
the mother who said: "When I was in the 
kitchen with my son, I stood over his shoul­
der and didn't trunk he could do it. When he 
was in your kitchen, you assumed he could 
... and that made all the difference." 

Kids thrive on the role reversal that takes 
place in teaching kitchens. "In our family 
classes," says Goldberg, "the kids do most of 
the cooking, assisted by the parent, which 
is the opposite of what usually happens at 
home. There's the feeling that the kids are 
presenting a gift of a meal to the parent." 

FOR THE PARENTS, the benefits from 
these classes can go far beyond the obvious. 
"Cooking involves multiple tasks ofvmious 
difficulties," proclaims Lynn Fredericks, the 
founder of FamilyCook Productions, which 
produces school progTams, curricula, and 
cookbooks that use food as a learning tool. 
"Moms and dads don't need to be slaves 
in the kitchen when there are able-bodied 
little ones who are keen to assist. Many re­
petitive cooking tasks are boring for adults, 
but kids learn by repetition, so it's pelfect. 
Parents teach kids to do the boring cooking 
tasks, such as stirring risotto, and the kids 
feel proud to do them." 

And you never know: That little munch­
kin throwing sugar around the kitchen to­
day could turn out to be tomorro",?s Food 
Network star. "My mom and I spent a lot 
of time cooking together when I was little," 
remembers chef Emeril Lagasse, who has 
been a leader in the nationv.>ide movement 
to get kids cooking. "Our family life really 
revolved around the kitchen, cooking, and 
eating together. That was when I learned 
what happiness can come from food." ~ 

JUUE MAUTNER is a freelance journalist based in Sl. Remy de 
ProvenCl', France. Her work has appeared in Travel + Leisure, 
GOl/rmet, Bol/ App~lit, EJ/e Decor UK.. and other publicalions. 
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and the pleasure of cooking in a kitchen 
decked out with fancy gadgets and top-of­
the-line appliances. (If you're accustomed 
to cooking with electricity at home, there's 
notl-ung like the thlill of filing up a six­
burner, 30,000 Btu gas range and sliding 
sizzling pans around.) 

There's also the festive atmosphere that 
prevails when multiple generations come 

together to cook. "It's definitely a bonding 
event," says Gary Goldberg, who directs cu­
linary programs at the New School in New 
York City. "Sharing the e"..perience with oth­
er families makes it a cooking party." 

And sometimes it just takes an outsider to 
help a child discover the little cook that lies 
",>ithin. Patty James, of Patty James Cooking 
School in Sebastopol, California, remembers 
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