


learn to plant and grow vegetables, propagate and care for fruit trees (such as citrus, mangos
and avocados), and where they get some experience in soil management, including the use of
green manures and cover crops. In the afternoons, classroom work centers around the study
of biology, mathematics and Engiish. There are two orientation courses, one in general agri-
culture, the other in animal husbandry.

During the second year all students work during mornings in the field crops department
where they plant and cultivate corn, sugar cane, rice, sweet potatoes, sorghums, pigeon peas,
sesame, cotton, and the like. Classroom work includes courses in elementary chemistry and physics
{just enough for a farmer’s needs), mathematics, English, soils and fertilizers, certain phases of
animal husbandry, agronomy and horticulture, and forestry. We consider our brief course in the
latter subject of great importance, for the forests of tropical America constitute one of its great-
est natural resources, which can be conserved and utilized profitably, or destroyed if not pro-
tected from fire and ruthless exploitation.

Practical training during the third year is in the animal husbandry department. Here stu-
dents learn to handle the dairy herd, including the use of the silo, for which we predict a great
future in tropical America. (And thereby hangs another tale. Old don Procopio, when he heard
we were filling our silo for the first time, came over fo see what it was all about. He stood in
contemplative calm for some minutes, watching the ensilage cutter blow chopped kaffir corn
into the trench, and then retired with the remark: “Well, | knew you gringos were queer people,
but | don't understand how you can eat that stuffl”) They learn to milk cows, to use the pasteur-
izer, and to make good butter and cheese. They receive adequate training in the care and feed-
ing of hogs and the curing of ham and bacon. They learn to care for horses. They spend some
time in the poultry section. They receive training in simple veterinary medicine and they do all
the butchering labout 30 steers per month) for the school dining hall, learning to cut meat properly.

Having found that most of our students, during the first and second years, learn to read
English fairly well, but that many are hesitant about speaking the language, we added a course
in conversational English to the classroom work of the third year. Other subjects studied are farm
management, dairying, swine, poultry, and simple agricultural engineering.

The class in English conversation has been a great success. The students like it. Not only
do they acquire more facility in speaking the language, but they discuss agricultural matters,
reviewing many of the things they have learned during their first two years. And we try to make the
discussions interesting. On one occasion the teacher posed the following problem: “You are cast
up, all alone, on an uninhabited island in the Caribbean. You can take with you one crop plant,
one fruit tree, and one animal. What will they be?"

Julian Menendez was the first to be called upon. “Well,” he said, "I will take the corn
plant, because corn is the basis of our Central American diet. And for the fruit tree, | will take an

orange, because | like oranges and the fruit will supply me with vitamins. And since | will be on an
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What baye been the most dz'fﬁcult lbm/)lenu

encountered at the school?

First and foremost, the difficulty inherent in bringing together the sort of staff we feel we
must have if we are to give students the sound practical training we visualized from the start.
So fas as concerns such classroom subjects as English and mathematics the job is easy. But the
rest is not. To teach and train the boys in such branches as dairying, swine and poultry husbandry,
the growing of field crops, fruits and vegetables, we have to find men with plenty of tropical
experience in their respective fields; men who speak Spanish fluently; men who not only know
how to teach but who have a keen and sympathetic interest in the students.

To assemble our staff we have drawn upon numerous countries: The United States,
Colombta, Costa Rica, Guatemala, El Salvador, Honduras and Nicaragua. Among the younger
teachers are several of our own graduates who were sent to the United States for a year of
specialized training after they had completed their courses at the school.

When 160 growing youths from as many as twelve different countries are gathered
together on one campus it is obvious that a few problems are bound to be encountered. But
they have been fewer than we expected. There have never been any quarrels arising from
strained relations which might exist at the moment between two of the countries represented in the
student body. Problems of discipline have been those which are normal in any school anywhere.

Quite naturally, it has not been easy to satisfy the dietetic habits of boys with such varying
backgrounds. Students from Guatemala are accustomed to eat black beans. The boys from
Honduras like red beans. The boys from Costa Rica, again, like black beans and think there should
be a law against those of any other color. Students from Colombia are accustomed to eat
potatoes; the Central Americans prefer rice. Only on one point is there universal agreement:
meat, and lots of it

Professor Robert S. Harris of the Laboratory of Nutritional Biochemistry at Massachusetts
Institute of Technology made a study of the foodstuffs which went into our dining hall during a
period of two weeks, and found that the students consumed a good deal more meat than they
really needed; that they had plenty of carbohydrates; and that they did not like spinach. This
seems fo be a pretty normal situation.

It might be mentioned right here that the students produce the majority of the food-
stuffs they consume. All pork, poultry, milk and milk products are thus provided. While it is
impossible for the school to produce sufficient corn and beans (to do so would require so much
of the students’ time that they could not be given adequate training in other matters) it does pro-
duce all the rice used in the dining hall, the panela or brown sugar, sweet potatoes, yuca or
cassava, plantains, oranges, grapefruit, mangos, avocados, and numerous other items, includ-

ing an abundance of vegetables at all times of the year.
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