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DETAILS OF UNION BUILDING PLANS

Kitchen, Cafeteria and Dining Facilities to Conform to Best Practices.

In planning the kitchen for the Union
Memorial building the architects, Pond
and Pond of Chicago, asked three of the
leading manufacturers of that equipment
to submit tentative lay outs and schedules
of articles to be used. These plans were
furnished and thoroughly studied by the
staff of the architects office and the most
“desirable features of the various designs
were incorporated in a design made in that
office. - This was then submitted success-
ively to the representatives of the three
companies for criticism and the resultant
lay out is the outcome of the series of con-
ferences. In the meantime the architects
and equipnient makers have been able to
observe the working of such kitchens
under various conditions and the Union has
profited through that experience.

It is the desire of the building committee,
the contractor and the architects to finish
as large a proportion of the building  as
the funds will allow, to finish it at the low-
est possible cost to the Union and to have
the building functioning at the earliest pos-
sible date. In order to get the most good
out of the funds available a plan has been
tentatively accepted which proposes that
only the basement and first and second
floors be finished as a start.” Enough of
the third floor would be completed for the
alumni and Union offices and the rest
would be delayed. This necessitates a cer-
tain change in the plans for dining rooms
and a billiard room. In the case of the
dining facilities rooms will be available on
the second floor to take care of most of the
anticipated demands, in addition to the
cafeteria on the first floor. It is also
planned to place the billiard room on the
first floor in the space originally set aside
as an alumni office and reception room.

This would serve to concentrate the used
parts of the building.

The relation of the cafeteria and dining
room service to the rest of the building is
of such importance that this problem was
given most consideration in arranging the
details of the part of the structure upon
which work was to be pushed. The gen-
eral and men’s cafeteria on the first floor
will seat 183 at one time, normally taking
care of 550 meals in an hour Using part
of this as a dining room would hamper one
of the most important units of the build-
ing, according to the experiences of other
Unions. Therefore it was decided to uti-
lize the large dining room on the second
floor and, by means of temporary, remova-
ble partitions, have it available for smaller
parties when desired. Thus with the use
of other rooms on the same floor, intended
for other purposes eventually but suitable
for dining rooms the entire problem of
serving on the third floor could be done
away with and still keep the capacity about
the same as if the other story were entirely
completed.

Preparation of foods will take place in
a compact area. Immediately below the
kitchen will be the vegetable and meat
preparation rooms and the bakery, large
storage, refrigerator and other necessary
equipment for the general handling of
foods. Below the north end of the cafe-
teria there will be dishwashing apparatus
to which the dishes will be conveyed by
machinery and from which the clean dishes
will be taken by a similar method. Dumb
waiters will be used to take the food from
the kitchen to the serving rooms on the
second and third floors and to convey the
product of the preparation rooms to the
kitchen. The entire scheme has been con-










































