brush should be
washed frequently. |

| Trace eyebrows with fingertips so that you are thoroughly familiar
vith the shape. Open box of eyebrow make-up. Touch tip of index finger to
the pressed powder cake. Tilt head back slightly. Lightly trace line of
brow with clean index fingér of the cther hand. Immediately follow with
the finger that was touched to the eyebrow make-up, remembering how you

stroked and at what pressure.

EYEBROW TWEEZING

This should be done professionally the first time to develop a line.
One can feel stubble as it is growing out. Use blunt tweezers. Feel stubble
with Teft hand keeping left hand up as a guard to protect the eye, place
blunt tweezers in right hand. Move "against the grain" in finding a hair

to pluck. Feel until 1 nair is in the tweezer. Close tweezer and pull,

jerking out the hair.

* Reprinted from A Step-by-Step Guide to Perscna},Management,fp;!B?ipngergoﬂs
with the permission of the publisher, the American Foundation for the BTind.
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EYELINER APPLICATION

This is difficult to apply. Use eyeliner brush and practice with cool
water until become kinesthetically aware of eyelid c.lge. Hold eyelid taut
with left hand. Beginning at inner corner of eye, brush eyeliner in a thin
Tine along Tid cdge, as close to lashes as possible, and stop before the |

outer corner of the 1id.

FACE POWDER APPLICATION *

Powder 1is good for the blind client because it protects make-up and
sets it for the day so she doesn't have to touch-up. Use a pressed powder
cdmpact in translucent shade.

Open compact. Wipe fresh piece of rotton over the powder. Always use
Frgsh piece of cotton for each application. Press cotton on the palm of the
Dthér hand to further compress the powder. Now apply tajface; patting lightly
under nose, across forehead to temples, across cheeks, and over chin. Turn

cotton to clean side and gently "dust" down the face.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind Persons

with the permission of the publisher, %ﬁé American Foundation for the Blind.
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FOUNDATION APPLICATIQHW *

Select a n@n—spi11aéié, "mistake-proof" foundation in a plastic
container. The new swivel-top make-up sticks are the easiest to use.
Bejgure foundation is applied 1ightly and does not get into hairline.

Remove cap from foundation stick. Examine swivel base. Turn
swivel to the right to raise make-up. Vhen raised, make-up should
Just clear the top of the container. To feel how high out of the con-
tainer the makeaup is raised, place index finger on top of the uncapped
stick. Using very Tight pressure, apply small strokes of make-up
across ferehead, down nose, and upward on cheeks and chin, trying hard to
remember where you stroked. Blend with fingertips of both hands up nose
and sides of nose; across forehead (avoid eyebrows), up and out from chin
across cheeks; across jawline; on mdgfﬁﬁ anﬂ’;ndEr nose.

Wipe off hands on paper towel or moist wash cloth.

« Reprinted from A Step-by-Step Guide to Personal Management for Blind Persons
. with-the permission of the pubiisher, the American Foundation for the Blind.




FRESHENER APPLICATION *

This "rinses" last traces of cleanser from the skin and qives it a
refreshed, "toned" Feé]ing.

Remove cap from freshener. Fold cotton in a +mall square, just
large enough to cover mouth of bottle. Place cotton over mouth of bottle
and invert bottle. Slowly move index finger of left hand away from
bottle. This allows air into bottle and frees liquid to slowly drip out
into cotton-tall. When freshener comes out air bubbles will vibrate the
bottle slightly. Hold just until liquid is felt through cotton.

Apply moistened cotton to face in same upward-outward motions used
in "Cleanser Application". Be sure ﬁo cover areas mentioned in cleansing
that have a tendency to be overlooked. Pat face gently. Wipe hands on
freshener-saturated cotton to remove ahy trace of cleanser. Discard
cotton pad. Blot face with ckan tissue. i

Caps removed from bottles should be placed top down rather than
on their sides so that they will not roll.off table or out o€ reach.

Used tissues should be discarded immediately. Freshener should never be

applied too close to the eyes.

* Reprinted from A Step =X;Step Guide to Personal Management for Blind

Persons with the permission of the publisher, the American Foundation
for the Blind.
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HAIR BRUSHING AND COMBING *

To brush ones hair, place brush bristles at nape of neck near tne
right ear and draw brush uﬁ through the hair to the crown. Repeat
vigorously in the same area several times. Moving brush away from ear
toward center to neck, repeat total process. Hold brush in other hand
for nape-to-crown brusnhing on other side of head. Place bristles at
right temple and brush toward back of head several times. Repeat,
moving brush toward center of forehead: take long strokes to the crown.

Hold brush in other hand and repeat entire proccss for other side of
head.

To part and comb a man's hair one should locate crown of head and
comb hair straight forward. Starting from crown, draw comb tip forward,
usually to about the center of the eyebrow on the side of the head where
part is located. Place tips of four fingers of opposite hand in the Tine
made by comb tip. Place teeth of comb along the Tine and draw the hair
down the side. Repeat for other side of partg Run fingers along part
iiﬂe to see if - part is straight. Hair may then be combed back as B

desired.

_* Reprinted from A Step- -by-Step Guide to Per%ana] Management for Blind -
Persons with the permission of the publisher, the American Fcuwdat1an

for the Bilind.




HAIR SETTING *

To use rollers, begin at the crown of the head, separate a strand of

hair as wide as the length of the roller. Place the roller at the end of

the hair strand and wind it toward, or away frow, the face, depending

upaﬂ the style desired. Insert pin, or fasten clamp, to secure the roller.

Block out the next strand Qf hair. Continue until the hair is completely
rolled. .

To make pin curls, place the index finger of one hand against the
scalp where the curl is to be made. With other hand, wind a SméTT strand
of hair around the finger. Withdraw the finger and, while holding the
curl in place, insert a pin or clip across the diameter of the curl.

Direction and position of curls are determined by the hair style desired.

* Reprinted from Homemaking Manual, A Reference Manual for Home Teachers

Working with the Adult Blind, by Staff of Community Services for the

Visually Handicapped, I11inois Department of Children and Family Services,

School of Graduate Studies, Western Michigan University, Kalamazoo,

Michigan, 1966. ' ' .
‘ o ow ' :
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HAIR SHAMPOOING *

- To shampoo hair set temperature of water, turning on cold and adding
het until desired temperature is reached. Check by putting inside of
wrist under water. Hold shampoo container in one hand. Squeeze a small
quantity of shampoo into palm of other hand. Set container aside. Rub
both palms together to distribute shampoo.

Put head under flowing water and vigorously massage shampoo in all
over head. Add additional shampoo if desired. Massage .calp and hair
with fingertips. Not only does this clean the scalp but it increases the
circulation too. |

Rinse under tap thoroughly to remove shampoo. Repeat complete
process to assure thorough cleanliness.

Vlrap towel around head; squeeze hair so towel will absorb:excess
water. Replace cap container and return container to storage place.
After washing hair, do not use a brush on it while it is wet but use a
wide-toothed comb.

Shampooing time is a gcad time to clean ones comb nd brush,i Re-
move excess hair from brush by Puﬁniﬂg comb through brush bristles re-
peatedly. Grasp comb teeth in one hand while holding comb with other |
hand and remove 311 hair from comb teeth and throw away. Hold brush in
TeFt fland and Saapmggéﬁéiﬁand;;;MaSSage bristles with right hand working
soap into them. Make sure that the boew to which the bristles are fosten-
ed is also soaped well. Rinse Lru " w:'i running water and then swish
it through vinegar water to cut any socp residue. Shake out brush over

sink to remove excess water-and dry with towel.

. * Reprinted frcm A Step By-Step Gu1de LQ.Persanal Management for Blind

Persons with the permission of the pubﬁsher‘g the American Foundat10n
for the Blind. ; :
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To clean comb, use small brush made for thatfﬁﬁ%ﬁase. Wet comb.

Soap brush and move it up and down comb teeth. Move it along teeth base.

Rinse brush and comb under running water and swish comb through vinegar

water to cut any soap residue. Shake comb out over sink to remove excess

water and dry with a towel.
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Per
‘with the permission of the-publisher,- the American- Foundation for the Blind,

LIPSTICK APPLICATION *

Use 1ight colored, creamy-textured swivel stick lipstick and tissue.
The creamy texture will keep 1ips moist and soft and keep Tips from
getting dry and chapped. Trace 1ips with the tip of the index finger
until you are compietely familiar with their shape. Should feel three
textures - face skin, ridge between 1ip, and 1ip skin. Uncap lipstick
and stand cap on end (to év®id=rai1ing)\ Rol1 up lipstick 1/4 inch by
turning swivel at base to the right. With Tipstizk held in hand, rest
the elbow at thé edge of table and cup the chin in the hand. Open the
mouth slightly. Upper 1ip: stroke lipstick from right corner of mouth
to center; stroke on from 1eft corner of mouth to center. Lower 1ip:
stroke from right corner to center; from left corner to center. Replace

cap an'1ipst1ck case. Blot Tips with tissue if desired.
LOTION APPLICATION ON HAND AND BODY *

The lotion smooths the hands and other areas of the body which are
Tikely to be dry. Lotion should be used on hands after each washing and,

always, before retiring. Use hand and body lotion in plastic bottle.
| A

Uncap the bottle. Squeeze a 1ittle lotion into the palm of one hand.

Put bottle down. Rub hands together to Spread:1oticn evenly. Work

1ot1an around the base of each nail. Smooth lotion down each finger and
down back of hand to wrist, as if pulling on tight kid g]ove}

Daily, rub lotion into elbows and backs of heels. If| body skin

feels flaky or taut, after bathiﬁg, stroke lotion spariagly over ﬁhe’1egs,

farmsg and body and smooth in well.

* Reprinted from A StepaglfStep Guide to Personal Management for B11nd %Qrwuﬂiwp
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MASCARA APPLICATION

Use the type which is applied with a rod. Wipe rod off with
tissue. There will be enough mascara left on brush to apply to lashes.
Hold rod in right hand and place left hand finger at rod tip. Lead
right hand up to lashes with Teft hand. Bat lashes and they will

stroke against rod brush., lipe under eyes with tissue when done.
MEDICATED BLEMISH CREAMS AND LOTIONS APPLICATION *

Use this to dry and heal acne pimples. If the problem persists,
iﬁnsu1t a dermatologist. Apply after cleaning and freshening. Leave
on overnight. Apply again after morning cleaning. Most blemish treat-
ments are complexion-colored so can be worn during the day under ov
without makeup. Use medicated blemish treatment in plastic tube or jar.

Place small amount of medicated blemish cream on %ndévainger.

Touch to any pimple, or smooth on blemished areas.

with the permission of the pubTisher, the Amer1can Foundation for the Biind.

Reprinted from A Step by Step Guide to Personal Management for Blind Persons
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MOTSTURIZING EMULS IR ARPL TOAT TGN

These smooth, quickiy absorbed fotiend are desigied to he worn
under make=up (or without 11 as ‘'nyisibie dey-long beauly and protection
treatments  Take care that mcisturizer does: not get nto haochine  Use
very sparingly W11l need morstar 210y emulsion o piastig b@ﬁtl% or Jar.

Uncap bottie or jar  Place two fingers over pouth o7 bobtie, thumb
under bottle, and shake  This brangs the mcisturizer fo neck of bottle
Turn bottle upside down unt ! emuision 15 felr on fingertips  Apply dot
of moisturizer on forehead. t:p ot note. chiin and each Fheek Recap
bottle Transfer remeinder 0t muistu-izes on fyngertips te other fand and
blend on face n upward mctions Gsing same Lechnogue as o "Cleanser

Application”

1

a smalt brush with

e

To clean fingerrails use a nat! brysh which 1
st1ff bristles Wet the brush and rub 1t surase the top of & soap bar
Hold fingers so the nails ave %ﬁ Fine with each other  Firmly brush up
and down from nastl tops 16 nail bottoms se.eral times. This cleans natl
tops and edges where the cuticle meets the navl  Brush firmly across
fingertips several times feeling bristles under narls  This procedure

cleans under the naiis where dirt easily gathers

This same procedure can be used for < leaning toenaile  The parl

brush is also good for cleaning knuikles

agement. for Blind Persons

* Reprinted from A Step-
Q with the permission of

oindation for the Blind.
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SATL POLTSHING

It is very dafficult to polish nails.  Since natls have no nerves
or muscles kinesthetizrawarenﬁéz i fficult. Polish makes 1t difficult
for a nail to breathe. Bufting encourages nal grouth and adds a sheen
to the nail.

To polish nails, first appiy vaseiine around cuiicle. Tissue any
vaseline off nail itself. When clean, carefully brush pelizh on neil
beginning at bottem and stroking to top. Let polish gvd vaseline dry
for an hour. Remove vaseline and excess polisin on skin will be removed
also. A clear or natura! colorad polish in a spillproof bottle should

be used. Do not use frosted golish as 1t eats the nail away .

NATL TRIMMING

There are several ways to shorten nails., Different fools may be used

for different purposes since finger nails are shaped in an oval and toe

5.

'U'l

hails are cut straight acro
A curved-blade scissors can be used to cut nails. They are easiest
to use if nails are softenad by soaking in warm water, To cut fingernails,
begin at right side of finger and ploce naiil between scissor blades and
cut smoothly in a curve shape following line of finger t1p from right side
to Teft side. To cut naiis of right hand cut from left side of nail to
right side. To cut toenails with curved-blade scissors, place nail between
scissor blades and snmoothly cut straight across toe from %ight to left.
A nail cTipper will work more efficientiy if nails are Sthened by
soaking in warm water. To cut fingernails with a nail clipper place right

of nail between clipper blades. Be careful not to put too wuch nail
AR\!: P




in clipper as it will cut the quick of the naii which is painful.
Clip the right side and Teft side of the nail following fiager tip
contour. To clip toenails, use same techniyue except clip in a
straight Tine.

A very sharp knife may also be used to trim nails. The nails should
be softened by soaking in warm water. This method can be used on both
fingernails and toenails. Place knife blade parallel to finger or toe
tip at Teft side of finger or toe nail. With right thumb on right side
of finger or toe smoothly cut across nail following curve of finger or toe.

An emery board or metal file may be used to trim nai1§ by grinding
the nails away through abrasion. The nails should be dry so do not soak
them in water. Both an emery board and a metal file have a coarse side
and a fine side. Use the coarse side to sand down the nail rapidly and
use the fine side to smooth and finish the nail.

To file, place file at left side of finger and file toward fingertip
center. File in one direction oniy, from finger side to finger center.
If one files the wrong direction the nail may sp'it and bleed. Repeat
procedure until nail is shortened. Then place file at right side of
finger and move toward fingertip center. This will be a sort of pushing
motion while the other was a pulling motion. File in one direction only
and repeat until nail is shortened and a pleasing shape. Feel for

roughness. If any roughness is felt, lightly repeat procedure with

fine side of file.
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NIGHT CREAM APPLICATION *

This cream counteracts dryness, lubricates,smooths, and softens
skin, and helps ward off Tines and wrinkles. It is especially important
for dry and sensitive skin. Use after cleansing and freshening.

Use night cream in plastic jar. HNight cream should be applied
about half an hour before retiring so that most of it will be absorbed
by the time you go to bed. If not, you have used too much. Touch the
skin, 1f it feels slippery, blot the skin gently with a tissue to remove
excess. Cream should be absorbed in 20-40 minutes.

Take a Tittle night cream on index finger. Place dot of cream on
nose, chin, eacn cheek, and forehead. Smooth night cream over face,

using motions described in "Cleanser Application".

]
pae

* Reprinted from A Step by Step Guide to Personal Management for Blind Persons

with the permission of the publisher, the American Foundation for the Blind.
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ORAL HYGIENE *

To brush teeth, remove cap from tube and place in a secure location.
Grasp bristles of brush, which are turned upward, between thumb and index
'Fiﬁger of one hand; make sure that bristle tops are slightly below the
holding fingers. Curl other fingers around brush handle. With tooth-
paste tube 1in other hand, place tip of tube between tips of fingers
holding brush. Squeeze bottom end of tube gently until paste has covered
top end of bristles. Remaye tube, Brush teeth, Rinse brush and place
in holder. Rinse mouth thoroughly until all dentifrice is removed.
Replace cap on tube and store, |

To use dental floss, pull nine to twelve inches of floss from
container and cut off. Secure dental floss around end of one index
finger. With other hand, grasp securely so that floss can be pulled
taut. Place floss between two teeth. Pull floss back and forth in a
sawing motion, making sure the space between two teeth has been
thoroughly é?eaned. Do not cut gum. Remove floss from aperture and

repeat procedure between all teeth in a sequence.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the pubTisher, the American Foundation

ERIC for the Blind.
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HOME MANAGEMENT INTRODUCT LGN

This section deals with the appliances and activities which are a
part of managing a home. Also included are the technioues used in caring
for a baby. The items descriﬁed are arranged in alphabetical order with
the noun first and the action verb second. The-efore, if one needs to
clean a bathtub, Took under "Bathtub" and not under “Cleaning". Sevevaf
of the headings may sound strange but it is hoped that it will be easier
to find specific techniques using this arrangement

then ﬁeaching some of the following techniques that take many steps

to complete, consider using a "reverse task analysis" approach. The end

product is shown first and then the last steps leading to the end product.

That way the preceding steps seem to make more sense and are easier to
undevstandi

When teaching the various cleaning techniques included in this
section, the student must have an understanding of his body in space
before he can successfully clean an area without aid. W1 thout proper
spatial orientation, he may be dle to follow the directions in the
following pages but he may miss sections of the area to be cleaned.
Spatial orientation is necessary if a Studen? is to understand which
area he has finished, which he is doing ﬁregént]y; and which area he
has to complete. Without spatial orientation he will be inefficient

and will clean some areas twice and other areas not at all. Spatial

e
2
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CLOTHES DRYER

A. DESCRIPTION

The clothes dryer is a four foot square machine with a door
opening to the Teft or the right on the front %Tdéi Inside is a
large cylinder which moves clockwise to toss the clothes in heated
air. At the back edge of the dryer top is a contro] panel. Théfe
is an on-off button, a temperature selector, and a time control
dial. On the door, near the dryer bottom, or near the contro] panel
is a lint filter which catcheé all excess lint on the drying
clothes. This filter can be removed for cleaning.

B. SAFETY
There are no unusual safety features.
C. ADAPTATIONS
The controls can be marked Qith marked dymo tape or with white

glue dropped over the numbers which will dry raised and can be felt.
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D. MAINTENANCE
The lint tray should be removed after each cycle and the lint
disposed. The outside of the dryer should be wiped periodically to
remove any accumulated dust.
E. ORTENTATION
Find the door and open it. Examine the cylindrical drum where the
clothes are placed. If the Tint filter is in the door, see how it is
removed and replaced. Shut the door and turn the handle to lock the
machine.
Find the control panel. Find the temperature control. Be able
to move the dial or button to low, medium, high, and air. Find the
time control. Move it clockwise to 45 minutes, 25 minutes, and 10

minutes. Find the off switch and be able to push "on" and push "off".
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CLOTHES WASHER

A. DESCRIPTION

The washer is a machine four feet square with a 1id on the

top which opens from the right and swings to the Teft. Near the

opening there may be a <mall hole in which to é1ace bleach. In-
side of the machine there is a large cylindrical drum with an
agitator in the center. The agitator is a large thick column
rising from the bottom of the drum and having blades projecting
out of it. Wheﬁ the machine is turned on, some agitators move
half a turn clockwise and then a half turn counterclockwise while
other agitators move up and down. Both types of agitators move
continuously with a rapid motion to beat the dirt out of the
clothes.

Theré™i5 a second type of washer which loads from the front
rather than the top side. The inside is a cylinder which rotates in

to remove the dirt.
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There is a lint filter which collects lints from the clothes. .
The filter can be removed and the lint discarded
At the back of the top side is a control panel with dials or
buttons. One control 1is the setting for the wash temperature, another
for the rinse temperature, another for the various agitation speeds,
and a time control with an on-off switch.
B. SAFETY
There are no unusual safety features,
C. ADAPTATIONS
The controls can be marked with marked dymo tape or with white glue
dropped over the numbers which will dry raised and can be felt.
D. MAINTENANCE
The Tint filter should be removed after each cycle and the Tint dis-
carded. The outside of the washer should be wiped pEr{@dica}1y to remove
any accumulated dust., The ﬁnéide Df the washer should be cleaned after
dyeing clothes to remove any excess dye.
- E. ORIENTATION
Locate the door to tub at either top or front side. Open door and
look to see if there is a hole in which to place the bleach. Follow the
manufacturer's instructions when using it. Examine the tub area noticing
now large it is and how many clothes can be washed efficiently in that
space. Examiﬁe the agitator if it is a top loading machine and notice
if it moves up and down or around. Close the door and find the control
panel at the back of the top side. Notice where the panel is in relation
to the door handle so it will be easily found when washing.
Locate the wash water temperature setting. It is usually on the left

side. It may be either a dial or a butt on. Be able to turn it to cold,

warm, and hot by pressing the proper button or by turning it counterclock-
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wise. Next, locate the rinse water temperature setting which is beside
the wash temperature on the right. It too will be either a button or a
button or by turning it counterclockwise. Locate the agitator speed
control. - It will usually be two butténsi Be able to set the control for
regular and for delicate agitation. Locate the time control which is
usually on the right side. Be able to turn it counterclockwise to

12 ‘minutes wash, 8 minutes, and 2 minutes. Locate the on-off switch.

[t may be a button near the time control or it may be part of the time

._control in which case one must pull out on the dial to turn on the

machine and must push it in to turn off the machine.
Locate the lint filter and be able to remove it, clean it, and

replace it.
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IRON

A. DESCRIPTION

An iron is a small, compact appliance with a smooth flat bottom
which heats to a very high temperature to press clothes smooth. It
has a heat proof hénd1e on top and temperature settings within finger
reach. The front end is pointed for easier ironing and the back end -
has a small ridge so iron can be tilted up and rested on this heel
when hot. The cord is connected to iron at the back of one side.

B. SAFETY

Since the iron bottom becomes very hot, do not touch it. When
ironing the hot bottom will be on board so one is protected from the
heat. When not ironing, rest iron on its heel and face bottom away
from body. When c1@thiﬂg‘gn ironing board is ready to iron, move
hand along board edge nearest body until reach cord. Since cord is at
back side of iron, it is a safe place for ones hand. Move hand up

along cord until reach iron side. Then move hand to handle.
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C. ADAPTATIONS

The temperature control may be marked at each setting with raised
dots which can be made by applying drops of white glue which will dry
raised and so can be felt tactually.

D. MAINTENANCE

Let iron cool before putting away. Check occasionally for fraying
cord or loose connections. Occasionally check iron bottom to Séé that
it is clean. If it has starch stuck to the bottom, rub iron into bed of
salt while it is turned onto Tow temperature.

E. ORIENTATION

Examine iron and notice the large heatproof handle on top. Place
the right hand on the handle. Notice how close the temperature control
is to the hand.

Feel the front end of the iron which is pointed. This end moves into
garment first and so the point makes ironing easier. Notice back end of
iron which is straight. This end is called the heel rest. Turn the iron
up so the bottom plate is perpendicular to the board and the iron will rest
on this heel. HNotice that fhe cord is attached to iron near the heel on
the right side. When the iron is hot use this cord for finding the handle

rather than groping for iron and burning ones hand on the hot area.

part of the appliance which heats for pressing. It will be a very smooth
metal unless the iron is a steam iron in which case there will be holes
in the plate which are steam vents.

Find the temperature control near the handle. The control will be a
movable tab which moves in a c]ackw%se direction. The temperature control
Will begin with off at 9 o'clock and move to low or synthetics at 11 o'clock,

Q
ERIC wool at 1 o'clock, cotton at 2 o'clock and Tinen at 3 o'clock. Practice

Full Tt Provided by ERIC.
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moving tab until you can set any temperature on iron.

To fill the steam iron with water, fill a plastic baster with water
and insert tne baster end into the water hole which is located near the
temperature control. Squeeze the baster and the iron should fill with

water and no spills occur.
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VACUUM CLEANER

',

A. DESCRIPTION

LY

A vacuum cleaner has a motor which turns brushes and rapidly

sucks in air. The brushes beat the flooring causing dirt to

loosen and move upward to be sucked into the vacuum cleaner. The
dirt then flows to a large bag housed in the vacuum cleaner, where
it is held until it can be removed and discarded.

There are two types of vacuum cleaner. The first is called
an upright. The motor and brushes are contained in a unit which
moves alony Lhe floor on wheels. A handle projects four feet up-
ward pevpendicuiar to the floor unit and has a bag attached to its
backside. The handle can be moved back and forth from its per-
pendicular position so thai one can maintain a comfortable upright
Posture when vacuuming with this type of cleaner. The on-off switch

is Tocated near the handle top.

ERIC

Aruitoxt provided by Eic:
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The other type of vacuum cleaner is called a canister. It is
smaller and 1ighter weight so that it moves around easily. The motor,
blower, and bag are on wheels but the dirt is sucked up through a long
flexible hose which protrudes from the base. Several hollow metal pipes
are attached to the hose at its other end. At the end of the pipes is a
place to attach a brush. The flexible tube allows one to stand upright
while cleaning. The pieces are all detachable for easy storage. There
are five different attachments used for cleaning; a large brush for
smooth flooring, a small brush for dusting furniture, a large smooth
tool for carpets, a small smooth tool for upholstery, and a smooth piece
with a narrow opening for cleaning crevices.

B. SAFETY

There aré no special safety features.

| C. ADAPTATIONS

There are none.

D. MAINTENANCE

When finished with the vacuuming using a canister vacuum but while
motor is still running, remove brush from hose and run hose across brush
several times to remove any dirt or lint from brush. When finished with
vacuum, turn off motor, remove bag, and dispose of dirt. Wipe off surfaces

E. ORIENTATION

fF the vacuum is an upright, locate base containing motor. Turn over
and notice how the brushes rotate. Return to proper position. Locate
cord outlet. Find handle and locate on-off switch. Be able to turn switch
to "on" and "off". Move handle back and forth to find position that is

most comfortable. Locate bag and feel to see how full or empty of dirt

it is by squeezing the bottom near the base. Be able to detach bag from



Fisoied 1o The handle top by a spring fastened on a

fosienad at the base with screws. Unscrew the

ceneeter osxamine baze and find cord outlet.
ot sl and be oable to tuen 1t "on" and "off".
ofowr bese Attach hose by placing in hose outlet and
“iootisks Attach metal pipes to hose by pushing into
stCor brushes py pushing into pipe. Find button on
fup of base and exposes bag Be able to remove bag by

P beswsempty o and replace 1t 1n base

Cleaner. see "Vacuuming'.

ERIC

Aruitoxt provided by Eic:
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Check to make sure that the room and all equipment are ready
before the baby is undressed or removed from his crib. lash hands °

thoroughly before handling the baby. Lift baby out of ecrib, providing

him on the bath pad on his back. Remove all clothing except his shirt
and his diaper, both of which are needed for warnith.

While holding baby's head still, clean the baby's nostrils with a
small moistened cotton swab. Use a separate swab for each nostril. To
clean eye area, move from forekead to bridée of nose aﬁd'using eyebrow as
a guide, wipe from nose out. Geritly stroke eye1id»with a sterile,
moistened cotton ball. Use differeﬁt ball for each;eye.

Test temperature of bath water on inside of the wrist; it should be
comfortably warm. Wash baby's neck using soft washcloth and baby soap,
washing on the outer part of his ear and behind it. Give particular
attention to the folds of skin in which moisture, iint, and dirt may
accumulate. Rinse and dry neck area gently with soft towel. Place arm
under the baby's back with one Eand behind his head. With the Dthér hand,
wet the head and wash with baby soap using circular motions. Rinse head
with rinsed washcloth by using gentle stroking motion. Dry baby's head
gently with soft towel.

~ Remove baby's diaper and shirt; wet and soap washcloth which is
held in one hand. Beginning at the baby's chest and arms, using firm,
gentle continuous strokes, with soaped ¢loth go over entire front of

body, washing all folds and creases. Rinse and dry front side of baby's
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body. After front part of body is washed and dried, turn baby over

and wash back. Rinse and dry back of baby.

* Reprinted Fram A Step-by-Step Guide to Personal Management for Blind

- Persons with the permission of the pubTisher, the American Foundation

for the Blind.
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Select suitable place to diaper baby  Assemble necessary equipment.
Place baby on bath pad'aﬂd remove necessary outer clothing, Place baby
on his back. Remove safety pins from diaper and place in bar of soap,
wax block, or in other secure place Gentiy grasp both ankles 1n one hand
and-11ft baby's buttocks slightly otf the bath pad Vith free hand,
remove diaper by gent!y reaching between his legs with your fingers to
crasp the edge near his navel. If the draper 1s soiled from a bowel
meovemert, take care to fold thr diaper before placing it 1n rustproof
cover pail.

Wipe baby with warm damp cloth 1f a change 1s necessary because
of a bowel movement, wipe well with tissue then use a soft cloth and -
clear, warm Qater to clean the baby's buttocks while you st1ll have him
gently grasped at the ankies Before placing clean diaper on the baby,
release ankles and apply a small amount of power or o1l using cotton
balls as applicators, on the areas cavered by diaper to prevént diaper
rash. Wipe off excess with tissue. Place used cotton balls and tissue
in waste disposal bag.

S1ip folded diaper under the buttocks of the baby 30 that the extra-
thick fold is placed on the fréﬁt of the boy baby to catch the urine; on
the front of a girl baby if she sleeps on her stamézh; at the back if she
Ties on her back. The top of the diaper under the baby should be just
above the point where the buttocks beg:in, ’ , . |

The fold w11l change as the baby grows For the new baby, a
rectangle seems to create less bunching between the legs Fold your
diaper so that you make 1t ot ~n, three layers thick with an additional

foldover at one end
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Lift the free end of the diaper between the baby's legs and lay it
flat across his stomach. Pin by bringing the corners from under the baby
forward. Lap over and pin on both sides. Always insert your fingers

between the diaper and the baby's body when pushing a pin into the cloth.

BABY FEEDING

Place food on table near baby. Sit behind baby. Find bowl of food
with left hand and scoop up spoonful with right hand. Place left hand on
baby's mouth. Bring right hand to baby's mouth and place food in his

mouth. When spoon is empty, return spoon to bowl and repeat procedure.

* Reprinted from A Step-by-Step Guide to Personal Management %Qr Blind
Persons with the permission of the publisher, the American Foundation
for the Blind,
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BASIN CLEANING *

Remove all items from around sink area. Wet sponge. Holding
. sponge in.one hand and powdered clearer in the other, invert can
directly over sponge and shake up and down unt%? there is a generous
amount of cleanser on sponge. Using a circular motion, start on drain
area, rubbing sponge over entire area, giving the soap dish area, drain
and faucets special attention. Rinse out sponge under running water.
Use circular motion with sponge for cleaning and rinse several
times until excess cleanser has been removed. Check surface tactually
for cleanliness. If any rough spots are found, repeat cleaning process.
Polish faucets with dry cloth and paper towel. If basin has legs, clean

them with wet sponge or paper towel.

* Reprinted from A_Stgp=§x&5tep Guide to Personal Maﬁagemeng,farfgjiﬁd
Persons with the permission of the publisher, the American Foundation
for the Blind.




109

BATHTUB CLEANING =

Kneel at center of outside of tub facing wall side of tub, which
will allow for cleaning entire tub without excess stretching. Remove
all items from tub, such as bath mats and brushes Wet sponge with warm |
water and, without wringing 1t, wipe 1nside of tub. Rewet sponge and
squeeze it gently but not removing all the water. Holding sponge 1n one
hand and powdered cleanser in the other, invert can directly over sponge
and shake up and down until there is a generous amount of cleanser on
sponge

Start at an orientation point (drain end of tub). Use circular
motions vertically from top to bottom. Move guide hand sideways and
repeat process 1n each small section unti1l circumterence of tub has been
cleaned Clean bottom section of tub starting at the end opposite from
faucets  Use the same system of small circular motions sectioning the
bottom horizontally, Repeat entire process, adding cleanser to sponge
as needed and rinsing sponge lightly unti1l the faucet end has been
reached, Rinse out sponge under running water.

Rinse tub with sponge three or four times using §1r¢u7af motion over
entire surface 1n order to remove excess cleanser. Check tactually to
be sure cleanser is camp}ete]y removed, After the 'nside of tub has been
rinsed th@raugh]y,juse a stightly damp sponge and go over entire surface

of tub wsing circular horizontal motions to remove all excess water.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the publisher, the American Foundation
E£ae Flha Bl ind
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BEDMAKING *

Unfold the sheet on the bed. Find the large hem and align it with
bed héad. Smooth sheet. Index distance from floor to edge of sheet,
using Teg for measuring. Grasp sheet toward top and toward the bottom,
Pull gently and evenly téward side of bed. Check measurement as above.
Walk to other side of bed and repeat measuring technique. Repeat these
steps until distance of sheet edge from floor is equal on both sides.
Equalize sheet length at head and foot of mattress.

Fo?d.tap hem under top of mattress using a hand-width length of
sheet under the mattress. Walk to foot of bed, pull gently, and smooth
sheet. Tuck the same length of sheet under the foot of mattress as was

tuckad under the head of mattress. Tuck sides giving particular attention

to neatness of corners.

Repeat for other side. Place top sheet on bed with raw edge of hem
up. Center sheet on bed. Allow ample length at the foot to tuck under
and enough at tecp to turn baCkldVEF covers. Bring top hem up to headboard.

Place blankets on bed aboﬁt 12 inches frcm the head. Tuck covers
under at foot and foot corners. Fgld top edge of sheet over blanket,
Cénter_the spread; work from bottom‘to top, fold back at blanket line;
lay pillow against headboard with fold of spread under pillow. Bring
spread up and over pillow to cover it. Tuck excess, if any, between
pillow and headb oard. Straighten and tighten spread by putting excess
neatly under the pillow. A well-made bed wi}l need only to be straightened
between changing sheets for laundry.

To put pillow case on pillow, align pillow case with edge of bed.

Insert thumbs inside of mouth of pillow case at pillow case seams or fold.
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Tuck pillow under chin; work pillow case over bottom end of pillow and
work it up toward top of pillow. Shape pillow the rest of the way into
the case. Replace pillows at bed head. Place spread over pillows as

instructed in the paragraph above.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the pubTlisher, the American Foundation

for the Blind.
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DISH WASHING MANUALLY =
Prepare pots and pans. Scrape excess food off of pans and wipe out
into garbage with paper towels. Wipe excess grease from skillets and
roasters with paper towels Prepare burned pans by filling with water
and baking soda and allowing them to hoil gently. Soak pots and pans.
Scrape each dish before putting it 1n sink for washing. Hold a
thick pad of paper towels in one hand while holding the soiled plate
over waste receptacle in the other hand. Wipe plate, starsting at point
where plate is held. The plate should be {ﬂ approximately a 45-degree

angle into the receptacle so that waste will fall freely. Follow this
procedure with each plate and stack plates uniformly. Transfer leftovers
from serving dishes into covered containers for appropriate storing.

Paur water from pots in which they have been soaking. Place pots
aside on counter. Fill dishpan to about one third of capacity with hot
water. Add sufficient amount of dishwashing detergent.
llash glassware individually. Hold q]éss in one hand and a sponge
in the other hand. With glass in dishpan, the sponge should be thoroughly
saturated with water from dishpan and piaced inside of glass. Rub in a
glass. The outside of the glass should also be washed with sponge, using
a rotary motion. Rinse glass and place in dish drain. Follow same Dro-=
cedure for all glas-ware. \ash cups in same manner as glassware.

Immerse saucers, plates, and serving dishes in dishpan and allow to
soak for a few minutes. Hold edge of saucer or plate between thumb and
index finger of one hand and with soaked sponge in the other hand, rub
plate with sponge inside and outside in circular motion, making sure that

all areas have been thoroughly covered. Rinse each article with hot water
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and explore all surfaces for food particles. If thoroughly clean, place
in dish drain. If not, repeat washing procedure.
Flatware should be placed in dishpan and each piece washed with sponge.
Hold flatware by handle between thumb and index finger of one hand and fold
saturated sponge around each piece. Rub from end to end. Care should be
taken that the folded edge of sponge is placed on the back edge of knife.
Remove water from dishpan. Rinse pan well. Refill with water to
approximately one third capacity and add detergent. Place pot on its
side in dishpan. Hold handle of pot in one hand; take sponge or scouring
pad in other hand and rub all areas of inside of pot. Turn pot as far as

hand will allow in order to cover ail sections of intersurface. Scour

outside of pot with sponge or scouring pad, giving special attention to

outer bottom of pot. Small circular motions successfully clean outer
bottom of pot. Remove pot from-dishpar. and rinse thoroughly in hot water.
Pots should be thoroughly explored with the fingers, particularly in
the inner portion, for food particles. If pot appears to have any soiled
spots, repeat cleansing process. Teflon-coated pans should be washed
according to manufacturer's instructions.
After all articles have been cleansed, scour and rinse the sink.
If stainless .teel sink is used, follow manufacturer's instructions for

cleaning.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the pub11sher, the American Foundation

for the Blind.
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DUSTING *

Approach area 30 that back of hands touch front edge of surface
to be dusted. Standing at left side, without cloth in hand, start at
one end and place finger tips of both hands at front edge of table.
Palms should be down, fingers extended and comfortably spread apart, and
thumb tips touching and hands relaxed. Move nands carefully forward
toward opposite side removing any objects encountered along the way; set
objects in a safe place, for example, under the furniture Reorient
yourself to the spot where you left off and proceed, moving hands to
opposite side. Move one side step from left to right and repeat process
for clearing table of:abjects, Continue this procedure until the entire
surface is cleared

Grasp cloth fold to hand si1ze in one hand with fingers comfortably
spread apart and extended. Hold a container, such as a bread pan or cake
pan with other hand, just under front edge of table; make sure that con-
tainer is in contact with under surface. Stand with right side of body
next to front edge of table, keeping container immediately in front of

body and in contact with the table. Place hand holding cloth on surface

~at back edge of table, keeping cloth in contact with surface, and draw hand

forward until front edge has been reached, thus pushing crumbs or dust into
container. Move one hand-width over and follow this procedure UﬂtTTAEﬂtiPE
surface has been cleaned. Put container in a safe place

Place hand holding cloth on front edge of surrace; keeping cloth 1in
contact with surface, and proceed to back edge using a circular motion.
Move hand over one hand-width and repeat process. Continue this procedure
until surface has been completely dusted. Return objects remo.ed from

table.
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To dust Tegs and rungs of tables and chairs, maintain body in a
position convenient and comfortable to area to be dusted. Wrap dust-
cloth around upper part of leg or table or chair. Grasp the cloth
firmly in one or both hands and move it downward. Repeat this motion
three or four times. Use same method for runas of table or chair

making sure that the process begins at either end of rung.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind
Persons with the permission of the publisher, the American Foundation
for the Blind.
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FLOOR WASHING AHD WAXING e

Clean the floor as described in "Sweeping"  Remove as much furniture
as possiblz. Use the immobile furniture and the walls as reference points
and divide the room into sections for orientation. To wash the floor it
would be helpful ﬁo be barefoot  Then, 1f the surface feels dry,; 1t hasn't
been washed and if the surface feels covered 1n pools of water, then the
water was probably spilled and it needs to be wiped up If the surFacex
feels damp then that porticn of the floor probably has been washed.

Begin at the outer edge of the first section and move the mop in a
forth and back motion across the floor as far as the arms will comfortably
reach. Take a half step sideways and repeat the motion until a strip the
full length of the section has been covered. Step backward a half étep;
repeat motion working back to point of origin. Continue 1n this way until
the section has been covered.

Continue on to the next section, overlapping each area as it 1s
cleaned. Work backward toward the door until each section has been covered.

After the floor is completely dry,it can be waxed. EThere are several
types of wax. First, there are polishing and self-polishing waxes. If a
polishing wax is chosen it will need to be buffed as 1t dries to a dull
finish. This wax type protects floors but can be removed easily when floor
needs to be rewaxed. Self-polishing wax is exactly that so buffing is
unnecessary. However, th1s wax type wears off. quickly in high traFFig-areasg
it builds up with new applications, it tends to yellow, and it is iore
difficult to remove when the floor needs to be rewaxed.

Second, there are water-base and solvent-base wages! Follow the
manufacfuwer‘s instructions 1n choosing the wax which 1s best for the

particular floor being cleaned or else the flooring may be damaged.
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Wax comes in two forms, liquid and paste Mo matter which form is
used, app1y the wax sparingly or else the floor may become stippery.

To apply wax in paste form, use a brush or steel wool pad and spread small
amounts 1n straight lines or with the grain of the wood. Be sure to
spread it evenly. To apply wax in liquid form, pour wax on floor in two-
inch pools and spread evenly in straight lines or with the grain of the
wood. Rub the wax well into the floor.

App]y the wax in sections és was done when washing the floor. The
floor should be divided into smaller sections so it will be easier to
apply an even coat of wax. 1t will be easier to remain oriented correctly
if the wax is applied by hand on ones hands and knees. Begin with the
first section and sparingly apply wax, rubbing it in, 1n straight Tines
or with the wood grain. When the first section is coated evenly, move to
the next section and try to apply wax just up Lo and not overlapping the
first section in an effort to keep the floor evenly coated. The first
section should feel damp or tacky when 1ightly touched with the hand.

Move the hand with the applicator up to the hand touching the first
section boundary. Repeat the motions until the entire floor has been
evenly coated with wax. Let 1t dry and apply a second coat 1f needed or

buff with an electric buffer following the manufacturer's instructions.
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FURNITURE WAXING AND POLISHING *

Clear and clean area as described under "dusting”. Remove cap from
polish container, and place in a Safé.1ocatione Fold cloth to hand ﬁ}ze;
hold in one hand. Place cloth over open mouth of container and invert
container once or twice. Remove cloth from container opening. Place
cloth on surface to be waxed, moistened side upward. Replace cap on
container and set aside in a safe place.

Pick up moistened cloth and assume clearing position. Place one
hand on front surfacz and in front middle part of body. This hand will

serve as a reference point. Place working hand on front edge of surface,

keeping cloth in contact with surface, and proceed to back edge in circular

motion. Move working hand over one hand-width; apply more polish to cloth

as needed. Continue this procedure until surface has been polished.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

Persons with the permission of the publisher, the American Foundation

for the Blind.

[
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FUSE CHANGING

As soon as one moves into a new dwelling the location of the fuse
box and the main electrical switch should be Tearned. The fuses should
be in one box and the main switch should be located near the box. Also
learn which fuse controls which section of the house. Braille the in-
formation and p1a¢e.1t near the box along with a set of extra fuses.

That way if a fuse blows the correct one can be replaced rapidly.

There are two types of fuses. The first is a glass fuse and is
found in older homes. These fuses come in varying amperage so be sure
to buy the correct amperage. It screws in, connecting two ::ires. When
the wires are overburdened, a small wire in the fuse burns up disconnect-
ing the two outside wires leaving a section of the house without power
until the fuse is replaced. To replace this type of fuse, turn off the
main switch or circuit breaker. Then unscrew the proper ¥ .. If the
circuit breaker is not off when the new fusec is being screwed in ii may
cause a shock. One may be able to tell which fuse is blown by its warmth
but this is not a reliable clue. With the circuit breaker still off
screw the new fuse in and then turn the circuit breaker béék on. Check
the house to find the cause of the overload and remove the problem.

The other type of fuse is a circuit breaker. This type is found in
new homes. When the wires become overburdened, this switch will flip out
of place. One will be ab1% to tell which section is off because it will
be the only handle out of Tine with the other switches. To restore the
power, push the switch all the way in to the off position and then push
it all the way back up into Tine with the other switches.

If the fuse seems difficult to change, one can call the utility

service company and a serviceman shouid be sent out to replace the fuse.
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CLEANING

Glass windows and mirrars .re irritable 1tems to clean ssnce not
only must dirt be removed but aiso all signse of the cleaning agent
must be removed. Since sighted people look through glass and mirvors
rather than "at" the surface as when v1ewéﬂg a table top or Tloor, tho
glass surface nwst be spotless. Unfortunately, cleaning agents may
leave streaks so that the surface may be sanitized but peccte will st1i]
complain that it is not clean One can da two Th?ﬂq; o avord this com-
Pplaint. First, move across the surface carefully to be certain that the
entire area has been cleaned and no section has been accidentally missed
Second, finish-the cleaning with a ciean ¢loth big enough to be turned
often so it stays clean, and with a cleaning agent which cuts grease and
evaporates rapidly. Many people use vinegar but rubbing ailcoho! evaporates

much more rapidly and therefore is more satrsfactory.

To clean glass windows or mirrors, dampen & cioth with glass cleaner

and place cloth in right hand. Find an orientation point with Teft hand

1

LAy
(2

Beginning at orientation point, use small circular moti ons, and move acro
glass horizontally. Move left hand down one hand tength and us:ing 1t as
a guide, repeat motion with right hand. Repeat procedure until entire

surface ras been cleaned.



GLASS WINDOW WASHING *

Locate window pane dividers as a point of orientation Place
one hand on corner of glass window pane to be washed. Hold Tiquid
cleaner upright in other hand making sure that the point of emission
is directed toward the glass, and press plunger briefly several times

: along top section of pane so liquid can run down. Place cleaner in
safe location and pick up cloth in one hand, folding several times.
Starting at an orientation point, use small circular motions, moving.
horizontally. Move other hand down one hand length as a guide and

repeat motion.

* Reprinted from A Step-by-Step Guide to Personal Management for
Blind Persons with the permission of the publisher, the American

Foundation for the Blind.




IRONING *

To dampen clothes, place articles loosely in a plastic bag approx-
imately the size of a pillow case and preferably with a zipper. Empty
one-half cup of warm water in bag. Force out most of the air in bag and
zip up or close with a rubber band. Set aside for one hour or Tonger to
allow water to distribute itself evenly through the clothes. If bag is
nearly full of clothes, increase amount of water to one cup, close bag,
and allow it to stand overnight for a good distribution of moisture. |

To set up ironing board, open ironing board according to manufactur-
er's directions. Place wide end of %roning board convenient to an
eiectrﬁcél outlet. Keep cord of iron on same side of board as the person
ironing.

To prepare iron, check heat controls, which have been lTearned by
position or with raised 1ine markings. Set controls for garments to be
ironed. Locate where cord is attached to iron and the heel rest which is
heat resistant. Set iron on heel rast, with cord hanging over near edge
of board, under the board, and into the electrical outlet. Flat surface
of iron when in upright position faces away from the person.

To iron, choose garment to be ironed and place in position on board.
To pick up hot irqna run fingers along front edge of board until cord is
lTocated; then follow cord up to iron handle. (When replacing iron ﬁn
heel, thelwrist should touch board first before handle is released to
make sure the iron is resting securely on the board.) Iron should be
placed ahout six inches from the broad end of board and in center of
boérd so thet 1f dron tilts over, it does not fall on floor.

The main technique in ironing is to do it in sections. Some method
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should be devised to determine where a section ends so that iraner can
move to the next section of material to be i1roned. If at all possible,

seams should be used as guides to determine sections. For instance,

material from ihe shoulder seam to the dart 1n the front of a blouse is .

a working section. Where there are no markings such as a seam or a dart
unironed materials are connected.

When moving to a new section of material, take the material between
the forefinger and thumb at either edge and move material to opposite
edge of ironing board. This will put a section of unironed material on
the ironing board. Keep only the section you are ironing on the ironing
board. If the article has small sections and is difficult to lay flat on
the ironing board, it will be necessary to move to the narrow end of
ironing board so that you will have only the section you are ironing on
the board.

Keep material flat by smoothing out with hand before applying iron.
Ironer works on the ironing board from the blunt end of the board to
the point of the board in strips. Begin at one edge, and go in strips
down the material toward the point of the ironing board, moving iron in
small arc-like motions as you proceed down the board. Cover floor undey
ironing board with unprinted papers or an old clean sheet if article

being ironed is long enough to touch the floor.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind
Persons with the permission of the pubTisher, the American Foundation

for the Blind.



LAUNDERING

Collect and sort the wash for laundering. Sighted people sort

laundry by color since it is the simplest way. However, laundry can be

sorted into four categories by texture and type of wear. Delicate items
such as lingerie and frills which feel soft and fine and which are only
worn a few times before washing are placed in one category. Clothes
which accumulate body dirt ; sheets, towels, and underwear, are
usually made of a thicker, sturdy texture and are placed in a secund
categary;‘ Clothes soiled by grease and dirt such as work clothes, sport
clothes, and socks are usually made of a tichtly woven fabric and feel
heavy. The fourth category, non-colorfast items, is the only category
which cannot be sorted by texture and type of wear. Ask about the
characteristics of a garment when buying it or ask the advice of a
sighted friend.- Then always remember which items must be kept together
in the non-colorfast category when sorting.

Place container of sorted clothes alongside machine.
Using clock positions, begin putting in clothes at 12:00;
proceed in clockwise direction around agitator spindle to
distribute clothes evenly. Check to make sure that no
clothes are on top of agitator spindle. Check floor area
around machine for any dropped articles.

Fi11 machine with water, detergents, and bleach if re-
quired, following manufacturer's sequence. Turn on machine.
When cycles of washing, rinsing, extracting, and drying are
completed, be sure machine is completely off before proceed-
ing to remove clothes. Take clothes out and put in basket or
dryer. To check sides and bottom of machine to determine if
all clothes are removed from machine, use the following pro-
cedure: Put both hands in the machine at the 6:00 position
and then move the right hand up along cloth 5, 4, 3, 2, 1,
toward 12:00. Then move left hand in the opposite direction -
7, 8, 9, 10, 11, toward 12:00. Hhen both hands meet at the
12:00 position if one nas not found any clothes, you can be
sure the machine is empty. Run a clean wet cloth all around
inside of machine to remove any lint, sand, or other residue. *
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To dry clotnes, place tn dryer. Check floor area to be certain
that no clothes dropped. Check door opening to see that no clothes
might get caught in the door. Shut door. Set temperature control for
regular drying or for the cooler permanent press setting. Turn time
control clockwise to number of minutes needed. If control is turned
3600 the dryer will run for 60 minutes. If control is turned 1800 4t
will run for 30 minutes; a 90° turn will set the dryer for 15 minutes;

Wthen the dryer stops, open door and test clothes for dﬁyﬁess,
Remember that warm clothes tend to feel drier. 1f dry, remove the
clothes and sort and fold them. Check dryer for stray clothes. Place
hand inside dryer drum and move 1t from back to front and then from
Teft to right feeling for clothes. Check floor in front of dryer door

for dropped clothes.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind
Persons with the permission of the publisher, the American Foundation
for the Blind.




PILOT LIGHT RELIGHTING

A pilot Tight may go out because 1int or dirt has clogged tie pilot
or because of a sudden draft. If there is a safety pilot the gas flow will
automatically be cut off. One cari reiight this pilot immediately. Push in
the button beside the pilot and hold for about 30 seconds while holding a
11t match near pilot. It should light. ;

If there is noe saféty on the pilot, then wait 5 minutes to let the
air clear @f any excess gas. Turn pilot on and with 1it wooden match,
place flame near pilot vent and it will relight. Should feel warmth

when it has reignited.
PORTABLE APPLIANCES CLEANING

To clean portable appliances such as a coffee maker, blender, skillet
or can opener, disconnect electric cord from appliance if possible. If
it is not possible then just wipe outside of appliance, first with soapy
cloth and then with!c1eaﬁ cloth. Wipe d%y;

Remove parts from inside, and wash, dry and reassemble again in
appliance. . Reassembling of parts makes them nore difficult to lose and
also the appliance is.ready to use again.

If it is possible to unplug cord then disassemble the appliance
and wash each part. Do not immerse in water the heating element or plug
where cord is attached to appliance. Check for loose knobs, frayed cords

and worn dials when cleaning.
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POLISHING SHOES *

Shoe polish is aveilable in paste, liquid, and spray form. The
spray is difficult to work with. If ?1qu1é polish is used a-bott1e
with applicator attached to the top 1s Pécamméﬁded. Mark each con-
tainer of polish with Braille so that the correct color can be chosen.
Protect the work area with newspaper or a drop cloth,

Put the shoe on the left hand, making sure that laces are
tied or tucked inside of shoe. Brush with a stiff brush to clean the
shoes of any loose dirt. Check heel and sole edgex, particularly

around crevices, and clean out dirt. Open polish container according

to directions. Apply a thin coat of polish with applicator, first to

heel seam, then around the shoé to the toe. Let polish set for a
moment, then, to insure even distribution, brush all areas on which
polish was applied. Buff the shoe to shine it. Repeat process on other

shoe.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind
Persons with the permission of the pubTisher, the American Foundation
for the Blind.
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SURFACE CLEANING

Grasp cloth folded to hand stze in right hand with fingers
comfortably spread apart and extended. Hold the left hand or a con-
tainer such as a bread pan or a cake pan in left hand just under

front edge of table to catch any crumbs or debris. Make sure that

the hand or the container 1s 1n contact with the under surface of

the table. Stand with right side of body next to front edge of table,

keeping left hand or container 1mmediately n front of body and in
contact with the table Place hand holding cloth on surface at back
edge. of table, keeping cloth 1n contact with surface, and draw hand
forward until front edge has been reached, thus pushing crumbs or
debris into left hand or container. Move one hand-width over and
follow this procedure until entire surface has been cleaned. Put
container in safe place or wash off left hand.

Place right hand with cloth on front edge of surface, keeping
cloth in contact with surface, and proceed to béck edge using a
circular motion. Move hand over one hand-width and repeat process.
Continue this procedure until surface has been completely cleaned.
One will be able to tell if the surface is clean since a clean

surface causes less friction on the cloth than a dirty surface.
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SWEEPING *

Mentally section off floor space into areas which are bounded by
furniture or specific room construction. Pick out a flat wall space of
built-in cupboard against which the dirt can be swept to be picked up
in dust pan. Grasp broom placing left hand at hip level and right hand
near top of handle to provide leverage in svieeping action, Begin sweep-
ing in the section farthest away from this chosen flat space.

Begin at wall space or edge of stationary furniture with broom at

an angle to the floor. Pull broom along floor until the handle is

“horizontal and broom is in front of body. Step backward a half step and

again pull broom in a parallel line with the last stroke. Keep broom in
contact with floor to the end of the stroke to prevent dirt Ffom scatter-
ing. The broom should pass over a portion of floor already swept. Thess2
overlapping strokes eliminate missed areas and move collected dirt to next
area.

Touch areas of the room or furniture to maintain orientation in the

section. For areas under tables, use parallel strokes which are perpendic- é

u1ér to the edge of the table top, reaching under and pulling the broom E

towards the body Moveable furniture can be shifted to cleaned areas and

can serve as demarcation lines of c@mh1eted sections.

After one section is swept thoroughly, sweep dirt to next section and

repeat process. Sweep final section towards the flat wall space of built-

in cupboard which will stop the dirt from scatﬁeringi Use short parallel 1
" strokes in a semicircle around this space until dirt is in a concentrated ?
- pile. Rest the ﬂust pan on the floor at a slight angle at edge of the {

wall space or edge of the dirt pile. Grasp broom just above straw allowing
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handle to rest against inside of elbow. Place broom at opposite side
of di}t and pull towards and over the edge of dust pan. Move dust pan
back a few inches and using several strokes sweep the semi-circular afea
in front of dust pan. Repeat several times until no dirt remainsQ which
may be determined by listening to the dirt particles hitting the dust pan.
Hold dust pan horizontal until it can be emptied into a waste-basket.
Replace dust pan and broom to specific location. HWith dampened paper
towel, wipe the area where dirt was swept into dust pan. Then throw

towel away.

* Reprinted from A‘Stepfgijstgp,Guide EginFSQn§1fManagemgnt for Blind
Persons with the permission of the publisher, the American Foundation
for the Blind,
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TOILET CLEANING *

Flush toilet and raise seat; Hold a one-half cup measurer over
toilet bowl. Fill cup with cleanser until it is completely filled or
slightly Dverfiawingi Exercise caution in use of cleanser since some
products contain dangerous chemicals such as hydrochloric acid and
sodium hydroxide. One may severely damage ones body if'maﬂufacturér's
instructions are not carefully followed. Pour cleaning product inside
bowl. Using a long handled bowl brush start at back of bowl and scrub
entire area using a circular motion. Give special attention to the
area immediately under the rim and drain.

Flush bowl. Flush a second time with brush in bowl to rinse cleaning
product out of brush. Tép brush handle Tightly on rim to remove excess
water. Store brush.

With a wet sponge wipe off tank and toilet seat and outer surface
of bowl. Dry with a cloth or paper towel. If tank "leaks" call plumber

to replace rubber plunger or repair lever mechanism.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind
Persons with the permiscion of the publisher, the American Foundation

[SRJ!:‘ for the Blind.




VACUUMING *

Divide room into sections, using furniture and walls as reference
points. If room is large and there is a great deal of open space in
middle of room, a couple of chairs can be used to mark off a boundary
line. Attach necessary parts to vacuum, put pliug in electric DutT;tﬁ
and turn on switch. Hold metal tube parallel to the body with attéchment
flat on rug for best suction. Beginning at outer edge of first section
of rug, push attachment in a back and forth motion across floor as far
as the arms will comfgrtab?y»reaéhi Take a half step sideways; repeat
motion until a strfp the full Tength of the section has been covered.
Step backward a half step; repeat motion working back to point of origin.
Continue in this way until section has been covered; then clean the same
éecti@n, same way, in a crosswise ﬁattern. By taking a half step side-
ways or backwards each time, the strips being cleaned will overlap.

Continue on to next section, overlapping each area as it is cleaned.
Replace furniture as each section is cleaned. Work backward toward the
door until each section has been covered. In vacuuming under furniture,
the tube is held nearly parallel to the floor. Floor attachment will not
get into corners or the edges along the baseboard. Use attachment

designed for that purpose.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind
Persons with the permission of the pubTlisher, the American Foundation
Q for the Blind.
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WALL SURFACE IASHING *

Remove objects hanging on wall (pictures, ornaments, etc.). Mix
cleaning solution according to manufacturer's directions. Arrange step-
stool at a starting point with steps a1angsfde wall so the worker can
keep one arm against wall for orientation and balance. Place bucket in
a Tocation where it is in contact with a central point such as right or
Teft Teg of step-stool. Section off areas by means of natural dividers
of surfaces to be washed such as corners, windows, doors, picture hangers,
and the like.

Keeping one hand on bucket, take sponge in other hand and dip it
into solution until it 1s saturated. When hand holding sponge has
reached top edge of bucket, move other hand under sponge so that the
two hands are clasped together with sponge between them. Squeeze to
remove excess solution, once or ;evera1 times, until sponge is still
damp but not dripping. After mounting stool, keep feet in a squared
position in order to maintain a safe position; with torso turned toward
wall, locate with one hand a natural dividing.line near top of surface
to be cleaned.

Using short circular motions with sponge, begin at the natural
division line and work out from it horizontally, being careful not to
reach excessively and lose balance. Keep other hand on wall for
ba1énce and orientation. Move working hand down one hand-width and -
repeat motion, making sure that each completed horizontal line slightly

overlaps the one above. When the section is completed, descend from

step stool, moving it over approximately the width of the body and
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use of step-stool, but positioning feet and torso as for high level
cleaning. Use same process to clean horizontal surfaces, after removing

all items from surface to be cleaned.

* Reprinted from A Step-by-Step Guide to Personal Management for Blind

o Persons with the permission of the pubTisher, the American Foundation

E[{l(j for the Blind.
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IV. SEWING



SEWING INTRODUCTION

This section is organized with the appliances used in sewing
described first and the techniques used in sewing arranged in
a1ﬁhabeti§a1 order.

A list of equipmént has been inc1uded_- The Tist includes items
which are helpful in sewing and can be purchased by one of moderate
means. Extravagant items were ae1eted. Cae should not need more than
is én the 1ist to become an efficient seamstress. Keep in mind that
extra'equipment requires more storage space and more time to prepare the
equipment for actual sewing. Some aids advertised seem useful but upon
close inspection take more time té set up than to use. These were not
included in this 1ist for that reason. Most of the items included can
be purchased at a local fabric store or at a hardware store which is
more cmnvenient than sending away for equipment in the mail. However,
some of the items 1isted ﬁan be purchased from the American Foundation
for the Blind if a shopping area is not convenient.

When teaching some of the following techniques that take many steps

to complete, consider teaching using the'reverse task analysis technique.

The end product is shown first so that the preceding steps make more
sense and are easier to learn. Some teachers make a display model of all

the steps so that the whole procedure can be examined at once.
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SEWING MACHINE

A. DESCRIPTION

The sewing machine is a complex appliance housing a motor
inside the machine and either a knee or foot control to start
and reqgulate the motor speed. There is a large wheel on the
right side of the machine which turns counterclockwise and can
be used to hand regulate the speed. The needle is connected
to the ﬁaihine at the bottom left of the machine and moves up
and down into the lower part of machine to loop threads from
bobbin and make a.stitch. The bobbin is below the table sur-
face of the machine. |

B. SAFETY
One must be careful to keep out of way of the needle.

Tha needle is thin and sharp and moves up and down in a rather

exposed space. The needle is attached to a bar at the bottom -

lTeft side of the machine. Three-fourths of an inch behind the




needle bar is a bar to which the presser foot is attached. The presser
foot is a curved piece of metal which curls under needle and protrudes

forward. The needle moves through the presser foot and down into the

bobbin case. Never start machine without putting down presser foot first.

llhen presser foot is up it is easy for fingers to move under foot to
needle. If presser foot is down it acts as a'guard for needle. When
sewing, let fingers move up to but never over presser foot end.
C. ADAPTATIONS
One can mark the stitch setting with glue dots. Place a drop of

glue at each setting and it should dry raised.

A metal guard can be wound around the needle to further protect ones

fingers. This will have to be custom made since currently no company
supplies guards. |

Put a 1/2" quide tape on the sewing machine perpendicular to the
front edge of the machine. Use masking tape, electrical tape or adhesive
tape and build it up, layer on layer until each edge is easy to feel
under the cloth. Use a carpenter's square (or a sheet of braille paper
scotch-taped to the machine will do) as a guide. Put the needle down,,
bring one side of the square up to the left side of the needle and the
other along the front edge of the machine. Lay tape parallel to the
rﬁght side of the square. Use one strip for the metal head and tuck it
under the front edge of the metal; another for the wood so that the
head can he put doﬁn and the machine closed when not in use. The left
side of the tape is the stitching line, the right side of the tape 1is

seam allowance.

Reprinted from Sewing Techniques for the Blind Girl with the permission
of the author, Sally Jones.  — — _ !
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D. NMAINTENANCE

brush to rémmve Tint and stray thread ends. 01l machine following
manufacturer's directions.
E. DRIENTATIDN

Before threading the méching, practice regulating its speed.
Locate speed reguTatar, It may be a knee bar which hangs down from
b@tt@ﬁ of the mrchine cabinet to the right of ones right knee. One
regulates the speed by pushing the bar to the right. 0Or, the regulator
may be a foot pedal on_the floor connected to the machine by a cord.
To start machine place right hand on %1y wheel and bring it forward
toward body. Ewith toes lightly pres% on épeed regqulator and machine
should start. Practice varying speeds by pressing firmly to go fast

and pressing Tightly for slower speeds. Practice until it feels as

Tthaugh one is in control of the machine.

To thread the sewing machine follow the manufacturer's directions
as all machines vary. Most modern machines have loops rather than holes
to threadg but to thread the needle, use a needle threader. Fiﬁd out

if the needle is to be threaded from left to right, front to back, or

~ right to left. Follow instructions in "needle threading". After needle

is threaded, move needle once down and up again hoiding thread end.

This will Toop bobbin thread up thr@ggh feed dog. Move needle once only
or kncttiﬂg will occur. Pasé a pin above the feed dog, catch bobbin
thread and Duii théead up. Next; place thread under presser foot and
along with bobbin thread push toward back of machine. There will be

less tangling if threads are always kept to back of machine.




Check to see that the control is set for the correct number of
stitches per inch. The control is on . e right side of the machine
near the fly wheel. It may be a dial which when turned clockwise
will increase the number of stitches per inch and will decrease the
number of stitches per inch when turned counterclockwise, Or, it will
"be a guage with a handle which when moved upward will increase the
number of stitches per inch and will decrease the. number of stitches
per inch when moved downward.

To start machine, position fabric correctly and place needle down
into fabric. Put presser foot down. Gently press speed control and
move fly wheel forward toward body if necessary until machine starts.

To keep seam from unraveling at each end, sew over stitching in
reverse. The reverse control is at right side of machine near stitch
regulator. To use, follow ﬁanufacturers directions. When beginning
seam, sew forward five stitches then sew back five stitches, and then
continue forward to end of seam. Sew bach five stitches and stop
machine,

To stop machine, release pressure on speed control and stop needle
so that the thread up-take is all the way to the top of the machine.

The needle will then be as h%gh as possible and it will be easier to
remove fabric from the machine without catching it on the needle point.
Also,-if needle is not all the way up, after the thread is cut and
needle moves up to high position it will become unthreaded.

Put presser foot up and remove fabric by pulting £Q the Teft. Pick
up the two threads about two inches from fabric and bring them around to
back of presser foot bar where thread cutter is attached. Move thread
to far right edge of cutter and then hook it inside and aver biade_ﬂn the

left side of cutter. . Pull down and blade will cut thread.
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11.

LIST OF EQUIPMENT - CLOTHING AIDS

Surgical scissors - easier to cut fabrics

Magnet - keep track of pins easier, use to pick up pin spills, too
Sewing machine guard - wire around needle. Must be custom made.
Needle threader - to thread needle

Tape measure - put staples in each inch and two at each foot for
tactual measurement

Self-threading needles - hole in top so press thread through.
Available from American Foundation for the Blind.

Pins with large heads - easier to use tactually, can see colors
if partially sighted.
Tiny safety pins - for marking darts tactually

Masking tape - mark seam allowance guide on sewing machine

Colored Mystik tape - mark guide on sewing machine for partially
sighted. Use to put in zipper with partially sighted :
Sewing machine - special version of Viking 1000 for persons

with defective vision. From Husqvarna of Sweden, Inc., 405
Lexington Ave., Chrysler Building, New York, N.Y. 10017
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BASTING SEAMS

Basting is stitches or pins placed where the seam is to be sewn.
The sewing machine may push the top layer of fabric at a s1ightly
different rate than the lower layer*, It is difficult to feel basting
stitches so pin basting should be used.

Holding fabric exactly on seam line, place pins at right angles to
the seam with heads toward the inside of the fabric.

Pins should be placed no farther apart than three inches along
seamline. Make certain that the pin point has gone down through both
Tayers of fabric and come up again through both layers so that it is

lying on top of the fabric.**

, Teacher's Guide and Workbook

* Reprinted from Clothing and Textiles I, d Horkl
vith the permission of the authors,

(Credit Granting and Consumer Units) wi
Jane P. Altavilla and Edna Buljock.

** Reprinted from Sewing Techniques for the Blind Girl with the
permission of the author, Sally Jones.
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BIAS TAPL APPLICATION *

Tapes are used to cover raw edges such as a hem or seam and as a
Stéy té hold some construction lines in place such as the wa€5t1ine of
a dresgéi_giag tape 1s made 1n single fold and double fold. Double fold
s just like single fold, except that it has been folded in half.

If directions indicate that half of the tape and no machine stitch
should be showing, sew right side of tape onto right side of garment on
fold line of tape. Fold tape half way over to wrong side of garment,
baste, and sew by hand using a whip stitch.

If directions 1ndicate that half of the tape and cne row of machine
stitch should be showing, sew right side of tape to wrong side of
garment. Fold tape half way over to right side of garment; baste; sew
by machine along edge of fold next to garment.

If directions indicate that all the tape and no machine stitch
should be showing, sew right side of tape to wrong side of garment. Fold
tape all of the way over onto right side; baste; and sew by hand with
blind stitch or by machine. |

If diPECtiaﬁs indicate that ne fape and no machine stitch should
be showing, sew right side of tape to right side of garment. Fold
tape all of the way over to the wrong side; baste; séw by hand with
blind stitch or by machine.

To attach double fold tape, baste tape onto garment, with wider
side of tape on the wrong side. Fit fabric up to center fold of tape.

Machine stitch on right side ;Tcse to the fold next to the garment.

Teacher's Guide and Workbook

* Repr1nted from Clothing and Textiles

I,
it Granting and Consumer Units) w1f7 the permission of the authors,
EKCP ATtaviTla and Edna BuTTock-




BOBBIN WINDING AND PLACING IN CASE

To wind bobbin, find the small metal dowel at right side of machine
in front of fly wheel and push it upWard; Above this dowel is & small
rubber wheel. Push wheel as far up as it will move and it will be
pressed against the inner part of the fly wheel so that the fly wheel
movement will cause this small wheel to move which in turn will move
the metal dowel.

Place the spool of thread in the correct position and thread the
machine for winding the bobbin, following the manufacturer's instructions.
Wind the thread end around bobbin twice and then_p]ace bobbin on metal
dowel. There will be a tiny metal piece which protrudes from dowel side
and will fit into a tiny groove in the side of the bobbin to lock it 1in
place. Turn bobbin and push toward the right until bobbin "clicks™ onto
dowel.

On the right side of the flywheel there is a small inner wheel.
Hnld fly wheel and sharply turn inner wheel forward toward body. Start
machine and the bobbin should wind until it is full and then automatically
pop off the lock. Holding fly wheel, turn inner wheel back away from
body to tighten into place again. Remove bobbin and cut thread. Push
rubber wheel and metal dowel ali the way down until they are pressed
against the machine again.

7o place bobbin in case under the machine working surface, follow
instructions of manufacturer. It may be placed so it turns clockwise or
counterclockwise but there are 1ittle slots in wnich the thread must
catch. Then the thread is pulled in the opposite direction in which the

bobbin turns securing the thread in place.
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RUTTON ATTACHMENT ~

Looate pilacement of buttony by prnning up garment as 11 should be of
suttons were already on Take a tiny sitrtch p the end of the buttonhole
negcest the fold (or an the center 11 buttonnaie runs parallel to the told)
Letng carefuyl not to catch eitther sade ot the buttophsle  Unbutton pins
and sew butiton on top of the stitch made by the pin Be sure any holes
nobutton gre placed 1n same directions as holes 'n the other buttons
PEothore 5 oa designoon the button, he sure 1t s rrght side up and

zee divection as othes buttons Leave the pin n untii tinmished and the

i- i

button witt have a Tittlte "grve” (f 1t 15 a coat buttan, put o mateh

between the button and the cioth  When tirnished, remova the match and
w-ap thvead trom the needle around and around under the button dand fasten
cecyrely

Use & double thread when sewing on buttois  Take a small stitch on
top of stitch made by pin and pull thread up tight  The knot will be
hidden by the button  1f the button has two hcies, bring the nzedie
throughi one hole from the UEdEFéidE;:hDid the button between the fingers;
cover the hote with the thread in 1t, find the other hoie with the needle
{going from tep to bottom) and pull thread through but do not slide button

down on to the cloth. Lay 1t down and locate the pin stitch  1f the

thread 15 on the left side of the pin, put the needle through the cloth

q

or .the right side of the pin and as c¢lose as possible to 1t Pull thread

)
ol
&
[Fal
T

and button up tight; button will fall inte exact pesition  If the thread

has a tendency to twist, slip the index finger of the left hand in the
locp between the buttor and cloth as the button 1s being pulied into place

Saire prinsipal can be used for sewing on shank or four hole buttons,

) ) o i . . _ . . ,
El{lC’* Reprinted from Sewing Techniques for the Blind Girl with the permission
ammam 0F the author, Sally Jones.
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BUTTONHOLES =

A piece of half-inch adhesive tape placed horizontally on the
machine at the back of the presser foot makes a good guide line for the
buttcnho?e attachment. Turn the knob on the attachment until the frame
comés forward as far as it will go and has shifted to the right, ready
for stitching on the right hand side of the buttonhole. Be sure the
attachment is in this position before placing cloth under it. Place
fold of material along the edge of the back guide tape. If buttons are
smail, use the front edge of tape; if large, use the back edge és a guide
line. Srooth out material so fold runs entire length of tape. This will
keep the attachment at right angles to the fold. Mark the spots for the
puttonhcles with straignt pins pointed toward the fold and about three
inches from the edge. Slide material into position and then to left or
right so needle will come down along side of marking pin. Remove the pin;
lower presser foot and stitch around buttonhole twice. Stop the machine
as soon as the attachment has shifted to the right and is ready to sew
forward again. This will keep ends of buttonholes same distance from
fold. If cutting -blades the size of each buttonhole did not come with the
attachment, the buttonhole can be opened with a ripper. Push long point
of ripper through buttonhole at one end and push forward gently until
cloth is cut to opposite end. If a hand finished buttonhole is desired

machine stitch around it once,cut and use the threads as a guide.

* Reprinted from sewing Techniques for the Blind Girl with the permission
of the author, Sally Jones. '
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CLIPPING CURVES

Clipping is used either when fabric pulls because there is not
enough fabric when it is turned, or when the fabwfc bulks because
there is too much fabric when it is turned.*

Use a seam ripper for clipping curves on seams. Place seam between
thumb and index finger with seam allowance above the fingers. Cover
machine stitching with thumb nail; poke sharp point of ripper through
cloth as close to thumb nail as possible and push ripper away from
fingers all the way through the seam. Make as many clipped places
along the seam as necessary to make it 1ie flat and smooth when turned

and pressed,**

* Reprinted from E1cth1ng and Textiles I., Teacher's Guide and Workbook
(Credit Granting and Consumer Units) with the permission of the authors,
Jane P. Altavilla and Edna Bullock.

**i Repr1nted from SEWTFQ Techn1ques f@r the Blind Girl with the
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CUTTING OUT A PATTERN *

Use surgical scissors for cutting out material. The angle of the
blade allows them to Tie flat on the table and the knob on the b@tt@m!
blade can be lined up with the index finger of the left hand at the
pattern edge (under the cloth) and held in position during cﬁttingi
Sinﬁé the top blade is short and does not extend over the knob, there
1s no danger of clipping the finger. These scissors may be purchased
in any surgical supply house but they can also be found at notion
counters for less money.

After patterrsare cut out, use small gold safety pins to mark
notches (a small triangle-shaped mark along seam edges that indicates
where seams are to be matched) and dots on top Tayer of cloth. Make a
definite stitch (don't just hang the pin over the edge) so that pins
not only identify the matching notches but also indicate wrong side
éf cloth. Turn pattern and material over and mark notches and dots
in the same manner on the bottom layer of cloth, If bodice or skirt
patterns are to be cut on the fold of the cloth, mark the center front
and center back, top and bottom with gold safety pins; it will save
much re-measuring later on. Place gold pins on wrong side of scraps
so that it will be easy to identify wrong side if facings or bias

;strips need to be cut out later. Un-pin all patterns and lay aside.

* Repr1nted from Sewing Techniques for the Blind Girl with the

1 permission of the author, Sally Jones.
©
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ERIC

==gide tape. Stitch, holding this pin head so that it fol’ows along the

DARTS *

A dart is a stitched fold, tapered at one or both ends, made in a
garment for fitting fabric to curved areas of the body.

Fold dart down the center on the wrong side with fold in the right
hand and the pin at point of dart exactly on the fold. Match safety pins
so that those on the cut edge lay one on top of the other with the loose
part away from the fold. Put in a straight pin parallel to the safety
pins and as close as possible  Point the pin toward the raw edge so that
the head will be easy to grasp for removal. Place another straight pin
at right angles to the fold at the point of the dart. Remove safety pins.
The pin parallel with the fold will be the guide pin for beginning of
dart. Place the guide pin under the presser foot until the raw edge of
the seam touches the finger at the back of the presser foot and the pin
is between the prongs of presser foot and on top of ]éft margin of guide
tape. Lower the needle; check to see if the needle is touching the guide
pin. When it is, pivot the cloth so that the pin head on the point of
the dart also touches the Teft edge of the guide tape. Remove guide pin,
Tower presser foot, flip reverse lever and back stitch for about three
or four stitches to fasten thread, put lever in forward position, hold pin
at point of dart against the left margin of guide tape and sew until
machine stitches off of the material. Leave about 1/4" tail on the
threads to prevent raveling or threads may be tied 1% you prefer,

Princess darts do not have a waistline seam but begin at a point,
stitch to the widest part of the dart (waistline), and return to a point.
A1l basting pins should be placed at right angles to the fold. Put the
needle down on the fold at the top guide pin, remove pin and pivot cloth

O 7 that.the pin head at the waistline lies next to the Teft side of the

g




guide tape. When this pin comes up to the presser foot, take one stitch
at a time (control by using right hand on fly wheel and left finger on
set screw above the needle) until the needle comes down through the cloth
and touches pin head; raise presser foot, remove the pin, pivot cloth so
that the bottom pin lies just to the left of the guide tape and continue
as for a simple dart Steém press all darts over a tailor's mitt, if

you have one, with the point of the dart over the rounded end of the mitt
so that your darts will have a contoured Took Press waist and skirt
darts toward the center, under-arm darts down. Do not clip center of
princess dart to make it lie fiat until after dress has been fitted and
it is determined whether or not the darts are correct size and in the
right position.

If dress bodice is to be interlined with other material, pin the
two pieces together, stitch down the center line of the darts (this
stitching line will not show when dart is made) and treat both pieces as
though they were one.

Metch seam notches according to pattern directions. Pin baste with
straight pins placed at right angles to seam. (Basting threads are too
difficult for the blind girl to find after machine stitching is completed.)
Remove safety pins and stitch. If machine has a hinged presser foot, it
is not necessary to remove straight pins before stitching. Be sure to

back stitch all seams at beginning and end. Steam press all seams.

* Reprinted from Sewing Techniques for the Blind Girl with the
permission of the author, Sally Jones.
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EDGE STITCHING *

To edge stitch pockets, hems or facings, place material under presser
foot so that the turned under edge extends just beyond the left margin of
the guide tape end under the left prong of the presser foot If the
stitching 1ine 1s on the straight of fabric, it 1s helpful f the material
is placed so that the entire length of fold jJust covers the guide tape
This is impossiblie 1f the Tine 1s curved (neck facings, etc ) and contro]l
must be maintained by keeping the fold under the left prong of the presser
foot. If tDDéStitEhiﬁg is being done on facing or pocket that comes to a
point, it is difficult to determine how far to sew before changing
directions so that the stitches will be as close to the edge of the
second Tine as the first. Use a straight pin as a guide; begin at ihe
point and bisect the angle at the point. To determine the correct place
to turn the corner, sew up to the pin, put the needle down, raise the
presser foot and if the needle is touching the pin, pivot the cloth so
that the next edge to be sewed will lay along the left margin_@f the guide
tape. If the needle does not gquite touch the pin, walk 1t up a stitch at
a time (turn the fly wheel by hand) unti1] it does. Continue on until the

item is finished.

* Reprinted from Sewing Techniques for the Blind Gir] with the
permission of the author, Sally Jones




FACING *

A facing is a piece of fabric cut on the same grain as the gakment
which is used to finish edges such as necklines and armholes. Stitch
facing shoulder seams together and press seams open. Fold uhn@tched
edge in 1/4 inch and press. Fold once again 1/4 1inch and press Stitch
atong fold so unnotched edge has finished edge Pin and stitch right
side of facing to right side of garment matching r:otches and seams.
Trim following directions for "Trimming Excess Material."

Understitch the facing. Understitching is a technique used to
hold facings or seams in place so they will not come out or show when
the garment is worn. To understitch, press seam toward facing. With
right side up machine stitch facing to seam allowance about 1/8 inch

from seam line. No stitching will show on outside of garment.

* Reprinted from Clothing and Textiles I, Teacher's Guide and Workbook

(Credit Granting and Consumer Units) w1th the permission of the authors,
Q Jane P. Altavilla and Edna Bullock.
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FITTING A GARMENT *

A dress form is a most useful item to the one who sews for herself.
There are adjustable ones on the market but none.are as satistactory as
the one made over the individual figure of surgical stockingette and ™
gummed tape. If it is put on a stand the same height as the girl, she
can then mark her own hem lines. If this kind of dress form is too ex-
pensive and if the individual is an "average" size, try out a few patterns
in your size from different manufacturérs on inexpensive materials Qnti1
you find one that is the best fit, then stay with this brand of pattern.
If s1ight adjustments are needed to make the pattern fit, make the same

adjustments on the heavy paper pattern before putting it away. Dresses

made from the same pattern will not Jook alike if made of different

materials == some print, some plain -- one with a collar, one without.

If darts are to fit properly, check the line of dart and if an ex-
tension of this Tine would cross the bust point, the dart 1s in the right
position. If not-re-pin the dart so that it does. For a nice rounded
look, bring the dart to a point an inch or finch and a half short of the
bust point. Back bodice darts should, if extended, come to a point at the
shoulder blade.

After a°  darts are made sew 1in shoulder seams and pin up side seams;
use small gold safety pins for first fitting. If adjustments are needed
on side seams be sure to take out same amount on both right and left side
or the garment will not hang properly. Make any waist line adjustment
needed and sew bodice to skirt before installing the zipper. Be sure to
check and make sure that waist line seams, front and back, match when

zipper is closed.
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Steam press all seams before fitting. An ordinary polyethelene
kitchen baster is excellent for filling the steam iron. Keep the water
in a quart fruit juice or wine bottle whose neck is long enough to
p%event the point of the baster from reaching the hottom. Any sediment
will settle to the bottom and when the baster no longer touches the

water Tevel, it is time to rinse the sediment out of the bottle and fill

it with fresh water.

FRENCH SEAM #*

French seam is a small seam which protrudes from the garment on the
wrong side and has. no raw edges. Pin wrong sides of fabric together.
Machine stitch with regular stitch at 1/4 inch. Press seam flat. Fold
on seam line with right sides together sharply. Machine stitch 3/8

inch from pressed seam 1ine.

* Reprinted from Sewing. Techniques for the BT1nd Girl with the
- permission of the author, Sally Jones.

** Reprinted from CToth1nq and Textiles I, Teacher's Guide and Workbook
(Credit Granting and Consumer Units) with the permission of the authors,
]:R\ﬂ: Jane P. Altavilla and Edna BulTock.
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GATHERING MATERIAL AND ATTACHING WAISTBAND *

‘Gathering is two rows of stitching either hand or machine, one on each
side of the stitcﬁing Tine that are drawn up to form fullness.

Use button hole thread on the bobbin when sewing in gathering threads.
Stitch on the right side of the cloth, using the right edge of the guide
tape as seam allowance. For gathered skirts, put in two rows of stitching
1/4" apart ahd when the threads are pulled up together, thé gathers will
Tie down much émgother on Fhe band and be easier to pin in place. Back

stitch at the halfway mark (usually the opposite side seam). For the

' second row, move the material to the left so that the first row of stitch-

ing will 1ie to the left of the long prong of the presser foot. Use

this stitching as the guide line. Leave at least a 12" tail on the

thread at the beginning and endvfcﬁ ease in handling. Divide both band
and skirt in FOUrtth Disregard seam allowance and overlap on the band.
Mark with gold pins hung over thegedge of the E]Dthé they will be easy to
find for matcﬁing and will not interfere with any stitching line. Stitch
across both ends of the band on the wrong side. Turn and poke out corners
S0 thé seam will press down smooth. If there is too much material in

each corner, trim off. Grasp boﬁh bobbin threads and move gathers along
to the half way point. Repeat for the opposite side,_rMatch band and

skirt pins, right side to right side and pin baste. Loosen threads or

‘tighten to make gathers fit each space. Put basting pins at right angles

to the seam and no more than an inch apart. Make sure that tab extension
of the band is piﬂnéd‘tg front side of skirt. Place gathering thread

nearest edge of cloth between the prongs of the presser foot and along the
left side of the guide tape. Turn band and pin baste raw edge just below

the top gathering thread. Steam press. Top stitch band on right side,



holding fold of band along left margin of guide tape. The second
gathering thread should be on the left of the Tong prong. Check
underneath side of the band and if the top sititch missed any of the

lap over on the underneath side, blind stitch it down.

HAND HEMMING STITCH ORTAILOR'S STITCH **

This is a stitch which can be made 1n varying lengths depending
upon the construction detail which is hidden by the fabric and is in-
conspicuous on either side of the garment. In sewing two pjeces of
fabric together, one piece of fabric is held folded at the stitching
Tine and away from the other piece of fabric, Using a 5ing1e.th?éad§
a small stitch is taken in the straight piece of fabric; moving forward
(from right to left) a small stitch is taken in the fold of the Fabfﬁc;
then going forward anether stitch is takén in the straight piece, and
s0 on. The distance between stitches is small when used in hemming
but 2 inches to 4 inches apart in tailoring. This stitch is used
particularly in tailoring and with thick fabrics because it is secure

and yet 1ﬁoseé

* Reprinted from Sewing Techniques Ffor the Blind Girl with the permission
of the author, Sally Jones.

**% Reprinted from Clothing and Textiles I » Teacher's Guide and Workbook
(Credit Granting_and Consumer Units) WTth the permission of the authors,

Jane P. Altavilla and Edna Bullock.
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HEM MARKING *

A regular skirt marker on a stand can be bought at any_department
store, but an 18" ruler works better. Put a piece of adhesive or masking
tape on the ruler at the proper place for thé hem and -another piece of
tépe below this line to represent the width of the hem. Mark both 1ines
at the same time, the hem line with gold safety pins, the hém width line
with straight pins; furn_up cloth so tha£ straight .pins will be on the

fold, press; slip point of straight scissors in fold (surgical scissors

will not do) and trim off excess. Sew on tape, then turn up hem so that
gold pins are on the fold. Pin baste hem in place. E

* Another way to mark a hem is to mark the hemline with a skirt marker

r—

or ruler using gold safety pins. Then, take off skirt and fold hem up
where it has been marked. Baste near folded edge by placing ﬁins close
-théthEF At that pgint determine w1dth hem shDu1d be. Meagure hem
width chosen with hem gauge placed at folded 11ne Mark with pins p]acedi
parallel to folded 1ine. Try to stitch them through only one layer of -
cloth. Carefully cut a]gng row of ﬁins, Turn down newly cut raw edge

and sew tape on edge. Hem garment.

* Reprinted from Sewing Technigues for the Blind Girl with the permission )
of the authcr; Sally Jones. i

Kk Repr1nted from Clothing and Textiles I, Teacher' s Guide and Workbook
]ERJ(:(CrEth Granting and Consumer Units) with the permission of the authors,

P. ATtavilla and Edna Bullock. E
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KICK PLEATS *

Sew in kick pleats and steam press in place before side seams are
stitched up to eliminate handling of much bulky material. Place a row of
guide pins along the stitching Tine about six inches apart in either a
vertical or horizontal position. Measure width of pleat from fold to each

“pin Head, Lay the pin heads along the left margin of the guide tape and
hold them in place with index fingers of both hands. Sew unti} the finéers
touch the presser foot, remove the pin, 1ine up the next pin with the guide
tape and continue in this manner until the last pin is reached. Back
stitch no more than two or three stitches or the pleat may not iron down

smooth; come forward same distance and clip threads close to cloth.

KNOTTING THREAD

1ightly wrapped around finger twice, place thumb below thread and rub up
to fingertipi This motion should roll thread praﬁd twistﬁng the two
strands together. Pick up'th?ead trail in right hand as thumb rolls
thread off finger, place twist between fare%ingef and thumb nails and

pull down causing a knot to form.

* Reprinted from Sewing Techniques for the Blind Girl with the
permission of the author, Sally Jones.
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NEEDLE THREADING

A third hand is needed for this so stick needle straight dth into
a piece of styrofoam or into a cardboard box 1id. Take a needle threader
and notice the thin wire loop attacheﬁ to its handle. Feel the eye of |
the needle. Gently place the crease of the néedie'threaﬂe# against the
needle eye. Press gently and wire should fold and go through eye. When
*t has passed thrcdgh it should widen again. Place end of thread through
wire loop. Gently draw loop back through needle eye and needle will be
threaded. |

One may use a self-threading needle instead of the regular needle
and a needle threader. The self-threading needle has a very narrow slot
beginning at the top of the needle and extending into the eye instead of

having a hole which one piercés with the thread. Place the needle

~straight down into a piece of styrofoam or a piece of cardboard as a

" third hand. Place the thread in both hands and holding it taut place it

on the needle top. Push down and the thread should slip into the slot
and on down into the eye. The disadvantage of the self-threading needle
is tnat the é]@t weakens the needle top and so the needle breaks more

easily while one is sewing.

———
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PATTERN LAYQUT *

Fold méteria? Tengthw1§e with the wrong side out. The center crease
on cottons and most other materials, except 54" woolens, will be on the
right side.

Place larger pieces of pattern on cloth. Lay grain line so it will
be parallel to the selvage. Measure bottom point of grain line to selvage
and pin, using a very small stitch. MeéSUﬁe same distance from selvaae

| to top point of grain line; shift pattern if necessary; pin. Smooth out
pattern dﬁ cloth and pin all points and curves securely. Push pin points
through the cloth to under side to prevent snagged fingers when cutting
out material. Place smaller pattern pieces on cloth paying strict atten-
tion té grain line, if any, and directions for placing on fold. Pin

securely.

* Reprinted from sewing Techniques for the Blind Girl with the
I:R\(: permission of the author, Sa]]y Jones.,




PATTERN PREPARATLON

Use heavy wrapping paper (hardware store is a good source) for
patterns  Ask a sighted person to pin on tissue paper pattern and make
an‘exazt replica along cut.aut line Cut out all notches (inward not
outward ) and holes for the marking dots (‘ocation of dart points, buttons,
pockets, etc.). If an underarm séam maichvng h@tch 15 close to the notches
for a dart, move it farther away, up or down, depending on the kind of dart
s0 that this notch will not be confused with the notches for the dart when
it is being stﬁtched up

Mark all grain lines and outline of darts on each pattern piece.
Stitch along these lines with machine, leaving thread in aﬁd stitch as long
as possible. :This makes location of darts and direction of grain line
easy to find on the pattern when ready for lay-out.

Identify.each piece of pattern by pasting on Brailled jabeis, giving
name of pattern piece, pattern number and size. Braille directions (center
front, place on fold, etc.) and paste on each pattern piece where applicable.
Braille directions for assembly, simplifying steps as much as possible.

Cut a small triangular hole near top of each pattern and run a tape
through all pieces and hang from hanger or hooks 1n the back of the closet.
If closet space is at a pfemium,_ra11 all-pattern pieces together, right
side of pattern on the outside (they will lay déwn much smoother when
unr@]ie;i)3 tie and store in a drawer.

I%’p{;at Tines are indicated on a skirt pattern, stitch these lines
on the sewing machine -- one short line, one long line -~ and Braillle the
directions, "fold at short line and br1ng'tu long line"; paste on skirt
pattern. h

* Reprinted from Sewing Techniques for the Blind Girl with the
[]{U:‘ permission of the author, Sally Jones.-
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POCKET =*

. If pockets are cut on crosswise of material, lay the top of the

¥

i

pattern along the selvage and the hem will not need to be stitched
down to the pocket Cut a cardboard pocket form that will be the
exact ‘'size of the finished pocket. To press in the pocket hEm?

place cardboard form under the hem and center it on the cioth;

fold over seam.a11awance and steam preésg Remove the fsfﬁg fold side
edges over all ?he way to the top and then hem down so no raw edges
will show and steam press on right side Pocket 1s ready to be
pimned into place  Before steam pressing, anchor small turned under
edges in place with straight pins pushed into ironing board cover

and pad. Eliminates steamed fingers.

* Repriﬂtedrfram Sewing Technigues for the Blind Girl with the

permission of the author, Sally Jones.




RIPPING
Ripping means to take out stitching. The best tooi to use is a
seam ripper which is shaped as a flat curve coming to a point at each
end. The curveghéartiaﬂ in the center is the knife.
With seam ripper in right hand place heel of right handfdgwn on
right side of seam: Press firmly. With left hand hold left side of seam
- taut. Aﬁg]e point of ripper toward seam stitches. Guide point of ripper
with left forefinger.
To rip, catch the point of the ripper under the uppermost stitch of
the seam and moving upward and away from the fabric, Tet the stitch slip
down to the ripper cutting edge to cut the stitch. Hold the seam apart and

catch each stitch with the ripper point and cut away from the fabric.

IP OR BLIND STITCH #
This is a stitch which is inconspicuous on both sides of a garment.
I£ is a sturdy stitch because most of the thread is covered and therefore,
does not wear out and break. Using a single thread, a small stitch is
taken into the garment and the fold. The needle is then slipped through
the fold so thg thread is covered by the fold. Then another small stitch
is taken holding the two pieces of the fabﬁié together; then the thread

is slipped through the fold again, and so on.

* Reprinted from Clothing and Textiles I, Teacher's Guide and Workbook
]:R\K: (Credit Granting and Consumer Units) with the permission of the authors,

e Jane P. Altavilla and Edna Bullock.




SNAP, HOOK AND EYE ATTACHMENT
MarE location of snaps with straight pins as for buttons. Most

Snéﬁé{have a hole in the center through which to put a pwn tD:hGTd
thé snap in place while 1t 1s being sewed on. -F]ﬂd this hole with
the point of the pin, then spot where it is to be placed and push pin
through cloth. Remove marking pin; hold anchor pin between fingers
of left hand until two holes of the snap have been sewed on using a
close Siipnstitch, then it also can be removed. This will prevent‘
snap from slipping to one side dné out. of 1ine. Keep track of the
other half of snap by pinning it to material with a small safety pin .
through one hole *

| Mark location of hook and eye with straight pin as for buttons.
Holding piece over marking pin, fasten to material with close whip
stitch around base through holes of hook or eye. - Take stitches across

hook under end of hook to keep hook flat against garment. **

* Reprinted from Sewing Techniques for the Blind Girl with the
permission of the author, Saliy Jones.

** Reprinted from Clothing and Textiles 1, Teacher's Guide and Workbook
(Credit Granting and Consumer Units) with the permission of the authors,
Jane P. ATtavilla and Edna Bullock
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STRAIGHT SEAM STITCHING *

Before beginning each seam, push material under the presser foot

the presser foot  S1+de material to right edge of guide tape for seam
allowance.  Llower presser foot and back stitch three or four stitches and
then come forward. This not only fastens the thread securely so that
thread ends can he cut off ciose to material but also prevents many -
taﬁg?ed threads caused by sewing when there 15 no c]éth under the needle.
- Use presser foot anc index and middle fingers of the right hand as
guides for seam allowance. If the index finger touches long prong of the
presser foot and middie finger touches index finéerg the outside edge of .
the seam should be under the middle finger. (Keep the middle finger sta-
tionary; it will have a tendency to follow the edge of the cloth when the
seam begins to get toa}wfde.) As the material moves f@rwaﬁd, the fingers
of the left haﬁd rest 1ightly on the cloth and move it to left or righ£
to keep the material flowing evenly under the middie finger D% the right
harid. If the seam is a straight l1ne, the thumb of the ie%t hand can help

keep the seam edge on the right margin of the tape which keeps the material

moving in a straight 1ine, but 1f the seam is a curved one, this 1s im-

possible and control of seam width must be done by right hand.

Always keep finger tips flat on throat plate of machine; éven fhgugh
fingers follow material along (which they must do when seam 1s almost com-
pleted) they will not get caught by the needle since the prongs of the

presser foot identify needle location and act as a good reference point.

No special guards are needed.

* Reprinted from Sewing Techniques for the Biind Gir] with the

permission of the author, Sally Jones
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TRIMMING EXCESS MATERIAL *
Trimming is a method of reducing bulk when there is too much
fabric after the detail has been turnes
When trimming off excess materizi, fcld edge over scissors where it
needs to be trimmed and cut off. If the excess material is in a collar
point or other corner, hold material between thumb and index finger of
left hand with nail of thumb covering the thread at the point. Use end

of thumb as guide for the scissors

WHIP STITCH *=
To make a whip stitch use a single thread in needle. Take small
overhand stitches about 1,2 inch apart from each other. A whip stitch

is used when strength is wanted.

* Reprinted from sewing Techniques for the Blind Girl with the
permission of the author, Sally Jones.
** Reprinted from Clothing and Textiles I, Teachér‘grGuide,aﬂgrwarﬁbggk
, (Credit Granting and Consumer Units] with the permission of the authors,
[Jihzdane P. Altavilla and Edna BulTock. :

IToxt Provided by ERI
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ZIPPER *

Sew in zipper before garment is assembled. A minimum amount of
material is involved, it will Tie flat on the ma;the and be-éasier
to handle.

Match seam in which zipper is to be sewn -- right side to right
side -- and pin baste at top and bottom. Lay the zipper on top of the
seam.and put basting pin in the seam at the bottom of the zipper teeth
(not at the end of the tape). The pin should be at a right-angle to
the cut edge. Check the top of the zipper to make sure that the end of
the tape does th extend above the material. Lay the zipper aside. Pin-
baste seam the rest of the way to the bottom with all piqs at right-angles
to the cut edae. Beginning at the first pin, place mgferiai under the
needle; allow slightly more than the regular 5/8" seam allowance. Instead
of raw edge of the material being even with the edge of the guide tape
on the right side, bring it a little more to the right so that the edge of
the material comes over the tape and touches the metal bed of the machine.
When the seam is stitched, pressed open and the zipper placed on top of
the seam, the raw edges should extend beyond the edge of the zipper tape.
Put the needle down and check position of the first baétiﬁg pin, If it
is not touching the needle, adjust it so it daegz Line up seam with the
guide tape in front of the needle. Make the raw edge touch metal. Put
the presser foot down, stitch forward two or three stitches, backward the
same number of stitches, then forward to the end of the seam. It is
important to back stitch just to the guide pin and not beyond it or part

of the seam where the zipper is to be will be closed. Sometimes it is

~ helpful to fdrn the fly-wheel by hand for these first few stitches (indgx

finger of the left hand on the needle bar to count stitches as the needle



goes down) ins‘*ead of using the motor for power. Wher seam is finished,
remove all-basting pins except the first one that marks the location of
the end of the zipper teeth,

Machine-baste top part of seam where zipper is to be installed.
First, pin-baste seam (pins at right-angles to cut edge.) Loosen tension
sTightTy.and adjust stitch to its maximum length. This should make the
seam easy to rip out after the zipper has been stitched. If one has
buttonhole or carpet thread available, put it on the Lobbin, then the thread
can be pulled out instead of ripped. It is very important to keep basted
seam in line with the stitched-in seam or there will be a pucker in the
material where the seam and zipper meet. Place material under the needle
with pin-basted part of seam in front of needle and part of stitched-in
seam laying against the left side of the guide lape. Push the material
forward until the first pin is up to the needle. It is helpful if one
_holds' the tail thread of the stitched seam in one hand and makes sure
that it goes between ‘he prongs of the presser foot as the material slides
into place. Put the needle down and check its position. It must be
touching the marking pin; if it isn't, raise the needle and re-adjust it
50 ﬁhat it does. Machine baste to end of seam. Do not back-stitch either
end. Leave a long tail of thread on this seam (Tong enough to wrap around
fingers several times.) Clip threads, separate them and cut top thread
off close to the material. This will be the thread from the needle, leaving
the bobbin thread with the Tong tail. Clip thread ends on both sides close
‘to the cloth where the stitchain seam and the basted-in seam meet at.the
first cross pin. Reméve.ali pins, press seam open. If there is a pucker
where the two seams meet, pull out 7Dng'threéd at the end of the basted

seam and re-do it. Press seam open again and check.
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Lay material on the table, wrong side up, end of basted seam to the
right, bottom of basted seam to the left Place zipper, right side down,
on top of this seam; the teeth should be on top of th thread line. Line
up end of tape that extends beyond the zipper -pull with the cut edge of
material. This extra amount of tape above tie zipper teeth is allowed so
that it can be stitched into the facing seam without the needle striking
the teeth of the zipper; Pin tape ends to top of seam. Swmooth zi,per
dlong seam Jine; p%n tape ends to material at end of teeth. Re-check to
make SUFé;t%EFE are no wrznk?esj Pin-baste tape above zipper teeth to the
cloth all the way from top to bottom. This time, pins should be placed
along outer edge of tape and parallel to it and_the zipper teeth. Start
the next pin at the point of the first, pin through the zipper tape, seam
allowance, aﬁd the material under it. Leave no space between pins. Zipper
teeth must Tay on top of seam, not to one side or the other.- Some students
find 1t easier to identify position of teeth and keep them on top of basted-
in seam if the zipper is open, bringing points of teeth to seam line; some
Tift up Tower flap of seam, stand it straight up between thumb and index
finger, bring teeth points up to material, hold in place and pin tape down.
Others ]eave zipper closed, crumple up material above the seam in the hand
so that thumb is on .top of zipper teeth and index finger is under material
on seam line. Uhen teeth are on top of thread line, pin in place. Pin-
baste one side only; put no pins except the cross pins at top and base of
zipper teeth on the side below teeth.

Turn material over, run finger along seam line. If zipper teetﬁ can
be felt laying on either side of seam, taka out nearest pin, reiadjhst
position of teeth and re-pin. The zipper teeth muzf}cager the seam line

or the flaps that cover the teeth will not be the same width whEﬁ,bastiﬂg



thread has been removed and seam is open.

To stitch zipper 1n place, put material on the machine, right side
down, zipper or top, te&th.aﬂd basting pins to the left of the presser
foot Use the regular foot, not the zipper foot. 7he pins will hold
zipper firmly in place but in 1o way interfere with the needle which
should be on the right hand edge of the zipper tape. Back-stitch tépé
extension at beginning of zipper  With finger of ieft.hand holding
Zipper pujl against presser ioot, stitch slowly until pull moves ‘past
the presser foot. Stilch to cross pin at baéé of zipper teeth keeping
the teeth pressed against left side of foot. As soon as cross pin is
behind needle and a little of tape ends are stili in front of presser
foot, put the needie down, remove pin, turn material, stitch across tape
ends, back stitch to edge of tape but not beyond it, come forward tciedge
of tape making three rows of stitching at the base of the zipper teeth,
Put the needle dmwﬁ, turn material so that zipper teeth are again Taying
on left side of Presser foot, remove basting-pins and stitch on top of
zipper. Fasten thread at end with two or three back stitches; clip
threads close to material being careful not to clip DF% the long tail
of the basting thread. |

Lay material right side up on table. Run index finger down seam
Tine to make sure that in no place do the teeth of the zipper tay on one
side or the other side of the seam line. If they do, rip out zipper and
try again. Check edges Qf zipper tape also to see that they are stitched
to the garment. If tHEFéfaFé any gaps, do not try to resair them by
stitching that pérticﬂ agéin; rip out all the stitching on, that side and
re-stitch all the way from top to bottom. Since the zipper 1is held firmly
in place by the stitching on the opposite side, no pins are needed except

the one at the base of the zipper teeth.
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To rip out seam under zipper teeth, find the long tail of thread
extending beyond zipper pull; wrap 1t around the Fingers severa!l times
anc pull. It should slide out easily leaving zipper teeth exposed on
right side. Try the zipper to see if it op. 3 and Closes easily;
check flaps covering teeth for umiformity. Jf une flap 1s very narrow
and the one on the opposite side is very wide, the zipper should be
ripped out and re-done 1f one wants a neat touking product.

Installation of the hidden zipper. although not 1mpossible for
some blind girls, should not be attempted by the beginner. It presents
more difficult problems than the above type of zipper due to the special
foot needed which has no pr@ngég only the two narrow grooves underneath
which guide the teeth of the zipper.

‘Partially sighted students may uée.masking tape or Mystik tape to
help tﬁem put in a EiDpéF. Sew the seam allowance shut as described
above and place the zipper in correct position as described. Tape zipper
in correct pasitian;%nstead of pinning, by taping across zipper back in
enough é1aces 50 zipper is held securely. Check to make sure that

zipper teeth are properly alined with seam. 11th material right side up,

stopping at bottom of zipper teeth. Make sure that tape is straight and
centered by feeling seam and teeth through tape. Vhen positioned correctly
sew all around tape edge. Remove tape and open seam. Zipper ShDQTd be

in cawrect?yf

* This section 15 reprinted from Sewing Techiniques for the Blind Girl

with the permission of the author, Sally Jones, with the exception of
the final paragraph which_is,wgﬁtten by Constance Rahn.
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SOURCES

There are several sources for publications converted into Braille,
large print type and talking boods. Write to the following places for
catalogues when searching for a cookbook or textbook which is needed in
a8 non~visual version:

American Printing House for the Blind

1839 Frankfort Avenue

Louisville, Kentucky 40206

Division for th~ Blind & Physically Handicapped
The Library of congress

Washington, D.C. 20542

Howe Press of Perkins School for the Blind

175 North Beacon Street

Watertown, Mass. 02172

For tape, contact the State Library of the state in which the

student resides. 1In California contact:
Books for the Blind and Physically
Handicapped Section
The California State Library
Post Office Box 2037
Sacramento, Ca. 95809
There are several publications dealing specifically with home

economics for visually handicapped persons. The author ha- included a

. 1ist-0f those she has actually used and which relate specifically to

blindness. The Gther'pub1ications are not listed since they were not
reviewed. The American Printing House has a more complete Tisting.
Look under the specific area of interest in the catalogue.

A STEP-BY-STEP GUIDE TO PERSONAL MANAGEM%NT,FDRﬁBLIND PERSONS.

(print, Braille) American Foundation Ffor the Blind, 15 West Sixteenth
Street, New York, New York 10017.

CAMPBELL COOKBOOK. Caﬁpbe]] Soup Caméany; (?aﬁge print), Camden,
New Jersey 081071. - Volurteers Service for the Blind, 332 South 13th Street,
Philadelphia, Pennsylvania 19107. : )
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COOKING COURSE £9
Pacitic Gas and E?egtl
Ca. 94106. (They will send one Eump]]MLhtEry copy and allow you to re-
produce copies)

THE SIGHTLESS.  (print) tiome Economics Department,

HINTS FOR BLIND HOUSEWIVES (print) The Roval lns‘titute for the Blind,
224-6-8 Great Portland Strect, London . IN 6 AA, England,

HOMEMAKING MAHUAL : A reference Hanudl for Home Teachers Working with

the Adult B11nd (pr]ﬂt) Western Michigan University, School of Graduate
Studies, Kalamazoo, Michigan 49001,

KITCHEN TRADE SECRLTS (Braille) sally Jones, Volunteers Service for
the Blind, 332 South 13fh Street, Philadelphia, Pennsylvania 19107.

PRE-PRIMER COOKING OR COOKING TECHHNIQUES FOR THE BLIND. (print)

Orientation Center for the Blind, 400 Adams Street, A]banyg Ca. 94706

RESOURCES Ti HOME ECOMOMICS FOR THE BLIND HOMEMAKER, Dale, Verda M.
and Susan UhTinger, Massachusetts Home Eco omics A§50;1at16ﬂ University
of Massachusetts, Amherst, Massachusetts, 1969

SEWING TECHMIQUES FOR THE BLIND GIRL (Braille) Sally Jones, Volunteers
service for the Blind, Inc. 332 South 13th Street, Philadelphia, Pennsyl-

vania 19107.

SEUlVG TECHNIQUES FOR THE BLIND GIRL (print) Orientation Center for
the BTind, 400 Adams Street, Albany, California 94706.

TECHNIQUES FOR EATING: A Guide for Blind Persons, (print) Western
Michigan UﬂTVEFS]tyQ School of Graduate Studies, Kalamazoo, M1chigan 49001.

The best place to find classroom aids is the local hardware store and
the Tocal sewing shop. EMaﬁy Tow ﬁriiéd convanience gadgets can be used
without adaptation in the classroom. Another source for aids are mail
order houses such as Spencer Gifts in Atlantic City, New Jersey.

e

Specific sources of aids for visually handicapped students are:

American Foundation fér the BYind, Inc.
15 West 16th Street, ilew York, New York 10011

American Printing House for the Blind
1839 Frankfort Avenue, Louisville, Kentucky 40206

Science for the Blind
221 Rock Hi11 Road, Bala- ~Cynwyd, Pennjy]vaﬁ1a 19004

Royal National Institute for the Blind
224-6-8 Great Portland Street; London, W IN 6 AA, England

3
ic Company, Room 2737, 77 Peale Street, San Francisco.

—
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éRIENTATION AND MOBILITY
The following terms are used by mobility specialists and define
techniques which should be understood by visually handicapped children
and special teachers. *

Orientation: the establishment of awaresess of one's position

in relation to the environment and Sigﬁificaﬂt objects within the en-
vironment by utilizing the remaining senses (including sight).

Mobility: The ability to move safely, effectively and comfortably
from one place to another within the environment by utilizing the remain-
ing senses (including sight).

Clue: Any sound, odor, temperature, or stimulus which can be used by
the visually handicapped child to help him determine his position or
direction, e.g., recognizing the Tocation of the nurses' office from the
odor of alcohol and disinfectant.

siore Line: Any continuous line which acts as a guideline along an

extended line of travel, e.g., the edge of a sidewalk or a grassline.

Direction Taking: The process of using an object or sound to establish

a course of direction toward or away from an object.
Landmark: A familiar object or clue which has an exact and known
lTocation in the environment.

Squaring Off: The process of positioning one's body in relation to

an object iﬁ order to establish a new line of direction.

Run: The mapped out course or route to be traveled to a given
objective, e.g., when you leave the room, turn right and go to the
5th door on the right side of the hall.

Trailing: The process of using the back of the fingers to follow a

O urface while maintaining a line of travel parallel to that surface.
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Following Techniques: The blind person's proper grasp just about

the elbow of the sighted guide and the subsequent walk,
ORICHTATION TO CLASSRQOQM * =*

Use the technique described in the preceding pages. Begin at
the classroom entry way. If there is more than one entraxe, show the
student where each one is located. Give general information about the
room and tow it is arranged.

Begiﬂ the run at the door. Use one wall or large piece of immobile
furniture as the landmark from which to take al) di?éctionsi The run
should take no shortcuts to the goal “mt should be ore where the student
can trail all of the way. Make the first runs simple utilizing tne methods
Use left and right commands. .Once the student has learned the run he may
choose tn use shortcuts.

Emphasize the need to develop awareness of the environment by seeking
from the student information about 1) the clues in his environment, 2) the
type of clues, and 3) %he source or origin of clues. Explain what the
student will find if he moves short or long of the goal. Examine the
rwindows to see if it is pussible to jump out of the first story window in
case of fire.

When teaching *he run be sure the student learns it in one direction
completely before teaching the return run since the retr: run will not
feel Tike the first route backwards but will be a completaly new run.

The student should be able to explain what isnig_his left and to his

TGt while facing an object and then what is to his Jeft and to his

right when his back is to the object. The end result should be a student
o ’

ERIC> moves easily and carefully around the room with his movements in

Aruitoxt provided by Eic:

T
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ORIENTATION TO LABORATORY

Use the techniques and terms described in the  receding pages,

Explain ﬁhﬁéh furniture is mobile and so cannot always be relied
upon to be in the same position. Show the student the large appliances
and examine them as described under their various headings in other
pages. (Refer to Food Section pages 3 through 20 for example). Show

~him the water faucets and examine the way in which they turn on and off.

Show the student where every drawer is located and what it contains.
Be sure to bend at the knees, not stoop, when moving to look at items on
the bottom shelves. That way, ones head will not accidentally hit the
,éunter Leave one hand placed on the counter for orientation. Make
sure all doors and drawers are kept closed when not in use so the student
will not hit them.

The student should be able to travel the run with his hands fuyl!.
Practice until he can do it, 1ettiﬂ§ him use his feet and hiés as "pro-
truders" while carning items in his hands.

GROZERY STORE ORIENTATION

This description is an example of the way one can examine an unfamiliar
area during a field trip using nonvisual perceptions. The leas discussed
are intended to be thought provoking rather than a 1ist of rules since all
grocery stores differ aﬁd éiﬁce it is only one example of a field trip.

A trip to a department store or a cannery would use the same type of clues
but in different ways.

One should never assume anything-when taking students on a field trip.
Therefore, explain everything. Maké it c’ear that different stores are
arraﬁged'diFferéntiy Even within the same store the displays may be
switched periodically so that the cansumer will become disoriented and

“‘discover new foad products whiTe search1ng For .a particular 1tem
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Usually the sale items for the week are placed at the ends of the iisles.
There seems to be no way that a visually handica; ped studen§ can shop for
groceries without the aide of a sighted guide

It may be helpful to constrgct a tactual map befdre the field trip
which shows the Iaj&ut of the Sﬁcre. [t should be very simple and Qén be
made of string pasted on cardboard. 1t should show the main aisles of
the store to scale. It can be referred to when moving from one section
to another so that the relationships can be seen.

While approaching the supermarket, explain the number of entry doors

there are and how they open automatically. Show the student where the

various doors are located. Enter one of the doors and show the student

thé turnstile and how it furns in a circle. Show the Sﬁgdent‘yb?re ?E?” .
grocery éafts are. They are usually pltaced at the far -left or F;rg}ight
end of the check out sta~ds. Show how they are stacked together. The
student is less Tikely to run into objects if he pulls the cart in back
of him instead of pushing the cart in front of him.

In the meat section, ask if the student can go behind tlie counter
and examine a full side of meat. He ﬁéy place baggies over his hands to
keep the meat and his hands clean while feeling the meat. If possible,

show the cuts of meat before they are packaged as it is difficuit to

. feel the meat after it has been wrappeu in trays.

In thé bakery section, examine the different shapes of bread by
squeezing them gently through th .oarer The different kinds of bread
may Ee smelled through the-wrapperzi ‘ |

Show the student the differeniﬁgizes and shapes of cans. - When he
is shopping for canned goods he can mark the cans by tearing éne 1abeT

“o" putting a rubber band around .another until he reaches home and can

IToxt Provided by ERI
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Aruitoxt provided by Eic:

Pabel Lhoy wiin o dymo lave o0 other Braille label. Some students mark
the cans at hove wit a 2 x 5 Brariied card attached to the can with a
rubber bhand Thewe Cards can be hrought to the store and attached to
the can as 5000 5 L s removed from tﬁé shelf.

Show Lhe stadent wiere the frozen products section is located. Feel

the coldaire rusining cut  Examine the different products in bags and

e

boxes.  Compare the diffarens 1ce cream containers,

+

Sty Lhe s tuden!

that contain the dairy products. Examine

the diflterent shapes of

some sliced.

Explain that there are several types of milk in the same kind of containers.

Snow the student where the spices are located, smelling some of them

for rdent:fication  Also siow him where the detergent aisle is and how
one carn tind it by 15 aroma

Show the student the fresh produce section. Examine the products

i

for example, by 'smelling rhe berries and melons, gently feeling the lettuce

and tomatoes and by examining the texture of the potato and pineapple skins.

Show the student the check out stands See if the vashier will allow

the «ludent to examine the cash register and the storage area for paper

bags. Let him see how the food is bagged. Explain how to move out of

the stgre.

Visually Handicepped, Mapier, Grace and Mel Weishahn, -

for the Blind, Louisville, Kentucky, 1970.

** The nformation in the second, third and fourth sections was given
by Mr. Burdel Wurzburyer
Orientation and Mobility,

Ca.

ciate Professor of Special Education,
an Francisco State College, San Francisco,

u
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CONSUMER PUBLLCATLQHS
The information contained in this section may be of assistance in
in1tial efforts to better utilize the existing and wore widely known
Journals and publications. The foliowing list of periuvdicals is not
inclusive but the most compiete that could be compiled.

* Lhanging Times, Kiplinger Washington Editors, Inc. 1729 H St. N.%.,
Washington, D.C., 20006  Monthly.

Consuner Alert, Federal Trade Commissian. dunthly, tree.

* Consuner Bulletin, Consumers Research, [nc., Hashington, Mew Jersey 07887
L - Annual.

Consumers Digest, 6316 N. Lincoln Avenue, Chicago, 111 60645, Bi-monthly.

Consumer MNews, Office of Consumer Affairs. Government Printing Office.

Consumer Reports, Cunsumers Union of U. S., Inc., 256 Washington St.,
Mount Vernon, New York, 10550. Monthly.

Everybody's Money, Credit Union National Association Inc., Box 431,
Madison, Wisconsin. Quarterly.

Family Circle, Family Circle, Inc., 488 Madison Ave., New York, N.Y. 10022
Monthly. L

Journal of Consumer Affairs, American Council & Consumer Interests, _
238 Stanley Hall, University of Missouri,
Columbia, Missouri 652071,

onsumer News, Inc - 813 National Press Building, Washington,
C., 20004. Fortnightly

U.5. Consumer, Co
- - D.

Tvio gagd collections gf material available from the Government Printing

Office are Consumer Education Bibliograpny compiled by the Department of

Consumer Affairs and EyjdErtg;Feder§3,Cangumgr services.

* Available in Braille




