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PREFACE

The study, "Suggestions for Strengthening the Teaching of Food
Preparation in Oklahoma High Schools," grew out of a sincere interest
in foods and the art of cookery with a desire to stimulate teachers to
plan an approach to learning which would appeal to and interest students
and which would give satisfaction and provide enriched learning experi-
ences to all participating. It is a commonly accepted idea that a good
program grows out of wholesome learning situations, meets the needs of
real life experiences and develops the value of human relationships.
A program for the teaching of foods necessitates a long~-time view which
allows for flexibility and continuity. It exemplifies principles and
processes of good cookery; develops food appeal; challenges students
abilities to plan and serve attractive, palatable and nutritive meals
and trains individuals to extend hospitality through learning to become
gracious hosts and hostesses.

Many teachers are not entirely satisfied with the way they teach
and are eager to learn something that will help them to make growth a
continuous process. After re-examining the techniques of teaching, ma-
terial has been assembled in a form for teacher use in improving class-
room procedures and strengthening feods work to meet the needs of stu-
dents. It is hoped that this study will capture the interest of teach-
ers, cause them to explore more deeply, and prove of service by showing
ways of achieving values in the teaching of foods,
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PART I

MOTIVATING LEARNING

=3

he goal many thinking people have set for a good home making pro-
gram is that it meet the actual needs of individuals iﬁ classes and
farilies within the community, stressing teamwork invfamily living.

Let us evaluate the program as it is now being-taught in Oklshoma
high SChOOlS”fiS it offering opportunities for choices; does it increase
confidence in individuals; does it help children and youth to better
understand themselves; and are teachers working with students as people?

Children and youth develop at different rates. They come to school
with varying interests and concerns important to them. They have widely
differing backgrounds. Teachers and thoge planning to be teachers should
therefore strive to set up a program which has strong motivation for
learning. Homemaking classes have an advantage in an attempt to set uwp
a challenging curricular subject program using problem solving procedures
which call for much activity. Participation in subjects calling for ac-
tion usually are appealing to students and leads to far better learning.
The motivation becomes urgent and vital. School work then provides deep
and rich satisfactions to meet basic needs

Leading educatcrs believe teachers should sirive to set in operation
a curriculum which has meaning for learners, keeping in mind the level
of thelr maturity and experience, To do this means the working together
of teachers and pupils on the problems and interests of everyday living.
In too many classes, faet teaching, covering a given number of pages and

factval exeminationg are the frequent practices, Ellen H. Richards



believed that:

It does not pay well to strain one's mind and spend one's time to
be sure of rattling off rules or facts, or a string of words in exact
order, when there are so many principles lying in them which are rich
in thought and information.l

Some teachers are striving to use up-_‘l’.o—date_ and excellent tpols
and methods of teaching while others rely upon what they remember of
the methods by which they were taught. Pupils cennot learn in schools
where all their thinking is done ‘for them. No one single philosophy of
education need be followed, application of common sense is the underly-
ing psychological factor. The resourceful teacher is able to see and
invent new practices and methods for teaching. The point has been made
that, "The picture of education is an on-going, changing process rather
than a completed and thoroughly consistent pattern."2

Teachers are aware of the need for change in teaching procedures
but become discouraged in trying to bridge the gap between what philos-
ophers say is the trend in education of today and that of yesterday.
Mursell says:

Education is the shaping of personality. The shaping of person-
ality always depends upon two related but distinguishable conditionms.
First, the person concerned must strive to deal with a challenge that
is relevant to his interests, a challenge that has for him what is some-
times called "ego-relevance." Second, in striving to meet this challenge
he must achieve a new organized mode of dealing with his enviromment. To
put the idea in simpler but somewhat less precise language, the shaping
of personality depends first on the arousal of the will, and second on
the finding of a way.3

The aim back of all educational leadership from teacher to

J‘Caroline Louise Hunt, _MM Hhitcomb and

Barrow (Boston, 1912), p. 75.
College of Education, The Chio State University, Educational Re-
search Bulletin, Vol. XIX FNo. 4, (Oct 9, 1940), p. 395.

3James L. Muraell Sy _ lodern Education, W. W. Norton
and Company, Inec., (l!lemr l’ork, 1952 ?.’u*at Edition, Pe 15




superintendent and board of education is to create the best possible learn-
ing situation for each child regardless of his ability to learn. Accord-
ing to Science in General Education:

The purpose of general education is to meet the needs of individuals
in the basic aspects of living in such way as to promote the fullest pos-
gible reaslization of personal potentialities and the most effective par-
ticipation in a democratic society.4

Developments in educational psychology have brought about changes
in methods of teaching. Children are entitled to all instructions neces-
gsary for their future and to all such instruction as tends to make better
men of them. Much has been discovered scientifically about how people
learn. Facts are not learned in isolated bits of knowledge, but must
be given meaning through their use in stimulating situations and oppor-
tunity provided for examining concerns and solving problems in which
pupils' are interested. According to Rugg, "a velid program of education
must be constructed directly from the life of the pupil."”

A teacher needs rich resources to be able to dgfelop thg desire to
lea;n on the part of the student and to be able to recognize the differ-
ent approaches that will arouse interest in different individuals. Psy-
chologists agree that interest is fundamental to learning and that which
gives satisfaction tends to be repeated, while thgee things that are
annoying tend to be avoided. Learning is more efficient when a student
tries to master that which ;s within his ability, when the work he is
doing brings success, and when it seems worthwhile to him. Mort and

Vincent have made this suggestion: "Youth should not be made to hate

ASgiengg in Genersl Education, Appleton Century-Crofts, Inme., (New

5Harold Rugg, L s Gin and
Company, (New York, 1936), p. 11.




study before he knows cause to love it. Good teachers in good schools
try to help individual pupils, through experience and tryout, to find
out what they can do bast{“6

Psychologists believe that each individual possesses talents and
that talents are needed to run the world. As each talent is uncovered
it must be developed. In order to develop and mature talents in each
student as fully as possible a variety of experiences are needed. Each
individual must be given an opportunity to cope with concerns and prob-
lems and to accept responsibility. In the words of Mort and Vincent,
"Pupils come to have the trait we call responsibility by having been
given responsibilities.“7 These responsibilities must be on the level
of the students ability; school 1life should be organized in such a way
a8 to give students increasing experience. All through life situations
w.ll arise which involve the makiﬁg of choices, or decisions. Youth must
be encouraged to take responsibility and helped to make choices wiaeiy.
While growing more mature emotionally, socially, and intellectually
situations will include more complex relationships. According to Science
in General Education, "Careful guldance of the student's experience is
called for, instead of the constant imposition of adult plans and points
of view."S There is no sbsolute way of achieving this characteristic
of responsibility, clearly, the methods used in teaching may aid the
gtudent's growth in self direction or they may retard such growth.

The maximum development of each individual irrespective of birth,

economic status, race, creed, or color should always be the goal of

s e

ﬁﬁort and Vineent, op. cit., p. 23.
7Ibid., p. 25.
83c1. in Gen. Ed., op, ecite, p. 52



general education. This brings about enhanced enjoyment of individual
living as well as a contribution to society in general. Individuals
should be given the right for free expression and the right to exercise
their own initiative but the dgvelopment of human personality must not

be confused with individualistic action. One group of educators have
made this point, "Unrestrained individualism cannot be tolerated in a
democratic program of living, for the living of each must be such as to
allow others the realization of their potentialities.“g Living in America
has shifted from an agrarian to an industrial economy; we are interde-
pendent; new and more effective ways of working together must be deviged;
one must see how his own acts influence the welfare of all; the individ-
ual must respect viewpoints which differ materially from his own and
there must be a vital sharing of interests and a working together to pro-
mote more wholesome relationships. Democracy if it functions is based
upon the use of one's own intelligence and faith in the intelligence of
fellow man., Aeccording to Bernard Mehl:

The free schools of the United States were established with the
idea that all children are to be educated to such a degree that no one
single group can claim complete control of the intellectual power by
which to dominate the politigal, economic, and social decisions which
affect the entire populace.

Our schools can encourage and help the student to study the effects of
his actions upon the actions of others and the role he plays in bringing
about better human relationships.

The earlier the person has an opportunity to develop the habit of

QMW P. 56
10Bernard Mehl, "Educational Criticism: Past and Present," Progresg-
give Education Vol. 30: No. 5, (March, 1953), p. 158.
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making decisions the greater the number of learning skills he will have

developed to serve him in examining concerns and solving problems as they

arise in his daily life. Problem solving or decision making is done
through reflective thinking. Reflective thinking has been defined as

Mthat kind of thinking which may appear when a problem arises that finds

no ready solution."ll The process of reflective thinking as it goes on

in the process of living may be analyzed in the following manner:

1. Sensing a need or a situation (realize that a condition exists which
might be bettered, that a problem has arisen and recognize clearly
what the problem is).

2. Anelyzing the situation and locating the problem with sufficient ac-
curacy to attack it.

3. Formulating tentative hypotheses (these may serve as a starting point
for observation and may suggest further modification of a hypothesis).

L. Testing and acting on the most promising hypothesis (recognize what
things previously learned may contribute to the solution of the prob-
lem;‘use imaginary experiments; refer to reference books).

In good teaching it is important to distinguish between problems
which interest students and those which are proposed arbitrarily by the
teacher. Interests vary. That which will give rise to a problem and
arouse interest in one individual may be of no interest and not a problem
or a concern to another., Curiosity may be responsible for arousing a
concern in a young child which changes and expands into a problem as the

child develops in relation to his gnvironmsnt. From very simple concerns

13ei. in Gen. Ed., op. cit., p. 308.



which demand 1ittle more than observation and manipulation the teacher
can lead his students on to problems-~the solution of which depends to

a greater extent on formulating hypotheses and establishing generaliza-

tions.
According to Science in General Education:

Obstacles to reflective thinking lie both in the personalities of
individuals and in social envoronment. There are emotions, prejudices,
feeling of inferiority or insecurity, that may either impel a person to
rush into hasty and ill-considered action to destroy his curiosity, numb
his interest, and paralyze him for effective action. One of the ways
to encourage reflective thinking is to help the student become emotion-
ally secure, so that he can feel safe in being actively curious, so that
he is not afraid to act on the basis of tentative judgements, and so that
he can tolerate new ideas and suggestions.l?

A resume of some outstanding beliefs and basic principles of educa-
tion include: prevention or preventing the formation of undesirable
habits before they arise; recognizing when students are ready for learn-
i.g experiences; promoting the desire to learn and mutual stimulation
in working with others.

With this concept of the reasons for success in education a quota-
tion from Confucius, the great sage of China, as he speaks of The Ideal
Teacher is pertinent:

The superior man guides his students but does not pull them along;
he urges them to go forward and does not suppress them; he opens the way,
but does not take them to the place. Guiding without pulling makes the
process of learning gentle; urging without suppressing makes the process
of learning easy; and opening the way without leading the students to
the place makes them think for themselves. Now if the process of learn=-
ing is made gentle and easy and the students arg encouraged to think for
themselves, we may call the man a good teacher, 3

The school curriculum will be greatly improved when we instill into

121pid., p. 3.

13¢1aude M. Fuess and Emory S. Basford, gagggg_gg;ggggg,‘a Treasury
of Teaching, The Macmillan Co., (New York, 1947), p. 342.



sﬁq@entsg parents, and teachers the idea that success in a subject studied
can be measured through means other than a grade. Mursell sayss

If sueceeding could only mean reaching the highest levels of achieve-
ment, schools and teachers could not organize effective success experi-
ences, and there would be no way in which we could shape the motlveﬂ and
evoke the purposes of nlnetyaflve percent of our pupils.

If a person sets oubt to achieve something, he can feel that he has
succeeded if ome or more of five things happen: (a) if he wins the com-
mendation of persons who have prestige for him; (b) if he gains a re-
ward that seems important to him; (c) if he has the experience of work-
ing effectively with other people in competitive or co-operative relation-
ships or both; (d} 4f he is aware of his own improvement; (e) if he has
the experience of some measure of competence or mastery in what he is
trying to do.

Lipgychology For Modern Education, gp. cit., pp. 91, 90.



PART II

TEACHING FOOD PREPARATION TO AID STUDENT GROWTH

Original Plans for Group Activity

Leaders and teachers in Home Bconomics Education seem to be agreed
that there is need for improvement in the teaching of food and nutrition
at the secondary school level in Oklahoma. In order to determine the
value Gfbthis opinion and to find reasons Lo recommend speqific changes
in the‘program it seeﬁéd appropriate to study present practices being
used in teaching the principlesvof cookery in Oklahoma high schoolsa

The primary purpose in teaching food preparation as well as all
phases of education 1s to create the beat possible learning situation
for studsnts.aecdrding to their varying capacities and needs. According

%o Stretemeyer, "Studies of children show that each child has his own

rate, pattern, snd ultimate level of development," and the school cur-

riculum if good, "must offer varied experiences and s widehrange of ac-
ceptable standards of achievement.";5 8tate leaders in the homemaking
field, administrators, superintendents of schools and teachers of home
economics have expressed opinions which indicate that there is a generally
used teaching procedure in the organization and presentation of foods at
the secondary level. While the general procedure is subject to a variety
of interpretations and no two teachers are teaching exactly alike the
common elass procedures used in high schools throughout Oklahoma are
known as the group activity plan. This plan, accerding to Doctor Millie
V. Pearsom, Head of the Home Fconomics Education Department, Oklahoma s

Agricultural and Mechanicel College; & pionser in the use of the group

15F10rence B. Stratmeyer with the assistance of Margaret G. McKim and
Hayme Sweet, Guides to g Curriculum for Modern Living, Teachers College,
Columbia University, (New York, 1952), p. 5.

9
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activity idea for the teaching of homemaking in the state of Oklahoma,

includes:
all class ocedures necess to s oblem and refers to a
class organizetion which permits the attacking of class problems from

several different angles simultaneously by dividing the students into
small working groups thereby rotating the use of equipment.

The original purposes for developing this type of class organiza-
tion were:

1. To provide more nearly homelike problems for students by provid-
ing a school environment similar to that found in the surround-

ing homes.

2. To give students more opportunities for social development
through working together in small groups to solve common prob-
lems.

3. To broaden the scope of home economics, including more of "per-
sonal, home, and family life," and decreasing the amount of
time spent on food, shelter, and clothing.

4. To lessen the expenses usually incurred by such departments by
necessitating the use of more of the equipment all the time.

5. To enable teachers to handle classes equal in size to those in
BETASE 0 Nehining (Hale oMb MATRgE D | T

The procedure suggested in the study of a foods problem using group
activity is to have a whole class study the nutritional needs of the
group; the planning of menus to meet these needs; the determining of meal
patterns to be followed and the special problems to be attacked, then |
the division of the class into small groups that rotate in planning,
preparing and serving meals which meet the criteria decided upon. The
unique characteristics of the method as originally developed, taken from
a sumary of Pearson's dissertation, "A Study of Professional Home Eco-

nomics Educaticnal Courses in the Light of the Democratic Ideal," are

1611116 V. Pearson, Group Experiences in Homemaking Classes, Okla-
homa Agricultural and Mechanical College, (Stillwater, Oklahoma, 1940),

D. B.
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teaching food on the meal planning basis in relation to the needs of the
individual and the family group rather than through the presentation of
only theory in food classes, and the preparation of single isolated

dishes or portions of dishes. Group experiences, if efficiently used

in food classes are a means of integrating problems in housewifery, home
menagement, consumer~buying and health with the study of food and nutri-
tion through an attempt to attack a problem from several angles simultane-
ously. The experiences of gach group of students in each type of activ-
ity call for the studying, planning and carrying out of certain processes
as well as the evaluation of the results obtained. Through evaluation,
summarizing, analyzing and comparing results in the review of steps taken
in the various type of activities students may find they have learned the
same things but through different processes and different laboratory ex-
periences. By using this general procedure a vast amount of information
may be covered and the factual content may be put to use by the individual.
Students may thus see and understand relationships and the value of learn-
ing to work together to arrive at a single goal.

The over-all scope of the teaching of food as it is now seen in
operation seems to follow this procedure; teachers and pupils plan class
goals and the organization to be followed at the feginning of the eight
or nine week's unit., Such planning does not eliminate detailed pre-~
planning by the teacher. On the contrary it makes such pre-~planning im-
perative. Pearson writes:

No teacher can satisfactorily gulde students in the plenning, execu-
tion and evaluation of learning without having first thought through the

many possibilities and having mede much preparation for offering sugges-
tions which help students to select and weigh possible courses of action,17

17ui11ie V. Pearson, Foods: Teacher Pre-Planning, Mimeographed Copy,
(Hays 1949)! p“ 1‘
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) The food class works in relation to a_mealg The planning and prep-
aration are done through group work. Group work is done in rotation
under four such general headings as: Planning, Preparation, Table Serv-
ice and Kitchen Care, and Hostess and Special Study. Group work calls
for careful guildance in directed gfoups seeking and arganizing pertinent,
available material. It requires much authorative material on the high
school 1eve1‘and the development of ability to asgemb;e, use, and organize
materials so that they have meaning and appeal°

Tt must be recognized that successful use of the plan requires in-
genuilty, organizational and managerial ability on the part of a teacher.
There have been modifications in the original plan that have decreased
the effectiveness of group tegching. Herein lies the chief cause of dis-
satisfaction in its use. It therefore presents a resal challenge to
teachers and to teacher educators.ﬂfwg£h the homelike kitchen arrangement
in Oklahome schools this plan seems nepessaryb-how can the teacher learn
to use the plan in such a way that she can justify the experience as one
of educational value and not merely the follewing of routine? If group
work beeomes mere rotation of responsibllities it is routine not qreative
learning, and teachers are merely getting a job done and not teaching
problem solving. Good planning for real learning likewlse requirés care-
ful analysis and orgenization. When planning is done in terms Qf accept-
ed ﬁurposes it has meaning for pupils and they conside: it as an important
part in the learning sequence. The teacher has the responsibility for
the supervision of the activitigs of all groups working simultaneously
in a laboratory which may be provided_with not more than two food prepera-
tion centers, .S9me departments_have only one center for preparing food.

The purpose of this type-of laboratory as originally cbnceived»is tg
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present homellke working conditions and learning experiences similar to
those which will occur in the typical leahoma homef ?his laboratory
vas qriginally devised to meet the need for economy in furnishing home
eponqmics departments.

| The general plan if used requires superior directipg?ksupervising?
and planning ability as well as skill in wo;kinngith people on thg pa?t
of the teacher. Only a very limited amount of time can be}gllocatéd for
individual student assistance. It is difficult to guide simultaneously
the‘functioning of several typgs of activity and td dgvelop skills and
understandings acquired in the classroém which will be carried over into
homes. Frequently pupils tend toﬁ:epe#t processes and practices with
which they are familiar, and do not learn new procedures or trends.
,This is particplarly true in fqod prgparationffespeciglly when limited
greparatipn space is &vailable.'“Although such a plan uses thg minimum
amount of equipment it :equires careful planning on the part of the teach-
er and the pupils to make sure that both undérstandipg and skill are de-
veloped. To some observers there seems to be much wasting of time and
1gck of interest on the part of many students who are participating in
a food class. Pearson recognized that many tegchers_need much guida?ee
in using this plan in teaching‘foqd preparation.._A“question frequently
erises: wherein may this program be improved to gqcourage students to
accept responsibility, create interest, mQtivate desi:e for new learning,
acquire needed skills and develgp broad principles which may be applied
in future teaching-learning procgdures?

ZEroblems Vital o a Well Organized Frogr

L
This study does not suggest discarding the tesching of food in re-

lation to a meal, for good teaching must develop out of situations
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a;milar to those found in every day living, but raises the question of
giving mdre opportunity for practice lessons referred to as a part of
the original idea and as suggested in_thq_qntlings prepgred by_graduate
students under%Pgarson!s supervision to include the deVelopment and ap—.
plication of'many principles of food cockery pertinent tqlthe meals plan-
ned. Practice lessons as the term is used in this study means acﬁual
performahce or application of ppocedures frequently enough to insure not
only the obtaining of knowledge but developing skill through repeated
experience. Individual practice lessons may vary. ?hrough rotgtipg
ths use of equipment each student may have the opportunity to prepare
foods and perform other necessary operations under careful supervision.
Planning, arranging time, and record keeping is imperative. Some practice
lessons may be provided using group experimentation. Such practice should
be preceeded with a gemeral class discusslon, There are other practics
opportunities which may be provided by using.demonstrations and home prag-
tice. When such practice is used evidences should be obtained to show
that work has been done and done satisfactorily. Most frequently the
term is used to indicate oppertunity for the individual to develop spe-
eific techniqueso |

The application»of facts and the retaining okanowledge is difficult
in nu$ritiogf To present material in a cha;;enging manner reqpirgs in-
genuity, a;ertness, and comprehensiveness on the part of the‘teapher.
Gooking knovledge is only ohe part of the problem. Ability to manage
time and preserve good humen relations is also important, In the second-
ary schocls boys and girls are bgginning to see themselves as adults in
their own homes, In what way cen we challengg their initiative to learn

to feed family members in order to safeguerd health; or a more baffling



15
study might be to know how much of the family dollar to spend for food
and how to induce individuals to learn to eat that food which they need
but are determined not to like? Beulah ;, Goon, agent for studies and
reseerch in home economics has this to say about‘education;

_ In this country we recognize that education cannot be "given to

~ean individuval. We know educdtion does not result from the pouring in
of knowledge, but rather from the development of abilities, attitudes,
and understandings--a process requiring the active participation of the
individual. Education does not consist prlmarily of "knowing something,"
but rather of the power to use the knowledge in living, thé power to '
examine more fully, t0 live more richly. An educated person acts in-
- telligently, is sensitive to the needs of ¢thers, and works more and
.. more cooperatlvely with others for the good of all.

While many teachers appear to be satlsfied with thelr present or-
vanldation of teaohlng and their interpretatlon of group work in the pre-
sentation of food in the four year program of vocational home economics
others are alert to weaknesses. State supervisors and teachers raise
these questions: ﬁherein do the weqknegses.lay?“AHow can.the teeching-
of food and nutrition be strengthened and yet be practical withln the
phy31ca1 plant that provides not more than two food preparation units
for the entire department with the enrollment varying from fifteen to
thirty? An anaiysis of these questions suggests others:

1. Are we covering basic essentials for which we are responsible, not
the dry bones of the subject, but stimulating the students curiosity
as to the why of certain pheriomena, what ‘the meaning 1s, and allocat-

ing adequate tlme for consideratlon of problems?

2. Are the present practices in the teaching of food meeting the needs
of students to the fullest extent possible? =

3. Are we trying out new patterns, recognizing what should be done and
what can be done in order to eéncoursge problem solv1ng teehnique in
the teaching of food and nutrition?

lsBeulah I. Coon, Home Economics in Colleges and Universities of

the United States, Vocational DlVlSlon Bulletln Noo 244, Homs Economlcs
iEdueatlon Serles No. 26, p. 2.
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”Are weiencouraging students to do decisionrmaking?
Are the goals in view clear and definite?,

Do teachers give the impress1on that their values are absolute and
that they know what is right?

Are we encouraglng students to set standards or to accept the teach-
ers standards?

Are we using preconceived standards, whether they be good or bad
1ndifferent or wholly unde31rab1e?

Are we teaching students to work intelligently together 1n large and
small groups° '

Are we examining our daily, monthly, and yearly activities and elimw
'inating that which no longer serves an 1mportant purpose?

Are we presenting 1earning experlences whlch challenge the learner?_

Are we encouraging or relying too much on home experience without
adequate guidance to supplement our teaching procedures? '

Are we giving students in high school home economics classes an op=-
portunity to learn to prepare one food in many ways and to observe
the results of scientific procedures-~to discover and apply princi~
ples in laboratory practice and to use these prlnclples in the home
in one unit or over a perlod of years?

Are ve teaching students to use time w1sely in food classes and to
have e respect for home economics?

Are our generalizations meaningful and do they imply the need for
aotlon or are they too vague or completely lacking?

These questions serve to point out broad generalizations which re-

quire study on part of teachers and leaders in home economics if improve-

ment is to take place. They are not new, however, to stress their im-

portance, a review seems necessary. Some of these genaralizations that

teachers have accepted include:”

1.

Nutritional needs for healthy individuals can be evaluated through
& working kmnowledge of the Basic Seven in terms of the nntrients each
food group comtains,

Supervision during meal planning, checking of recipes, making of time
and work schedules, calculating food costs and marketings, as well as
the actual preparation of a meal 1s warranted and necessary.
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The preparation of foods should be taught in terms of planning well
balanced meals. More learning results when students are given dn -
opportunity to ‘develop and use prineiples of ‘cookery from the stand-
point of nutrltion and palatabillty, Mbal planning alone is not '
sufficient,

The teaching of nutrition in order to meet pupils' needs and to de~
velop interest necessitates skillful plannlng. N

Ingenuity is required on the part of the teacher and purpose on part
of students to prevent them from memorizing scientific facts to re-
tain them only until a grade is given or until they pass the course.
Students may memorize what they do not understand, they may learn

‘to perform operations called for without knowing the why, and they

can be helped to structure situations and thus learn to understand
the relationship of the parts involved.

The teachlng of scientific faets related to food préparation to give
meaning and to clarify needs of students, is done more efficiently
when practice 1essons are provided and used.

Intelllgent buying in foods can be taught through a unit in market-
ing, correlating the material with actual problems of buying foods
to be served at school and at home.

Prlnciples of motion and time economy may well be used to improve
the teaching of management procedures in food classes. They may
include problems such as: foods from the refrigerator and storage
area, dishwashing, adequate storage space, selection, care and cor-
rect use of equipment, the selection of good working procedures
for the job, and the best working procedures for the job.

Up-to=date files of material, conveniently located and arfanged
help students to locate information needed for problem so}ving.

untertalnlng and extending sincere hospitality within one's resourc-

‘es both in time and money and making one's guests feel at ease is a

desired accomplishment which will require training and experience
on the part of the host and hostess and careful guidance on the part
of the teacher.

Enowing and using desirable table manners requires practice through
supervised instruction.

Writing invitations and regrets is an art developed through good
tralning and use,

learning to apply principles used 'in stain removal and laundry re—

‘quires seeking information and applying facts found in actual use

and formulating the findings in Terms of basic generalizations.

Applying techniques of efficient housewifery requires business~like

planning developed through systematic practlce and use. '
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An analeis_of the problems that arise in the teaching of food will
serve to indicate the complexity and urgency of the teaching situation.
At the'eecondaryilevel of education there are gumerous problems ﬁbat
arise in teaching a food unit. According to Eduoabion_for»gome and Fam~
ily“;gvigg,,ﬁif teachers are to;keep.pope_eoopomios‘work alive a.welle
rounded program must be presented3§19 As Oliver C. Carmicheal put its

The dynamic quality of Education is lost if the subject matter is
not some how related to life. The desire for knowledge, an important
educational objective, isg developed by bringing the students face to
- face with real problems 1n such Way as to arouse a desire to resolve
them
A broad program in the food area in homemelking will include selection,
preparetiog, serving, oogseryetioo, and storege of fooq,

Mhen the teacher knows that learning begins st the level of the
students ability and sterts where their needs and interests are she will
study pupils end the local situations in a community. To determine_thé
needs and interest of pupils in food classes a survey or check sheet,
or teacher-pupil conferences and teacher-pupil plamning ere valusble pro-
cedures, After the teacher knows whers o begin she must plan ways of
keeping students alert and willing, Educatlion for Home and Family sug-
gestss

The next problem is to arouse interest and to keep it stimulated

Again, no set pattern can be ‘given. Each teacher should lmiow her group,
“the situatlon, and the w&ys of oreating interest in a particular unit° i

1glssued by Shelby M, Jackson, Education for Home and Family Tivi
A Guide “for Orgaﬁlzing and Teaching Homemaking in Public Schools, @ulle—
tin No, 651, Baton Rouge, Louisiana, (1948) Pe 4.

20011ver G. Carmiohael, "Heglected Areas in Education," Reprinted
from the Forty-seventh Annual Report of ‘the Carnegie Foundation for the
_Advencement of Teaching, for the year ending June 30, 1952, through the
‘courtesy of the author. Bulletin: American Assoolation University Pro-
fessors, Vol. 38: No. 3, (Autwm, 1952) p. 359. | i
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nThis approach is essential if the desired results are to be attained.
The personality of the class members ag_well as that of the teacher will -
make each interest approach dlfferent

A desired goal in a food class is to have a group of girls enjoying
planning, selecting, preparing, end serving nutritious and pleasing meals
at school and home. To make laboratory work in food purposeful requires
doing.

pbrkingvin the'kitchen‘is a serious reeponsibility but can be fun
if cne learns to manage work rather than letting work manage you. Cook-
ing requires imagination, ingenuity and origina;ity because it is both
& science and an art., If students and teachers are-to work together
in a unit harmoniously doing problem solving it is wise to establish
some desirable habits and practices to be set up in the kitchen to in-
dicate the direction of growth. According to Alice M. Child and Kathryn
B, Niless

The goal of food study should be to develop the ability to plan
meals and to select and prepare food, so that optimum meals for the
family may result with a reasonable expenditure of time and efiort end
the w1se use of money.

If students possess a knowledge of nutrition and the scientific
facts and principles which explain why certain practices are accepted
and others are not, they are more likely to prepare appetizing meals
which will furnish adequate nutrients at a reasonable cost, and less 2
likely to continue practices which have been shown to be unsatlsfactory.nv

The writer does not assume that at the seeondary_level of education
studeﬁts will have a need or an interest in detailed chemical analysis
of foods, Teachers introducing nutrition must not pour out a series

of subject matter and facts assuning thet by some megic the student will

21Eduoat10n for Home and Family Living, op. cit., p. 74.
22)11ce M. Child and Kathryn B, Niles, Food Preparation Studies,

John Wiley and Sons,‘Ine > (New York, 1938); pp. 1ii, 1. T
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fuse the unrelated material automatically to produce an educated person.
The writer believes that in order to make nutrition meaningful to high
school students the teacher must be alert in presenting scientific facts
in such terms that students can understand them and see them in relation~
shlp to thexr own needs. According to Carmichael:

While the acquisition of facts adds to one's knowledge, it may not
contribute to understandlng Learnlng unimportant facts or failure to
interpret significant ones is’ ‘equally sterile. The requirement of more
course reading matter than the student can digest may retard rather than
2id educational progress. The conseientious student who day after day
stretches his mind to encompass a large body of material without time
te reflect on it may develop bad intellectual ‘habits and a warped Judgc
ment as to the’ meaning of education. Too great emphasis upon breedth
of knowledge without adequate attention to depth and meaning’ is a too
common error,2

The following objectives indicate the direction of effart and out-
comes which many teachers feel are desirable in a food class. They be-
lieve that it may be expected that the student wills
;e develop the desire to imprpve food habits.

2. develop acceptance for foods that have not previously been included
~in the diet.

3. prepare foods so they are appetizing, appealing and so that they re-
" tain the maximum amount of the natural food value°

4. develop a desire to repeat the process or processes in cookery which
 are most likely to produce the most attractive, palatable, and nutrl—
tive product.
5. enjoy preparing foods for the family.

6. develep a need for evaluation of finished products,

7. be able to plan menus, adequate in nnxrltive value within keeping
vof the family income.

8. develop the skill to manage tlme, energy, and equipment effectlvely
when wsrklng with foodso

.233ulletin; American Association Uni#ersity Professors, op. cit.,
p. 363. v : HoARE v , = R



21
9. “Lparn to work and to feel responsible for keeping the surroundings
1n order and to develop hablts of personal cleanliness.
ﬁPianning will include_sueh_steps tqward meal preparation as: menu
making, checking of reEipes clearifying techniques, and making of time
and work schedules. Before students can be expected to plan and serve
adequate meals they should first be given the opportunity to understand
the development of the Bagic Seven924 its true meaning and value in meal
planning. MEal planning should raise this question--how does one know
and develop good food habits? Good nutrition meens right eating, better
health, and happier lives., H. F. Kilander writes:

Nutrition is now a science because enough facts have been discovered
through research to form a scientific basis for determining what foods
wa need to eat. We no longer need to depend upon hearsay, folklore, or
tradition to be our guides in regard to what we should or should not 1nu
clide in our diet,?d
If students are encouraged to plan and check menus on a week or a ten
day basis a greater variety of foods will be provided. ”It is a safe way
to caleulate food nutrients to meet the body requirements, »The many
factors which influence menu planning such as age, sex, Qccupation,
activities Qf family members, season and climate, experience and equip-
ment available need to be consideredo iAge? sex,vand activities are fre-
qﬁently @Qnsidered the three most important points,

A meal must be more then nutritious, it must have eye appeal as well
as taste appeal. ‘In order to assist students with their menu planning

and selection of recipes recent literature such as cooking encyclopedias,

cookbooks, magazines and newspapers which contain authorative information

24Tbe Wheel of Good Fating, Eat Foods From Each Group Daily, Bmeri-
can Institute of Baking, Chicago, I1linois, \194))a

ZDH F, Kilonder, Futrition For Health, McGraw»Hill Book Company,
Inc., (New York, 1951), p. 3.
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concerning the preparation of foods should be conveniently located. There

are many ways and methods of preparing food. There are approved approach-

es=~good food is based on a collection of good patterns for cooking. To

become a good cock it is wise to start with a basic pattern in order to

lay a good foundation and o learn the fundamentals for the procedures

or processes which are most likely to produce the most attractive, palat-

able, and nutritive products in the preparation and serving of simple

good foods. Good food is based on high standards and good patterns Ffor

cooking with consideration to proportion, relationship and effect. The

need for this is emphasized by these statements of Susan Adams Mueller:
Speaking of good cooking patterns, take biscuits for‘instance, I

you have a good biscuit pattern, then you can sasily make delightful

guick cinnamon rolls; you can make old-fashioned strawberry shortceaks,

so light, crisp, and tender it actually does melt in your mouth. You

can make a savory pie or crisp meat turnovers. There is nothing to egual

thet basic pattern for laying the foundation. With these fundamentals

wasbered, you can branch out into the most elaborate menus with no hesi-

tation, for elaborate menus asre simply fundementals with frills. BEvery

woman knows that her basie dress is the most valuable gown in her warde

robe. Onee you invest in this dress varistions are simple, This is
just as true for basic food patterns.z

Teachers who use the problem solving technique encourage students
to determine cooking procedures to preserve valuable food nitrientg and
develop habhits of cleanliness and sanitation in working with food. ‘A
bit of ressarch dealing with the principles of cockery might reveal
variation of practices and need for stressing simple but important needs
in the teaching procedure. Tura back the pages of history in the teach-
ing of foods to eggs. History pertaining to egg cockery shows that em-
phasis has been placed on different factors. Not too many years ago

teachers thought it most important that the egp be washed just before

Q&Susan Adams Mueller, How-To-Cook Book. A. A, Wyn, Inc., (New York,
1951}, . 4. '
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vbreaking-ubecause the shell of any egg had bgcteria»which may be spread

if precaution for cleanliness was not obssrved. Todqy quite a different

factér receives more stress--skill in breaking an egg by slightly tap-
ping it with the cutting edge of a silver knife. No mention is made of
cleanliness. Are both points not important? The stressing of scientific
faets in processes of cockery along with skill, techniques, and manipula~
tﬁon in meal p:eparation need to.regeive just attention. Ihe need for

beaching sanitation might be further emphasized. .All too frequently a

worker in a commercial or a home food preparation center blends ingre-

dients, tastes food, and continues food preparation using the same piece
of equipment without stopping to wash it, never thinking of the millions
of germs spread which are as barmful tp bodies as lack of the proper
nutrients.vkggre and use of equipment is another poiﬁt of importance.

Kost homemakers agree there is no substitute for careful buy;ngvand good

management. The life of good cooking equipment is not determined by the

price nor its beauty but through proper use, treatment, and care it'wi;lv
render many years of service. To make food work practicel the qugstion
then erises--are the little but important things being neglected in the
area of food preparation?

Jeed far Supervised Experience
In order tq eradicate some of.the poorer househo;d preparation prac-

tices supervised experience needs to be given in the preparation of food,

especially that which utilizes the principles developed. The writer be~
lieves effective ways of making what is taught useful and usable are:

1. The teaching of scientific facts and principles, to give meaning and
to clarify needs of students, is done more efficiently when practice
lessons as previougly defined are wvrovided and used.

2. The teaching of food cookery through teacher demonstrations, teacher-

pupil demonstrations, pupil demonstrations, and commercial demonstra-
tions is valuable if follewed by practice lessons.
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3. Standards of food preperation can best be evaluated and developed
when real materials ere used that show contrasts between good and
poor products. The money spent for providing such material is well
used. . o '

4. To make cooking interesting and results more certain, students need
to understand the principles underlying the cooking of different
foods rather than to blindly follow the cookbook.

5. At the secondary level of homemaking education in Oklahoma the space
and equipment available limits the use of practice lessons and calls

for skillful planning on the part of the teacher if the teaching
skills in food preparation is one of the objectives.

K?Jannlng in a Food Class
In a food class provision must be made to distribute responsibilim
ties to insure equal opportunities for 1earning experiences. There will
be individval and group responsibilities rotating around pfoblems of
menu making; staying within a budget; marketing; fdod preparation; laun-
dry; selection of equipment; care and use of equipment; table service;
table manners; securing information; working well with others; complet-
ing tacks undertaken within a given length of ﬁima; and learningvto work
and to use good study habits., If such experieﬁces are to stimulate growth,
responsibilities must be more than assigned du%ies, They must become a
part of one's way of living for when anything is really learned it af-
fects the way people 1ive:>,Aceording to Mursell, "the only means we have
of affecting the way people live and to shape their personalities is to
get them to learn things.27 |
Cooking is like most jobs, planning mskes it easler. TQ relate
school experiences to situastions found in most homes requires planniqg
for buying carefully in order to meke a budget‘stretchf A wise homemeker

checks récipes against ingredients on hand end mekes a market order.

27Psychology For Modern Education, op, cit., p. 29
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It takes planning to learn how to prepare each separate food for a meal.
'Good planning requires that some foods be prepared in advance of actual

meal preparation. Hot foods to be served are planned considering the

amount of oven and range space. Efficient planning calls for an order

of preparation to insure that all foods are to be ready to serve at once.

Sarah Field Splint sayss

This matter of serving hot food hot and cold foods cold happens

to be one of those fundamental rules which no woman who aspires to be

a good housekeeper can make light of. It just has to be done, however
it is accomplishede2 o

It takes planning to make days come out right to insure the functioning

and order of simple things which play an important part in the happinegs

of the homemakers home 1ifé,

Importance of Selection of Foods

High school boys snd girls show a great interest in food, therefore,
it is an excéllent opportuﬁity to teach a liking_for a variety of foods.
and the effe¢£ eating habits play in determining the aﬁountiof pep.andz
energy one has as well as the efféct on appearance and personaliﬁy.  This'
is in agreement wi%h Throckmortoh:‘ | o

Food is important to the high-school girl both from & nutrltlonal
point of view and from the effect of diet on appearance and personality.
Girls at this age are especially sensitive to overweight and to skin.
blemishes and are apt to follow unwise practices to correct such condi-
tions, The approach to proper diet through the avenue of personal ap-
pearance should appeal to the high-school girl, Right attitudes toward
a well balanced diet, good food habits and a scientifically questlonlng
mind toward food fads need emphasis.

i

This is the time when homemaking teachers can create or‘kill interest

~ in foods. .

283arah Field Splint, The Art of Cookln and Servin 2 Proctor and
Gamble, Cincinnati, Ohio, (1934), p. 1.

291ssued by Adel F, Throckmorton, A Guide for Home Economics, Kansas'
Secondary Schools, (Fall 1949), p. 104
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The average American family spends a large percent of the income
for food. Conserving nutritional elements in food preparation and mek-
ing meal service attractive are important to the economic,welfgre of the
family. Cost alone is not an indication of a good meal, foods chosen
for their nutritive value though low in cost will pay larger dividends
in health than expensive foods chosen at random, Food need not be ex-
pensive to be delicious. Shrewd homemskers serve food that is less ex-
pensive yet high in nutritive value and delicicus because of the way it
is prepared. According to some authorities, Americans waste from twenty
to thirty percent of the food produced each year in the United States.
One fourth to one third of this huge waste takes place in the homes
through unintelligent selecting, incorrect preperation, improper storage,
preparing food in too large a quantity, and leaving food on the plate.
These factors add to the importance of selection in food classes. fﬁhréugh—
out the unit emphasis should be placed on intelligent buying and knowledge
of food costs, selection of quality, the wise use of labels, the inter-
pretation of advertising, the formation of good shopping habits, and the
storage and care of food.

In America traditionally the father is considered responsible for
the financial support of the family and the mother responsiblg for the
health. Health is wealth--the richest person in the world becomes the
poorest when he has lost his health. Intelligent seleoting and cargful
buying play a most important part heref Food shoppers will plan better
use of their money through the use of a budget. The more limited the
budget the more aareful thQ,PIQQS need to bg to ﬁset thg femily's nutri-
tional requirements. Marketing can be done more ec&nomical;y end & bet-

ter variety will be bad if menu planning is done on a weekly or ten dgy
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basis. Menus planned in advance are subject to change. Often changes
are made because of better buys offered at the market or the errival of
guests, Even with many changes preplanned menus will serve as a gocd
take~off to thriftier household management. Records being unaveilable
in Oklahoms the writer surmises that avgreater perecent of the homes pian
meals; not in advance, but just before each meal.

VDuring a pericd of rising prices it is particularly important to
exercise good buying judgment. Practical information for consumers need
appesrs on labels of food. New publicetions are constently being issued
which describe types of labels. Many coutain clever drawings and sre
informative and easy to read. They may furnish pertinent information
telling what to look for on labels to obtainm the best money value as well
as protection against misbranded products.

A market is a place to learn through comparing and studying labels.
Gonsulting newspapers for food specials can be used beneficially in
teaching food selecting procedures. Field trips to grocery stores to
learn to select produce to study labels and sizes of cans; to butcher
shops and to frozen food lockers are recommended and will give experiences
in every day living.

Food Preservation

Enowing when It is wise to preserve foods at home will aid in plan-
ning well balanced, interesting meals, at a reascnable cost. Choice of
method to be used whether hot water bath, open kettle, pressuie cooker,
drying, freezing, preserving, pickling, salting, smoking or cold storage
depends upon the home situations. Anvinterest in food praservation may
be intorduced through a display of a wide variety of home capped food,

a display ofbspoiled food caused by mold, yeast, or bacteria, and a dis~

play of recommended canning equipment, A4s the New Mexico State Guide
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has noted,"to make the unit fit the needs of the pupil, experieﬁce should
be based on a mutritionsl standard that is attainable in terms of the
money the family has to spend for food and what can be produced at htamea"f?’ca
Producing foeds at home eeqnamimally is one means of stretching the food
budget., The unit in food preservation in Oklehoma might be in the spring,
during strawbgrry season and at the time when spinach end peas are availe
able or in the early fall when there is an abundanag of pears, peachas,
green besns and tomatoes. Products may be available on the market fbr

a varied food prgservatiqn program and at a regsonable cost wbigh may

not be obtained at a later date. introducing & school activity or home
projects here might well gmphasize production and use of garden vegetg—
bies and fruits from the backﬁyard garden or family orchard. :Producing
one's own food is a means of cutting food costs. Qgr@ening is one phase
ui the projsct and & carry-over of fgod preservation when foo@ is avail-

able for canning and thereby exbends the program of the class room.

h_Standards in Food Froparabion

At the secondary level of education it is not assumed that one food
course or the four year program in homemsking instruction will develop
excellent cocks. Child and Niles call attention to¢ this when they say:

Manipulation, skill, the recognition of desirable standards, and
managenent ability are achieved only through much practice. However,
ohe term of instruction in this field may accomplish a great deal in a
relatively short time, if optimum use is made of varlous techniques
Uhiuh have been developed.

To become a good cook requires more than the blind following of a

JOTcm Wiley, Departnent of Public Instruction Superintendent and
Mary Gillespie, Division of Vooutional Home BEconomies Supervisor, Home-
makings A Suggested Guide for Plannlng Ledrnlng hxobriences, State of
New Mexico, (1951}, p. 159,

Bland Preparation Studiesglqgﬂ gite, p. 1.



recipe° good cooking doesn't Just happen and it isn't luck. Eeginners
can learn to be good cooks by lgarning a few basic rules about using a
reliable recipe. There are rules and reasons in cqoking just as there
are rules and reasons in interior decorating, bock keeping, or playing
8 piano. The effect of mixing, the effeeﬁ of heat? thg effect of time,
tpe effect of ingredients, the effect of overmixing is to mention only
a few of the causes determining the quality of the‘finished product;
vF&equgntly we hear such cqnversatiqn as,_"I had good luck withvmy pie
today," or "I had bad luck with Iy ﬁufﬁins yesterday." Luck causes
neither the success nor the féilure of a product. Ruth Berolzheimer has
mede this point;

To become a good cook means to gain a knowledge of foods and how
they behave, and skill in manipulating them. The recipe by itself, help-
ful as it is, will not produce a good product; the human being using the
#acipe must 1nterpret it and must have skill in handling the materlals
id prescribes,

Loek will play a2 less important part in culinary art when students are
given the opportunlty to prepare and evaluate a food through different
methods of cookery using experimental procedures. Through reading and
doing snd not just talking students have products for comparison which
will help to develop intelligence in cooking procedures. Oral reports
in @}ass by students is a means qf éoyering a vast amount of‘material.
How effe@tive or how muph knowledge is retained by this-method is open
to qqestion, This point 1s emphasized by Pearson, who points out that

"benefits lay in the reading, not in the repqrting of it.ﬁ?B

32pnth Berolzheimsr, The Amerdican Woms 's Cook Book, Culinary Arts
Institute, Garden City Publishing Co., Ine., NeW'Ydrk,’1940);“§;‘"”

33Millle V. Pearson, 4 Stud of Professidnal Home.Egonamics Educa~

bion Cowrses in the licht of the Dewocratle Idesl.
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;n'family centered meal preparation, whep one ie the cook as well
as thengitress, there are certain things to ﬁake.into considerations
a meal should be nouréshing, a meal should be reasonably easy to prepare,
and should give the family pleasure in the way it is served. To work
efficiently in the kitchen teachers strive to develop the realization
that good organizatioﬁ saves time and energy through the establishment
of desirable habits and precticee, The slogans, 24»p1ece for everything
andl everything in its place" and ﬂLet your head save your heelsﬂ are
worth advocating in all wquing areas. Equipment used and returned to
the proper place saves energy and tim.e° Using principles of management
in a cooking area is an art. Iime and energy can be spared through use
of time seving techniques, If we want a student to learn something we
mist meke that thing a part of his environment, s0 thet he mey see it,
ilve with it, be:inflﬁeneed by it. A repetition of instructions on basie
subjects such as feed habits, cooking prineiples, and good housekeeping
is desirable thronghout the nit.

‘///47 The following points may serve to summatizé some of the general ob—
i jectives to be striven for in food preparation:

“1l. Ability to prectice efficient management of time, energy, orderll—
ness, and cleanliness in the kltchena‘

x2, Ability to work at a reasonable epeed;y

3. Ability to use many techniques of preparation.

4. Abllity to practice good work habits_during food preperation;$

<5, Ability to mea sure accurately and to be economical of food supplies:*

6. Ability to use basic principles of cockery in practice and in meal
' preparation at home and at school.

47, Ability to prepars and ssrve attractlve foods\when and wherever
' foods enter inmto the program.

<8, Abi]ity to prepare and have ready to serve more than cne food at a
- bime.
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9. Ability to use and care for equipment in foods laboratory.y

10. Ability to see and understand relationships of ingredients such as

' amount of flour to milk, baking powder to flour, fat to sugar, and
octhers in basle recipes.

v 11, Ability to plan and serve nutritive meals meeting the daily require-
ments.

*12, Ability o use table service correct for the cccasion and to apply
. individual initiative in improving table manners.

“13. Ability to do efficient planning to keep linens ready for use at
all times.

14. Ability to develop and apply generalizatlons.
Ihe Family Meal

It is at the table where the members of the family meet most often.
In many homes, this 1s about the only time that the whole family comes
together for any length of time, so it behooves homemakers to make family
meals pleasant. Mealtime is a time for sharipg interests,lgor qementing
human relationships with the family or family and friends, and for good
fellowship, Graclousness and warm hospitality should rule. In most
homes the use of table etiquette and style of food service need to be
chosen with common sense to insure enjoyment of the meal, Well-bred
people avoid display and do only as much as one can do well leaving the
extremé expressions of style to ﬁhose who have money gnd sqrvgnts ﬁp
carry ‘them out. _quest motives énd ease in management can develop a
social 1ife that 1s simple and charming, Beth Bailey Mclean says:

In the ideal family life, table serviee, table manners, and table
conversation should be essentlally the same, whether there is company
or whether there is just the famlly group. Meal planning and table ser-
vice are too often thought of in terms of entertaining guests, Actually,

‘good meals, well served to a well-mannered familg are of great importance
to the heelth and happiness of the family group. L

34Beth Bailey Mclean,

2 Table Sery
Bennett Pablication, (1949): PP. 18 and 15, A

g, Qharleszg.
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Table servicelsyandards should bé within vision and financial reach
of the students, The goal is to encourage girls ta ¥now how to set a
cover in good taste and to see that the direct application of school
work to their own homes and to the howes they will occupy as hbstesses,
As Mblean points out? we should teach them to be ingenious, original,
and clever in furnishing a dining room and in serving meals proportionate
to their income.35

In teaching table service information from many authorities should
be available. vThis is the one time in food preparation that it seems
desirable to agree on the use of one reference. ‘This apparent realiza-
tion became evident through research in the Home Economics Pracfice House
at Oklahoma Agricultural and Mechanical College. Through a study it was
learned there were fourteen different ways to fold and place napkins.
A11 are correct but confusing to the learner. Therefore, using one writ-
er as an authority for a well-set table seems advisable in the homemak-
ing education program.
Smmery

The over-all purpose of the work of the foods unit is to develop
in students the ability to plan and prepare effiqiently, gerve effectiv~-
ely, and preside graciouslya The teachers enthusiasm portrayed while
working with the group will have a decided bearing upon how mugh stu~
dents are stimulated to use what they have learned in their present
homes and their homes of tomorrow, .One of the greatest problemsvof

teaching 1s how to stimulate the maximum possible development of the

oIbid., p. 159.
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student!s abilities and to eliminate the natural tendency of wanting to
use preconceived standards whether they be good or bad, indifferent,

or wholly undesirable. This is a challenge to the teacher, her respon-
sibility is great, and she must have definite clear cut concepts which

she can document because her influence reaches far into the future,



PART III
TECHNIQUES DESIGNED TO IMPROVE THE TEACHING
OF FOCD PREPARATION

In the study of food preparation there are an unlimited nuvmber of
approaches which will help stimulate the interest of boys and girls in
the important fundamentals and scientific bases which wnderlie approv-
ed practices and processes in food preparation. There is a need for
students to acquire a clear conception of what satisfactory food stand-
ards are through laboratory experiences designed to develop skill, to
perfect techniques, and to gain control of manipulative processes in
meal preparation. Home Economics supervisors and teachers in the
secondary schools of Cklahoma seem to be agreed that there is need for
improving the teaching of food and nutrition, It is obvious that a
study dealing with all the problems invelved would be too complicated
and too consuming to attack. The specific problem selected for study
wass "How can the teaching of food preparation in Cklahoma high schools
be strengthened®"

Ihe major hypothesls upon which this study was based assumsd that
the teaching of foods to high school boys and girls could and shogld
be impravede Basic assumptions which seemed fundamentally important
for arousing interest in problen solving techniqqes_wgrga
1. More real learning will take place and better food practices will

result when teachers get a clear idea of and teach students how to
develop the sbillity to think through problems in the planning of
meals and the preparation of food, to generalize on the basis of

experimentation, to check with authority and to conciously apply
the generalizaticns arrived at in school and at home.

34
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2. It 1is essential and desirdblé that teachers be alert and use inge~"

- ‘niiity in presenting meaningful scientific material during thé study
and preparation of food to avoid having gtudents learn a hodgepodge
of facts which may not be at one‘s command to solve problems when
needed.,

3. 1If devices are developed or made available whereby students can

~ evaluate their own achievement and check their progress toward the
goals set, one may anticipate greater progress than if prodnction
itself were the sole goal.

Lo If certain aspects of the course are analyzed so that relevant and
important materlals are stressed, students are more likely to master
esuentlals, ’ C

5. If students as well as teachers have clearly in mind the goals to-
- ward which they are striving more rapid; progress 1s to be expected.

6. Student learning will be stimulated as the teacher develops her own
ablllty to use sound psychclcglcal procedures.

7. Teachers need to know how to think themgelves in order to develop
critical thinking or real p:oblem solving ability in students.

Teachers need tq recognize the many types of learning a¢tivities
Shat must be provided within the total food area and organizevactiviﬁies
80 tbe glass group can work with one activity at a time during the ear-
lier stages of teaching in developing concepts of behavior and clarify-
ing standards. This can be done by using a varilety of teaching tech—
nigues, After broad concepts have been developed and standards accepted
the growp procedure may be used to an advantage in developing ways of
working similar to those used in homes. However, it must be recognized
that the supervision of a group of students attacking a problem from
wany angles simultansously taxes the ingenuity and endurance of even
an experienced, well prepared teacher. It means that more opportunities
need to be used for studying ways of teaching foods in Oklahoma high
schools,

_Eome_Economista as teachers in the leahoma secondary schoqla face

the challenge to enrich and broaden the work now being given in food

¢
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classes to meet the needs of those being taught. Teachers working alone
and teachers working together need ﬁo lock eritically for both strengths
and wealnesses in their present offerings to build a more functioning
progran.,

Basically the role of the teaéher is that of directing 1earning
experiences which will promote the fullest possible growth and develop~
ment of the individual student. According to Ivol Spafford, "Final
responsibility fo? what education means to students rests largely in
the hands of the teacher.36 Team work and faith in those who are try-
ing to help are essential in the foundation of any good school.

Teaching to be valuable must have direction. To do good teaching
teachers need %o have tentative, worth-while, usable plans which repre-
sent up-~to-the-minute thinking cenﬁered in learning units of sufficient
scope to be interesting and challenging to both teacher and student,
yet sufficiently limited to make it possible to attaqk problems in-
telligently. L. Thomas Hopkins makes this point, "The only excuse for
teaching is to produce learning of higher quality than children can
achieve withoub a teacher."37 What the student learns in foods work
depends in part upon the learning experiences he has. Many strengths
exigt in the present practices of teachers in planning learning experi-
ences, however both teachers and supefvisors agree that two major weak-
nesses exlst, The first is: Much teaching is subject matter centered.
Ihe Second is: Many teachers asre trying to find one pattern to follow

instead of teaching pupils to think and apply what they have learned.

5ﬁivol Spafford, Fundamentals in Teaching Home Feonomlcs, John Wiley
and Sons, Inc., (New York, ;9515, P. 28,

3’?L Thomas Hopkins, Interaction: The Democratic Process, D. C.
Heath and Compeny, (Boston, 1941), D. 141,
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‘Such teachers are merely doing a job for the job's sake rather than
teaching for growth. In relation to the first many teaqhers seen to
believe that certain home economics subject matter is impprtant to teach
in foods and that this requires preplanning which must be followed in
detgil. Others say that detailed direction destroys initiative and that
such teaching usually results in having students memorize to hand back
to the teacher. The'secondbweakness is in trying to find a single pat-
tern for teaching foods, It is extremely doubtful if g‘common pattern
can be found or that if found it would be desirable. In fact there is
much evidence in the educational literature that patterns hinder :atber
than promote class work. ?eachers who seek a classApatﬁern are losing
many of the values in other good practices~~food wprk becomes impractie
cal, new ideas are not tried out, laboratory wqu :esults in doing a
meal for the meal's sake. To attain the larger goals, teachers need‘
to improve the gondi@ions Qf lesrning. This involves studying and do~-
ing o great many different things; usihg a wide variety of teaching
procedures; learning pertinent information pertaining to the preparation
of foods by exploring, experimenting, andbcarrying out @ifferent pro-
jects. Finally such values are summarized by organizing the facts
learned into generalizations and principles to be used and applied in
meeting other situations as they arise.
Daveloping Behevior know ag Thinking

Zhere are many techniqugs of teaching which develop in students
the” behavior known as ég;ggggg; According to B. Othanel Smith, "We ere

soncerned in teashing with the improvement of thinking.“?g The processes

38 o Othanel Smith, "The Improvement of Oritical Thinking," Pro-
gre ssive Eduea.t:.oﬂg Vol, 30: No. 5, (March, 1953), p. 129.
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of reflective thinking are often referred to as problem solving. They
inelude training for critical thinking, mastery of concepts, understand-
ings, and the development and application of broad generalizations., To
teach students to use problem solving, the teacher needs to have a
knowledge of how facts are learned, synthesized, and ratained and how
they are selected, utilized, and menipulated in the problem solving pro=
cess, The kinds of situations to which the problem solving teachnigue
may be spplied are numerous in food preparation., In reaching the depth
and breadth of the study the general range includes problems geared to
making students think. Such problems might be solved by individuals

or by groups. The principles used in problem solving to develop stue
dents ability te think critically and intelligently need to be related
to the various kinds of tasks involved in the multitude of different
situations that constantly arise in families.

A guide for use in food preparation wag developed in order to help
teachers clarify the role of the teacher in problem solving. This guide
ie adapted from the outline prepared by the Citizenship Education Study
in their pamphlet PROBLEM SOLVING.”? The guide is in outline form and
is presented to indicate the general range from which problems may arise:
o o oxroblems which the individual meetls

prepering food which is appstizing, appesling, and nutritious

proper and attractive table setting

good manners and etigquette

improving food habits

accephting food not previocusly included in diet

preparing family meals

wise buying

acquiring good patterns for cooking
understanding principles underliying the cooking of different foods

39he Citizenship Education Study sponsored by the Detroit Publice
Schools and Wayne University, Problem Solving, (Janvery 5, 1948), p 1.
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« » »problems of small groups
sharing responsibilities
working out good organization to help students grow and develop
managing procedures to sgve time and energy
establishing desirable habits and practlces
working together harmoniously

« o oproblems of larger groups
working intelligently together

resalling, acquiring, menipulating, and applying facts to new site
uations

accepting responsibilities

doing more than one's share of the work

developing skills to meet challenges in every day living

- » sproblems of the neighborhood

cooperating with children to give feeling that mother and dad are
people, not just parents

cooperating with the home economics department

encouraging students to prepare foods at home remembering a little
praise for honest efforts and a little help more effective
than ridicule

making the backyard garden a family project

food preservation for the family

. » oproblems of local commumities

working together to create a warm friendly relationship with bus-
iness and professional groups and individuals

making use of resources availsble

give special talks or being willing to contribute to community good

encouraging and using display windows

providing opportunities for quantity cockery by inviting and en-
couraging students to plan, prepere end serve special meals

« » .problems of the nation and the world
keeping open minds perbtaining to prepasration and preservation of
foods
serving nutritious meals for less money
elimiﬁating food waste
reading and demanding proper labeling of food products
conserving nutritional elements in food preparation

The study "Application of the Thinking Process in the Teaching of
Homemaking,? made by Neva L.-Johnson presénts an example of a specific
teaching situation to show how teachers may direct others in reflective
thinking and to guide high school students in the development of the
ability to recognize, understand, use, and apply generalizations in =

limited area of food preparation. It presents an analysis of reflective
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thinking in terms of teacher guidance and student thinking; outlines
a svggested teaching procedure to show how teachers may direct others
in s series of experiences designed to develop reflective thinking; and
makes recommendations as to how teachers may use the methods suggested
in the gpplication of the thinking processeéo

This study is concerned with teaching students in secondary educa=-
tion to think critically in foods by making problem solving methods us.-
able and improving problem solving ability. Benjamin Burack, in his
article, "Methodical Aspects of Problem Solving," defines a problem by
saying, "As soon ag an individual becomes awere of a difficulty, he has

nhl This observation is true in all areas of living. Prob-

a problemn,
lems, rather than the blind following of a recipe, create and stimulate
interest in foods., In meal plamning and preparation unlimited problems
develop to broaden the scope. Some illustrations are: 'how many ways
sare there to prepare one kind of food; which process best retains the
maximm amount of the natural food value and leaves the food appetizing
and appealing; what methods are most desirable in preparing foods for
ceoking; why should one learn more than one method of cookery; what
utensils should be used; which method of combining ingredlents will
give the most desirable texture, flavor, and appesrance; how can food
be served attractively; which table service is most sultable for the
occasion; is the table attractive; are guests seated properly: are the

duties as host or hostess formulated clearly?

40Nava L. Johnson, Application of the Thinking Process in the
Teaching of Homemsking, Oklahoms Agricultural and Mechenical College,
(Stillwater, Oklahoma, 1952). _

4lpenjamin Burack, "Methodical Aspects of Problem Solving," Pro-
gressive Education, Vol. 30: No. 5, (March, 1953), p. 135.
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In the plamning of thrse meals a day there will be problems of
different scope: thrifty meals; meals quick and easy to prepare for
fewily or guests; outdoor meals; lunch boxes; meals for two; dinners
for busy or business housekeepers; holiday meals; meals for serving s
crowd; and refreshments for special occasions, A challenge to students
in Homemaking III and IV food classes might be planning and preparing
menus typical of faraway places such as England, France, Sweden, Fin-
land and many other countries.(

Fach new unit in foods, if properly introduced, will present meny
major problems of concern and interest. This will necessitate selecting
and wording a problem to serve as a starting point., 4 problem clearly
and accurately stated and sufficiently limited in scope is half solved.
One mistake teachers make is to try to solve several problems at the
same time, however, this does not mean that one should not be aware of
smaller problems which may be a part of the larger problem.

Critical and creative thinking should be encouraged in individuals
when setting up tentabive solutions as possible ways of reaching conolu-
gions or solving problems. What ways can be thought of by which the
problgm,oan be solveds where is reference material to be found; what
part of the problem needs laboratory experimentation; can this problem
be solved in a group or is it an individual concern? The overall ob-
jective in setting up a tentative hypothesis is to see possible ways
of solving the problem., There is no accepted classification of problems
whereby psychologists might suggest using certain methods for some prob-
lens snd other methode for different ones.

Working on the problem calls for recalling informetion pertinent

to the problem or a spontaneous integration of past experiences. In
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so doing the individusl may ask himself, what are the prineiple factors
which appear to be related to the sclution of this problem?_ This will
help to determine the kind of additional information needed. Books,
newspapers, pamphlets, magazines, govermment publications, illustrative
material, field trips, film strips, and demonstrations provide a variety
of sources for the gathering and selecting of pertinent material reléted
to the problem. %it is an absolute requisite that the individual have
at his command the relevant informational materials with which to work.
Ihis point is stressed by Eugene L. Gaier in his article, "What the
Teacher Needs to Know About the Role of Knowledge in Problem Solving."
To make this emphatic he further states:

The student must come to recognize in the problem situation the
responsibility to assemble materials and to develop plans and try out
hypotheses. Facts are involved in the problem-solving process in three
wayss (a) the student can memorize what he does not understand; (b)
the student can learn to perform operations called for without knowing
the "why"; and (e) the student can be hel?ed to structqre.sitqatiozs
and thus learn to understand the relationship of the parts involved.**

In analyzing and inberpreting information and in draWing a concluf
sion to formulate concepts students often attempt to remember the solu-
tion to similar problems rather then to solve each new problem inggp¢n§.
entlyn Others may not be able to distinguish between what they observe
and what thei infer. Teachers need to guide students to think cirtical-
ly, distinguish between truth and falsity and_to draw a logical ang
reasonable conclusion. In drawlng a conclusion one needs to clarify
certain questions: do students possess the necessary infgrmat;oni_if

so are they able to apply facts to the problem; are they lacking in

42Bugene L. Gaier, "What the Teacher Needs to Know About the Role
of Knowledge in Froblem Solving," Progressive Education, Vol. 30; ' No.
5, (March, 1953), pp. 140-141. SRRy TR ,
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orientation; do they realize fully the implication of the problem; do
they see ways of manipulating facts aequired to sub-parts of the problem
tb solve the whole; what reasons support the conclusion; does their rea=~
soning support the conclusion?

Summery

Teachers by using problem'solving procedures strengthen food pre-
paration classes. Students aré guided to search for knowledge and new
ideas are evolved around them, Problem solving encowrages free expres-
sion and examination. It not only governs the type and amount of facts
learned but also acts to guide the manipulation of past learning expe-
riences to the present insight. New concepts are more likely to be
accepted when conclusions are justified in the light of new evidence.

To fulfill the educational aim of challenging the student to think
eritically, 1ogical reasoning must be taught through‘the use of many
conerete and tangible procedures. School experiences will be of little
value to the student if thinking is done for him and enswers are given
to him,
Ieaching Procedures Used in Problem Solving

A variety of procedures may be used in problem solving: (Class
Discusgsion may be extremely valuable in developing the techniques of
thinking. The teacher acts as a guide for the group to develop sound
reasoning encouraging students to weigh and consider all points befare
reaching individusl decisions and a valid conclusion. A common answer
may or may not be desired, the important thing is to help each member
to know the problems involved and the implications of the different
pointe in order to get students to think for theﬁselves. Class discus-

sion is valuable in correcting the influence of personal bias, misinter-
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pretation of information, ﬁse of irrelevant material, and acceptance

of a conclusion on insufficient data or inadequate knowledge. If class
discussion is to be successful in promoting thinking it should grow out
of the evolving learning situation., A discussion should be planned and
érganized to bring out the many different points of view. Good discus-
sioé requires that problems, words and terms be clearly defined and that
pertinent data bearing upon the issues be available and utilized in ar-
riving at decisions. ILess ground msy be covered in such teaching but
greater progress will be made in acquiring ability to meet situations
independently when students learn to consider aritieally all the evidence
presented and to do sound thinking,

The Panel Discussion, if thoughtfully planned and carried out, is
an educational procedure of unusual merit, It may be used to introduce
g unit ar as a summary or it may be msed in considering a tople which
is a part of a larger unit. A panel discussion is actually a small
grovp discussion of a problem or a topie carried on before a larger
group, the members of the larger group having the opportunity later to
ask questions of the panel or other parﬂicipants and»to express their
own views on the topiec, As a rule in a school group the panel consists
~of a chairman and at least four or five partlcipants. The chairman di-
rects the discussion by raising pertinent questions for the group to
consider, directs the discussion, prevents it from rambling, and keeps
up the interest. The audience may be invited to participate at any
point or after the discussion has ended and befare turning the dlscussion
over to the audience the chairman interprets the data and sums up the
main points. Adequate preparation of both panel members and the teacher

and an interesting topic is the secret of success in a panel discussion.



45

Thg Recitation is frowned upon by many educaéors but it still seems
to have a purpose in teaching. Students, under the best psychological
conditions known by the teacher, should be brought to see a need for
learning certain definite things and for learning them correctly. Spaf-
ford makes this point, "The more of that type of learning which is avail-
able in usable form, the more rapidly may things of greéter importance
be accomplished. It is the half-learned things that clutter up one's
thinking."43 Food classes make use of a great deal of information desl-
ing with facts and knowledge in menu meking, lesrning basie recipes,
preparation of food and in table service. While much of it may be learn-
ed through use is actual situations.testing partially at least by the
recitation method to check progress may come nearer meeting the actual
home situation than checking a list in a written test.
| A Special Talk to arouse and stimulate interest, to furnish data,
and to give information in solving a problem is frequently made a feature
of teaching., It may be used effectively to introduce a new aspect of
work or to teach a particular part. The spesker should know how his
contribution is to fit into the objectives of the unit. Students may
prepare the questions which the speaker will answer., If a talk really
fits into the work being done information received is put to work.

In all phases of the homemaking program study should be an intrin-
sic part of a large learning unit, Time for Directed Study under teacher
guidance should be available when and as needed. Much worthwhile learn-
ing is obtained through planned and purposeful investigation if the

student is encouraged to explore., As Hilda Taba has noted, "New ideas,

4BFundamentals in Teaching Home Economics, op. cit., p. 285,
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new information, and new data change attitudes, modify viewpoints and
create new concerns and interests,tA4 Stratemeyer considers that:

The eriterion of appropriateness of systematic study of a subject
as a part of the curriculum is whether the individual learner is able
to recoguiz? the peftinence ofﬁghis subject matter to his needs and to
recrganize it for his own use.

Both agree that the teacher needs to be able to come in at the right
moment to give help. Assistance to students may be given by asking ques-
tions which will bring light to a problem by pointing to or referring

to sources of reference material, and by offering suggestions which

will clear up a difficulty.

One of the most abused practices in coanection with directed study
in the Oklahoma school system is the laboratory situation where facil-
ities are such that only a part of the class may do any one type of
laberatory work at a time. Frequently one finds that those who are
studying are doing so only half heartedly and that the reading materials
assigned have little relationship to the laboratory work being emphasized,
Further observation shows that some teachers seemingly think of reading
only as "busy work" to keep certain students employed while others carry
on the activities of food preparation and service, True, reading and
gpecial study are and should be a definite part of all types of class
laboratory experisnces, However, préctices and procedures used must
be justified by good reasons and documented by reliable authorities.
Nevertheless additional directed study is imperative as a means of

bringing new information to the class, of emphasizing the principles

44113a Taba, "Social Sensgitivity," Progressive Education Associa-
tion, Evaluation in ‘the Eight Year Study, Bulletin No. 6, OChio State
University, (Dec., 1936}, p. 3.

45Gusdes to a Curriculua for Modern Living, gp. eit., p. 57.




47

being presented, and of directing the interests of the entire class to-
ward the solution of the problem at hand.

Demonstrations well prepared and a part of the problem solving se-~

quence are very important if followed by practice lessons. If such time
is not allotted the learning experience might be considered lost-nlearning
acquired by seeing the teacher doing is soon forgotten--the pupil should
be given the opportunity to use the information gained at once and to
clear any difficulties which may arise.

Demonstrations may be used for different purposes. They may be
used to arouse interest, to set standards, to clarify a point, and to
save time, The demonstration may be done by the teacher, the teacher
and volunteers, a member of the class, the teacher and a class member,
or an outside person, This technique should be used only when it seenms
t0o be the most effective way of achieving the learning desired.

Oral Reports have been very much abused in our educational system
through improper preparation by the student and overuse by the teacher,
and poor, monotonous presentation. The oral report should serve the
same purpose as a special talk--this calls for preparation, ability to
pick out pertinent information, and ability to speak. A report should
not be read! Spafford has this to say, "A report, no matter how brief,
should be well organized, represent clarity of thihking, have meaning
to the speaker, and in turn have meaning to the audience.“46 The person
making the report should feel that he is giving something the group
wants and needs to learn. Otherwise such teaching procedures can be

"echalked up® as ecovering a vast amount of material, information lost

46Fundamenﬁals In Teaching Home Economics, op. cit., p. 285.
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on pert of listeners, with no learning resulting.

Notebooks or Scrapbooks related to work the class is doing or going

to do offer excellent means of seeking and learning information and of
applying generalizations developed and could take the place of many oral
reports. GCitizens in a community may have magezines they are glad to
donate to the homemaking department, Magazines contain authoritative
articles that give newer trends and illustrate the use of principles

of food cookery. They also present attractively served plates, garnishes,
recipes, table decoration and table setting. Notebooks and scrapbooks
to emphasize studies made in class could be used to a great advantage.

A notebook to contain usable information does not necessarily need to

be voluminous but should include those things considered important by
the students concerned, especially those they hope to be able to remem-
ber.

Leboratory Work is very effective in teaching units in which manip-
ulative skills need to be developed and such practical knowledge is best
acquired under supervision. Spafford emphasizes this point by writing,
"Much of living centers around doing physical things aend the ﬁore this
doing is intelligently guided and controlled, the more satisfactory it
15,97 SKkills and experience are needed in dealing with concerns of
every day living and are best learned in the situation calling for their
use. Knowledge learned incidentally or functionally in natural life
situations under supervised instruction is more apt to be retained and
to help in the development of self confidence. In all probability the

work learned in school will not be csrried teo the skill level but this

471vid., p. 291.
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experience will help to open the docr to knowledge and to further in-
vestigation, Students learn the techniques and get the feel of an
operation to be perfected later. Being assured of some success in ad-
vance students are more likely to carry a new procedure into the home.
Laboratory work in food preparation is rsrely ever set up to achieve
only one purpose. The over-all goal is to guide students in learning
to plan, prepare and achieve standards in meal preparation. OCuriosity,
essential to learning, may be stimulated if a student is guided in try-
ing to find what will happen, why a thing works or why it does not work,
what procedure is best, and how things will look., Students need to be
guided in each step of the problem solving series, Foods work should
provide much opportunity for experimentation, Applied art holds & val-
uable place in the foods laboratory. The preparation of appetizing
foods necessitates a knowledge of what congtitutes a satisfactory pro-
duct., It is desirable to have the ability to ascertain the reason why
certain products do or do not measure up to the standard. Evaluation
is a part of the total learning process from the beginning and check
sheets may be developed to judge food products, The type should be
chosen according to the product, depending upon the data to be secured.
The general terms used on a score card to teach independent evaluation
and to develop a consciousness for standard p;bdubts are: appearance;
color; consistencys; flavor; lightness; moisture; content; size; taste;
tenderness and texture. The score card should give definite qualities
for which to lock and be efficient for gquick judging using a limited
time. It should be used throughout the series and students should be
encouraged to state results and apply generalizetions discovered. Lab-

orateory work may be set up for testing purpeses: s challenge in close
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relation to the home activities might be to plan and prepare & meél for
| guests from foods found in the laboratory; or the preparation of certain
basic food dishes without a regipe. Many other organlzed learning ex—
periences and generallzations may be evaluated through similar testing.
Laboratory work offers excellent opportunities for encouraging students
in developing such personality traits as asccuracy, cleanliness, desirable
work habits, and good manmers. Iearning to work together cooperatively
for the good of the whole group provides experiences simiiar to family
living. ’

In a leboratory that has only one or two kitchen units the number
of students who can do a particular thing will of necessity be limited.
The most serious problem here focuses around the lack of time needed
for supervising the work of students if they are to have the help they
need when they need it. Opportunities for wasting time and prolonging
a job are great on the part of the student not doing laboratory work.
Teachers must have a well organized plan to develop initiative and to
encourage_students to use many types of resources. In-using group work
it is wise to plan for all members of the group to spend some tiﬁe do-
ing similar activities. If it be directed study all students msy be
deing investigation although it may not be in the same field of explora-
tion. If it be some other activity all gtudents may need to heip in car-
rying out a project which involves actioﬁ. This is the basic idea for
all group‘work. In preparing & meal while one group is doing the cook=-
ing the second group might be ﬁaking a olmple place card; the third
group an insxpensive favor and table decoration, while the fourth
group might be using good techniques and time management in putting the
dining room in order to serve the meal. This might inelude qleaning
and dusting the diniﬁg room, setting the teble and keeping the working |



51

area in the kitchen cleaned up. Some of these jobs might be combined
leaving one group free to work on the preparation of such teaching aids

as bulletin, flannel, or felt boards, Materials used on these boards

should be well placed, neatly and artistically arranged and should be
taken down whén the display has served its immediate purpose. Illus-
trative material placed on these boards may be used to awaken interest
and increase a understanding in the work going on or in that which is
yet to come; it may be used to further enrich learnings already acquired;
or it may broaden the whole béckground of the students learning. Stu~
dents and teachers will want to plan for its successful use. Materials
to be used in food work may be original work of students or illustra-
tions may be cub from magazines. Most students like to paiht so it is
wise to keep show card paint, osk tag (a heavy paper) and paint brushes
aendy. Students will find using the various boards helpful when giving
demonstrations and reports in class. Teachers will find them useful
to augment a demonstration, class discussion or a test,

Films arouse intellectual curiosity and present excellent material
to stimulate problem solving. They give reality to a problem making a
situation appear vivid, natural, and lifelike, A film should be selected
which has been prepared to impart insight on a glven point or points in
a learning experience. Some films are useful in explaining a process
and in clarifying a discussion while others are valuable in that they
help develop appreciations, attitudes and ideals, A film should be pre=-
viewed by the teacher or the teacher and a committee. Plans then can
be made for itse use., Instructions for viewing a £ilm should be given
to the students in advance. The value will be increased if time is al-

lotted for discussion following the showing., It is not a good idea. to
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use a film just to fill in time but only when it seems the best procedure
to use in that particular learning situation.

Field Trips give opportunities to learn first hand information and
should fit into the teaching plan as a means of gaining information re-
lated to problem solving in a larger unit of study. Making full use of
community resources offers a series of‘experienees and an opportunity
of coordinating services that may be available and pertinent. Any trip
should grow out of the students needs and to be successful calls for a
great deal of pre-planning. The teacher or students should make plans
with the owner or manager of the place or places to be visited. Students
should have definite questions in mind and should discuss in advance
the specific items to be observed in the course of the visit. The man-~
ager or buyer of a firm may be asked to give a talk first and allot
{time to answer questions or the trip may be a tour giving information
and answering questions at points of interest., It is important to meke
specific plans for discussion following the trip in order to summarize
the observations, to clarify facts not thoroughly understood, and to
correct wrong impressions.

Gocd manners, appreciaﬁion, and courtesy are s necessily through-
out any field trip and should be followed by suitable recognition of
the service given,

Role Playing is frequently a good way of creating interest and
focusing attention when Introducing a new unit, This procedure is es-

pecially populer with adclescents and many times situstions that are

"difficult for the teacher to express may be dramatized to an excellent
advanbage. Role playing may be ussd to present a picture to emphasize

certain points in a wit. Many skits and plays are on the market while
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others may be developed by students.

To broaden the scope of learning Graphs, Cherts, Exhibits, Cartoons,

and Posters published by commercial firms and government departments
may be used to stimulate interest in a given problem. They leave a more
definite mental picture with a student than any amcunt of reading mate-
rial can do under the same circumstances. A1l materials regardless of
their source will need careful evaluation and should be studied as to
reliability and value in teaching.

Sumnary

There will be differences of opinion in regard to classroom pro-
cedures used in food preparation as it is related to problem solving
but teachers can learn to guide and direct students to obtain the maxi-
mum of lesrning using whatever means seem most effective in realizing
the basic purposes of the learning unit., Hatcher and Andrews make this
pertinent point in regard to clsssroom procedures:

One of the chief considerations is the matter of determining the
methed of teaching best sulted to produce the maximum development of
all pupils for intelligent participation in society. Most educators
will agree that there is no perfect method of teaching. Also, the in-
telligence and personality of the teacher play an important part in de-
termining her effectiveness in the classroom. But when imagination,
enthusiasm, and ability are combined with training in the knowledge and
use of sound classroom techniques, then teaching becomes a form of edu-

cational guidance by which pupils sttain not only knowledge and skills
but vwholesome personality development as well.%

bhigzel M, Hatcher and Mildred E, Andrews, The Teaching of Homemak-
ing With Emphasis on Teacher-Pupil-Parent Planning, Houghton Mifflin
Company, The Riverside Press (Cambridge, Massachusetts, 1945), p. 9.




PART IV

EVALUATION AND RECOMMENDATIONS

The chief desire of most teachers is to build a rich, functionsl,
and worth while program in food preparation based on -the methods best
suited to produce the maximum development of all students. To broaden
the program will necessitate tentative planning and setting objectives
with an understanding of students needs, interests, and abilities, se-
lecting adequate experiences to bring effective learning. For foods
work to keep alive, have meaning and value and to be important to stu-
dents the program must continue to grow and must never be considered
as a finished piece of work. Throughout teaching a teachér needs to
be alert to erouse and encourage a serious desire for.learning and growth
to encourage problem solving using judgement and ingenuity to stimulate
students' attitudes, values, needs, interests, and experiences that
help develop intellectual curiosity, critical thinking, and selective
perception. Laboratory work and classroom procedures offer many oppor-
tunities to develop resourcefulness; independence, creativity and criti-
cal thinking which are characteristics necessary for growth. Teachers
will see ways to challenge students in reaching ;he breadth, depth and
scope of the program; meaning will be given to a wide range of problems
encountered in food work. The return for this will be teacher~-student

growth rather than just a job as it has been for many.

CONCLUSIONS
This study has presented an analysis of problems concerned with

teaching studenfs in secondary education to think critically in

o4
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relationship to problems concerned with food. Evidence from material
compiled peints to ways of strengthening the teaching of food prepars-
tion through using problem solving., It is believed the two major weak=
nesses which now exist in many schools in Oklahome may be improved
through the use of problem solving techniques. The first: much teach-
iﬁg is subject matter centered. The second: many teachers are trying
to find a pattern for teaching food preparation,

A teacher's awareness of classroom opportunities to stimulate in
students the questioning attitude and the ability to think is important
in problem solving. The procedures used will vary depending upon the
problem, Some problems require individusl activity while others may
be solved using small groups. Food preparation has a wealth of resources
which may be utilized in the search for knowledge which may be used in
working out new ways and new answers. In order to check one's respon-
8ibility and ability in doing a thorough job of presenting food work
to high school girls and boys a teacher might ask herself these ques-
tionss |
1. Am I evaluating methods used with a critical eye?

2. BAm I advocating teaching procedures using both teacher and pupil
participation with activities based on student's needs, interests,
and abilities?

3, Am I developing a food program which makes the best possible use
of its potential values?

Lo Am I teaching using conventional method or do I have a limited point
of view, dictating what is to be done snd deciding what the student
needs requiring only that they listen and observe (or do they?) and
then memorize to hand back,

5. Am I selecting experiences and objectives that will be most worth
while for students shifting emphasis as seems desirable to enrich
the content of food preparation?

6. Am I open-minded to new ideas?
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Am I avoiding bias and prejudiced opinions when making decisions?

8, Am I widening the range of problems which are real and stimuleting
to students?

9., 4m I helping students to understand the "why" of operations called
for in foods preparation to justify acceptance of new concepts.

10. Am I recognizing the little bub important things to focus attention
on in the principles of coockery?

11. Am T challenging students to think critically and develop skills
pertaining to principles underlying cookery, teaching students to
handle materials the recipes prescribe?

12. Am I presenting scientific facts with meaning or requiring memoriza-
tion of a hodgepodge of facts which may not be at one's command to
solve problems when needed?

3. Am I using sound psychological procedures to influence students to
learn certain definite things and to learn them correctly?

14. Am I able to recognize the problems involved in the area of food
preparation?

15, Am I teaching students to prepare a whole meal quickly and effici~
ently?

16, Am T teaching students to plan and serve a meal at a given time or
am I teaching them to prepare certain items for it?

17. Am I studying continually, since scientific facts, principles, and
generalizations, and methods of teaching are ever changing in food
work?

18, 4m I guilty of following the same teaching plans year after year?

RECOMMEFDAT TONS

The study of suggestions for strengthening the teaching of food

preparation in Oklahoma high schools has led to the recommendations that

teachers need to:

1.

teach problem solving procedures to strengthen food preparation
classes,

¥now how to think themselves to develop eritical thinking in problem
solving.,

have a knowledge of how facts are learned, synthesized, and retained
and how they are selected, utilized and manipulated in the problem
solving process. '
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11,
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use a wide variety of teaching-learning procedures.
gear problems to students ability.

utilize critical and intelligent thinking in various tasks in food
Preparation.

create and stimulate interest in food by selecting problems of con-
cern and interest rather than blindly follow a recipe.

guide students in each step of the problem solving series.

remember that students as well as teachers need to have clearly in
mind the goals toward which they are striving.

analyze and have a clear idea of how %o teach students to develop
the ability to think through problems in the planning of meals and
the preparation of food.

encourage students to generalize on the basis of experimentation,
to check with authority and to consciously apply generalizations
in school and at home.
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