Session # 11 Food -- Fannie Farmer, Unitarian “Domestic Scientist”

Overview 


Enjoy some cooking together while hearing about Unitarian Fannie Farmer, author and cooking specialist who introduced the concept of standard measurements for recipes.

UU Principle and Source: 

We covenant to affirm and promote A free and responsible search for truth and meaning. The living tradition which we share draws from many sources: Humanist teachings which counsel us to heed the guidance of reason and the results of science, and warn us against idolatries of the mind and spirit. 

Children’s language:  We search for what is true. The use of reason and the discoveries of science.

Supplies: 


Chalice, candle and matches


Storybook(s)


Copies of the Take Home Page for each member


Award Beads and poster

Ingredients and cooking equipment for the entering activity option chosen. See

 recipes following.


Additional ingredients for class project for others.


Hand sanitizer or hand washing facilities.


Loaf of sliced bread, knife, peanut butter for game.


Copy of the “Fannie Farmer Cookbook,” optional.

Set Up: Make up a test-run of the recipe at home so you know how to explain it to class members. 

Entering Activity: Make and eat snack! 

Have class members wash their hands as they enter, or use a hand sanitizing lotion. Choose a recipe option for the class, either Peanut Butter Playdough or Pancakes (See recipes following). 

 1) Peanut Butter Playdough: Have each class member make their own portion of peanut butter playdough (see recipe following) and make a sculpture.  Encourage creative shapes with optional raisins and cheerios decorations. NOTE: Check to make sure there are no nut allergies among the class members. (These peanut butter playdough shapes may be put in a freezer in order to harden, to be eaten after the story of Fannie Farmer, optional.)

 OR

2) Pancakes: Have each class member mix and make their own pancake in an electric fry pan. Serve with syrup or jam.

Active Game: 

“Start from Scratch”(aka “Feed the Fool”)

One loaf of sliced bread, knife, peanut butter

The group, sitting in a circle must instruct the leader, one at a time, how to make a sandwich.  The leader takes all instructions literally and does not assume anything. The leader may comment after the game on how hard it is to give clear instructions, even for something as simple as the sandwich!  In the olden days, children, mostly girls, were instructed by watching their mother cook.

Quieter Option: A child may continue to make a special snack to give to the minister or congregational leader.

Project: Now that they have eaten snack first, who would they like to make more snack for?  Options include mothers and fathers, or other family members, another class, teachers, volunteer leaders, etc. Again, make sure there are no nut allergies. Be sure to include a group clean up of the cooking project to encourage class empowerment and responsibility.

Council Circle: Light the Chalice. Put the measuring cups and spoons around the chalice. “So who thought up these measuring cups and spoons? In the olden days, there were no measuring cups and spoons.” Hold up the Fannie Farmer Cookbook.  It was a Unitarian woman who introduced these measurements.  Her name was Fannie Farmer, and she published a cookbook more than 100 years ago. She thought that accurate measurements would be easier to use. She believed that we should use reason and science to live our lives.  That is one of the sources of Unitarian Universalism – “the guidance of reason and the results of science.”

Suggested Books:

Fannie Farmer Cookbook by Marion Cunningham, 1996. Updated, 13th edition to browse through.

The 1896 Boston Cooking-School Cookbook by Fannie Merritt Farmer, 1997. This is a facsimile edition of the original FANNIE FARMER COOKBOOK--a perennial bestseller first published in 1896. A pioneering work in the culinary field, it was the first cookbook to provide level measurements and easy-to-follow directions.

Fannie in the Kitchen by Deborah Hopkinson, 2001 (ages 4-8). Considered the pioneer of the modern recipe, Fannie Farmer transformed countless kitchens into oases of exact measurements and perfect cooking. Deborah Hopkinson's fictionalized account, complete with original griddle cakes recipe, is a warm, humorous take on the real Fannie Farmer.

June 29, 1999 by David Weisner, 1995. On June 29, 1999, curious things start to happen all over America. A hiker in Montana finds giant turnips in the Rocky Mountains. "Cucumbers circle Kalamazoo. Lima beans loom over Levittown. Artichokes advance on Anchorage." TV news channels announce that arugula has covered Ashtabula, which puzzles Holly, because arugula is not part of her experiment. In fact, she is forced to conclude that none of the enlarged specimen sightings are a result of her initial seedling launch. Where did the giant vegetables come from then? Wiesner waits until the last pages to deliver the punch line. Throughout the book, his visual humor interplays perfectly with the sophisticated though minimal text. (A Mount Rushmore-like scene reveals the faces of Reagan, Bush, Nixon, and Carter carved out of giant potatoes with the caption "Potatoland is wisely abandoned.") This beautifully composed ode to absurdity makes us all wish we really could see parsnips over Providence. Awards and other recognition: 1993 ALA Notable Book, School Library Journal Best Books of 1992, Fanfare 1993: Horn Book's Outstanding Books of the Year, Publishers Weekly 50 Best Books of 1992, New York Times Notable Books of the Year 1992. (Ages 5 and older)

Closing: How will you use science to live your life?  How might you use Science to build a sandcastle or a pinewood derby car for racing? 

Snack: already served! or eat the frozen peanut butter playdough creations.

Background for Teachers:

Fannie Farmer (1857 - 1915) Cookbook author, "domestic scientist" 

The publication of Fannie Farmer's 1896 cookbook, The Boston Cooking-School Cook Book, was an event in cooking history and in making domestic life a bit easier for family cooks, most of whom were women: she included very specific and accurate measurements. Before that cookbook, ingredient lists were estimates. "Your results will vary" was a phrase yet to become popular, but it sure described the older style recipes! 

Red-haired, brisk, energetic and opinionated — and endowed with a very good appetite — Fannie was fascinated by every aspect of food. James Beard remembered reading that she loved restaurants and would often put a little sample of a dish she liked into her handkerchief to take home and try to recreate it. She would also go down to Boston Harbor when a French ship had docked to taste what the French chef had to offer and maybe have a talk with him. 

Fannie Farmer had a far greater influence on American home cooking than we realize. Not only did she call for careful measuring (she was known as the mother of level measurements), but she was well ahead of her time in imparting important nutritional information to her readers. She told them how to judge the freshness of fish, how to select good poultry and game, what cuts of meat to buy, and what was important to a well-balanced diet. She deplored the poor bread of the day, believing that bread was our most important food. The bread recipes in her early books are exceptionally good (my favorite is her Water Bread). She stressed buying fresh eggs, instead of the common practice then of buying "cooking eggs" which were older and cheaper. She was both an intelligent teacher and a passionate cook.

— Marion Cunningham, The Fannie Farmer Cookbook, 1996 

I can’t help mentioning a book for adults interested in further reading.  See “Perfection Salad: Women and Cooking at the Turn of the Century” by Laura Shapiro, Ruth Reichl, and Michael Stern, 2001. “While PERFECTION SALAD is certainly about food, it is also a rich cultural history of women and food. With a wonderful selection of resources, from a recipe for raisin stuffed marshmallows to a celebration of Fannie Farmer, this is a delightful and interesting treat. Introduction by Michael Stern, co-author of EAT YOUR WAY ACROSS THE U.S.A and Gourmet Magazine’s popular column "Roadfood." A journalist who has written extensively on aspects of feminism, Shapiro presents a well-researched history of women as nutritional revolutionaries during the late 19th and early 20th centuries. This serious study is lively entertainment, spiced by the author's wit and wry perceptions. Through her, we discover clues to the motives of women who turned American kitchens into laboratories, run according to the dicta of the Boston Cooking School and similar establishments…” review from ‘Publisher’s Weekly.”

Recipes

Have enough bowls and measuring spoons and cups on hand for individual measuring, so that the children may experience measuring portions themselves. The concept of standardized measuring is the concept that Fannie Farmer introduced.

Peanut Butter Playdough Recipe

For individual portions:

¼ c. peanut butter

2 tsps. Honey

¼ c. powdered milk

Cocoa powder, optional

Wax paper square

Cheerios and raisins, optional

Spoon peanut butter into a bowl. Add honey.  Stir. Add powdered milk. Stir then take the ball of dough and put it on a piece of wax paper and knead with your hands.  For chocolate flavor you can add some cocoa powder.

Mold it into any shape you like. You can make designs with Cheerios and raisins.  

Put in the freezer to harden, optional.

Pancakes

Class members can cook their own pancake in an electric frying pan, lightly oiled. Put the following ingredients into a 6-8 oz. paper cup.

1 egg

4 Tbsps. Or 1/3 cup Flour

½ tsp. Baking powder

2 Tbsp. Powdered milk

1 Tbsp. Vegetable oil

pinch salt

blueberries, banana chunks or other fruit to add to the batter, optional

Fill the cup 2/3 with water and stir. Pour into the fry pan to cook.  Flip, then serve with syrup or jam.

Equipment for Pancakes: 

Electric fry pan, lightly oiled (one fry pan for every 5 class members works best)

Extension cord, optional if needed.

Spatula (s)

Spoons for stirring for each class member

6-8 oz. Paper cup for mixing for each class member.

Measuring spoons and cups.

Plates and forks for eating.

Syrup or jam for topping.
Take Home Page: (Consider including the recipe that you used as a take home sheet.)

Today we used science and reason to cook with measuring cups and spoons.  We learned about Fannie Farmer, Unitarian cookbook author and “domestic scientist” who introduced level measurements for recipes.

