
in every way. ‘then came a day wher 

time was poling ay 4 

‘she realized that no year's "work had been more 

offer By 
2h cea eareer.-~ 

en it wae acknowledged that 
Domestic Beonomy, as it was then called, t ad won & place for it- 

come to stay and deserved more room and better quarters, 
Hs ~ - south Hall, when. the college ecnneut bad | 
1ed, but numerous ox ‘or bread, pastry and salada 

po de ep to be “filled. 

. Qne of, indeed thi chief, of rewards . etrenous work 
pied those early years, has been the muncrous letters from marrie 

: sates expressing gr eatitude for the inst: ruction given. One®, 
n particular, from a graduete and post-graduete, a remarkably 
intel iestufel women, pleased me much, fhe writer sai : 
when required to go into the class in her Senior year, 4% the 

to be wasted, but that now, being a Thotisekeoper, 

ar in Domestic Eeonony, 
successful lesson in desserfs, that 

was going to live on cream 
actually had a home of her own rte lad to the 
oonclusion that, after all, wrend and var and saheapaiine broil 
beef steak were better for. e eteady diet, and that her husband 
was cled she knew how to prepare beth in first clase — 

re pr ay 

one enthusiastic girl declered, aft 

: mee ahe was mart : 
pt * fs and len 

. | 

It rejoices me to know Prom px pimit 
a filly yp om eters well tinier et lame as 

GO sratulations to all concerned in the opening — 
ding, and wish for the Depertment a most use 
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: The Early Days of Domestic Science at I. 8. C. 

Board of Trustees, it seeams necessary to find a i i 
to take chewee of it. ‘There were no schools of the pics cosenaas 
anywhere, no text-books, no trained teachers, So the Board was 
feirly forced to begin the experiment with such nanageuent as 
could be secured at home, Someone sugsested my name and cord 
was sent to offer me the position, With fear and tren gi 

finally decided to try, after telling th  comaittee frankly that 
I was without experience in that sort of teaching, that there were — 
no established precedents to guide me and no classified courses 
for me to follow. | 

yn began a search for teachers or a school where instruction gee IF 
. We learned thet Mies Juliet Corson had opened a a 2 

: £ Cookery in New York, and thither I took my way the win- 
ter previous to the opening of the course at Ames. The following 

winter vacation found me at the South Kensington School of Cookery 
in London, but in neither place could be secured any systematic, 
progressive course of study or any breadth of outlook, Many | 
amusing incidents of that London experience might be told, ‘The 
only object of the school thore was to train cooks for service. , pe + 
It was neeuprehensidle to the Enclish mind that a woman, apparent ly | wal 
8 lady, whose husband was, as my letters of introduction proved, — 
at the head of an important institutiénoof ltarning, should be 
anxious either to learn or to teach cooking. ‘The question was 
often asked me what family I was engaged to work for when I 
received my certificate. But, after all, what did that matter? ee | 
At the end of three months! cenuine drudgery, a certificate waa | 
conferred, Wasa. ongnt to have been framed and hung in the College 
Museum, 

hor agg he dinine Bui: ling onant ei poy was 
oe malee the work iauties: ¢ as y ace which was fortunate for 
the teacher who had sou pet | | wneories but much actual experience 

ae dn housekeeping, Ceneral Geddes, the college steward, : was per- j 
suaded to measure out material for a dinner for one table in the | 
dining room each day, the exact quality, and, as nearly as possible | 
the exact quantity used in the College Kitehen, the class to pre- 
pare and serve it under the instruction of the teacher, It waa 

- an ambitious way to begin, but it interested the class, gave 
them a definite purpose in their work and more then pasnsed the 
students who dined at the table selected. The cooking was done 
on a Charter Oak stove, No gas or electric appliances, or aluminum 
utensils were then available, ‘This was the Freshman class course, 
Bread, salads, desert, cake, etc., were taught in the more advanced | 
Classes. Orders were secured fram the Faculty families fo: 
bread and cake and the Classes, on occasion, prepared ref 

: ments for special ng ey were ordered, The College 
familly was much smaller then than nOW, so these things were feasible. | 

Pr : Everyone was ne | in the new experiment and willing to help 
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