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METHODS BEST ADAPTED TC THE TEACHING OF DOMESTIC

SCIENCE IN HIGH SCHOOLS.

\

In this thesis the pupil has first been considered, as to
age, psychological conditions and previous educational advantages.
There has been arranged an outline of a general course of study
ineluding twenty eight lessons, to be used as a guide in teaching
Domestic Science in high schools,

In presenting any subject for study or merely for an hour's
entertainment the prime consideration must needs be the hearbrs,
In teaching the pupil is essentially the teacher's hearer, so
previous to planning the work the pupils to be taught were con-
sidered. The possibilities of younger students are to a great
extent controlled by the age of the individual. The average age
of high school pupils is from fifteen to seventeen years. The

pupil has come up through the grades where he has acquired element-

ary and general knowledge and is just at the stage where he is

able to grasp scientific knowledge. There is a new awskening
and an enlargement of capacity to receive. The mind is keen

and alert.. Indeed it may be characterized as the impressionable

age.

Successful teaching at this time presupposes a thorough
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grasp of method on the part of the teacher, coupled with the
ability of effective presentation. Observation should be en-
couraged and insisted upon whenever occasion permits as a foundation
and an incentive to thought and reasoning.

The teacher must keecp ever before her the fact that Domestic
Science is truly a science, and that its genuine training value
is equal in importance to its utility value. Theory, on the other
hand, without practice is wholly incomprehensible to the young
mind and is virtually of no value to the student, for this reason

care should be taken to select experiments and practice dishes in

keeping with each lesson,

4+

Any ecraphic means of illustration is sure to be effective

T

b

e

and should be employed whenever possible.

For reasons of broadness and clearer conception coordination
of fundamentally related sciences with the teaching of Domestic
Science is encouraged. It has been assumed in planning this out-
line of study that Hygiene, Advanced Physiology, General Chemistry

1

nd Physics have been given in either the freshman or sophomore

o

-

year and that further study in Chemistry, also Iconomics and Botany
be coordinated with the Domestic Science work, in the Junior and

Senior years.,

LLs
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%. Chemical as disti

Organization

. Enrollment

3. Personal Equipment

equipment.

d. Assignment of lockers.

Leszon 11,
Cleaning,
1., Cleanlinees
a., rersonal
b. Surroundings
¢. Noral

2. Dust and its dangers.
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cleanlines

162}

[

4, Dictation

a. Review housekeeper's rule

duties,
b. To sweep and dust
1

¢. To wash dishes

To clean utensils

. Observation of desks and general laborator

from bacteriological

L

s, and individual
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d To clean ubtensils
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a' Glass and silver wares

b' Tin, iron and steel wares

¢' Copper, nickel and aluminium wares.
d' Wooden articles.

To wash towels and c¢loths.

dishes, clean and straighten laboratory.

Lesson 1II.

Combustion and Fuels.

1. Combustion

a‘.

.

Explain oxidation, take up air particularly

e
ct

s element oxygen,

Give following as the working definition of
combustion:

Combustion is the union of oxygen

with other materials.

Bring out the carbon element of such
materials explaining its relation to
heat and light.

Combustion as a universal process.

Slow combustion, e.g., rusty iron, decayed wood.

Quick combustion,

ct

Xindling point,

Carbon cycle in.nature - show constructive

ability of plants.




- liberation of sunlight.
2. Fuels
a. Kinds
a' Solid i
coal

hard

soft ? }
wood |
hard
soft
coke | il
7 charcoal

b' Liquid

gasoline
kerosene

alcohol

c¢' Gas

natural

manufactured or coal

asoline

0g

’ d? Blectricity
b HFuel walue
¢. Sources - agaln bring out the constructive
ability of plants.
# d. Fires
a' Essentials for fire - fuel, kindling poiht,

& circulating air.

&

b' Experiment with lamp chimney and candle,




¢' Explain the lahoratory burner.

d' Explain that the process of burning is a

chemical one and that it

with that which takes p

body.

Dictation

w

a' Give directions for building fires,

Ue]
£

cessive step.

aining the reasons for each suc-

b' Give qualities of a good range,

¢' Give abbreviations and measurements.

Practice work,
a' VWater experiments

b' apple sauce.

Lesson IV,

Tor

Water,

Txplanation of experiments of the

Characteristics of water.

&, Power as a solvent - explain

o'

Q

0]

Boiling point.

Steady temperature.

=

other substance.
Action of strong alka

a curd with soap.

-

"« Fhysical appearance

previous day.

ugse of term solvent.

High temperature occasioned by addition of

ali on water, which forms
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f. Physical appearsance.

a' Gondition in natural state,

b' Solidifying and melting points,

¢' Evaporation,
3. Sources,
a. Rain water
b. Surface water
¢. Ground water
4, Kinds
a. Hard
a' Permanent hardness.

Temporary hardness

Explanation of cause of each.

b. Soft water,
. Sources and dangers of contamination
6., Purification of water
8, Filtering
a' Structure of filter

b' Care of filter

¢' Value of filter

d. Sunlight

e. Aeration

a. Cleaning agent
b. In bhody

Solvent

 L70




d. In cooking
e. Percentage of water in food

f. Tercentage of water in body

"

8. Dietetie importance of water,

) a. Ixplain by graphie illustration, comparing
body to engine, with heart as pump, con-
trolled by brain, In explaining tha
l it is a carrier of tissue food, compare
blood stream to a system of traffiec.
Bring out its important property as a
solvent,
} b. Amount that should be taken daily.
¢, Percent obtained from different foods
d. Time for drinking water and why.
e. Result if too little water is taken.
9. Bring out the cellular structure of all bodily
tissue, illustrate by means of an orange.
)
10, Practice.
a. Addition of sugar to boiling water - hydrolysis.
b. Solubili+y
t ¢, llelting point

d. Caramelization

e. Soft ball stage, etec.
f. Diffusibility

g. Dried apricots

Addition of salt to water,

I :

|
L
| |

I

!




Lesson V.,

Sugar.

P 1. Review
%. Explanation of previous experiments which include
!
the following characteristies.
&. Physical appearance. %5

a' Solubility
b' Temperature of melting point | 4
¢' soft ball

d' Caramelization

e' Burning

' Importance of diffusibility and solubility

in the process of digestion.

b. Sources, with examples
a' Sugar cane
b' Sorghum plant
¢' Sugar maple
d' Milk
e' Fruits
¢. Kinds
a' Cane sugar
b' Grape sugar - dextrose ;

¢' Milk sugar

d. Glucose syrup

LY

FKimd “oif food.
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. Dietetic value

09

Amount allowable in a day

¥ h., Results of excessive use

a' Loeal injury

) b' General injury
i, Digestion
j. Cookery
' a' Change brought about by boiling with dilute
acids, _
3. Practice }
a. 3tarch experiments
' a' Chew cracker
b' Treatment with cold water
¢' Treatment with hot water g
|
d' Washing grated potato i
e' Washing flour
1 f' Washing turnip.

b. Fondant

¢. Peanut brittle

d. Fuffed rice brittle
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Lesson VI,
Starch,

1. Discussion of previous day's practice work.

[Av)
L
2
e
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e
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ies of starch - Physical

¢. Solubility
d. Action with hot and cold water
e. Fxplanation of starch grain.
f. Microscopic examination of starch
3. Dietation,
a, Rules for setting table.
b. Formulae for white sauces with explanation of
their uses and principle involved in

making.

r;—‘-

. Practice work
8. "hite sauce No.l
b. Creamed onions, turnips or other obtainable

vegetable.

Lesson VII,
Starch (continued)
1. Rapid review,
2. Chemical characteristiss of starch.
&. Dry heat
b. Action with vinegar and other dilute acids.

¢. Ixplanation of term chemical change.




3.

5.

3.

4.

o 10

d. Change brought about by boiling,
Digestion,

a. Result and beﬁefit of prolonged mastication.
b. Explanation of changes in starch in nature -

tion.

(=1}

and these compounds with human ige

47!

Slight discussion of manufacture snd kinds of starch,
laundry, ete.
Practice work
a. Sealloped potatoes

b. Boiled rice with sugar and cream.

Lesson VIII,
Starch (continued)

Review
Vegetables

a. Classes

b. Composition

¢c. Value as a food

d. Cheap food

e. Freparation and cookery of vegetables
Cookery of starchy foods - length of time and why.
Practice

8. Celery cream soup

b. Buttered beects.

c. Crisp erackers




Starch (continued)

[ 1. Slight review,

2. Class of food

a. Name of class

b. Comparison of human body as regards the fuel
uged and the heat and energy generated, k
! ¢. Amount of this food required. ]

d. Reasons for its universal use, |

L O

3. Summary of all the points on the four lessons on A

starch,

§ 4, Definition of carbohydrate
5. -Practice
a. Chocolate cornstarch mold
b. lacaroni with tomato sauce
¢c. Lesson in serving.
| Lesson X,
1. Review of starch
. 2. Characteristies of cellulose.
r a. Examples
b. Appearance
¢. Structure - use some coarse vegetable as celery
to show this. 1
| d. Solubility

€. Treatment with vinegar or other dilute a

ds.

@
e

3., Digestion

a. Bacterial action




too much in diet

b. Result of too little in diet.

a&. Principal foods containing it. .

Sk il

6. Cersals E~=
1

a. Kinds, I

b, Composition L*

¢c. Qualities

d. Cookery

o s k
e. Serving il
1l

L 7. Practice work E?
S ::‘:i |
5 . gl

a, Cracked wheat i

-
b, Cat meal

Cc. Rice |
d. Corm

0.

4]

e. llelting point

a' lard i

b' Mutton Tallow ﬁ;¢
¢' Suet. iTT

8. Solubility of fats

- .

9, Foods - definition [

10. Summary of carbohydrates.

Lesson XI,
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1. Kinds

-15~

-

Lesson XII,

Fats and 0Oils,

a. Animal

Tard
Beef tallow
Mutton tallow

Butter

b. Vegetables

a?
157
G'I’

d'l'

Olive
Cotton seed.
Linseed

Cocoanut

2. Discussion of melting points of fats previously

melted, and their solubility.

3. Special fats

0l

a.

'

al‘

4. Usas of T

Die indi

vieo

margarine

b, Chicken fat

ligse of each

=h

}_l-

o
i

ats in body - As questions before

cussing this topie in full,

vidual

c. amount taken

d. form

6. So0ap and

7. Causes of rancidity

taken

soap making
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Practice work
a. Fotato balls
Rice Croquettes
¢. Solubility of different parts of egsg.
d. Coagulation of egg parts.

D

e, Soap making demonstrated,

Tesson XIILL,

Protein.
Review fats and oils,

o
e
ct
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Proteid necessary to all 1life, Vv

cell.

Characteristics
a. Cellular structure - illustrate my means of an
orange and reference to starch cell.
b. Contents of cell and its condition.
¢. Solubility - importance of this charscteristic,
Fxplanation of previous experiments,
Cookery

a. Cookery of an

b. Reasons for cooking
¢. Reasons for not cooking

Temperature for cooking proteid.
. P S L

ms far naine

Time for using

a. Constant need of proteid for building purposes.
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b. Amount dependent somewhat upon occupsation.

. Bondition £it for w

58 .

r

&, Result of proteid food which has stood.
8. Digestion
&. Importance of soluble food.
b. Place of proteid digestion
¢c. Best formm in which to take proteid.
9. Practice
a., fxamination of cross section of epitheliug,
heart muscle or intestine to show the
cells.

1 ="

D‘ S

xplanation of function of cells by explanation
of work of one celled animals,
¢, Sauté potatoes,
d. Soft cooked eggs
e, Poached eggs
10. Eggs
a. Structure
b. Discussion of previous ex
c. Test for fresh eggs
d. Composition
e, Cookery
£, Dietetiec value - explain how chick lives on
contents,
11, Practice continued.
a. Set milk to sour,
b. Innoculate butter to become rancid

¢. Heat milk

d. Add acid.
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Lesson XIV,

Milk and Its Products.
|
f 1. Slight review. ;
. 2. Fxplanation of experiments on milk bringing out these ‘

) characteristics,

8, Action of acid and souring

; ¢c. Counteraction of soda due to alkali. ;
d. Bacterial action
3. Comparison of condition and properties of sour milk g!
with those of miik after sgcid is added. i
i 4, Kinds used E
g
a. Goats 5%N

b. Cows i

c,. uman

6., Digestibility 2

] B
ol

7. Food value. )

9

i

8., Show actual constituents. f

a. Fat by skimming E

fi

r b. Proteid by precipitating §
¢. Sugar in whey :

' d. Salts in whey

e. vater in whey

O

‘ 9, Contanmination
-~ Q
a, Sources

a' Utensils

e
= ]

h! Water used for cleans

[47)

ng




a' Disease germs - typhold especially
b' Tactic acid
¢' Change in composition or flavor

i

¢, Prevention

' Food value

-

h. Cream

a' Food value

Physical aprearance

Cheap source of protein food.




d. Butter

a' Characteristics of good butter

b' Making of.

)
e, Buttermilk
| a' Source
b' Food value
e¢' Digestibility
d' Composition
11, Enzyme digesting milk - rennin
a. "here found
b. Its aetion
¢. Product formed.
i 12, Pracgtice work,
a. Junket pudding,
b. Caramel custard,
¢, Cottage cheese
d. Test for points of coagulation of proteid
: e, Digestion with pepsin or pancreatin.
f. Put beans to soak,
| Lesson XV,

Proteid (Continued)

l. Review
2. Discussion of previous experiments.

Source of proteid

-
S

of beef|




Kinds suggested first by

Vg DU

b' Classifieation

¢' Rigor llortis - cause and effect,

£ - g
f' Parasites
1 HE: | -
g' lleat as a disease carrier

meats,
i' Composition
a" Amount of water, protei
j' Cookery

k' Beef and Pork - comparison o

a" Composition and structu

1' Economic value of meat

5. Vegetable proteid

S

Ee

(&)

6. Diges

1
Sources
Amounts

Digestibility

Effect of cellulose and stareh on

Reason for using vinegar on beans
Cookery
Heonomie value

tive enzymes that act upon proteid food.

o

upils.

Ire

h' Digestibility of short and long fibred

digestion,




Place in dietary
al e ~ 42 N ok 1,
8. Collagen noticed when cooking meat,

~

2. Practice work,

8. Addition of cold water to gelatine

b, Addition of boiling water to gelatine

¢. Broiled beef steak

 in J ) e IR
d.. Boiled meawvw .,

o

e. Boiled fish with Hollandaise sauce.

- ot By L
f. Baked beans,

1. Review extensively meats.

2. Ixplanation of previous experiments to

[
i 5

D

t

e

haracteri

[47]

cs

¢, Loss of this power
3. Source
4, Cookery - temperature

food and food value

a, Lemon jelly

b. Stock soup from boiled meat of previous

ow following

lesson,
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Lesson IViI, ”

Test on Proteid and Gelatine.

Lesson XVIII,

1. Ask questions as to
a., Why we eat
b. What happens to the food eaten.

t

0o
L 3
=
e
D
7]

e

Ve organs

o

a., Extent

b. Use |
¢. Form

5., Digestion experiments
a. Difference in taste of cracker acted upon by
saliva,
b, Action 'of malt diastase on starch
‘e, Action of pepsin on meat

rennin on milk




7. Absorption
| &, Condition of digested food
’ b. Use of absorbed food and its storage. :j
>. Use of undigested residue.

8. Digestion as related to disease.

o

et

a. Reagons for digestive difficulties.
b. Prevention of sueh difficulties
¢c. Cure -~ importance of dietary study.

9. Care of digestive organs

o

10, Use of water in the dietary

b. Popovers - use of egzs as leavening agent,.

? 2. Examine yeasts

3, Hature of yeast

4, Structure
5., Reproduction
6. Conditions necessary for growth

7. Manufacture

8. Use = leaven:

-
=]
;\




IManufacture - brie

-8

b. Characteristiec

g. Action of yeast on flour
a' Intermediate products

b' Final products

i

¢' Use of these pro

H cq

lucts

[}

h., lecessity of gluten in flour when yeast is used.

10, Practice work

3

a., Making of yeast

b. Marguerites,

lLesson XX,

1. Start bread with plenty of yeast

2. Review yeast and flour
3. Bread
a8, Principles involved in making

b. Illethods of making
G, erature and regulation of oven
d. Causes of poor bread,

a' Sourness

b' Heaviness

Overlightness




ot 1659
e' Courseness of texture
e. Difference in grades of flour,
a' Sprouted wheat
b' Hard wheat ;{
winter Ff 
spring

¢! Soft wheat

winter
sSpring

d' Musty wheat

+

f. Variations in minor ingredients
L 4, Practice 1
I a. Baking powder in water

b. Soda and an acid

|

i|

‘ ¢. Bregd |
: |

|

Lesson XXI.

r . Leavening Agents Cther Than Yeast.

1, Review

2. Explanation of previous experiments (]

B 3. Baking powder

I

a., Characteristics

! a' Gas production - its
b' Rapidity of action
¢' Chemical change

d' Appearance

nufacture




Use of each - how used,

a. Baking powder biscuit

b. Sour milk muffins

Lesson XXII,
Batters and Doughs.
1. Review
2. Batters
a. Kinds
8" Pour
bl Brop
b, Definition of batter,
3. Doughs
a. Xinds
a' Soft
b' Stiff
b, Definitions

A : S [
4, Cake ma}u.hg

a, General principles involved

s
<l

a' Eggs

e

b' Baking powder

]

east
d' Soda

b. General formulae and variation
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¢' Amount and restrictions o
d' Effect on digestion 4‘

e' Cuality used

——
oy
-
5
)

ey
v

| Lesson XXIII.

Cake Filling and Pie ol
. {
lMaking. :
1. Review L
2. Pies i
i
i |
. a., Parts o
o 1 (A2 i 4 ‘lgi T
a' Filling ol |
10 |8
1 r i i , |
b' Crusts
a" General principles in meking |
r a"! Rapidity of making !
b"' Cold ingredients
c"'" Gualities of good crusts

e' General talk on fillings R
, d' Digestibility.

3, Cake Filling - general talk

®
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Tesson IXIV. L
1. Test on yeast, ete, !=
2. Beverages |
) 1F |
a. Kinds Ik
1
a' Hot and Cold !!
b!' Other divisions l
|
b. Uses y
T = = |
¢. vhen used, how used. |
|
2. rractice i
a, Temonade t
1
b. Fruit punch i
¢c. Tea 1§
' g !
d. Coffee
Lesson XXV,
Fruit and Balad. (Rl
1. Review test gquestions. |
t 2., Fruits i
8, Kinds |
h. Cheracteristics
¢, Composition

Time of using
a. Ripe and unripe

ities of good fruit




Hrnis
b' Vegetable
¢' Mest

a' Nut

' Egg.

¢, Dressings

) d. Qualities of salad ingredients, mixing of _L
i |
these. &
BN
e. Flace in dietary {y
f. Serving. ‘@
10, Practice i
¢ a, Fruit salad &
I
b. lleat salad i
¢. Nut salad.
{
-

Lesson XXVI. :

Frozen Mixtures. | i

1. Kinds 1
a, lces

bh. Sherbets

¢c., lce cream

Frozen custards and puddings




L

2. Freezing
a, Principles
b. Freezers and substitutes
¢. Jce, salt and proportions
d, IMixture to be frozen

e. Packing and moulding

3. Dietietic value

a. Orange ice
b, Frozen custard
Lesson XXVII.

Summnary .

1., Cleanliness, neatness

a. Principles of compustion

3. Water

(4}
€

a. Use as a cleaner

b. Use as a bodily cleanser

Qo

¢. Amount used by body
d., Purity
e, In foods and drinks

4. Starch




4,

-
J

8.,

b.

Starch

sources
Structure
Time of cooking
Result of cooking, boiling, baking.
Use in body
a' Heat and o
a aeat ana energy

b"' Proi

&

eid sparer

Sources
Use in body
Ly e ﬂ

a' Heat and work

b' Proteid sparer

6. Cellulose

8.

e

8, ats

sources

e
L

e

General characteristiecs

-

b' Experiments

b' Peristaltic action

defined

and olls.

Sources
a' Vegetables

T

b' Animal

b. Physiceal characteristics

a' llelting point, etfec.
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d. Necessity of proteid food to life

10, Gelatinoids
&, bExamples and ¢l
a' Meat
b' Gelatin

Use in body

Cookery
Amount used

ssification




Do

\Organic acids,

Tater

\nre
all

Defi

Q.

De

C.

nition of ¢

neral matter,

igestion

~

g

Digestive orgaas
Digestive juices
Food digested in different parts

canal,

%)
-
=
o7}
e
w
@D
w
D

i

b' To keep healthy

. i)
e 1= 7 * 8] X o~ L B -
Bread and baking powder mixuures

a., Yeast
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¢c. Baking powder mixtures.
iple of aetion
14, Cakes, pies, ices, beverages.
5. Food preservation.
2. Principle involved
16, General summary
a. Balance of proteids, fats and carbohydrates in

dietary,

Lesson XXVIII,

Examination and eleaning of Iaboratory,




