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Do you know how
many class meetings
there are before
your first exam?

We hope that
you’‘re well-rested
and that you’ve
been able to bring
to campus at least
some leftover "hol-
iday cheer." Some
may find they need
it, if they only
reluctantly return
to "hitting the
books" and getting
up in time for
classes. Of course,
it would probably
be possible to pos-
itively correlate
high degrees of
reluctance to low
GPA’s, so we would
recommend that you
get over any reluc-
tance that you may
have-- as soon as
possible.

The semester
begins as soon as
you get here. Don’t
forget:

1/18-24 Drop/ Add

Your date depends
on the number of
degree credits you

have accumulated.
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10Uk ! New Stuff!

STUDENT FARM
AT COOE COLLEGE
y
Michael W. Hamm, Ph.D.
Dept. Nutritional Sciences

The spring of 1994 will
see the emergence of a new
project at Cook College -- a
student farm. This will be
a small-scaleintensive
vegetable farm on 2 acres at
Hort Farm III, located on
Ryders Lane (about a 20 min-|
ute walk from the campus).
The purpose of this farm is
to give studentswith an
interest in vegetable
productiona place to learn
within the larger framework
of the academic programs of
the college. It will also
allow students an avenue to
integrate their education
with an understanding of
urban problems with respect
to food. It should provide
a-useful forum for relating
the local productionof food|
and its environmental
benefits with the community
outreach programs being
developed at the University|

This last benefit is
related to the use of the
food that is produced. The
majorityof it 'will be do-
nated to local soup kitcheng
and food banks. A small per-
centage of it will be

marketed to the S \
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