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Q2:
So you graduated and you got married, but did you -- were you able to incorporate your training into organizations or things that you did?

A:
It came in very handy because I have a big family, and I enjoy cooking and backing, and I wasn't afraid of any kind of a recipe. And everybody adored it.  I used to give anywhere between 20-30 people, the big occasions that we would have, and I enjoyed (inaudible).

Q:
So what was the focus of the program?  Was it for cooking in hospitals, or...?

A:
Yes.  Yes, yes.  It was hospital.

Q:
Mainly hospital.

A:
Mainly hospital.  I'm sorry, that's why I was at the Highland Hospital.  And I did [what I did?].  I cooked and I baked there, and enjoyed the doing.

Q:
And what kind of courses did they--?  What was the coursework, specifically?  I mean, obviously there was cooking...

A:
Yes, about the values of vitamins and all that.

Q:
So nutrition.

A:
Yeah, nutrition.  Mm-hmm, mm-hmm.

Q:
Did you have to take chemistry?  It seems like I've seen pictures in the collection.

A:
I did, yes.

Q2:
Yeah, I was going to say.  We have pictures I know of, like people in the chemistry lab.

A:
Yes, yes.  Yes, I had to take chemistry, which was really not my forte.  I think--what was it?--I'm trying to think what [score?] they used for the high school, when I was supposed to graduate. 

[10:00]

 Like the cutoff mark was 65, and I got a 65 in chemistry.  (laughter)

Q2:
I didn't care for it, either.

Q:
So were there mostly women in this...?

A:
All women.  There were boys in school, in the other programs, but no.  All women.  Some were local.  A lot of them came from the small towns around.

Q:
How many do you think were in your class?

A:
Oh, I'd say 30 or under…
