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There's something new on the menu at Alfred University this fall: Cooking classes.While gourmet foods may be in the
curriculum, the real aim is to teach students the basics, starting with boiling water and making popcorn in the
microwave.Carol Wood, associate dean of students, become convinced a class in the basics was necessary after the
University "hard-wired" its residence hall fire alarms into the Village of Alfred's fire station last year. Now, instead of
just sounding an alarm in the residence hall, the signal goes to the fire station, too, and triggers an automatic response
by at least one fire truck. "There was an immediate jump in the number of times the fire trucks responded to campus,
usually in the middle of the night, and often because someone was burning popcorn in a microwave," said Wood. "We
were concerned that we were creating an undue burden on the volunteer Alfred Fire Department."She also chaired a
campus committee of staff and students charged with evaluating new dining service providers for AU, which has 2,000
undergraduate students, 65 percent of whom live and eat on campus.Wood emphasized during the bid process that she
wanted the new dining service firm to offer cooking classes, and AVI Foodsystems, Inc., the successful bidder,
agreed.This fall, AU Dining Services will install a demonstration kitchen in Powell Campus Center, one of two dining
halls on the AU campus. Wood said cooking classes are being planned for weekends and during off-service hours in
the dining halls. Students, and other members of the AU community, will have an opportunity to partake of the
classes, which will range from "Grad School Cooking 101," designed for students who will be living on their own in
an apartment for the first time, to planning a party with gourmet food and how to make healthy lifestyle dining
choices.Participants in the cooking classes will be able to watch the food preparation in the special demonstration
kitchen, equipped with an overhead mirror so that the chef's movements are easier to see, with written notes and
recipes provided. There are other changes, too, inspired by students' participation in the planning process and AVI
Foodsystems' ideas.Ade Dining Hall is being remodeled and will open in mid-October. Students from the residence
halls on the north end of campus who would ordinarily eat in Ade will be accommodated by extended dining hours and
expanded seating areas in Powell, said Wood.When the remodeling is completed, Ade will feature "Fusion," with a
menu inspired by various global cuisines. AU Dining Services is seeking "recipes from home" from the international
students and will incorporate those dishes into its offerings. Other new features at Ade will be a "wall of cereal" that is
popular on campuses today, as well as organic baked goods and homemade soups.Downstairs in Ade will be a
convenience store and deli, the theme of which will be influenced by students before the final touches are
installed.Powell Campus Center dining hall will see other changes, too, in addition to the cooking classes and the demo
kitchen. There will be a bagel bakery on the premises, and a deli. The Li'l Alf Caf, a popular dining spot for faculty,
staff and students, will have interactive terminals installed so that patrons can order on-line and have their food
waiting for them. AU Dining Services will continue to work with the AU Career Development Center to offer
"etiquette lunches." Started several years ago by the Career Development Center, the etiquette lunches are designed to
teach students how to interact with prospective employers over a meal and how to approach a business lunch.


