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INTRODUCTION

A Study of the Development of & Community Food

Production and Conservation Progran

Much is being dore af this time to enable mall communities to
be as nearly self-sustaining as possidle in supplying their dietary
needs. To that end, state and federal egencies in Virginia have co~
operated in the development of a program of food production and con-
servation.

Since the organization of classes and facilities mentioned in
this study took place entirely in the year 1943, it is necessary to
qualify it as the first year of the undertaking. The wgency of war
condi tions, the lackvof tran sportation and commercial processing facil-
ities for civilian use make increased production for home use necessary.
The encouragement and assistance of trained leaders has value that is
not easily measured. It is too early to evaluate these developments
thoroughly; however, an enalysis of the first year of sich operations
shows decided trends. Results for the year 1943 have been summarized

ag follows:

Classes in food production (Course 15) 908
Approximate enrollment 30,000
lNlumber of canning centers 70
llumber of ﬁome coaning centers 838
Total quarts canned 2,106,083

Pounds food dehydrated 48,700



Pounds moat canned 1,040,310
Bushels vegetables stored 12’4»,82)4
Bughels fruit stored 2,720

Locally, the year of the study has been one of great change,
As in many other commmities in the state, there has been in Blacks-
burg an influx of workers for the nearby war production plant. lMany
such warkers have bought or rented rural homes, planted gardens, and
procossed food. A representative number of these are inc.:luled in the
study, as well as 0ld residents whose gardening habits have been es-
tablighed for years. Az:.xateur gardeners have, in many cases, started
out under the direction of experienced friends. In meny cases, the
Food Production War Training classes answered this need for instrtic-
tion. In the community studied, interest in gardening and canning was
general and enthusiastic. This study is an attempt to evaluate the ef-
fectiveness of the training progran and to develop procedures that may
result in improvement.

There is also, at this time, an increased realization of the
need for a clearer understanding of the fundamental facts of nutrition
on the part of the averesge cltizen. War conditions have caused tho
establishment of the National Nutrition Council which has popularized
and advertised the basic principles of nutrition on the radio and by
posters and periodicals. Foods were classified in groups. Slogens
were used and the simplified objective, "Seven ﬁasic foods to be eaten
every day", was recommended. This standard, on an ennunl basis, was
used for estimating the needs of families studied.

During the interviews, definite evidences of melnutrition were

seen, including rickets, goiter, pellagra, end crippling arthritis.



Such evidence cannot be furnished in this study.

In the Nutrition Report No. 3, "lutrition of Virginia People,
as Indicated by Diets of School Children", Geneva Parker states that:
"Meat, fish, poultry, and eggs compose the only food class in which
the children reached the standard. A decided deficiency in all other
food classes is noted."

In the Blacksbuwrg area, three classes in Food Production, Con-
servation, and Storage (Course 15) were conducted in 1943. Members of
these classes were included in this study. The training received was
under the difection of the local teachers of sgriculture, the Blacks-
burg High School having an old and well-established department for teach-
ing vocational education in agriculture.

In the Prices Fork neighborhood of the Blacksburg comnunity a
course of evening school classes was glven in 1944, following the in-
terviews. These were taught by the author of this study and by the
local teacher of agriculture. Circumstances made it impossible to fol-
low up this instruction in sufficient detail for inclusion in this the-
sis. However, an outline of the course and g samble lesson plan are
included in the appendix to show, in part, how the findings of the study
are being followed up in the comunity as a part of the continuing Food

Production War Training Progran.



PURPOSE AND SCOPE OF STUDY

There are two primary objectives of the study, as follows:

A. To determine the extent to which the community
canning center and the Food Production War
Training classes have, in the first year, con-
tributed to the food supply of families in the
Blacksburg area.

B. To estiﬁate,the needs of families iﬁ the area
for providing additional food through garden- -
ing, conservation, preeengtion. and storsge.

One hundred families of the comunity were interviewed; all
mexbers of F. P. W. T. classes were interviewed.

During the interview, specisl means of arousing and extending
interest were used;

A 1list of seventeen subjects of instruction was then read from
the interview form. (See Appendix I a.)

The subjects most often checked as of interest to the fanily
interviewed were made .the basis of an Evening School course of fered
to two of the locality groups.

One of these, in Prices Fork, formed a class, averaging twelve
members, which met ten successive times. This experience mado it pos-
sible to recommend a program of instruction suited to any typical com-
munity. (See Appendix II)

Aside from student population, the community studied, Blacks-
burg, has a population of epproximately 5,000, The faculty of the
School of Agriculture of Virginia Polytechnic Institute was not includ-
ed in the study:; howo#er. a representative number of other faculty mem-

bers was included. Since this community is typical of many in Virginia,

it is hoped that indications found, and the record of means used, will



be of valwe to others in the state.

Procedure and Sowrce of Data

To enalyze the effectiveness of the Food Production Var
Training courses in the Blacksburg area, all members of the three courses
were interviewed and the amounts of food in each group were enumerated.
as it was produced, processed, stored, or bought in 1943, The members
of the classes who had bad previous experience in gardening were dig-
tinguished ﬁ'om those who had not previously gardened. These groups
were compared with experienced and inexperienced gardeners who had not
attended the training classes.

Fifty femilies who used the community canning center were in-
terviewed as well as fifty families who had not used the center. The
amounts of food produced or bought annually were enumerated and com-
pared with amounts recommended &s the annual minimum requirements by
the National Food Council. Ths over- or under-provision of these foods
vas estimated in each food group for each family interviewed.

Included in the hundred families interviewed were representa-
tive occupational groups. These were compared as to adequacy of food
provision, production, amd processing.

Five neighborhood groups were included in the survey. Indi-
vidunls were interviewed on a door-to-door basis. This method reached
some families not otherwlise reached by educé.tional agencies.

To estimate the annual needs in each group of foods, the fam-
ilies interviewed were measured in adult units, each child under 12

being counted as a half unit.



Based on these adult units, the recommendation of the National
Nutrition Couhcil as to basic food needs (see Appendix Ic) was esti-
nated for each family interviewed and compared to the total food provi-
slon for the family, as declared in the interview.

The neods thus estimated were seldom for a particuler food,
but were for a total of pounds or tushels needed in a food group; thus
a cholice within a group was allowed.

This material was tabulated according to the many enumeration
factors of the snnual food needs and supplies end pertinent data were
recorded on Hollerith punched cards. Averages were calculated. After
the counting, sorting, and computations were completed, the date were

organized into tables.



Humber of Coses and Classification

Nlo. families

interviewed
A, Users of Blacksburg canning center - - - - - - 50
NHon—-1ugerg = = = = = = = = = = - = - = = = = = = 50

B. 1. MYenmbers of Food Production War Training
Classes:

a. Having previous gardening experience - - 8
b. Having no previous experience - - - - - 13
2. Non-nmembers of F. P. W. T. classes:
a, Experienced in gardening -~ - = = - = = = 59
b. Not experienced = = = = = = - = = - =~ = 20
C. TFive arcas of Blacksburg community:

1. Town of Blacksburg

a. Members of V. P, I, faculty ~ - - - = = 18
b. Vhite families, not of faculty - - - - = 32
Co HEGIO = = = = = = = = = - = = = = = = = 10

b Prices Fork = = = = = « = = = = = = = = 32
D. Occupational groups:
l. Labor = = = = = = = = 0 - = o - - e - - - 17
This group includes: farm labor, laundry
and restaurent help, miners. janitors,

factory labor, household help



Defense plant employees - - - - - - - = - =
This group inclules: foremen, operaters,
technicians, mechanics, truck drivers.

Professional = = = = == = = = =0 - = - ==
This group includes: doctors, ministers,
professors, instructors, englneers,
military officers.

Tradesmen = = = = = = =~ = = = = = = = = = =
These include: linesmen, steam fitters,
painters, plumbers, carpenters, barbers,

storekeepers, clerks.

Farmers and "retired" - = = = = = = =« = = :

These two groups were combined because
both groups were small and most of the

retired" were farming on a small scale.

25

23

22

13



Explanation of Form Uged in Interview

(See Appendix I)

The first part of this form includes, beside general informa-
tion about the family interviewed, an indication of interest in class
study or pamphlets, plans made for such a class, and the extent of
their previous attendance of F. P. W. T. classes.

The second part of the form indicates the amounts of particu-~
lar fruits, vegetables, or other foods produced, processed, stored,
or bought under group headings. The method of processing is indicated.
The differenco between need and provision was indicated as "to be
added". "Provision" included amounts bought end emounts produced.

The third part, (Appendix I c) was used chiefly for the in-
formation of the family being interviewed since it states clearly the
foods as they are grouped, their values, the health effects of their
use or lack. The amounts needed by the particular femily interviewed
were compared with the provision made so that deficiencles or eur-.

pluses were clearly indicated.
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Explanation of Terms Used

National Food Standard: a statement issued in 19142 by the govern-

nent agency, the Nationnl Nutrition Council, concerning seven

basic foods needed in the diet, daily. See Appendix I c.
Adult Units: to standardize food needs, each adult member of the

fanily was counted as one, each child under 12 as one half.

In the case of milk needs, this count was reversed, the

edult need being half that of the child.

Family Food Necds: The number of units in the family, multiplied

by the individual needs as stated in the tables of the Nation-

- al Food Standard.



Extent to Thich the llational Food Stondard

Vias Uet by Users and Non-users of

Blacksburz Canning Center, 1943

In making this study, it was thought advisable to contact
users of the canning center on a neighborhood basis, interviewing
also non-users vho lived neaxrby. Flfty of each were interviewed.

The provision of fruits end vegetables was found to be much
nore nearly adequate cong the users of the cannery than among non-
users (Table 1).

Non-users used 1/3 more than the requirement of potatoes.
These families used 100 per cent more dried beans than the required
omount.

The number of quarts processed, per adult unit, was:

Foods in Group I, 100% greater for users than for non-users
Foods in Group II, 50% greater for users than for non-users
Foods in Group IIID, 200% greater for users than for non-ugers
Foods in Group IIIc, 40P greater for users than for non-users
Foods in Group V, 900% greater for users than for non-users

Whole grains were provided inadequately for nearly all femi-~
lies interviewed; however, the lack was 33% less among families of
cannery users.

Very little meat was canned at home, whereas an average of
T quarts per adult unit was processed by cannery users.

Tomatoes were cemned in the home more than at the canning
center; howover, cannery users provided more quarts of processed to-

matoes then did non-users, by 32 per cent.



Both groups provided more than the requirement in milk, eggs,

dried beans, and the food group called "other fruit and vegetables."

12



Table 1. Extent to vhich the National Food Standard was met by users end non-users of canning center, 1943

Group I
Per average fani- |Green and yel- Group I1 Group III
1l low vegetables
Users on- Users Non~users Users Non-users
users : :
Tona- | Raw veg-| Toma~| Raw veg-~|Pota-| Ap- | Other veg+{Pota~-| Ap- |Other
toos otables | taes | etableos |toes | ples| etebles (toes | ples|vegetables
1bs. 1bs. | bu. bu. bu. 1bs. bu. | bu, 1bs. bu, | bu.| 1bs.
Need 28 627 | 9.6 9.6 {11,k | 1.k | 6.4 6.4] 160 1.6 7.6 130
Anount provided 9 356 | 5.7 5.0 5.9 3.5 6.3| 2.5| 246 9.8 3.5 2h2
Amount to be added 69 271 | 3.9 4.6 5.5 7.9 11 3.9 -86* 2.2 4.1 =52
Anount produced 329 263 | 4.8 2.5 5.7 1.3 5.5 5 197 9.8 | 1.4 207
Quarts:
- Canned at home 40 54 | 31 50 13 24 10 39
Canned at center ks 26 12 19
Cenned, total gl 54 57 50 5 Y3 10
Average per adult
unit 25 14 | 18 13 1.8 1y 2.5 10

1. Size of averege fanily:

*Use of minus in column Yto b

Non-users

cannery users, 3.2 adult units
3.8 adult units
e added", indicates supply beyond basic need.

€1



Table 1 (continued). Extent to vhich the Nationsl Food Standard was met by users and non-users of the can-
ning center, 1943

Group IV - Milk Group V : Group VI Whole Group VII -
Per average family (qts. per day) Grain Cerealg But ter
Users | lon-us- Users ) Yon-users Users lNlon- | Users Yon=-
ers : users users
Pleat , Dried |Meat, Dried
uts, | Eggs |beans nut 8, |Eggs|beans
cheese cheese -
1bs. | doz. | 1bs. | 1bs. }doz.| 1lbs. 1bs. 1bs. 1lbs. 1bs.
Need 2.4 2.2 560 96 32 665 |11y 38 | .576 68Y 83 99
Anount provided 2.7 5 ysh | 115 us 1120 4 | 106 114 76 8
Amount to be added |- .3 |-1.3 106 |-19 | -14 | 220 |-12 | -36 470 570 7 1
Amount produced o7 2.7 189 51 | 6.5 | 230 59 RIt 10 16
Quarts: .
Canned at home 2.5 1 2.2
Canned at center 0.1
Canned, total p2.6 2.2
Average per adult
unit ' 7 .1

Rl



Extent to Wnhich the National Food

Standard Was Met by Members and Non-llembers of

Food Production War Training Courses, 1943

The number of families represented in these classes was small;
therefore, significance is found chiefly in comparisons between those
who had gardened or processed foods previously and those who had not.

In the F. P. W. T. classes, nearly 703 ;Jf the members were be-
ginners at gardening‘ (Table 2).

Experienced gardeners not attending classes produced the great-
est bulk of green and yellow vegetables but canned the least. The
other groups averaged one-third more quarts per adult unit than ex-
perienced non-menbers.

Experienced class members produced the greatest average of to-
patoes, six bushels per family. They canned none at the commnity can-
ning center. The other groups supplied their families with only one-
third, epproximately, of their families! needs of this food group,
vhich supplies Vitamin C.

Inexperienced class menbers put up as many quarts of tomatoes,
per adult imit, as did experienced gardeners not attending classes.
Dried vegetables were chiefly "shade-dried" green beans, prepared by
inexperienced non-members. Very few families used the dehydration
nmethod experimentally., Tnese expressed satisfaction with the results.

Vegetables to be eaten raw were produced in almost equal amounts
by the four groups. This was approximately one-third of the amount

recommended for the diet.

15
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The only group over-producing potatoes was the non-member
group, experienced in gardening. |

The apple crop failed in the year of this study; therefore,
none of the groups produced the requirements in this food. A third
of the need was met by each group, chiefly by purchased apples, The
greatest number of quarts of applesauce was processed by inexperienced
gardeners, mém’bers and non-members of the classes.

L(ilk was supplied adequately by all but the inexperienced
class members who lacked an average of a pint per day. Experienced
non-ayembers Aprovided a surplus. This group included farmers who sold
milk,

Keat provision by all groups averaged 80% adequacy. lembers
of the F. P. V. T. classes used the community cannery to process nmeat.
They averaged 700% more quarts per unit tha.n. non-members who preferred
to smoke or brine meats.

Fifty per cent more than the requirement of eggs was provided
by inexperienced non-members. Of this amount, less than half was pro-
duced at home.

Over one hundred per cent more than the requirement of dried
beans was used by experienced non-members, Fifty per cent more than
the need was used by inexperienced non-members., Members of the classes
provided very closely the amounts needed.

Iess than one-third of the requirement of butter was provided

by inexperienced members of the classes. Non-members were supplied

adequately.



Table 2. Extent to which the National Food Standard was met by members
and non-members of F. P. W. T. classes, 1943

Members of F. P. Non-members of F. P.

1 es 7 8
Iten Experien- Inexper- Experien- Inexperi-
ced in gar-ienced ced enced
dening : )
Number of families 8 13 59 20
Aversge size of family, adult
units 3.3 3.1 3.7 3
Average size of garden, -acres .6 .8 .8 . 2

Group I Green, yellow vegetables
Average per family:d

Pounds: Heeded annually 544 511 . 610 495
Supplied, 1943 320 302 456 368
To be added 224 209 154 127
Produced, 1943 215 224 34 243
Quarts: Canned at home 51 35 60 16
Canned at center 25 23 12 41
Total 76 58 72 574
Av. no. qts. per adult unit 23 19 14 19
Pounds dried or dehydrated 0.0 N:] 4,0 5,2
Group II Tomatoes
Bushels: Needed anmually 9.9 9.3 11.1 9.0
Supplied, 1943 5.4 3.0 4.8 2.0
‘To be added 4,5 6.0 5.3 6.7
Produced, 1943 6.1 3.0 6.0 4,3
Quarts: Canned at home 9 9 11 9
Canned at center - 7 7 4
Total 9 16 18 13
Av, no, gts. per adult unit 3 S 5 4
Raw vegetables
Bashels: Needed per year 9.9 9.3 10.8 9.0
Supplied, 1943 3.0 4.0 4.0 5.5
To be added 6.9 5.3 6.2 3.5
Produced, 1943 2.0 1.7 1.9 1.9
shels provided per adult unit :06 05 :Q5 .06
Group III Potatoes
Bushels: Needed annually 6.6 6.2 7.4 6.0
Provided, 1943 6.2 4,8 9.9 5.5
To be added® o4 1.4 =2.5% 5
_Proéduced, 1943 6.1 4,0 9,6 4,0

®*tThere the ninus sign is used, provision beyond basic need is indicated.



Talle 2 (continued).

Extent to which National Food Standard was met

by members and non-members of F. P. W. T. Classes, 1943

Members of ¥. P.
W. T, Clasges

YNon~members of ¥. P.

W, T, Classes

Item Experien- Inexper- Experien- Inexperi-
ced in gar- ienced ced enced
dening
Apples :
Bushels: Needed anmially 6.6 6.2 7.4 6.0
Provided 2.1 2.6 3.3 2.8
To be added 4.5 3.6 4.1 3.2
Produced, 1943 1.7 3 l.2 .1
Quarts: Canned at home 15 12 11 11
Canned at center - 19 2 16
Total canned 15 31 13 27
Other Fruits and Vegetables
Pounds: Needed anmueally 165 165 185 150
Provided, 1943 211 149 276 227
To be added -46* 6 ~9]1* =77
Produced, 1943 181 100 240 161
Quarts: Canned at home 38 26 35 2l
Canned at center 11 16 6.5 17
Total canned 49 42 4.5 38
Av, no, qts, per adult unit 16 13 11 12,6
Group IV Milk
Quarts: Needed daily 2.5 2.2 3.0 2.4
Provided 2.2 1.7 4.6 2.4
To be added 3 .5 -1,6% 0.0
Produced 25 0.0 2.7 :2
Group V Meat
Pounds: Needed anmially 577 542 630 525
Provided, 1943 455 363 489 388
To be added 122 179 141 137
Produced 4 9 25 8
Quarts: Canned at home - .1 3 1l
Canned at center 23 26 3 11
_ Total cenned 23 27 6 12
Av. no._ gts, per adnlt unit 2.7 8,5 1.8 3.6
Eegs
Dozens: Needed anmally 99 93 108 S0
Provided, 1943 89 85 127 136
To be added 10 8 ~19% ~46%*
Produced 77 28 56 60
No. of hens 24 9 96 9
Dried Beans
Pounds: Needed anmally 33 3 37 30
Provided, 1943 33 28 76 46
To be added - 3 -40%* -16*
Produced - a4 5,5 Y4
*There minus is used provision beyond basic need is indicated.

18



Table 2 (contimued). Extent to which National Food Standard wes met by
menbers and non-members at F. P. W, T. classes, 1943

Menbers of F. P. Non~menbers of ¥, P.

asges . sges
Iten Experien- Inexper- Experien-~ Inexperi-
ced in gar- 1lenced ced enced
dening
Group VI Whole grains (white flour and bread not included)
Pounds: Needed anmially 569 560 609 544
Provided, 1943 54 85 130 87
To be gdded 515 485 479 457
Group VII Butter
Pounds: Needed anmially 86 81 94 78
Provided 71 57 89 73
To be added 15 24 5 5

Produced 13 12 18 9

19
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Production of Food and Further Needs

by Members and Non-members of

Evening School in Prices Fork, 1944

The enumeration data tabulated here are of production and pro-
cessing of foods in 1943, Instruction followed and therefore was no
factor in this provision of food. It is analysed to discover the ex-
tent of the need of instruction.

Exphasis 1s given to influences causing people to be interested
in the Evening School class., A comparison of the food habits of mem
bers and non-members is made to see whether we are reaching those who
should be reached.

Of the thirty-two families in Prices Fork who were interviewed
and invited to attend an Evening School at the schoolhouée, only three
stated that they had no interest in such a class, Of these three, two
attended several of the classes. Twelve families attended regularly.

Those attending classes had smaller families than those not
attending (see Table 3). |

During the preceding season, class members had produced over
twice as many green and yellow vegetables as had the non-members. The
lack of these vegetalles in the diet of families not attending was an
avergge of 300 pounds a year per family. Those attending the class
lacked only a negligible amount.

The amounts of tomatoes and raw vegetables to be added annual-
1y was found to be about a bushel and a half in each case.

Potatoes were heavily over-produced by members of the class.
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Both groups should add about thirty pounds of "other fruits
and vegetables" and three bushels of apples to the diet of each fam-
ily.

Families not attending classes were farmers producing milk be-
yond family needs. Class, meabers produced for their owvn need adequate—
ly.

Class members produced 75% more eggs than they needed; non-
menbers produced nearly one-fourth less than they needed.

Dried beans were used in excess of needs by both groups., The
class menbers were the only ones producing them to any extent.

Both groups provided about one-fourth of the whole grains need-
ed for adequate Vitamin B cornplex.

Only the group not attending classes produced butter. The
group attending bought butter and met the requirement more than ade-—

quately.



Table 3. Production of food and furthér need by members and non-
members of Evening School, 1944, in Prices Fork, of the
Blacksburg Comrnunity

Attended Did not at-

Item evening tend evening
class class
Nunber of families 12 0
Average adult units per family 2.9 3.9
Foods

Group I. Green, yellow vegetables

Average pounds per family:
Produced 1943 342 190
To be added., by production or purchase 61 300

Group II. Tomatoes

Bushels produced, 1943 3.9 5
To be added, by production or purchase 1.3 1.5
' Raw vegetables
Bushels produced, 1943 1.9 1.1
To be added, by production or purchase 1.5 1.9
Group III. Potatoes
Bushels produced, 1943 9 8
To be added, by production or purchase -3.2* -.2*
Apples
Bughels produced T .8
To be added, by production or pwchase 3.5 3.1
Other vegetables .
Pounds produced, 1943 2ug 196
To be added, by production or purchase 3 36
Group IV. Milk
Quarts per day, produced 1.6 5.3
To be added, by production or purchase . Rl -3
Group V. Meat, nuts, cheese
Pounds produced 299 346
To be added, by production or purchase 20 g0
Eege
Dozons produced annunlly 58 51
To be added, by production or purchase =46 15
Dried beens
Pounds produced annually 26 .2
To be added, by production or purchase -6.5* -5.5*
Group VI. Whole grains
Pounds provided 1943 101 174
To be added, by production or purchase ’ 418 531
Group VII. Butter
Pounds produced annually 8 26
To be added, by production or purchase -1* 8

*The minus indicates the exceeding of minimum requirements. This is
related to amounts provided, including purchases, not to production.
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The Extent to Which the National Food

Standard Was Met by Five

Areas of the Blaclksburg Community, 1943

The accompanying map indicates the location of areas of this
study. (Figure 1)

The largost families interviewed were in High Top (Table 4).
About fifty per cent of the green and yellow vegetables needed by these
fanilies was provided. Few of these were purchased. This area was
greatly influenced by ¥F. P. W. T. course given in the community cen-
ter there in 19U43. lost of the quarts canned were processed at the
Blacksburg cenning center; no tomatoes were processed there, however.

The most adequate provision of green and yellow vezetables was
cade by femilies of faculty members of V. P. I. This group als pro-
cessed the largest amount of these vegetables, followed closely by the
negro group.

The faculty group was the only one that dehydrated these vege-
tables.

All groups failed to provide enough tomatoes throughout the year.

28% more was needed by the faculty group
85% more was needed by the non-faculty, white
350% more was needed by the negroe s
80% more was needed by High Top
100% more was needed by Prices Fork

The greatest amount of tématoes cenned, an average of 26 quarts
per adult unit was camned by the faculty group. This was done chiefly
at the canning center.

High Top families, conning tomatoes at home, nearly equaled that

smount .



The faculty group was tweaty per cent short of the requirement
of raw vegetables. The High Top group was eighty per cent short.
Prices Fork femilies were seventy per cent shart. The faculty and
negro groups produced these most abundantly.

Potatoes were provided far beyond the needs of High Top and
Prices Fork families.

The faculty group cenned by far the most apple sauce, chiefly
at the cmning center.

"Other fruits and vegetables", not the leafy types, were pro-
vided more than adequately by all groups. The cenning of these was
led by the High Top group, chiefly in their homes. They averaged 16
quarts per adult unit.

The famlty and Prices Fork groups provided more milk than vas
needed although the latter was the only milk-producing group.

Faculty and Kie,h Top groups were the leading ones in canning
neat. The former produced only poultry meat.

All groups, except negroes, consumed more eggs than were nec-

essary. The only group producing them, to any extent, was at High Top.

Nearly fifty per cent more than the need was provided by the faculty.

Dried beans were used by Prices Fork people one hundred and
sixty per cent more than the minimum requirement. They produced only
eleven per cent of thoir supply.

The lack of whole grains was most serious in the diet of High
Top and white non~faculty groups.

The negro group provided fifty per cent more butter than was
needed.

Only the white non-faculty group bought or produced honey to

any great extent.
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Table 4. Extent to vhich the National Food Standard was met by five
arcas of the Blacksburg community, 1943

Blacksburg
V.P.I. TWhite g
Iten faculty non- Negro High Prices-
menbers faculty Top Fork
Nunber of femilies interviewed 18 32 10 8 32
Average adult units per family 3.2 3.7 3 4.2 3.5
Average no. adults helping in
garden 2.4 2.5 2.1 3.0 2.6
Aversge size of garden, acres 0.17 0.11 0.09 0.1 0.2
Foods
Grouw I
Aversge per fonily
Pounds: Needed amnually 567 580 531 691 601
Provided, 1943 504 398 368 324 396
To be added 63 182 163 367 205
Produced, 1943 3BT 299 188 306 290
Quarts: Canned at home 30 60 37 50 L5
Canned at center 51 8 29 31 11
Total 81 68 66 81 57
Average per adult
unit 25 18 22 0 16
Pounds dried or dehydrated 6.5 3.5 1 3.6
Group II. Tomatoeos
Bushels:Neoded annually 9.6 11.1 9.0 12.6 10.5
Provided, 1943 7.0 6.0 2.0 7.0 5.0
To be added 2.6 5.1 7.0 5.6 3.5
Produced o 5.0 6.0 2.7 9.0 .6
Quarts: Canned at home 27 47 16 16 41
Canned at center 56 3 4 4 it
Total 83 50 20 & 45
Average per adult
unit 26 13 6 19 13
Raw Vegotables
Bushels:Needed annually 9.6 11.0 9.0 12.6 10.5
Provided, 1943 7.4 4.4 3.6 2.9 2.9
To be added 2.2 6.6 5.4 9.7 7.6
Produced, 19U3 3 1.7 2.5 1.2 1.4
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Table 4 (continued).

Extent to vhich the National Food Standard was
zet by five areas of the Blacksburg community, 1943

Blacksburg
V.P.I. Thite
Iten faculty non- Negro High Prices
mexabers faculty ' Top Fork
Group III. Potatoes ‘
Bushels: Needed annually 6.4 7.4 6.0 8.4 7.0
Provided, 1943 5.4 7.5 3.8 16.6 9.3
To be added 1.0 0.0 2.2 -g8.2* -2.&‘
Produced, 1943 3.8 7.6 3.2 16.6 LRIt LS
Apples
Bushels: Needed annually 6.4 7.4 6.0 8.4 7.0
Provided, 1943 3.0 E.o 2.0 4.0 4.0
To be added 3.4 A Y40 4.4 3.0
Produced, 1943 .6 1.2 R 1.9 .8
Quarts: Canned at home L} 11 15 Yy 11
Cenned at centor 24 1 8 - 2
Total 38 12 23 L 13
Average per adult
unit 11 3 8 1 3
Other fruits and vegetables
Pounds: Needed annually 157 167 151 209 178
Provided, 1943 269 251 198 226 24y
To be added” -112 -84 -47 -17 ~-66
Produced, 1943 195 21 145 192 25
Quarts: Canned at home 22 28 10 61 Lo
Canned at center 26 4 a 8 3
Total 4g 32 3 69 43
Average per adqult
init 15 9 10 16 12
Group IV, Milk
Quarts: leeded daily 2.4 2.7 1.9 3.9 2.9
Provided 3.0 2.5 1.4 3.2 6.0
To be added -.6* .2 5 T -B.l‘
Produced .2 1.2 - - .0

®*Anounts provided in excess of need.

** pimount s produced in excess of amounts needed for family use were

sold, in some cases.
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Table 4 (continued). Extent to which the National Food Standard was
not by five areas of the Blacksburg community, 1943

Blacksburg
V.P.I. TVhite High Prices
It faculty non- Negro Top Fork
menbers faculty
Group V. leats. nuts, cheese ;
Pounds: Noeded anmunlly 337 591 533 699 623
Provided., 1943 uﬁ 370 363 617 528
. To be added 1 22 170 g2 95
Produced - 170 9 536 329
Quarts: Canned at home 8 1 - - 10
Canned at center 12 5 3 73 10
Total 20 6 3 13 -]
Average per adult unit 6 1.5 3.6 17 6
2.%0 5 1.2 2.0 1.9
8
Dozens: Needed annually 36 111 90 126 105
Provided, 1943 i 129 62 140 113
To be added® =L5 -18* 28 ~1y» -8*
Produced 45 54 13 137 54
Dried Beans
Pounds: Needed 32 37 EO 42 35
Provided, 1943 27 58 1 4o 91
To be added 5 -21* -11* - w56
Produced - 8 .5 J TR 10
Group VI. Vhole Grains :
Pounds: Needed annually 576 666 540 756 630
© Provided, 1943 113 83 T4 n 147
To be added 463 583  ug6 685 483
Group VII. Butter
Pounds: Needed annually 84 88 19 104 9
Provided 83 75 40 97 9
To be added 1l 13 9 1 -1
Produced - 10 - 52 19
No. hens kept per average family 5 11 2 19 1
To. pounds honey bought or produced .9 2.2 1.8

*Amount s provided in excess of need.
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The Extent to Which the National

Food Standard Was let by

Occupational Groups, 1943

Very nearly the full amount of green and yellow vegetablos rec-

omnended was provided by families of the professional group.
Laborors, defense plant workers, and the farmmer and retired

group lacked approximately one-half of the required amoumts.

Approximately the same amounts of such vegetables wore produced

in the gardens of the various groups. The professional group, however,

canned two to three times the number of quarts per individual. lMore
of these quarts were processed in the canning center than in the home.

Tonatoes canned aversged 22 quarts per individual except in
the case of tho farmer and retired group. They averaged half of that
amount and canned none in the canning center.

Professional and farmer groups led in the conswmption of raw
vegetables.'

Defense plant families consumed annually two bushels of pota-
toes more than were required. These were chiefly produced at home.

Professional and farmer groups wore the principle cemners of
apples. These groups led with "other fruits and vegetables'". All
groups over~produced these. Farmers canned the least of these. De—
fense plant families cmned theirs at home chiefly, whereas the pro-
fossional group canned as many at the center as at home.

The labor group was the only one inadequately provided with

milk. That lack was a pint a day per family.
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Defense plant vorkers produced almost as much meat as the farm-
ers. They canned fowr times as much, chiefly at the cannery. Although
families of the professional group produced only poultry meat, they
ranked second in the amount of meat canned. .

The labor group was the only one that provided insufficient
quantitieé of eggs. Over a third more should be added to their diet.

Fron fifty to fifty-five per cent more dried beans than were
required were used by defense plant and farmer groups. These also pro-
vided more than the requirement of butter.

Only the trade and the farmer groups produced or bought much

honey.



Table 5. Extent to which the National Tood Standard was met by
occupational groups, 1943

Defense Profes~- Trades- Farmer

Iten Labor plant sional = man and
eaployee retired
Yunber of families interviewed 17 25 23 a2 13
Average adult units per family 3.8 3.5 3.1 3.5 3.2
Aversge no. helpinz in garden 3 2.6 2.3 2.2 2.6
Averege size of garden, acres .5 .3 15 .11 .6
Foods
Group I
Average per family: :
"Pounds: lloeded annually 625 627 553 582 542
Provided, 1943 316 428 515 365 367
To be added 309 199 38 a7 17
Produced 22 39 3He 303 25
Quarts: Canned at home 63 58 4 4o Y2
Canned at center = 14 9 14 11
Total - 63 72 83 36 53
Average per adult unit 16 20 27 10 17

Group II. Tomatoes

Bushels :Needed annually 1.4 10.5 9.3 10.5 9.6
Provided, 1943 4.1 6.0 7.0 E.'{ 5.5
To be added 7.3 4.5 2.3 .8 4,1
Produced 3.8 5 5.6 5.6 6.2

Quarts: Canned at home 36 48 & 45 4o

Canned at center 26 38 u5 -

Total 62 86 17 90 42

Aversge per adult wmit 16.6 2u.5 25.8 5.7 13

Raw Vegetables

Bushels:lleeded annually 11.0 10.0 9.0 10.5 10.0
" Provided, 1943 3.0 4.7 6.5 3.5 2.7
To be added 8.0 ‘5.3 2.5 7 7.3
Produced 1.7 1.6 2.8 1.2 2,3




Table 5 (continued). Extent to vhich the National Food Standard was
net by occupational groups, 1943

Doefense Profes- Trades- TFarmer
Item Labor plant sional man and
employee retired

Group III. Potatoes

Bushels: Needed annually 7.6 7.0 6.2 7.0 " 6.4
Provided, 1943 7.0 9.0 5.7 6.0 15
To be added 0.6 -2 * 5 1.0 -8.6*
Produced 6.7 8.0 4.0 6.0 14.6
les
Bushels$ Needed annually 7.6 7.0 6.2 7.0 6.4
Provided, 1943 2.0 E.O 3.5 2.5 3.6
To be added 5.6 .0 2.7 4.5 2.8
Produced .5 .8 1 .5 2.5
Quarts: Canned at home 8 8 14 11 18
Canned at center - - 23 Yy -
Total 8 8 37 15 18
Average per adult
unit 2.1 2.2 12.0 4.0 6.0
Other fruits and vegetables
Pounds: Needed annually 190 175 155 175 160
Provided, 1943 197 206 252 235 289
To be added* -7 =31 -97 -60 -129
Produced 182 98 197 184 253
Quarts: Cenned at home 32 46 22 26 0
Canned at center 8 4 23 g9 2
Total 40 50 L5 35 32
Average per adult :
unit ~ 13 511} 15 10 10
Group IV, Milk
Quarts: Needed daily 3.2 3.3 2.3 2.5 2.3
Provided 2.6 3.5 2.5 2.8 8.
To be added .6 -2 ~-.2o* -.3* -6.0*
Produced 1.3 1.9 R 1.9 3.3

*Amounts provided in excess of need.



Table 5 (continued). Extent to vhich the National Food Standard was
met by occupational groups, 1943

Defense Profes- Trades- Farmer
It " Labor plant sional man end
enployee retired
Group V. Meat, nut s, cheese
Pounds: lNeeded annually 662 614 546 61k 558
Produced, 1943 337 536 100 421 512
To be added " 32 78 146 193 46
Produced 18 309 4g 165 409
Quarts: Ceanned at home 1 2 5 2 -
Canned at center 5 23 9 2 6
Total 6 25 14 4 6
Average per adult
uit 1.6 7 4.6 1.1 1.8
: 8
_Dozens: Needed amually 11y 105 g4 105 96
Provided, 1943 86 136 128 126 112
"To be added 28 -31* -3y 21 -16*
Produced 40 T4 39 ° 46 8l
Dried Beans
Pounds: Needed annually 38 35 A EZ 32
Provided, 1943 78 88 25 68
To be added -Lo* 53+ 6 13 36
Produced .3 .2 o1 .8 23
Group VI. Whole Grains
Pounis: Needed annually ™7 635 . 563 666 574
Provided, 1943 105 118 112 11 153
To be added 642 517 451 589 21
Group VII. DBubter
Pounds: lNeeded annually 99 93 gl 91 83.
Provided, 1943 g8 101 78 58 100.
To be added. 28 -g* 3 33 -17*
Produced 6 18 - 5 52
Honey., bought or produced
- R .1 2.1 2.3

*Anount s provided in excess of need.
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TURNIPS

ROOTS AND GREENS

Each ounce of uncooked turnip
greens.contains on the average:

{3 cup weighs slightly less than 2 o1.)
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HEALTH FACTORS:

Popular misconception held not many
years ago was that turnips harmed the tecth.
Ridiculousness of this belief is apparent in
light of nutritive value of turnips. Excellent
source of Vitamin C (particularly when
served raw), and therefore helpful, not
harmful, in maintaining tooth health. An-
cient Greeks gave turnips to soldiers to pre-
vent scurvy. Rich in potassium.

Turnip greens a superior food nutrition-
ally. Outstanding source of Vitamin C;
excellent source of Vitamins A, B: and G.
An unusually rich source of calcium. Calcium
of turnip greens may not be entirely available
to the body, but nevertheless the amount is
significantly large.

Roots and greens alkaline-ash. Not recom-
mended for soft diets, as fairly high in rough-
‘age. (Roots may be mashed and puréed,
however.) Low in calorie content; hence ex-
cellent for reducers. Occasionally cause aller-
gic reactions. Roots tend to produce flatu-
lence, although much distress may often be
traced to improper cooking rather than tur-
nips themselves.

Turnip greens once thought to be inedible;
today known to be very valuablc food

SELECTION AND CARE:

Available fresh or canned (rare). Use
liquid of canned varicty. Choose smooth,
firm, regularly shaped roots with fresh, dark
green tops. Avoid wrinkled or soft turnips.
White usually preferred for sweetness and
fine texture. If turnips have many scars at

crowns, are abnormally large in size, or have

many thin rootlets trailing at bottom, they
are too mature and not desirable. A pound
of medium-sized roots (about 4) yields 2
cups diced and cooked.

If turnip roots have already had tops torn
off, ask grocer for them if they are still
fresh. Be sure greens are not old, withered,
discolored or dxrty

Keep roots in a cold, not-too-dry placc
preferably a cool part of the cellar or a cool
window sill. Wash greens thoroughly, dry
and store in refrigerator in hydrator, cello-
phane bag or damp cloth.

PREPARATION:

Scrub roots thoroughly; pare; slice, dice
or cut into large pieces. Remove any wilted
or discolored leaves and very coarse stems
of greens; wash well, removing all sand and
dirt which may be present.

BASIC METHODS OF COOKING:

To mash roots: Place picces of turnips in
boiling water to cover; cook uncovered about
20 to 30 minutes (until soft) if young, about
50 minutes or longer if old. Drain, rice or
mash and season with salt, pepper and butter.

~ Raw turnips excellent pared, sliced into thin

strips and served with lemon juice or French
dressing as appetizer.

To quick-cook greens: Place in boiling
water to cover. Cook uncovered about 15
to 20 minutes, just until tender. Drain, chop,
season and dress to taste. Delicious served
with lemon juice, cider vinegar or butter.

GENERAL NOTES: Turnips a close relative of
cabbage, cauliflower, kale, ctc., because a mem-
ber of the mustard family. 'I‘hought to be native
to Russia; were grown in this country by the
carliest scttlcrs in Vu’gmm

rc‘ure 2. Exam‘)\e o" Bar qraia"us USed
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LEANS OF LMEETING EDUCATIONAL OBJECTIVES

Securing Interest in Food Conservation

2t the Time of the Interview

The irnquiry into the extent of food produced, stored, or bought
(Part I), was in itsolf a stimulus to further plenning and the desire
for instruction.

O0f the hundred fanilies interviewed, all welcomed the interview.
Pleasure and pride in the accomplishments of the previous season were
evident. Dissatisfaction in poor results vas evident in some cases.

The food standard established by government cgencies (Appen-
dix I c) was explained and charts shown on which were indicated basic
foods needed daily. The conversion of those needs into an annual food
budget and adequate garden plans was explained.

The compaorative value of foods was graphically shown in two
snall hendbooks which aroused much interest. Thoy were: "You Are What
You Eat", by Dr. Victor Lindlahr and "Food and Nutrition" published by
the American Red Cross, Vashington, D. C. Each used bar graphs (Fig-
ure 2) showing food volues. The former placed these in alphabetical
order. Analyses of vegetables discussed during the interview wero
easily roferred to.

Color photographs of salads, garnishes, and ways of serving veg-
etables were mounted on ten-by-twelve-inch cards of colored Bristol
board (Figwe 3). Those small posters were easily hmmdled auring the
interview and led to discussion of food volue of vegetables. Children,

especially, showed interest in such visual aids. One mother suggested



Several centuries ago, sea voyages held the
promise of romantic adventure. . . . However,
sailing vessels were slow and small. Juicy fruit
and vegetables were scarce on sailors' plates
Scurvy lurked in every ship's hold. But hel
appeared when it was found that orange, lemon
or lime juice in the rations put an end to scury
. . . This led to the discovery of Vitamin C whic
reaches potent proportions in citrus fruits and
tomatoes.

is essential for formation of the "cement substance"
which holds cells together in bones, teeth, and tissues. [t helpg
build positive buoyant health! Since it cannot be stored,
fresh supply must be taken every day. Vitamin C is elusive,
easily shattered by heating .in the presence of air, by drying
and by aging. Coddle it!
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that the eating of vegetablos end fruit in her own family would be en-
couraged by such pictures. Tho Evening School class later made use of
the suggestion, members making such posters for their own homes and the

school.

Educational Approach to Increase the

Use of the Community Canning Center

During the first season of the operation of the canning center,
many families failed to make use of the opportunity, for the following
reasons:

1. They had adequate canning facilities at home.

It vas suggested that the foods most suitably cmned at home

were tomatoes end fruits, whereas non-acid foods were safer

from botulien development if processed in pressure cooker

or cannery retorts.

2. They had not realized the greater spesd end efficiency of
canning vith cannery methods.

Soms examples of quantities of food handled in e short time

were cited.

3. They considored their gasoline rations inadequate for trips

to the cenning center.

On investigation, it was found that the Ration Board would

honor slips bearing the cemnery manasger's signature with an

allowance of gas for the trip. They suggested that neigh-
bors make the trip together with vegetables in season.
4. A false rumor that food canned at the cannery could be con-

figcated by the govemment was denied.



5. Tney had not been able to estimate the family food needs
for the year.
The means of using the nati‘onal food standard (Appendix II d),
adapted to the family in question, was explained.
6. They had not known the health valuss of vegetables vhich
could be canned.
Bar graphs, indicating these velues, were ghown (Figure 2).
7. They had not produced sufficient food for canning.
Classes in vegetable production wore arranged.
8. Tﬁey had not reelized that canned food in the stores would
be so restricted because of war conditions.
The Viar Production Administration was quoted as saying that
canned goods for civilian uso would be reduced by forty per
cent in 194k, |
The effectiveness of these means of encowraging cannery use
cannot be measured. The number who used the cennery in 1943 was L0O,

They procossed 69,000 cans of food.
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Instruction in Food Conservation Following Interviews

on the Subject

Of the 100 femilies interviewed, 71 expressed interest in hav-
ing a follow-up course of classes in food production and conservation.
In the 1list of 17 subjects suggested (Appendix I a), the ones most fre-
quently checked at the time of the interview were:

Principles of nutrition
Budgeting food needs
Balancing meals
Planning a garden
Controlling insects
Controlling di scases

Only one class was given to the Negro group and to the Blacks-
burg non-faculty group, since the number attending each did not Jjusti-
fy the offering of a full course.

The units listed above were used as the basis of a course of

ten classes in Prices Fork.

Attendance of Prices Fork Evening School

Number of families visited in Prices Fork - - 32
Nunber expressing interest in instruction - - 29
Nuaber attending regulerly - - = - - - = - = 12
Nunber attending occasionally = = = = -~ - = = 10
The families of those who attended regulerly were smaller than
of those not attending (Tabdle 3).
Those attending had. during the previous year, consumed nore
potatoes and dried beans than were recommended.
Those not attending had been found to lack an average of 300
pounds of fruit end vegetables per family per year.
Since the Prices Fork class could not be followed up enough

to secure definite results, it cannot be used as a source of data.



The experience is used as background for suggestions made in Appendix II a,
"A Food Conservation Program Suited to a Typical Comzunity". Lesson
plans and suitable mimeographs illustrating the instruction are includ-

ed in Appendices II b, ¢, and d.



SUMMARY AND CONCLUSIONS

The food standard of the National MNutrition Council was met much
more nearly by use:;'s of the community conning center than by non-users.

Nlearly a2ll meat canned by the one hundred families interviewed
vas canned at the commumnity canning center.

The Food Production War Training courses were, in 1943, their
first year, composed largely of people who had not gardened or process-—
ed foods before. They averaged more quarts canned than did experienced
gardeners not attending classes. The families of those not attending
these classes averaged a greater annual cnsumption of potatoes and
dried beans than was recommended for a healthful diet.

Evening Scﬁool classes, which followed the interviews in 1943,
were composed of members of families whose diet had shown an over—sup-
Ply of potatoes and dried beans and a shortage of tomatoes. They made
plans for 1944 gardens in vhich food in recommended proportions was to
be produced. They plemned to use improved methods of production. Row
space and seeds ordered were "tailored to fit" the particular families
concerned. They used improved practices recommended and increased
their use of the cenning center.

Fanilies of the V. P. I. faculty provided the most adequate
supply of vegetables in 1943. Ths negro group came second in this.

All groups needed an addition of tomatoes..

By using the canning center, the High Top end faculty groups
led in the number of quarts of vegetables, opples, and meat canned. |

Professional and farmer groups provided tho most vegetables

but the latter canned them very little.



Enumeration data show that lack of proper foods was more common
among those not attending classes than ocmong those attending.

Interest in diet, food production and conservation shown during
the interviews seezed genuine. Iack of sufficient information on these
subjects was prevalent. However, classes in 1943 and in 1944 were
lightly attended.

As teaching aids, graphic means were most effective. ' Many such
filme, charts, and pictures are available.

o means of getting adequate whole graing into the diet has
been established in the commumity studied.

The annual fanily food budget is of great value in covering the
needs adequately and efficiently. |

Information and facilities for a competent food conservation
prograem are not lacking in the community of Blacksburg, yet a large
proportion of its families have not yet become aware of thaiz; needs or
of the means of providing for such needs. |

fThere interest is aroused, the group studying together find
much information that is "news" to them and proceed, with improved prac-
tices, to gratifying results.

A valuadle developmént of democracy is found in such groups
vhere mutual interest and _shared wrk bring people of many classes,
occupations, and backgrounds together in the neighborhood and in the
comanunity. |

Basic food needs are comnon to all people and interest in them
is seldom lacking.

The integration of community life has a great opportunity in
the food conservation program. Individual health and national coordin-

ation lie in such a program in the cormrmnity.
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- RECOMENDATIONIS

It is recommended that communities, similar to the one studied,
investigate the extent to vhich their families are mseting their food
neods.

As a yardstick to measure the adequacy of family food provision,
the standard set up by the National Nutrition Council will prove help-

The form used in interviewing., Appendix I, was found to be a
satisfactory means of finding the general smnual provision of foods
by families in the community.

Since the forming of classes does not always reach those who
most need instruction, it is well to enter homes of the oommmunity with
the dual purpose of inquiring and educating about foods. Vhen the de-
sire for a balanced diet is awakened by such a study, it should imme-
diately be interpreted in terms of home production.

Some form of community center for food processing should be es-
tablished. The camning center offers an efficient means of assistance
end a pleasant intercourse of common interests.

Teachers trained for such work should be able to di scuss food
values and production methods intelligently in clear non-technical
terms. Visits to well-arranged fruit cellars and storage rooms prove
stimulating.

Since most people are found to enjoy gardening end handling
foods, it is recommended thnt the element of pleasure be eomphasized -
in planning production classes and conning centers vhere people vwork

together.



There is much to be done in creating desire for foods which will
maintain health through correct eating habits. Schools, periodicals,
and government agencies are working to that end and community groups
can be greatly benefited by such assistance,

The purpose of increased self-sufficiency within the family can
be strengthened by the realization that other families in the world
need assistance. Our experience'and success in staying well will make

us rore able to contribute to the good of the whole.
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Reported by:

Name

FOOD FRODUCTION AND CONSERVATION

IN THE
BLACKSBURG COMMUNITY

Address

Date:

4b

Location

Distance from Blacksburg
Size of family

Adults:

Boys:

Girls:

Occupation of wage ecarners

Ounership status ‘T.ive in town

Ui, Nearest neighbor

No. under 12

No. who help in garden

, Ceuntry y Size of farm

e e e

I. Information. Checit telow the items on which you would like to receive further
information or instruction: '

Planning a garden

Fertilizing garden
. Plowing and fitting
Planting
. Cultivating
Controlling insects
Controlling diseases
Storing vegetables

OO -JoOnE W
*

JI. General

10, Storiapg fruits

Procuring vegetable sced 11. Principles of nutrition

12, Budgeting focd reeds

13. Canning
14. Drying

15. Dehydrating
16, Buying foods at stores
17. B alancing meals

1, Vould you be interested in mecting with some of your neighbore to discuss yoir

food problems?

If so, what time would suit you best?

. Vihere?

2, Would you like to have bulletins or pamphlets on items checked in Scc.I?

3. Check practices carried out.

a. Attended production classes . ¥o. times

b. lMade changes in planting plans

¢. Increased planting

to provide ror canning

d. Found planting plans for canning in center and for home use different

¢. Selected special varicties for canning

/—\g{gcnd\x I 3

Interview Form: Ceneral  \nformation

4



Date

Name

Address

47

R.W.RI

Foods

]Left
from
Produced jlast
ear

Canned
.at
Home

Canned
at
Center

Dried
or
Dehy- |Stored
drated

Bought

Total

To be
added
1944,

Sroup I:
Asparagus

Beans,green

Greens

Peppers

S.Potatoes

Squash

Carrots

Cabbage

Soup mixture

Sroup 113
Tomatoes

rav cabbage

lettuce

Group III:
Butter beans

Onions

Beets

Potatoes

Turnips

Corn

Berries

Apples

Group 1V:
Milk

Cheese

Group V:
_Fish

Nuts

Beef

_Pork

Foultry

Epses

Dried beans

Group VI:
.Whole grains

Group VII
_Butter_ _

Appendix  Lb,

—

In*er Vigw Enn&:

Enumer’dhon

Dala

Sheet
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Date - Kot I S
= 1 Z i 5 4 s 5 } 1
Oranges,
Grapefruit, Whole’
Toxatoes, Potatoes, Milk grain
Number Green & Raw cabbago, Other Veg., and Meat, fish, cereal, Butter
in Yellow or and dilk Poultry, Fiour, or
Family . Vegotables ; Salad greens 4 Fruits Products . and Soas 4 Bread .| largarine
Each needs | 2 sorvings | 1 serving Pint for adults 2 times 2 or 3
every day | at least at least 1 of each Qt.for children 2 servings at lecast timos
: 30 doz. cgzs
Wecdoed, 3 bu.tomatoos [Potatces,2-0bu i25 1bs. meat
per year, { 165 1bs, 3 bu. row vog. | 2 bu.zpples 74 gals,. 50 1lbs. fat 180 1bs. 26 1bs,
each ono 50 lbs.others iC .20 1bs.dry beam
corn 03 peanuts
For fomily
nceds,
1l yr,
Total pro-
vided,1943 | _
To bc eddad,
1944 . ,
Vitamin 4, |Vitamin C, Vitemins, Calcium, Protoin,Iron,Phos-{ B Vits, Vitamin A,
For 21so B & C,| othor vita- Minorals, Vitomin A, phorus, B Vits. Minorals, slinerals,
Nocos— HMinerals, nmins, Roughago B Vits, Iodinc(Fish),Ezgs Storcn Harath
sary: Roughago Minorals Phosnhorus and Liver: A &« D
Protein '
Resistanco | Loss colds,and | Energy, good | Good bonos and | Provents zany skin| Stoady Protocts
Valuc to infec- othor infcc- blood, prc- tootl, normal disoasos and eyo norvaes, firom colds,
to . [tions,hcalth} tions, good vents con- muscles and cataract.lccessary| good appo-{ slin troubl,
Family: of skin,good|musclec tone, stipation nerves, gland to growth, mzkes tito cnd jrniht blind-
tcoth,good |rprevonts ulcers, fuuctions,less | possible strong digostion, | :ncss,«<idney
0yos,app0~ |cortain® tyascs colds, skin boncs and teeth encresy, stoncs, low
tito,stcady jof arthritis, troudble, tirod- heart fuac-{vitelity
norves, loss tircdnoss noss tions
enorgy Joint pains,
blecding I &



APPENDIX II a

A Food Conservation Program Suited to 2 Typical Community

Outline of Lessons Used in Evening Clasges, Prices Fork

Decisions Information and illustrations
1. WThat are the daily| A. See Appendix II b, Lesson Plen 1.
needs of the indi-
vidueal? B. Variations according to age and occupation:
illustrations in "Food and Nutrition."
C. Variations according to income. Use illus-
trations in "Diets to Fit the Family Income."
2., What are the A. See food groups of Appendix II c.
sources of supply?
B. Food values of familiar foods. Use as illus-
trations, bar graphs of “You Are What You
Bat."
3. How wlll we serve A. Good things taste good. Illustrate with
a balanced meal? recipes using home grown and canned vege-
tables.
B. Getting the family to eat vegetables. The
class nmade small posters for their families
(Pigure 3), page 36.
4. How can we best A. General discussion of processing methods.
conserve the fle~
vor, food value of | B. Illustrate with examples of successfully
garden vegetables preserved foods.
and fruits? (1) Cold and packed food
(2) Pressure cooker
(3) Cannery
(4) Dehydrated foods
5. How can we budget A, Distribute form, Appendix II d. Discussion.,
food for family
needs and plan the| B. Have each member of class find the number of
garden according- adult units in his family.
1y?
C. lMaltiply amounts in each food group needed

by mumber of jindividual units,

49



_Decisions

Appendix II a (continued)

_Information and illustrations

6, That are the best

nethods of select-
ing and procuring
garden seed?

A.

B.

Food btudget translated into row space and
seeds needed.

Experience with planting in the locality,
explained by teacher of Vocational Agricul-
ture.

Mimeograph of names of seeds tested and
recommended, checked, with comments.

7. How start and

handle vegetable
__plants?

Experience in handling plants demonstrated
by manager of green-house.

8. That are the best
rethods of plant-
ing and cultivat-
ing vegotables?
How best control
diseases and in
sects?

Methods explained and discussed by teacher
of Vocational Agriculture.

9, How does the can-

nery aid in the
canning of vege-
tables, meat and
fruit?

Ao

Deconstration at community cannery.

10,%7hat methods of

harvesting and
conserving food
through storage

_are best?

Illustration and discussion led by teacher
of Vocational Agriculture.
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APPENDIX II b

LESSON PLAN 1

ENTERPRISE: Food Budgeting, Producing, and Conserving.

PROBLEL Do you know your family food needs?

EQUIPMENT NEEDED: FILY: "“FOOD IS STRENGTE" published by the U. S.
Department of Agriculture, Washington,
D. C.

Charts, especially illustrating material
of the National Nutrition Council.

REFERENCES: '"You are TThat You Eat", Victor H. Lindlahr
Chenistry of Food and Nutrition, Sherman
Diots to Fit the Family Income, U. S. D. A. Farmers!
Bulletin No. 1737
Food and Nutrition, American Red Cross, Washington, D. C.

OBJECTIVES: 1. To show the value of the proper nutrition.

2. To get each individual to grow enough food to feed
properly the entire family,

3. To know the food values derived from the food eaten.
PREPARATION:

1. A. Motivation.
' 1. Food prices and scarcity make home production more valu-
able than ever. Note Army and Lend Lease users,

2. Safeguarding the family's health is of great importance.
"Uncle Sam Wants Us Strong"

2. General Situation.

a, lore than 175,000 Virginia families depend on the
farm for a living.

b, The average Virginia farm family spends at least $150
a year for groceries. Could your family reduce the
anount you spend, and still be as healthy or healthier?

(Film: "Food is Strength" accompanies this)

c. Health defects may be keeping some of your family out
of war work., Before we finish studying what we need
from foods, you may find ways to prevent or improve
these health defects with the meals you serve.
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Appendix II b (continued)

d. It has teen estimated that more than a third of
our people are suffering from malnutrition.

e, Considering the world needs, the farm home might
play an important part by supplying more than own
needs.

B. Statement of Problem

How can I keep my fanily properly nourished with
hone-grown foods?

C. Job Analysis:

1. Needs of an individual (National Nutrition
Council) See Appendix II c.

D. Group Experience:

1, General discussion of practices in producing
for home needs,

II. Presentation:
1. Development of new material
a, Put on board decisions to be made and in-

formation re: food neods.

2. Discussion of food values and supplies.
(Appendix II ¢)

I1I. Application

Introduce the method of finding family food
budget to be used in a later lesson,



APPENDIX II ¢

"FO0D IS STRENGTHY

-Dacisiong

Information

1. Vhat are the
daily needs of
an individual?

According to the National Mutrition Council, an indi-
vidual needs:

1.

2.

3.

5.

Green or yellow vegetables

a - 2 servings a day

b - for vitamins A, B, C, minerals, roughage

¢ - value: (1) increased resistance to disease
(2) increased health of skin, teeth, eyes
(3) increased appetite, steady nerves, energy

Oranges, grapefruit, tomatoes, raw cabbage, or

salad greens

a - 1 serving each day

b - for vitamin C, or other vitamins, minerals

c - value: (1) fewer colds, other infections
(2) good muscle tone
(3) prevents ulcers, certain types of arthri-

tis, tiredness, Joint pains, bleeding.

Potatoes, other vegetables, fruits

a - 1 potato, 1 of others

b - for vitamins, pinerals, roughage

¢ - value: (1) for energy
(2) prevents constipation

Milk and milk products

a - pint for adults - quart for children

b - for calciun, vitamin A, B vitamins, phos~
phorus, protein

c - value: (1) good teeth, bones
(2) normal muscles, nerve, gland functions
(3) fewer colds, skin troubles, less tired-

ness.

leat, fish, poultry, and eggs

a - 2 servings

b - for protein, iron, phosphorus, B vitamins
iodine (fish), in eggs and liver, vitamins
A&B

¢ - value (1) necessary to growth
(2) makes possible strong bones and teeth

(3) prevents many skin diseases and eye cataract

Whole grain cereal, flour, bread
a - 2 times a day at least
b - for starch, minerals, B vitanins
c - value: (1) steady nerves, good appetite, di-
gestion, energy, heart functions
Butter or fortified margarine
a - 2 or 3 times a day
b - for Vitanmin A, minerals
¢ - value: (1) energy, warmth
(2) protection fronm colds, skin troubles,
night-blindness, kidney stones, low
vitality

04



FAMILY FOOD BUDGET

Date: ame: Address: - lio.in Family
Arnount,
Individual lic. Plants, used in
Yearly needs of individual, needs, Annual |feet seed,etc., { 1943 accord-
by groups vegetables | family [of row | needed ing to
preferred needs space 1944 interview
GROUP I(green & yellow veg.)
(Reans, green 1lbs. 1bs
[Qreens
Peppers __
165 1bsi Svieet potatoes
Sauash
garrots —
Cabbage (cooked)
GROUP 1I (esp. for Vit.C)
3 bu, Tomatces bu., bu ]
[Raw_cabbage
3-bu. Lettuce
GRCUP 1I1I.Other veg.& fruit -
Butter beans 1lbs. 1bs. A
Onions ]
Beets —_
50 1lbs{ Turnips |
Corn
Berries
2 or 3bw Potatoes bu, bu |
2 bu, Apples
aoup IV
L5 pal, milk (adults) pal, ral. B
90 pal. milk (children)
GRCUP V
orx 1lbs. 1bs.
Foultry meat
125 1bs{ Beefl
Fish
{Cooking fat L
30 doz, Eogs doe.l . doz,
10 to 20 lbs. dried beans, -
corn or peanuts
GROUP VI
an e "holegrain  cereal,
120 Bs flour, bread lbs, 1bs ) o
GRCUP VII1
Butter, 26 1lbs. lbs. lbs]

T d

A'g?end'\x
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