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There is hardly anything in this world that
some man cannotl make a little worse and a
little cheaper, and the people who consider
price only are this man’s lawful prey.

Ruskin

BUSINESS PHILOSOPHY
by William Feather
“Quality connot be specified. Quality is
largely up to the company fulfilling the spe-
cifications.

For instance, it is not unusual for two con-
tracting firms to take the same specifications,
estimate their costs and submit bids showing
a 25 per cent variation. It is obvious that
they must be bidding on different degrees of
quality.

A bid simply reflects one firm's attitude to-
ward a thing not yet produced.

What may represent a high standard to one
contractor may represent a low standard to
another—and all on exactly the same speci-
fications.”
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COPYRIGHT NOTICE

Notice is hereby given that this book, including all illustra-
tions and texts, has been protecied under the copyright lawa of
the Uniled States and all unauthorized use of this copyrighted
material will be prosecuted to the fullest extent of the law.

Copyright, 1940, S. Blickman, Inc., Weehawken, N. |
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OVER A HALF GED(I}URY OF ACHIEVEMENT

This book is designed in the hope that it will prove of material assistance to the buyer,
architect, engineer and all others interested in the proper selection of modern food
service equipment. Basic features of ialcmning and fabrication are illustrated by ex-
amples of some outstanding installations. S. Blickman, Inc. has been recognized for almost

fifty years as one of the leading manufacturers in this highly specialized industry.
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YESTERDAY, TODAY AND TOMORROW

... A PROUD TRADITION STILL MAINTAINED BY THE FAMILY OF THE FOUNDERS

In 1889, the manufacture of food service
equipment consisted mainly of simple un-
related units. Today, the growth of scien-
tific knowledge, combined with the vast
development in the mass preparation and
serving of food, has created a highly spe-
cialized indusiry. New materials and new
methods of fabrication, new problems of
strength, durability, maintenance and de-
sign have appeared. We now have the
related planning, manufacture and in-
stallation of complete unit from the small
lunchroom bar to the institutional kitchen
serving thousands of individuals.

e Naturally, only that organization which
possesses certain plant and engineering
facilities, which has abackground of years
of experience,is equipped to give thebuyer
of food service equipment the benefit of
all these modern scientific developments.
S. Blickman, Inc. is one of the few manu-

facturers in the industry now possessed of

such facilities and able to comply with the
most rigid specifications of the most exact-
ing buyer. It has a plant capacity of over
150,000 square feet, permitting the placing
of an entire contract into work at one
time, thus assuring proper co-ordination
of constructional detail. The factory con-
tains the most powerful metal fabrication
machinery obtainable, as well as every
conceivable kind of welding equipment.
¢ lts organization is staffed by experi-
enced engineers, technicians and crafts-
men who have had years of specialized
training. It is still controlled by the family
of the original founders — maintaining,
as always, its undeviating standards,
knowing no compromise with cheap mate-
rials and shoddy workmanship. Keeping
pace with the march of time, it will, as al-
ways, evaluate and incorporate tomor-
row's scientific advancement in the fabri-

cation of food service equipment,



INTELLIGENT BUYING

THROUGH THE USE OF DETAILED SPECIFICATIONS

Buyers are urged to purchase against a
detailed specification which describes the
equipment thoroughly, and the construc-
tion to be followed. Much dissatisfaction

and disappointment are often the result

of merely using a manufacturer’s catalog
number to cover the full description.

® To be specific, we will take for example
a Stainless Steel sink. There are three pos-

sible methods of manufacture:

No. 1-Tack welded with lapped seams, and soldered watertight.

No. 2—All welded, seamless construction, with square corners.

No. 3—All welded, seamless construction, with vertical and hori-
zontal intersections rounded—and with all corners coved.

® In buying Stainless Steel equipment, it
is the obvious intent of the purchaser to
BUY FOR PERMANENCE and to banish
replacement expense. While there is a defi-
nite difference in initial cost, one can read-
ily determine that method No. 3, as outlined
above, will give the most satisfactory re-
sults from the viewpoint of serviceabil:ty

and durability. Therefore, to attain these

cbjectives, buy only against detailed spec-
ifications with the welding fully described.
® To illustrate further, typical specifica-
tions and other examples are briefly listed
on pages 6, 36 and 37. We feel confident
that the contents of this brochure will attest
the fact that S. Blickman, Inc. are special-
ists in building heavy-duty all-welded

Stainless Steel Food Service Equipment.



TEN STEPS

IN THE PROGRESS OF A BLICKMAN INSTALLATION

Confidence in an organization can only be developed when
it has demonstrated, over a period of time, its ability to
understand the buyer's problem and to co-operate with
him in its solution. The installation of food service equip-
ment is an exacting undertaking, involving at best, a con-
siderable expenditure of money. It is to our own interest
1o help the buyer conserve every dollar of expenditure and
assure a completed job which can be pointed out through
the years, as an example of wise selection and sound
engineering. Time is the true test of ultimate economy.

PEETRLLLTXELIILLLe

® The process of a Blickman installation comprises the
complete planning of the project from its inception to its
finish. It offers co-operation, not only in the planning and
layout of the equipment to assure an efficient operating
unit, but also will furnish complete specifications, floor
plans, detailed drawings, plumbing plans and the neces-
sary co-ordination with any other trades which may be
involved. Our technical staff has had years of specialized
experience. It includes civil, mechanical, chemical ond
metallurgical engineers as well as architects.

® The buyer of food service equipment has been consider-
ably at a loss to understand, at times, the wide variation
in bids received on a given installation with the same gen-
eral specifications. The reason for this is that all bidders
are not figuring on equal grades of material and fabrica-
tion. The true cost of food service equipment is measured
by its length of service and cost of maintenance.

® The thoroughness of the Blickman service does not stop
at the mere completion of a project. Food service equip-
ment involves many mechanical units which need efficient
operation. Blickman engineers are always ready to offer
their advice and service, not only through plonning, fob-
rication and installation but also after the equipment is in
use. At all times, satisfactory performance is assured.
® The material used must be able to resist the deteriorating
influence of heat, must be non-corrosive, must not stain,
rust or tarnish—and in addition must have a smooth non-
porous surface of natural beauty. The various metal alloys
used are subject to wide variations in quality. Inferior
materials lead later to serious structural defects which add
to the ultimate cost of the project. Constructional features
are also subject to wide varications not always apparent in
a too generalized set of specifications.
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|— CONSULTING OUR ENGINEER

The Blickman representative's
experience and thorough tech-
nical kmowledge enables him to
advise the purchaser and to effi-
ciently transmitthe buyer'sideas

to the engineering department.

2—MAKING THE PLANS

The plans and specifications
are prepared in the engineering
department. Special conditions
of space, location and type of
service are analyzed and their

problems scientifically solved.

3—CUTTING THE MATERIAL

Here the material is measured
and cuttosize by powerful shear-
ing machines. The Blickman fac-
tory has always on hand vast
quantities of tested sheet metald

of various gauges and finishes,

4 —BENDING — POWER BRAKES

The great sheets of metal begin
to take shape through these
gigantic power brakes, the larg-
est bending and shaping ma-
chines of their kind used in a

food service equipment factory.

S—WELDING DEPARTMENT

Here dll joints end seams are
welded by this modern electric
and oxy-acetylene process, as-
suring not only durability but
alsothe attractive appearance of

aone-pieceintegral construction.

6—ASSEMBLING AT FACTORY ;

The units of equipment are as-
sembled before shipment. The
great floor capacity at the
Blickman plant enables an en-
tire installation to be put into

work emd assembled atonetime.

7—INSPECTION AT FACTORY

The equipment is thoroughly
tested and checked. Blickman
principles assure strict adher-
ence to specifications for quality
of materials, fabrication, appear-

ance and smooth performance.

8 — INSTALLATION ON SITE

After careful crating and ship-
ment, Blickman equipment is as-
sembled on the site by experi-
enced mechanics working in
conjunction with all other

trades involved in the project.

§ —INSTRUCTION ON SITE

After the installation is com-
pleted, the principles of its me-
chanical operation and efficient
maintenance are explained by
Blickman engineers, always

at the service of their clients.

{0—THE COMPLETED PROJECT

The final step is an efficient and
attractive operating unit which
will give many years of satis-
faction and serve as another
example of wise selection in

modern food service equipment.



MATERIALS AND THEIR FABRICATION

FEW PLANTS ARE EQUIPPED TO PROPERLY FABRICATE THE MATERIALS OF MODERN CONSTRUCTION

S. Blickman, Inc. has one of the few plants in the
industry equipped to properly fabricate the tough
alloys of modern construction. New developments
are continually being made by the organization.
Its diligent research, experiments for new ond
more modern methods of fabrication and manufac-
ture, are pethaps best exemplified by some of the
technical construction features described on this

STAINLESS STEEL--Coptenis to be as fol-
lows: Chromium 18% minimum; nickel 8%
minimum; carbon 0.12% moax.—sheets shall
bs non-magnetic (straight chrome irons not
acceptable). All gauges, where specitied,
are U, 8. Stoandard gauge.

WHITE METAL —Where white metal is spe-
cified, @ white metal {nicke] silver) casting is
intended. Such metetial to be of corrosion-
yesistant quality, to contain approx. 30%
nickel-—all castings to be sough-ground, pol-
ished and bufted to a bright iusire, free from
pit marks, runs, checks, burs and other
surface imperfections.

FRAMEWORK —Tops and bodies to be rein-
forced with 122" x 1%" x 3/16" Galvanized
Steel angles thoroughly welded and riveted
togethey. Where necessary, cross braces are
to be provided, und to be further stiffened
with gussets and other reinforcing members.

TOPS —Tops to be constructed of #12 gauge
Siainless Steel, with edges having integral
2 diameter rolled edge—rolled to at least
180°. Corners lo be welded and finished
smooth, equal to finish of top. Joints, whete
required, by sheet sizes, shall be butt welded
with joint ground smooth, presenting a uni-
form one-piece construction. Butt joints made
by spot welding or riveting straps under
seams and then filling with solder, and then
grinding—will not be aceeptable. All tops
to be iree from surface defects, weld marks,
rivet heads, etc.

“BULL-NOSE” CORNERS - Where specified,
same shall be fully rounded and made in-
tegral, and of the same materials as the top
and the rolled edges. Radii of all points on
the surface to be equal, resulting in a fully
curved corner, both herizontally and verti-
cally. Filler pieces or soldering shail not be
used in place of all-welded construciion.

SINES—All joints, crevices, elc., ate to be
eliminated and all haces of welding re-

page. In determining the design of equipment, five

moved. Corners, both vertical and horizon-
tal, shall be coved on 1 radii with intersec-
tions meeting in spherical sechons, Two-
compartment sinks to have o double partition
with fully rounded corners. vertical and hori-
zonial, adjacent to portition. Front corners
of roll rim shail be fully rounded on outside
of roll. Drainboards shall be of same mate-
rials as sink and where they join, they shall
be completely welded to the sink. Drain.
boards shall be pitched to sink and their
edges lined up with the edges of the sink.
Reference pages 33, 36.

WASTE OUTLET—Where lever handle woste
outlets are indicated, same shall be 2" valve
type, constructed of white metal. Outlet to
be iree-flowing. nen-clogging type, fitted with
a remevable depressed perforated Stainless
Steel strainer. Relerence pages 21, 26, 33.

CABINEYTS — Enclosed cabinets, warmers,
otc., shall be made of #18 gauge Stainless
Steel, thoroughly reinforced by means of
angles, as indicoted under—-Framework. In.
terior of enclosures io be provided with #16
gauge Stainless Steel shelves.

HINGED DOORS — Shall be double-wali type.
having front made of #18 gauge Stainless
Steel, with reinforcing back of #20 gauge
Stainless Steel. Hinges to be French type
ball-bearing, theftpreof, end Chromium plat-
ed. Doors to be fitted with Chromium plated
pull knobs ¢md bullet catches.

SLIDING DOORS— Where specified, shall be
made of #18 gauge Stainless Steel. Doors
shall be of the removable type, and fitted with
white metal handles. They shall be formed
into channel-shaped sections, reinforced, and
four cormers welded. Inside of doors to be
braced full length with channel-shaped sec-
tions for stiffening door and fastening handles.
Doors to be mounted on ball-bearing type
rollers, sliding in dustproof enciosed angle or
channel tracks overhead, fastened in such a

paramount factors are constantly kept in mind—
1-—Durability
3—Cost
5—Modern and Artistic Effects

® Blickman specifications are perfectly definite in

2—Efiiciency
4—Sanitation

every minute detail. The following is merely a
gkeletonized form which covers only a few phases
of its work—space does not permit the inclusion of
a complete specification.

mcnner as {o eliminate vibration and jarring
when doors are rolled. The bottom guides for
doors shall be open and perfectly flat, lining
up with the lower shelf of the cabinet—the
slots arranged in such o manner that ail
crumbs or dirt accumuiating in the cabinet
will drop to the floor when the cabinet is
cleaned. Reference pages 22, 23, 35.

LEGS—On open tables, these are to be con-
structed of 1%"” Iron Pipe Size (Stainless
Steel pipe, 13" Outside Diameter—710
gauge). At the top, they shall be screwed
into white metal flanges. At floor they shall
be fitted with white metal pear-shaped ad-
justable feet. Horizontal bracing of legs,
cross rails and pipe shelves running longitu-
dinally and cross-wise shall be made of 1”
Iron Pipe Size Stainless Steel pipe (14" Out-
side Diameter-#10 gauge). Reference pages
8. 10, 32, 37.

TRIM—Where trim is required, some shall
be of #12 gauge, 2" wida Stainleas Steel
bands ond angles, applied in auch a manner
that no bolts, screw heads, rivets, etc., ars
visible irom the exterior of the fixture.Refer-
ence pages 31, 37.

WELDING—AIl welds to be thorough, non-
porous, and finished smooth, to match the
adjoining surface. Parts welded are to bs
made homogenous and free frem imperfec-
tions. Welds to be tree of pits, cracks, and
to have same coior as the adjoining sheet
surface. Alt joints shall be strong and ductile,
with excess metal ground off and finished
smooth, simulating one-piece construction.

FINISH—Exposed Siainless Steel surfaces
shall have a #4 guind finish, except trim
which is highly polished. Where manufoc-
turing operations and welding disturb the
original #4 finish. a #6 satin finish shail
be provided. Where color finishes are speci-
fied, same shall be either Duco, or Baked
Enamel, to the color salected.

34344s3aan snassssnssasnasuasananansassausnssisiabbiiiatiotenceint;




1. SECTIONAL DETAIL OF TABLE TOP WITH ROLLED EDGE
HAVING A DEPRESSION—Section of table or drainboard top
having 2" diameter 270° integral rolled edge—top depressed to
a depth of %4". The intersection of the rolled edges forms a "bull-
nose” at the corner, curved to the same diameter horizontally
and vertically as the rolled edges of the table top, forming «
perfect sphere at this point. This construction is recommended
for urn stand tops, vegetable preparation tables, drainboards,
and other fixtures where liquids might ordinarily spill over edge
of fixture. Relerence pages 35, 37.

2. SECTIONAL DETAIL OF TABLE TOP WITH 3" RADIUS
CORNER-Table top—showing a 3" radius corner having 2"
diameter roll, curved to 180°. This detail of construction should
not be confused with the average type of “bull-nose” corner.

3. WELDED PIPE FRAME STAND-—The use of welded pipe con-
struction under tables and fixtures, completely eliminates un-
sightly dirt collecting and unsanitary rail fittings. Modern sani-
tary conditions demand the elimination of solid metal and flat
band (slatted type) shelves, where dust, dirt and grease accu-
mulate rapidly. Note the fully rounded welded and smoothly
polished joints at the intersections of pipes. After weld is made,
all excess metal is ground off and polished with the use of pre-
cision grinding equipment, leaving the joint filleted and rounded
—making the actual weld practically invisible at this point.
Reference pages 8, 10, 32, 37.

4. SECTION OF DISH TABLE—-A cut-a-way section of dish table
showing the top—with 3" curbs and integral 180" rolled edges—
constructed of same sheet of metal as the 1able top. The corner
is rounded to a 1" radius, and is concentric with the rolled edge.
The fully-rounded corner on a dish table entirely eliminates
cleaning. Reference page 32.

5. CUT-A-WAY SECTION OF ROUNDED SINE—A sectional view
showing spherical coves at intersection of horizontal and verti-
cal corners of sink. Note one-piece double-walled construction
of partition. The use of No. 12 gauge Stainless Steel is recom-
mended for this type sink—references, puge B-—specifications,
page 36 for close-up view of interior of rounded sink.

6. OVERHEAD TYPE SLIDING DOORS-Iilustration shows slid-
ing doors operating on overhead ball-bearing rollers enclosed
in dust-proof channel tracks. The bottom guides are open and
perfectly flat. This sanitary type of construction eliminates dirt-
collecting crevices and makes cleaning easy, since crumbs, etc.,
from the interior drop to the floor. Doors operate smoothly and
silently. References: See detailed specifications on page 6~
“SLiNG Doors” . . . and illustration on page 23.
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CORNELL UNIVERSITY coiiece or HoME EcoNomics

ITHACA, NEW YORK . . . KATHARINE W. HARRIS: HEAD OF DEPARTMENT OF INSTITUTION MANAGEMENT

This installation ot Martha Van Rensselaer Hall, Cornell University, is one of the
most outstanding of recent years. Besides the use of its reqular facilities for the
preparation and serving of food, it is used as an instructional laboratory for the
students taking courses in the Department of Institution Management, College of Home
Economics. The practical operating training which these students get is considerably

enhanced by the use of this modern up-to-date kitchen and cafeteria, considered

8 as an example of the finest in food service equipment fabrication and planning.

sasassssasssassssssscesscssnsscsstnssescstes

A View of Cafeteria Kitchen, Plate No. 845




The installation consists of a central kit-
chen serving the main cafeteria and an
adjoiningbreakfastroom.Thedishwashing
units are located beneath thedining rooms
with the necessary conveying and dish ta-
ble equipment to serve either one or both
of these rooms. In addition, there is pro-
vided on the ground floor an auxiliary
kitchen known as a Quantity Cookery
Laboratory which has unusual facilities
for instructional purposes. Adjoining this
kitchen is a splendidly appointed tearoom,
designed for special service occasions.
There are times when several thousands
of visitors are present at the University.The
entire installation is so arranged that it is
possibletoservice large additional groups.

® Though primarily a non-commercial pro-

ject, the cafeteria and kitchen, because of

their low operatingand maintenance costs,
are run on a paying basis throughout the
scholastic year. The chief considerations in
the planning of the various units were this
low operating cost and the ability of the
equipment to stand up under hard usage
over a long period of time. As one of the
leaders of the industry, the Blickman or-
ganization was chosen to carry out these
objectives. Particular attention was paid
to its ability to write the kind of specifica-
tions that did not sacrifice quality to first
costs, but laid particular stress on the
prime factors of careful planning, sound
engineering and design, as well as intelli-
gent use of stainless steel and other mate-

rials of modern construction.
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Caf=teria Bakery, Plare No. 836

S BLICKMAN. INC. WAS CHOSEN TO MAKE THIS INSTALLATION IN CORNELL UNIVERSITY BECAUSE THEY WERE CONSIDERED
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Cafeteria Kitchen, Plate No. 825

Cafeteria Kizchen, Plate Nao. 843




Cafeteria Kitchen, Plaze No. 838

ONE OF THE FEW MANUFACTURERS OF FOOD SERVICE EQUIPMENT HAVING THE NECESSARY PLANT CAPACITY, EXPERIENCE AND REPUTATION

Dish, Glass and Tray Washing Units, Plate No. 866




SYRACUSE UNIVERSITY

SYRACUSE, NEW YORK . . . SLOCUM HALL, COLLEGE COMMONS

This cafeteria installation incorporates many commendable features of modern food-

service equipment design, including numerous automatic economy-operating devices.

Built to Blickman standards, of all-Stainless Steel construction with Formica counter fac-

harmony in color scheme and ease

ing, it embodies resultant advantages of permanence,

in cleaning. Note how calculated use of counter storage space a

dds to service efficiency.

Main llustratien. Rear View -'g Cafeteria
Councer, Plate Ne. 1582
nset: Fromt View of Cafeteria Counter
Plate Ne. 1381
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BAYONNE SENIOR HIGH SCHOOL

BAYONNE. NEW JERSEY . . . ARCHITECTS: FANNING & SHAW, PATERSON, N. J.

The citizens of Bayonne are justly proud

of this magnificent educational institu-
tion. S. Blickman, Inc., chosen to install
the kitchen and cafeteria equipment, is
equally proud to have had « share in
the furnishing of its modern equipment.
The cafeteria, designed to feed 2,500
students, has four counters and an ad-
ditional one for the faculty. Service to
counters operates out of one central

kitchen in which all the cooking is done.

Top. View of Cafeteria Counter, Plate No. 1158
Center: Vaew of Kitchen Plate No. 1160
Lower Right Section of Cafeteria Counter, Plate No. 1161
Lower Lefte Rear View of Cafeteria Counter, Plare No. 1162
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HERSHEY INDUSTRIAL SCHOOL

HERSHEY, PA. FOUNDED IN 1909 BY MR. M. §. HERSHEY

Founded in 1909, the Hershey Industrial
School is one of the most interesting edu-
cational institutions in the world. It is part
of the famous Hershey Estates, ten thou-
sand acres of beautiful rolling country at
the foothills of the Blue Ridge Mountdains.
This gigantic group of buildings, recently
completed, contains more than five acres
of floor space with accommodations for

fifteen hundred students. Here, orphan

I4 boys, in conjunction with an agricultural

(3 1)
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training on their Hershey farm-homes,
are taught a trade and given an all-
around academic education.

e S. Blickman, Inc. is proud indeed, to
have had a part in the equipment of this
magnificent structure. The cafeteria, mod-
ern and scientific in every detail, seats
seven hundred boys and is equipped with
over two hundred and fifty feet of counter
space having four lines of approach to

assure quick and efficient operation.

General View of Cafeterta, Plate No. §96

L

T L
.

T
-
-
L
=
=
e
-
e
-
%
-—
e
"
—
—
A
—
P
—
o=
—
F
-—
F
=
—
.i—l
-
.J-
—
—
—
P
| —
i
=
P
ety
-
e
.ﬂ
=
e
.aﬁ
| Wy
=
e
T
L =
e
N
L
£ -
=L

=

-

.

-

=

L.d'_



UNITED STATES NAVAL ACADEMY

ANNAPOLIS, MD. ... MIDSHIPMENMN?"'S M ESS HALTL

Every layman is acquainted with the exacting
standardsmaintained by themilitarybranches
of the government. All work done for them
must adhere strictly to specified details of
perfect engineering, sound -craftsmanship
and quality materials. The kitchen serves ap-
proximately two thousand midshipmen at
one sitting. This installation, notable for its
attractive and symmetrical design, is con-

structed of heavy plate materials to with-

stand years of continuous and rugged usage.
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Above: Pat Wathing and Srullery Sinks. Plate No. 789

Below: Mawm Kuchen, Plate No, 191
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MASSACHUSETTS GENERAL HOSPITAL

BOSTON, MASS. . .

For more than a century, medical history
has been made at the Massachusetts Gen-
eral Hospital. One of the largest and oldest
hospitals in the United States, it is famous
as well for its progressive educational poli-
cies. For the past thirty years it has main-
tained a course of applied training for
prospective dietitians in diet therapy and

institution management. It is significant

. ARCHITECTS: COOLIDGE, SHEPLEY, BULFINCH & ABBOTT, BOSTON, MASS.

that S. Blickman, Inc. was chosen to install
the most modern food-service equipment
in the hospital's most recent addition, the
George Robert White Building. Here the
Student Dietitian has the advantage of
working in Kitchens, Calfeterias, Serving
and Dining Rooms completely equipped
with the latest and most scientific units yet

available for practical study and training.

General View of Main Kitchen, Plate No. 1506
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The above illustration shows the George Robert White Building in the center. The entire

food-service installation was carefully planned, built and installed in cooperation with

the architects and hospital authorities. Included are dining rooms, cafeteria and kitchen. l 7

Fronr View of Cafeteria Counter, Plate Xo. 1535
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Bear View of Cefeteria Counter, Fhﬂ.e No. 1536 Center Bay of Cafeteria, Plate No. 1537
AGDITIONAL VIEWS: KITCHEN AND CAFETERIA INSTALLATION. MASSACHUSETTS GENERAL HOSPITAL. BOSTON, MASS.

Exterior View of Cafeteria Counter, Plate No. 1333
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Ketrle Enclosure, Main Kitchen, Plate Ne. 1507
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Close-up View of Caleteria Counter, Plate No. 1523

Sivd widd Work Table. Main Kixchen, Plate Xo. 1514
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Dier Kirchen, Plair No. 1540

Sk, Main Kuchen_ Plate Ne. 1509
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Bain Marie, Mam Kitchen. Plate No. 1510

Clase-up View of Sk, Mam Kitchen, Plate No., 1512




JERSEY CITY MEDICAL CENTER

STAFF HOUSE . . JERSEY CITY, N. J. . . . ARCHITECT: JOHN T. ROWLAND

The Medical Center occupies a commanding

position in the health and well-being of the

-y

people of Jersey City and surrounding terri-

tory. It is the largest and most important

LR RS S
LS R R

group of hospital buildings in the State of
New Jersey. The kitchen equipment in the
Staff House, occupied constantly by hun-
dreds of physicians and nurses, was designed
and installed by S. Blickman, Inc. Fabricated

SN | of Stainless Steel, modern and attractive in

-—r—l—l—!//\\

appearance, it is built to last for many years.
It is another example of the finest that the

food service equipment industry has to offer.

Cooks Table and Service Units, Plate No- 979
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Steam Table and Shere Order Section, Plate No. 971 Coffee Service Section, Plate No. 976

ADDITIONAL VIEWS OF KITCHEN EQUIPMENT INSTALLED BY S. BLICKMAN, INC. IN THE MEDICAL CENTER, JERSEY CITY, N. J.

Plae and Dish Wdrmers, Plate No, 973 Cuooks Table and Bain Marie, Plate No. 972




The most recently equipped unit of this
great Medical Center is the huge four-
million-dollar Hospital devoted solely to
the treatment of tuberculosis and employ-
ing for that purpose the very latest scien-
tific developments. As an important contri-
bution to their facilities for this valuable
public-health service, food service and

kitchen equipment made entirely of

24 Stainless Steel has been used. Naturally,

JERSEY CITY, N. L.

JERSEY CITY MEDICAL CENTER

TUBERCULOSIS HOSPITAL

ARCHITECT: JOHN T. ROWLAND

Blickman equipment was specified be-
cause it is so easily kept in perfect sanitary
condition, operates efficiently with a mini-
mum of maintenance and repair expense,
and retains its attractive appearance all
during its amazingly long life. Included in
the installation is equipment for Main and
Diet Kitchens, Pantry, Bakery, Dishwash-
ing and other departments, all items care-

fully designed for perfect coordination.

View of Main Kitchen, Plate No, 1147
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b Dict Kiteken Equupment, Plaze No. 1136

Equipmene oy Bread, Cutlery. Linen and Water Service, Plate No. 1140

Pantry Cabnets, Plaee Ne. 1137
- -~ - T__

Dhshwashing Equipment, Plate No. 1144

Bakery Equipment, Plate No, 1135
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. JERSEY CITY, N. |

Sinks and Tables, Vegetable Preparation Unit, Plate No. 1146

Dishwashing Equi:pment, Plate No, 1138
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Kitchen, Plate No. I141

Below: View of

Paniry Service Bquipmene, Plate No. 1134




CHARITY HOSPITAL

NEW ORLEANS. LA. ARCHITECTS: WEISS, DREYFOUS & SEIFERTH, NEW ORLEANS, LA,

In the installation of its food-service
equipment, Charity Hospital, one of the
largest general hospitals in the country,

insisted on using the latest and best

11y

111:::1 ) ) that modern science has developed for

institutions concerned with the public

health. To meet these requirements,

S. Blickman, Inc., was a logical choice. 28
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Right. Section of Main ol
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UNITED STATES STEEL CORPORATION

NEW YOREK OFFICE . . . . 71 BROADWAY, NEW YORK CITY

When one of the world's largest producers of Stainless
Steel chooses S. Blickman, Inc. to fabricate from its own
products, food-service equipment for its own use—then no
further comment is needed. This superlative Kitchen and
Pantry installation, designed to serve the officers’ dining
room, reflectsin its shining surfaces that permanence, abso-
lute sanitation, attractive appearance and freedom from

repair which characterize the use of this modern metal.

Right Pantry Cabinets, Plate No. 1127

Sterage Relrigerator, Plate Ne, 111]

Pawtry Equipment, Plate No, 1128
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G. FTOX DEPARTMENT STORE

HARTFORD, CONN, . . . . G. J. KYTE, SUPERINTENDENT

In its modernization program, the largest department store in New England laid par-
ticular stress upon the equipment of its kitchens and restaurants. S. Blickman, Inc. was
chosen as the manufacturer most eminently fitted to give the management what it want-

30 ed—the finest and most advanced type of modern food service equipment procurable.
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Installed through
Chas. G. Lincoln Co., Inc,
Harttord, Conn.
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In this installation, the latest features of
fabrication, operation and sanitation are
incorporated. Corners, interior and exte-
rior, are rounded and curved, eliminating
dirt crevices. Seams and joints are made
integral and welded. No screws or bolts
are visible on any exterior trim. All tops
of tables and counters are of one-piece
unit censtruction and scientifically sound-
deadened. All edges of tables have inte-
gral rolls, fully enclosed and dust-proof.
Drawers and doors operate on noiseless

ball-bearing roller slides. Sinks and dish

Main Kitchen, Plate No. 916

tables are mounted on frames constructed
entirely of Stainless Steel pipes, welded to-
gether. Enclosed fixtures such as cabinets
and warmers, are seton sanitary tilebases,
recessed to provide necessary toe space.
The ventilation hoods are part of a spe-
cially designed ventilation system. The
entire installation is electrically operated.
® We believe that this equipment is of the
most advanced type to be found anywhere
in the United States. Of Stainless Steel con-

struction throughout, it is designed to give

many years of long and enduring service. 3'
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Mam Kitchen, Plate No. 927 Bakery Equipment, Plate No. 918

S. BLICKMAN, INC. WAS CHOSEN BY THE G. FOX DEPARTMENT STORE TO INSTALL THEIR CAFETERIA AND KITCHEN EQUIPMENT
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Dish Washing Equipment, Plaze No. 926 Drish Washing Equipment, Plate No. 923

Wark Counter with Sink and Bain Marie, Plate No. 921 Sink with Utensil Cabinets, Plate No. 917
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Srainless Steel Sink and Drarn Boards, Plate Neo. 940 Stainiess Steel Feod Cenuveyor, Plate No. 932

AFTER THE STORE MANAGEMENT MADE A PERSONAL INSPECTION OF MANY OUTSTANDING INSTALLATIONS [N THE EAST 33

Stamnless Steel Por Sink and Drain Boards, Plate No. 939
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Foad Preparation Counter, Plate No. 924

;4 THE BLICKMAN INSTALLATION IN THE G. FOX DEPARTMENT STORE EMBODIES THE LATEST AND MOST ADVANCED SCIENT!FIC BEVELOPMENTS .
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Cafeteric Steam Table (Electricalle Heated) Plate No. 911 Cafeteria—Ire Cream and Coffee Service, Plate Nao. 915

IN THE FABRICATION OF MODERN FOOD SERYICE EQUIPMENT — ALL STAINLESS STEEL CONSTRUCTION AND SEAMLESS WELDING 35

Coffee Service (Elecinically Uperated), Plate No. 920




A, Bottom of sink scored and
pitched to outlet—recess 5 in dia-
meter— 12" deep—is die-stamped,

assuring complete drainage.

B. All corners of sink (horizontal
and vertical} are fully rounded to a
1” radius. At the intersection of
corners, the coves are spherical in
shape. The rounded corner con-
struction is accomplished by means
of electric welding and precision
grinding. The use of solder or sepa-
rate filler pieces to achieve the
rounded effect is not used or per-

mitted. A small scale sectional view

of rounded sink detdil is shown on

Stainless Sreel Sink

page 7 — Plate No. 5

C. The partition is constructed of two thicknesses
#12 gauge Stainless Steel—formed, however, of
one sheet of metal —the edges rounded to a 1"
radius — the corners coved spherically — and
welded 1o the bottom and sides of sink. All excess
welding metal is removed by precision grinding
and polishing equipment —resulting in a seam
which is invisible to the naked eye. Relerence:

specifications on Welding — page 6.

D. Drainboard and splashback is integral — con-
structed of one sheet #12 gauge Stainless Steel -

drainbocrd constructed with a decided pitch toward
sink cnd welded to the body of sink. Joint of splash-
back and drainboard is welded, ground and pol-

ished, moking the welded seam invisible.

SOME TYPICAL FEATURES OF BLICKMAN CONSTRUCTION
EXAMPLES CHOSEN FROM THE G. FOX HARTFORD DEPARTMENT STORE INSTALLATION

Integral Welded Construcrion

E. A 2" diameter rolled edge (made integral with
body of sink and drainboard) - fully enclosed and
sealed so that sink and drainboard afford a type of
construction which is vermin-proof, eliminates dirt
and grease pockets, and achieves that type of
sanitary construction so essential to the operation
of — The Perfect Kitchen.

F. A white metal non-clogging waste outlet is set
into (not attached under) a die-stamped 2" deep
recess—assuring complete draining. A 3'2" dio-
meter — %" deep Stainless Steel perforated and
removable strainer is included. A lever handle
located under the bottom of sink enables the oper-
ator to open and shut the outlet valve without the
necessity of reaching into and through the contents
of sink—reference:—specifications on Waste Out-

let—page 6, and illustrations on pages 21, 26, 33.

36

With Rounded Covners and Coves, Plate No. 937
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The purpose of this illustration is to indicate how —
by properly planned engineering design and mod-
ern methods of fabrication — two or more fixtures
can be combined, simulating the appearance of
one-piece unit construction.

This group comprises the following —
Vegetable cutting table
Vegetable preparation sink and work table

For details of one-piece — all welded — unit type

sink consiruction, refer to opposite page.

G. Top of table and splashback constructed of
one piece. Splashback of table and sink welded,
ground and polished, making the welded seam

invisible to the naked eye.

H. Integral rolled edge of table depressed 1" —
table top pitched toward sink.

J. Legs of table and sink are threaded and
attached to white metal flonges, which are riveted
to #10 gauge channel section. The channel sec-
tions are welded to the underside of table and sink,
eliminating entirely the appearance of bolts, screws
and rivets from the top of the table and interior of
sink. The legs are constructed of 1%" {Iron Pipe
Size) Stainless Steel pipe—(1%" O.D.) wall thick-
ness, #10 U. 8. Standard gauge.

K. The undershelf consisis of « series of 1" (iron
pipe size) Stainless Steel pipe (1%" O.D.) — wall
thickness #10 gauge — pipes spaced 5” on center.
At the intersection of all pipes—the joints are weld-
ed, ground and polished smooth. Refer to specifi-
cation on Welding-—page 6 and Plate #3—page 7.

L. Threaded pear-shaped solid Stainless Steel
fittings — constructed so that « full 1" adjustment
is permitted without the thread of pipe legs being
visible or exposed to view.

M. The top of fixture (#12 gauge Stainless Steel)
is constructed of one piece — where Standard sheet
size does not permit, the joints are welded, polished
and ground smooth, making an invisible seam. The
top is sound-deadened, reducing the noises and

metallic ring of utensils to an absolute minimum.

37

Vegetable Preparation Unit, Plate No. 930

N. All edges are rolled integral with table top on
a 2" diameter — fully enclosed — fitting tightly
against body of fixture, affording a vermin-proof

and sanitary type of construction.

©. The comers of the table top are rounded to a
5" radius—the curves of the rolled edge at this
point are the same in the vertical pleme as the

longitudinal rolled edges of the table top.

P. All vertical corners are rounded to a 3" radius
the rounded edge concentric with the rounded

outside horizontal corner of the table top.

Q. The panels are made of #18 gauge Stainless
Steel, having a #6 brushed satin finish. All trim
is highly polished mirror finish, forming an artistic

contrast with the satin finish of the panels.

R. Trim bands and rounded corner angles are
attached in such a manner that all bolts, screws or

rivets, are not visible from the exterior.

S. This fixture sets on a 6" high samitary base,
recessed to a depth of approximately 4" — afford-
ing toe-space for the operator. The bases are

usually provided by the owner.

Cooks Table, Plate No. 916A



NATIONAL SURETY CORPORATION

NEW YORK CITY . . . . . HOME OFFICE BUILDING: ¢4 ALBANY STREET

o S

The guarantee of performance is the func-
tion which an organization such as the
National Surety Company, assumes for its
clients. This same attention to future as
well as present performance, is evident in
the beautiful and durable cafeteria and

kitchen equipment installed for the use
of its office staff by S. Blickman, Inc. 38

Installed through Barth Equipment Co., New York

Top: View of Cafeteria, Plate No. 995

Center: Iced Water Dispenser, Plate No. 997 Below: Cafeteria Counter and Equipment, Plate No. 996



Another outstanding Blickman installetion for a na-
tionally-famous insurance organization. Equipment
furnished include complete units for a banquet serv-
ing pantry to which food is brought from kitchens
several floors above by means of electrically-heated

and thermostatically-controlled food conveyors.

MUTUAL BENEFIT LIFE INSURANCE CO.

HOME OFFICE. NEWARK. N.J. . . . . ARCHITECTS: JOHN H. & WILSON C. ELY, NEWARK, N. I.

Stainiess Steel Urn Battery. Plate Mo, 1397

Left Paners Equapment. Plate No. 1393
Lower Lefe: Work Table and Cabinet,

Plate No. 1400
Below Dishlyashiltg Equipment

Plate Ne, 1394




BELLEVILLE,

WALLACE & TIERNAN

NEW JERSEY

Excellent example of industrial cafeteric, this
installation, located in the main building and
serving all their employees, was planned and
built in cooperation with the engineering de-
partment of Wallace & Tiernan. It is obvious
that the high stemdards of performance and
construction quality set by this well-known
organization could only be metby a manufac-
turer maintaining similar standards. S. Blick-
man, Inc. was happy indeed to have been
commended, at the completion of this instal-
lation, for its attractive appearance and the

strict adherence to plan and specification.

CHIEF ENGINEER: GERALD D. FoE EpTH

40
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RESTAURANT LONGCHAMPS

MADISON AVENUE AT FIFTY-NINTH STREET, NEW YORK CITY. . . ARCHITECT: LOUIS ALLEN ABRAMSON
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Extevior of Restaurant Longckamps, Plate No. 1026

"No compromise with quality” is the
famous Longchamps slogan. Admitted-
ly one of the best that New York has to
offer, they buy the best and serve the
best. And there was no compromise
with quality when Blickman was chosen
to install the food service equipment
in this latest and most sensational
rendezvous of New York's epicures. 4!

Center: Intevior of Restaurant Longchamps, Plate Ne. 1025 Below Mam Kitchen, Plate No. 1027
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SOUTH STATION, BOSTON, MASS

UNION NEWS

The South Station in Boston is one of the
largest railroad terminals in the country.
Through it pass annually millions of peo-
ple and among them thousands patronize
the Union News Restaurant. The food ser-
vice equipment for this tremendous dining
room was furnished by S. Blickman, Inc.
In addition to the main kitchen and lunch-

room, there is adjacent to the counter, a

complete short order and serving kitchen.

e N

RESTAURANT

CHIEF ENGINEER: CHARLES A. SCHUTZ

measures over five hundred feet in length,
one of the largest installations of its kind in
the East. The interior of the counter, as
well as all equipment, is constructed of
Stainless Steel. The top is of rubber
mounted on a laminated wood core. The
front is of Formica, trimmed with Stainless
Steel. This installation, one of the first to
use the new steel alloy, has been in opera-

tion since 1931 and is guaranteed to give

tceceeeeeeeeeETIIEECELCERERECREEAIQROEQREQRQEQRERE LA

many more years of satisfactory service.

42 ® The Iunch counter and oyster bar alone

General View of Lunch Room. Plate No, 735
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KINGS MAYFLOWER CAFETERIA

KINGS HIGHWAY AND EAST SIXTEENTH STREET ... BROOEKLYN. NEW YORK

Situated on one of the busiest crossroads

in the Brooklyn section of New York, this
modern cafeteria is characterized by the
most recent developments in design and
construction. To assure quick and efficient
operation, Blickman equipment was speci-
43 fied for the entire food service installation.

Tap Right: Geseral View of
Cafeteria, Plate No 1603

Cinser Right Dnnkmg Foun-
tain, Plate No. 16

Left. Silver and Napkin Stand
with Traveyor

Plate No. 1608

Below: Complete Cafeteria
Equipment, Plate No. 1602




THE HOTEL ROOSEVELT COFFEE SHOPPE

MADISON AVENDU

Cuflee Shoppe, Plate No. 992

Right' Counter Interior and Display Stand, Plate No. %91

E AT FORTY-FIFTH STREET, NEW YORK CITY

This modern and attractive installation
in one of New York's most famous ho-
tels is a fine example of Blickman
fabrication. In its appearance and per-

formance, it reflects the discriminating

taste of management and clientele.

Y

2922¢2¢1111139%11¢

Ay

..;-n.nmu.i.iuullliiﬁ




THE SEVENTH AVENUE CAYETERIA

THIRTY-SEVENTH STREET AND SEVENTH AVENUE, NEW YORK CITY . . . ENGINEER: MARR J. JOSEPH

The modern cafeteria occupies an important place

in the life of an urban population. Advancement of
food handling and serving methods necessitates a
constant vigilance on the part of those manufacturing
food service equipment. The Blickman organization
has been intimately acquainted with the special
problems attendant upon the design and fabrication
of such equipment, where appearance and per-
45 formance count for so much.

Raghe: Hot Service Section, Plaze No. §90 Below: Generael View of Cafetena, Plare Ne. §91
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SCHOOLS AND EDUCATIONAL

Cornell University, Ithaca, N. ¥.
College of Home Economics
Willard Straight Hall

Columbia University, New York City
Bard Hall
Women's Faculty Club

Syracuse University, Syracuse, N. Y,
University of North Carolina, Chapel Hill, N. C.
Rochester University, Rochester, N. Y.

University of Michigan, Ann Arbor, Mich.
Health Service Building

Virginia Polytechnic Institute, Blacksburg, Va.

Vassar College, Poughkeepsie, N. Y.

Mt. St, Joseph's College, West Hartford, Conn.

Dwight Morrew High School, Englewood, N. I.

Bayonne Senior High School, Bayonne, N. J.

The High School tor Needle Trades, City of New York, N. Y.
Bayshore High School, Bayshore, Long Island. N. Y.
Clitford ]. Scott High School, East Orange, N. J.

Lawrence High School, Lawrence, Long Island, N. Y.

Ethel Walker School, Simsbury, Conn.

HOTELS AND INSTITUTIONS

National Gallery of Art, Washingten, D. C.
Architect: John Russell Pope
Eggers & Higgins, Associates
Consulting Engineer: Clyde R. Place
Builders: Vermilya-Brown Company, New York City

Willard Hotel, Washington, D, C,
Hartford Club, Harttord, Conn.
Franciscan Society Atonement, Graymoeor, Garrison, N. Y.

Shrine of Nerth American Martyrs, Society of Jesus,
Auriesville, N. Y.

Cornell Ciub, New York City

International House, Riverside Drive, New York City
Bureau of Engraving and Printing, Washington, D. C.
U. 8. Navy, Norfolk, Va.

Reed Street Prison, Philadelphia, Pa,

U. 8. Naval Academy, Annapolis, Md.

st, Ann's Ville, Convent Station, N. J. (Sister Superior)
Architects: Myers & Shanley, Newark, N. I,

Motherhouse, Sisters of Christian Charity, Mendham, N. J.
Architect: Rokert 1. Reilly, New York City

Auburn State Prison, Auburn, N, Y.
Rhode Island State Prison, Howard, R. I

CHAIN ORGANIZATIONS

Horn and Hardart Compeny “Automets,’” New York City,
Saveral Installations

Childs Company, New York City and Paterson, N. [.,
Several Installations

Waldort System, Inc., Boston, Mass., Charlestown, Mass.,
Buffalo. N, Y.

Schrafft's, 462 Fourth Avenue, New York City
Foltis Fischer Corporaticn, New York City, Several Installations

Sherman Caleteria, Broadway at 108th Street, New York City
Architects: Charles N. Whinston & Bro., New York City

S!ewgrl's Cafeteric, University Place, New York City
Fischer Béer Cgmpany, New York City

A PARTIAL LIST OF INSTALLATIONS

INSTITUTIONS

Vemen L. Davey, Junior High School, East Orange, N. L
A. Harry Mocre School, Jersey City, N. J.

Ridgewood High School, Ridgewood, N. ]

Rye Junior High School. Rye, N. Y.

Port Chester High School, Port Chester, N. Y,

Hastings High Scheol, Hastings, N. Y,

Meamaroneck Junior High School, Mamaroneck, N. Y.
Alfred Vail School, Morristown, K. 1.

Downey House, Wesleyan University, Middletown, Conn.
Hempstead High School, Hempstead, Long Islemd, K. Y.
Senior High School, New Bedford, Mass.

Hershey Industrial High School, Hershey, Pa.
Oceanside High School, Oceanside, Long Islond, N. ¥.
City of Wilmington, Del.—2 Schools

City of Providence, R. [.—6 Schools

City of Springfield, Mass.-3 Schools

City of Washington, D, C.=15 Schoels

City of Baltimore, Md.—4 Schools

City of Youngstown, Ohio--3 Schools

City of Newburgh, N. Y.-3 Schools

City of Philadelphia, Pa.-5 Schools

City of Elizabeth, N. ].—5 Schools

Marine Barracks, Quantico, Va.
Domestic Service Building, Laurel, Md.
D. C. Work House, Lorton, Va.

The Hotel Roosevelt Coffee Shoppe, Madison Avenue and 45th
Street, New York City

Carlton Hotel Bar, Washington, B, C.

Home of the Daughters of Jacob, 167th Street and Teller Avenus,
New York City

Georgia State Prison, Reidsville, G,

Clinton State Prison, Dannemora, N, Y.

Long Island Home, Amityville, Long Island, N. Y.

Young Men’'s Christian Associations:
135th Street Branch, New York City
Paterson, N. ]

Newuark, N. I.

Nawel Air Station. Corzey Field, Pensacola, Fla.

The New York City Department of Health Center, Worth and
Center Streets, New York City
Architect; Charles B. Meyers

Gideon Putnam Hotel, Saratoga Springs, N. Y.
Architect: Marcus T. Reynolds, Albany, N. Y.

Starinless Steel Drink Counters, Drink Hall,
Saratoga Springs, N. Y.

The Union News Company Restaurants:
South Station, Boston, Mass.
N. Y. Central Railway Station, Albany, N. Y.
“Gateway Hestaurant,” 45th Street, New York City

"Gateway Restaurant,” R.C.A. Bldg., Radio City,
New York, N. Y.

M. H. Fischman Compoany, New York City

H. L. Green Compuny, New York City

W. T. Grant Compeany, New Yaork City

McCrory Stores Corporation, New York City

1. ]. Newherry Compuany, New York City

The United Cigar—Whelan Stores Compony. New York City
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COMPLETED BY

Massachusetts General Hospital, Boston, Mass.
Architects: Coolidge, Shepley, Bulfinch & Abbett,
Boston, Mess,

Hospital for Crippled Children, Nemours Foundation.
Wilmington, Del,

New England Baptist Hoapital, Boston, Mass.

Rassau Hespital, Minecla, Long Island, N. Y.
Architects: Cross & Cross, New York City

Shonghum Mountain Sanatorium, Morristown, N, |,
Architect: Campbell Voorhees, Morristown, N. ].

St. Mary's Hospital, Hoboken, N. J.

Charity Hospital, New QOrlegns, La.
Architects: Weiss, Dreyfous & Seiferth, New Orleans, La.

Beth Abrcham Home for Incurables, Bronx, New York City
Architect; Louis Allen Abramson, New York City

University Hospital (Women's Hospital), Pittsburgh, Pa.

House of St. Giles the Cripple, Brooklyn, N. Y,

St. Barnabas Hospital, Newark, N. |.

Middlesex County Tuberculosis Hospital, New Brunawick, N. J.

Jersey City Medical Center, Jersey City, N. J.
Architect: John T. Rowland, Jersey City, N. J.

Hudson County Contagious Disedases Hospital, Laurel Hill, N, .
St. John's Riverside Hospital, Yonkers, N. Y.

Harlem Hospital, New York City
Architect: Sloan and Roberison, New York City

Greenwich Municipal Hospital, Greenwich, Conn.
Architect: Wm. B. Tubby, New York City

Littleton Hospital, Littleton, N, H.
Architects: Rich, Mathesius & Koyl, New York City

Bridgeport Hospital, Bridgeport, Conn.
Architect: Edward B, Caldwell, Jr., Bridgeport, Conn.

Twenty-One Club, 21 West 52nd Street, New York City

Kings Mayflower Cafeteria, Kings Highway, Brooklyn, N. Y.

Neptune Room, Earle Bldg., Washington, D. C.

Garfield Cafeteria, Flatbush and Church Avenues,
Brooklyn, N. Y.

Marlbors Cafeteria, 36th Street and Broadway, New York City
Architects; Charles N. Whinston & Bro., New York City

Brighten Cafeteria, 1028 Westchester Avenue,
Bronx, New York City

Brass Hail, Seventh Avenue and 49th Street, New York City
Architect: Louis Allen Abramson, New York City

COMMERCIAL AND INDUSTRIAL ORGANIZATIONS

Metropolitan Life Insurance Company, Home Qffice Building,
New York City
Architects: Waid & Corbett, New York City

Mutual Benefit Life Insurance Company, Newark, N. J.
Architects: Ely & Ely, Newark, N. ¥

Employers Liability Insurance Company, Boston, Mass.
Continental Insurance Company, New York City
Bristol Meyers Company, Hillside, N. J.

Pratt & Whitney Corporation, East Hartford, Conn.,
West Hartford, Conn.

Voight-Sikorsky Aircraft Corporation, Bridgeport, Conn.
Meyer Bros. Department Store, Paterson, N. J.

Ternstedt Manufacturing Company, General Mot .
West Trenton, N, | peny ral Motaze Corp.,

Hyatt Roller Bearing Division, General Moters Corp.,
Harrisen, N. J.

Standard Oil Company of New Jersey, Bayonne, N. J.
Westinghouse Electric Manufacturing Company, Lima, Qhio
National Cash Reglister Company, Dayton, Ohic

4 , * These names represent only a few of the many satisfied clients who have used ocur equipment.

S. BLICKMAN, INC.

Nurses Home, Henry Ford Hospital, Detroit, Mich.
Architects: Albert Kahn, Inc., Detroit, Mich.

Suffolk County Sanitarium, Heltsville, N. Y.
Architect: Leonard L. Bishop, West Hampton Beach,
Long Island, N. Y.

Albany City Hospital, Albany, N. Y,
Hospital Generail’, Mexico City, Mexico, D. F.

Huntington Hospital, Huntington, Long Island, N. Y.
Architects: Crow, Lewis & Wick, New York City

District of Columbia T. B. Sanitoria, Glenn Dale, Md.

Mentefiore Hospital, Gun Hill Road and Jerome Avenue,
New York City

Ypsilanti State Hospital, Ypsilanti, Mich.
Architect: Albert Kahn, Detroit, Mich.

Newberry State Hospital, Newberry, Mich,
Architect: Derrick Hubert, Menominee, Mich.

Scranton State Hospital, Scranton, Pa.
State Hospital Authority, 5 Buildings, Milledgeviile, Ga.

State Sanitarium, Nurses Home, Wallum Lake, R. 1.
Architects: Shapiro & Ekman, Providence, R. 1.

State Institution for Detective Delinquents, Woodbourne, N. Y,
Gowanda State Homeopathic Hospital, Gowandea, N. Y,
Harlem Valley State Hospital, Wingdale, N. Y.

Marcy Division, Utica Sterte Hospital, Utica, N. Y.

Rockland State Hospital, Orangeburg, N, Y.

Pilgrim State Hospital, Pine Aire, Long Island, N. Y.
Rochester State Hospital, Rochester, N. Y.

Middletown State Homeopathic Hospital, Middietown, N. Y.
Brooklyn State Hospital, Brooklyn, N. Y.

RESTAURANTS AND CAFETERIAS

Sharon Club, 229 West 46th Street, New York City

Longchamps, Madison Avenue and 59th Street, New York City
Architect: Louis Allen Abramson, New York City

Sharaf's, Boston, Mass.
The Het Sheppes, Washington, D. C.

The Steuben Tavern-"'Shelby’s,” Fordham Read and Grand
Concourse, New York City

The Seventh Avenue Cafeteria, 37th Street and Seventh Avenue,
New York City

Burrcughs Adding Machine Company, Detroit, Mich.
General Aniline Company, Grasselli, N. J.

Wallace & Tiernan Company, Belleville, N. |,

Hills Bros. Coffee Company. Edgewater, N. J.

Bell Telephone Company, Philadelphia, Pa.

Southern New England Telephone Company, Hartford, Conn.
Seaboard By-Products Coke Compeany, Kearny, N. J.
Dime Savings Bank, Brooklyn, N, ¥,

Army and Navy Club, Washington, D. C.

Titanium Pigment Company, Bound Brook, N. J.

G. Fox Department Store, Hartford, Conn.

The Roosevelt Savings Bank, Brooklyn, N. Y.

The Humble Qil Company, Houston, Texas

The Calco Chemical Company, Bound Brook, N. J.

The U. 5. Steel Corporation, 71 Broadway, New York City
Saks Fifth Avenue, Department Store, New York City

U. 8, Navy Yard, Employees’' Cafeteria, Philadelphia, Pa.
The National Surety Corporation, New York City
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There is an old proverb which says that a man'’s reputation is

judged by his deeds. And so, we too say, see what we have

"wrought” and
institution managers and others inte
tion of food servic
visit our factory.
Blickman installation in
n from others who are already using what
n modern food service equipment.

opinio
fied — the best and finest i
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UNIT INDEX OF FOOD S

judge for yourself. To all architects, engineers,
rested in the proper selec-
e equipment, we issue a cordial invitation to
Before placing your orders, inspect a
your territory and get an unbiased

they had speci-

ERVICE EQUIPMENT

Besides the planning, fabrication and installation of complete projecis.
we also furnish single independent units of equipment. See index below:

BAIN MARIES

BAKERS TABLES
BEVERAGE DISPENSERS
CABINETS

CAFETERIA COUNTERS
CEREAL COOKERS
COFFEE URNS

COOKS TABLES
COOCLERS

DISH HEATERS

DISH TABLES

DISH TRUCKS

FOOD CONVEYORS
FOOD TRUCKS
GALLEY EQUIPMENT

SPECIAL EQUIPMENT: We would be pleased to forward, u

HEATERS, DISH
HOSPITAL TRUCKS
INSTITUTION URNS
KETTLES

LUNCH COUNTERS

LUNCH ROOM EQUIPMENT
MILK & CREAM DISPENSERS
MONEL METAL EQUIPMENT

OYSTER COOKERS
PAN AND POT RACES
PASTRY TABLES
PLATE WARMERS
PREPARATION TABLES
RACKS

RANGE HOODS

ROLL WARMERS

SALAD PREPARATION TABLES
SHELVING

SINKS

STAINLESS STEEL EQUIPMENT
STANDS

STEAM TABLES

STOCK KETTLES

STORAGE BINS & CLOSETS
TABLES, BAKERS

TABLES. COOKS

TABLES, DISH

TABLES. VEGETABLE
TRUCKS, DISH

TRUCES., FOOD CONVEYOR

BOSTON, MASS. PHILADELPHIA, PA.

S. BLICKMAN, i~c.

« WEEHAWKEN, N. J.

MANUFACTURERS OF FOOD SERVICE EQUIPMENT

TRUCKS, HOSPITAL

TRUCKS. TRAY

TRUCES, UTILITY

URNS. COFFEE

URNS, INSTITUTION

URN STANDS

VEGETABLE TABLES
VEGETABLE STORAGE BINS
WARMERS

WATER COOLERS

WATER DISPENSERS

WORK TABLES, STEEL

WORK TABLES, STAINLESS STEEL
WORK TABLES, MONEL METAL
WORK TABLES. WOOD

pon request, plans, specifications and quotations on any special equipment

WASHINGTON, D. C. DETROIT, MICH.

L. ----...A.L;jmunln111111111111t11[1!‘ITIM
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STAINLESS STEEL

These steels are chromium-nickel alloys, made in
electric furnaces, under the most careful metallur-
gical supervision. They offer certain advantages as:

> B D

o o

Higher tensile strength than ordinary steel
Will not corrode or tamish
Attractive silvery appearance

Easily cleaned with damp cloth—no abra-
sive or special cleaning compound needed

No coating to wear or chip off

. Entirely resistant to vegetable and fruit

acids—milk and dairy products—mayon-
naise and salad dressings — and many
other products

Prolonged life
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