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KAPPA SIGMA FRATERNITY:
SARAH FRISON, COOK

“Well, I’ve learned a lot [working here], you know, because at first I didn’t
know you could put salt in boiling egg water and make the shell come off
easier, so I learned a lot of tips like that.”

--Sarah Frison

FULL INTERVIEW TRANSCRIPTION:
Sarah Frison, cook
KAPPA SIGMA FRATERNITY
April 6, 2004 @ 1:00pm
Kappa Sigma Dining Room
University of Mississippi
Oxford, Mississippi
Interviewed by Amy Evans
[Approx. 15 minutes]

NOTE: Various sounds occur throughout this interview. Rather than mention
them individually and interrupt the flow of the conversation, they are noted
here. This interview occurred in the diningroom at the Kappa Sigma house.
Even though lunch service was over, a few guys can be heard coming in to
get ice and drinks, which are situated adjacent to the table where the
interview is being conducted, and visiting with each other. There are a couple
of instances when chairs can be heard being dragged on the floor as people
get up from their seats.

*  *  *

Amy Evans: This Amy Evans and it’s Tuesday, April sixth, two-thousand and
four, and I’m at the Kappa Sigma fraternity house at the University of
Mississippi with Sarah Frison, who is a cook in the kitchen here at Kappa
Sigma. And Miss Frison, if you wouldn’t mind saying your entire name and
your age for the record.

Sarah Frison: Oh, okay. It’s Sarah Louise Frison and age is—t—forty.

[Short pause]

AE: Okay, are you from Oxford?
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SF: Yes.

AE: Born and raised, huh?

SF: Mm-hmm, yes.

AE: And what part of town did you grow up in?

SF: Um, out on the west side. Highway 6 west.

AE: Okay. And where do you live now?

SF: I’m still in the same place. [Laughs]

AE: Really? Your family’s house?

SF: Where I was born at, uh-huh.

AE: Really. And it’s—family is still—

SF: Well, I got my own home out there. I built on my mama’s property so—

AE: Wonderful. Okay. And are you married? With your own family?

SF: Yes.

AE: Do you have kids?

SF: I’ve got one son, and his name is Torick Frison, and he’s a student at Ole
Miss.

[Short pause]

AE: Wow. And what’s your husband’s name, if I may ask?

SF: Uh, his name is Joe Lester, and—well, he’s disabled.

AE: Is he from Oxford as well?

SF: Well, he’s from Batesville.

AE: Okay, And how long have you been working here at Kappa Sigma?

SF: Um, eight years.

AE: Did you work anywhere before coming here?
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SF: Well yes, I worked at the Holiday Inn, and I worked at The Gin. It’s a
restaurant.

AE: Okay, sure. I know about The Gin. So you’ve been in the food service
industry for some time.

SF: Yes.

AE: How did you learn to cook?

SF: [Short laugh] Just from different people and [short pause] cooking
myself at home.

AE: Was your mother a big cook?

SF: Mother, uh-huh.

AE: What kind of things would she make at home?

SF: Well, she made like dumplings and mmm [short pause] casseroles,
turnip greens—you know, all that old southern cooking. [Short laugh]

AE: Mmm-hmm. And so do you think that you learned just by growing up—

SF: Mm-hmm.

AE: --in that house, or did she really sit and teach you some of those things?

SF: She—she—she really—she taught me a lot. And plus, like I say, when I
worked at like at the Gin and a lady that—there was a lady that trained me
lots and, you know. And plus, being here with Jean [Foster, another cook at
Kappa Sigma] I learned a lot from here so—as the years—I’m just learning.
[Laughs]

AE: So when you got your job at The Gin did you want to be in the food
industry and that’s why you applied there, or did it just kind of happen that
way?

SF: Well, it just kind of happened that way. But I did like cooking so, yeah,
I’ll say I did.

AE: Um-hmm. Well, and all this cooking for a job, do you still cook at home?

SF: [Laughs] Well, I cook at home, like on the weekend. I don’t cook Monday
through Thursday. I cook maybe like on Friday, Saturday and Sunday but not
on Monday through Thursday.

AE: Yeah. What is your day like here? What time do you get here?
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SF: I get here at nine and get off at six.

AE: Okay. And are you responsible for all the meals with Jean [Foster] and
Johnny [Brown] that happen in between?

SF: Uh-huh. Yes. Kind of like do all the prepping and you know, helping out.

AE: And what’s it like cooking for all these hungry young boys?

SF: [Laughs] It’s fun. Nice. Exciting. Being around them. So.

AE: Um-hmm. Well, I—when I was talking to Jean, I was saying how
she—since she was in the restaurant business too before at the Beacon, I
was thinking how this must be a real different dynamic to be more of a
nurturing role.

SF: Yeah.

AE: And be able to interact with the same people every day.

SF: Uh-huh. Yeah.

AE: Do you enjoy that?

SF: Yes. It’s fun.

AE: Yeah?

SF: I love it. [COUNTER: 3:47]

AE: And so do you have anything that, um, you introduce in the kitchen
when you’re cooking? Any—any special items that you like to make?

[Short pause]

SF: Well, not really. Ms. Gough, you know, she kind of [short pause] do all
the menus and so we pretty much just go—go by what she, you know, give
us—tell us to cook. So, not really.

AE: Well, do you have your own way about things with that menu? Like we
had, um—today I sat with her [Ms. Gough] and had grilled cheese and
vegetable soup, um, and salad. And there was some cobbler out there. Do
you have, you know, maybe just add your little signature here and there and
put in something—

SF: [Short laugh] Mmm, no. Not really.
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AE: No?

SF: Uh-uhh.

AE: Well, what kinds of things have you learned, um, from like Ms. Jean
[Foster], working in the kitchen with her?

SF: Okay. Well, I’ve learned a lot, you know, because at first I didn’t know
you could put salt in boiling egg water and make the shell come off easier, so
I learned a lot of tips like that and, um, what else? Just different little stuff
like that. Little small stuff that I didn’t know about.

AE: Um, can you speak a little bit about how working here is different from
working at the Holiday Inn or at The Gin?

SF: Uh, yeah. It’s much different. The—the hours and, um, at—at the Holiday
Inn I did like housekeeping [short laugh], and I hated that. So it was—being
off on the weekend and holidays, you know. It’s--I didn’t have that
opportunity at The Gin and at the Holiday Inn, so that’s why I like this so
much better. And being off in the summer.

AE: Yeah. What do you do in the summer?

SF: Uh, I baby-sit. My sister, she’s got a two year-old, and I baby-sit for her.

AE: Okay. And so do you intend to stick around here for a good while longer?

SF: Yeah, I think so. [Laughs]

AE: Yeah? How have things changed over the eight years that you’ve been
here already? Anything?

[Short pause]

SF: Well, let me see. [Short pause] Not much. The boys is getting—you
know, they better. You know, like on—like, uh, the initiations and stuff. And,
uh, when they, uh, haze and all this stuff. It’s—it’s much—you know,
it’s—what I’m trying to say? It’s better, you know. They ain’t doing as much
as they used to do. Like the drinking and partying in the houses? Seems like
it done changed.

AE: Are y’all usually around to see much of that when it’s going on? When
pledges come through?

SF: Uh, well not the initiation but like the—they used to have all like parties
pretty much on the weekend, and we come in the next day like on Monday,
the house is wrecked and—and see now—since--like in the last two or three
years, you know, we hadn’t seen that. So they done changed all that. I
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guess. You know, that’s different. Sometimes you see them laying out all
over the floor and—[short laugh] But, you know. Like I say, the last two or
three years, all that been changed.

AE: Do you have any, um, more personal interactions with any of the—the
guys around? People that come back to visit you after years away or
anything like that?

SF: Yeah, it’s quite a few of them. One here today that was like an old
member. He comes in every, like, once a month, come in and speak and so,
yeah. Pretty much.

AE: And I’ve also been hearing that y’all do some special dinners for the
parents and things like that. Do you have many—much interaction with
parents?

[Short pause]

SF: Well, we m—mainly just meets them like once a year or so. You know,
we don’t—you know, we don’t see them that often or—

AE: Yeah.

SF: Or when they are here, they’ll come in and speak and you know, tell
them how nice everything is and tell the boys, say they really enjoy us and
all that but—it’s maybe once a year we see them.

AE: Well, I would imagine the mothers of these boys would be especially
thankful that they’re being fed well.

SF: [Short laugh] Yeah.

AE: [Short laugh] So, um, what’s a typical day like when you get there in the
morning at nine? What do you—what do you work on and—and do through
the course of the day?

SF: All day? I come in and start, uh, like working with the salad, making the
tea, and then I’ll prep—help Jean. Fix, you know, fix the lunches. And fill up
the line and help clean up the dining room and—and pretty much keep the
line supplied. Up until two—well, one-thirty.

AE: Um-hmm.

SF: Then we’ll break. Then start cooking supper around [short pause] two-
thirty or three. So.

AE: And do y’all have a, um, an item that you think that you serve the most
of?
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SF: Yeah, chicken tenders and baked potato. [Laughs]

AE: And baked potatoes?

SF: They love them! [Laughs]

AE: Really?

SF: Chicken tenders and baked potato. [Laughs]

[Short pause]

AE: Do you have guys that come in the kitchen during the course of the day
and ask you to make something or help themselves?

SF: Well, they’ll come in and make a peanut butter and jelly sandwich or,
you know, get a glass of tea or an ice cream sandwich. But they don’t hardly
ask us to make anything for them.

AE: Yeah. What about in the middle of the night if they get hungry? Can they
come down here or no?

SF: [Short laugh] Well, I don’t think so. I think she [Ms. Gough] has the
kitchen part locked.

AE: Oh, okay. [COUNTER: 9:48]

SF: So I don’t think they can come in the kitchen and all at night. You know,
once they eat supper at six, they can come in this part [the dining room] and
study, but she pretty much lock up the—everything else. The kitchen and the
pantry.

AE: And do you know many other people, um, who work on campus and
are—are cooks at sororities or fraternities?

SF: Yeah, I got a auntie that works on the girl’s side. Um, quite a few friends
work out here.

AE: What’s her name? Frankie Lewis.

SF: And her daughter that works on the—at the Kappa Delta house. And—I
know quite a few people since I’ve been out here. [Laughs]

AE: Yeah.

SF: I’ve met quite a few.
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[Short pause]

AE: Well, what have I forgotten?

SF: [Laughs]

AE: Anything else you want to add?

SF: Well, naw. [Laughs]

[Short pause]

AE: Okay, then. Well, thanks for your time.

SF: Okay.

AE: I appreciate it.

SF: Okay. Thank—

[COUNTER: 10:46]

[END]


