“Cause she was always baking and I was interested in seeing what she was doing all the time.”(Kennell) I think that was very much the same through out most of our own traditions, watching someone family member doing something and you wanting to do the same. Many people think that you have to be some kind of special touch for baking, well part of this is true. The little secrets that people use in there cooking give it that special taste. I also thought that doing this interview it would give me the chance to really find out what kinds of little secrets people used while they are cooking.


“Yes we do have secrets but we don’t tell them what they are. We have our own passed down from generation to generation”(Kennell). 


I kind of figured that a great baker wouldn’t tell her secrets. I guess that’s why they are secrets and they are passed down from generation to generation.


	Baking is something that most of us try at one point in our lives. We get out the old cookbook and try to make a go of it but we soon learn that you have to have lots of patients for it. As many people have their secrets in there heads they also have their recipes. From personal experience that when ever I see anyone in my family cooking or baking they never use a cookbook


“ Not very often I learned everything in my mind. I used to pick up…pickup from other people, watching them and go home a make it. A pinch of this and a pinch of that”(Kennell). It’s interesting how these people don’t really know how much of something they are putting in to their mixture but yet it come out perfect almost all the time.





	In cooking like anything else you have your up and your downs. You can’t have something perfect all the time. There are many things that can go wrong while cooking or baking. Such things can go wrong as the yeates that’s bad, bad cooking pans, poor ovan that give you the wrong temptures almost anything. Even most people find that the weather is even the cause of some bad cooking. I know that my mom will never bake any cakes if she knows that its going to rain or if theres going to be a lot of damp weather. She knows that tis will have a big effect on her baking.


“ Oh yes in bread the yeats wouldn’t rise had to throw it out and make up another batch or the ovan would give out on me and I had to end up making it all over again”(Kennell).


	I found out something while researching a part of this project and I actually looked in to this about the bad yeates. I found out that once the yeats gets damp it will not rise. This meaning that you will have to make the whole batch over again with new yeats.





 Baking and cooking is passed downthough generations the way to make certain things in your family may be total ly different from another family. In my family certain things have been passed down as well as the secrets but you have to gain trust with the person before they will tell you. Baking is mostly passed down to the women in the family and this is the same for  mrs. Kennell. 


“yes to my grand children, my grand daughter and my daughter in law”(Kennell)





It’s very good to see that she is willing to part with her little secrest to someone that she trusts. Im sure that she grand kids will enjoy more of her cooking for years to come.








