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Preface

When we volunteered for this assignment, we did not know that it would take 10+ years to complete. Or that this document
would become Manual 63. Originally conceived as a Standard Guide, the completed document was more than 200 pages in
length. Several comments were received during the subcommittee ballotting process that the document was too large to be a
Standard Guide; thus the idea for a Manual was born. Our goal was to create THE definitive document on Just About Right
scales in an easily understood, practical format and we think we have succeeded. Please tell us if you think otherwise.
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