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For most college students, cooking is a necessary part of their daily routine that they 
need to make time for. For a busy student, cooking is the last thing that they want to 
do when they get home. For Tess Le Moing, however, a senior writing major at 
Ithaca College, cooking is an activity to look forward to.   
 
Tess makes cooking look easy as she shuffles around her kitchen keeping track of 
everything in sight. She is not preparing stereotypical college foods such as Ramen 
noodles; she would rather try out a new recipe for stuffed bell peppers or improve 
her delicious spinach and feta quiche.   
 
“It’s a form of therapy once you get used to it,” she explains. “Ultimately, my favorite 
part is eating it at the end. I think there is nothing more satisfying than making a 
whole meal and then eating it. Food made in this way actually tastes astonishingly 
good.”  
 
She also admits that it is not just her she is cooking for; because there is nothing 
better than seeing her friends enjoy what she cooks.  
 
Tess loves to teach her friends how to cook as well as herself. “It’s a problem I want 
to solve in the world of cooking, I wish more people were cooking.” One of her goals 
is to create videos that teach people how to cook using easy, visual step-by-step 
directions.  
 
So it is easy to see that Tess has a passion for cooking, but where did this passion 
come from? 
 
Tess grew up surrounded by her mother and Nana’s cooking, although she did not 
realize how much she liked it until she signed up for a food writing class in her 
Junior year at Ithaca College. Tess is a senior writing major, but she soon realized 
that writing is not her passion- cooking is. She remembers how the homework in 
her food writing class forced her to focus on food, and she found it most enjoyable. 
Until this class, she never considered that she could make a career out of cooking.  
 
After being inspired by “small and cool food experiences” in Ithaca, such as the Kava 
Bar (a drink made from a root which is often drank in order to relax), and by 
Buddhism and the culture of Zen, her biggest goal right now is to open a “Zen Café”.  
 
“I want this to be a place where people can go to sit and relax,” she says. 
 



This cafe would also go hand in hand with the “health-obsessed” trend in her 
generation. The menu would feature healthy but fun, small dishes, and she would 
like to experiment with making a tea brand including drinks such as a tea latte or a 
tea cappuccino. She also mentions experimenting with essential oils to make dishes, 
such as lavender cookies or scrambled eggs! 
 
Tess enjoys living a minimalistic lifestyle, and she wants the café to have these 
qualities as well. “We want to not be stressed or have anxiety, and depression. We 
want a calm place to do things, such as meditation or coloring. I want to make a 
place where people can go and relieve stress.”  
 
Tess is incredibly passionate about her new career goals involve cooking. She also is 
passionate about teaching other to cook as well.  
 
Here is her advice for aspiring chefs:  
 
“Don’t be intimidated by it, because we’ve been cooking forever, it’s in our brain to 
cook. Don’t be afraid to use Google or YouTube how to do things. You would rather 
do it the right way rather than make it bad. So just don’t be intimidated, everybody 
loves eating; it’s the best thing ever. You’re doing something to eventually achieve 
something that you feel really good and happy about what you just made. Believe 
me, you will feel a sense of great satisfaction when you’re making something out of 
nothing.” 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


