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IliTBODUCTIOU 

! Study~ tho Development of !!: Community Food 

Production and Conservation Progroz:i 

Uuch is being done at this time to enable snall comt1unities to 

be as neorly self-sustaining as possible in supplyi]Jg their dietary 

neode. To that end, state and federal agencies in Virginia have co-

operated in the develop:ient of a program o! food production and con-

servation. 

Since tho 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 yeu of the 'Uildertaking. The urgency of war 

conditions, the lack of trm sportation md comnercl.al processing facil-

ities for civilian use make increased production for home use necessary. 

The encouragecent and assistance of trained leaders bas value that is 

not easily measured. It is too early to evaluate those deve1.op:nents 

thoroughly; however, an analysis o! the first yeor of w.ch operations 

shows decided trends. Results for the yeor 1943 hnve been eu::imarized 

as follO!fS: 

Classes in food production ( Course 15) 

Approximate enrollment 

Uumber of cnnning centers 

llumber of home ccm.ning centers 

Total quarts canned 

Pounds food dehydrated 

':fJ,000 

70 

838 

2,106,083 

48,700 



Pounds moat conned 

Bushels vegetable s stored 

Bushels fruit stored 

1,040,310 

124,824 

21,720 

Locnlly, the year of the study bas been one of great change, 

As in many other comr:nmitie s in the state, tbe re has been in Blacks-

burg on in..-f'J.ux of mrkers for t~ nearby war production plant. llany 

such workers have bo"Oght or rented rural homes, planted gardens, and 

procossed food. J. ropresentative number of these are incluled in the 

study, as 17ell as old residents lihose gardenii,,g habits have been es-

tablished for years. hiateur gardeners have, in many cases, started 

out under the direction of experienced friends. In many cases, the 

Food Production il'ar TrainiDg cl.asses answered this need :for instriic-

tion. In the comiunity studied, interest in gardenii,,g ond conning was 

generol ond enthusiastic. This study is an attempt to evul.uate tbe ef-

fectiveness of the training program and to develop procedllres that may 

result in improvement. 

There is DJ.so, at this time, an increased realization of the 

ne od for a clearer understanding of the fundomentol facts of nutrition 

on the part of the average cl tizen. War conditions have caused tho 

establishl:lent of the Uational Uutrition Council which bas popularized 

and advertised the basic principles of nutrition on the radio and by 

posters and periodicals. Foods were classified in groups. Slogans 

were used end the simplified objective, 11Seven basic foods to be eaten 

every aeyn, was recollJl:lended. This standard, on an annual basis, waa 

used for esti:la.tii,,g the needs of families studied. 

During the interviews, definite evidences of malnutrition were 

seen, including rickets, goiter, pellagra, and crippling arthritis. 
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Such evidence cannot be :t'urnished in this study. 

In the Uutrition Report Uo. 3., 11!iutrition of Virginia People, 

as Indicated by Diets o! School Children", Geneva Parker states that: 

"Meat, ft sh, poultry, and eggs oompose the only food class in mich 

the children reached the standard. A decided deficiency in o.ll other 

food classes is noted." 

In the :Blacksburg area, three classes in Food Production, Con-

servation, and Storage (Course 15) were conducted in 1943. ?Jecbers of 

these classes were included in this study. The training received was 

under the direction a! the locol. teachers of agriculture, the :Blacks-

burg High School having an old and well-estnblished departz:ient for tee.ch-

i~ vocationo.l education in agricu.lture. 

In the Prices Fork neighborhood o! tho m.acksburg coc:nunity a 

course o! evening school classes was gL ven in 1944, followi~ the in-

terviews. These .were taught by the author of this study and by the 

local teacher of agriculture. Circw:istnnces made it impossible to :fol-

low up this instruction in sufiicient detail for inclusion in this the-

sis. However, an outline of the course and a sample lesson plan are 

included in the appendix to show, in part, bow the findings of the study 

~e being followed up in the co11Cuni ty as a part o! the continuing Food 

Production War Training Program. 

3 



PUBPOSE AND SCOPE OF STUDY 

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

A. To determine the extent to which the coI:ICuni ty 
canning center and the Food Production War 
Training classes have, in the first yenr, con-
tributed to the food supply of !smilies in the 
J3lncksburg area. 

l3. To estimate the needs of families in the area 
!or providing additional food thro~ garden- · 
ing, conservation, preservation, and storage. 

One hmdred :families of the comcuni ty were interviewed: all 

mB:1bers of F. P. w. T. classes were interviewed. 

During the interview, special means of arousing and extendiDg 

interest were used. 

A list 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 facily 

interviewed were made .the basis of an Evening School course offered 

b> t110 of the lo cnli ty groups. 

One of these, in Prices Fork, formed a class, averaging twelve 

members, which met ten successive ti!:les. This experience madD it pos-

sible to recommend a program of instruction suited to any typical com-

munity. (See Appmdix II) 

Aside from student population, the conmunity studied, Bla.cks-

burg, has a population of q>pro:rlmately 5,000. The :faculty of the 

School of !¢culture of Virginia Polytechnic Institute was not includ-

ed in the study; howover, a representative number of other fo.culty mem-

bers was included. Since this com:nunity is typical of many in Virginia, 

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



be o:f vnlm to others in the state. 

Procedure and Sourco of Do.ta 

To analyze the ei'fectiveness of the Food Production War 

Trainin& courses in the 13lacksburg area, all members of the three courses 

were interviewed and the amounts of i'ood in each group wore enumerated, 

as it was produced, processed, stored, or bought in 1943. The members 

of the classes llho had bad previous experience in gardening were dis-

tingui shed from those who had not previously gardened. These groups 

were compared with e~erienced and inexperienced gardeners who bad not 

attended the training classes. 

Fifty families who used the community canning center were in-

terviewed as wall as fifty families who had not used the center. The 

amounts of food produced or bo~t annually were enUC1erated nnd com-

pared with amounts recommended as the annual minimum requiranents by 

the National Food Council. The over- or unde~provision of the so foods 

was 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, md pro cos sing. 

Five neighborhood groups were included in the survey. Indi-

viduals wore interviewed on a. door-to-door basis. This method reached 

some fnmilios not otherwise reached by educational 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. 

5 



Based on these odult units, the recommendation of the Uo.tional 

nutrition Council o.s to basic food needs (see Appendix Ic) v.-as esti-

mated for each :t'a:nily interviewed o.nd compared to the toto.l food provi-

sion for the :t'omily, ns declared in 'the interview. 

The neods thus estimated were seldom !or o. particnlar food, 

but were !or n total of pounds or blshels needed in o. food group; thus 

a choice within n ·group was ollowed. 

This material was tabulated according to the many eo.w:ieration 

factors of the annual food needs and supplies ond pertinent do.ta wore 

recorded on Hollerith punched cards. Averages were calculated. A!tor 

the counting, sorting, and computations were co::ipleted, the data were 

organized into tables. 
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Uumber of Cnses ond Classifico.tion 

Uo. :faI:1ilies 
interviewed 

A. Users of :Blacksburg canning center - 50 

Uon-users - - - - - - - - - - - - - - - - - - - 50 

13. 1. Ue::ibers o:f Food Production Wo.r Training 
Classes: 

a. Having provious gard.eni~ experience - - 8 

b. Having no previous experience - - - - - 13 

2. Uon-t1embers of F. P. W. T. classes: 

a. Experienced in go.rdening - - - - - - - - 59 

b. Uot experienced - - - - - - - - - - - - 20 

C. Five nroas of :Blacksburg community: 

1. Town of :Blacksburg 

a. Members o:f V. P. I. faculty - - - - - - 18 

b. White fOI:1ilies, not of faculty - - - - - 32 

c. lTegro - - - - - - - - - - - - - - - - - 10 

2. Outlying neighborhoods 

a. High Top - - - - - - - - - - - - - - - - 8 

b. Pri cos Fork - - - - - - - - - - - - - - 32 

D. Occupational groups: 

1. Labor - - - - - - - - - - - - - - - - - - - 17 

This group includes: :fart1 labor, laundry 

and restaurant help, miners, janitors, 

:factory labor, household help 
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2. Defense plant employees - - - - - - - - - - 25 

This group inclules: foremen, operators, 

technicians, mechanics, truck drivers. 

3. Professional - - - - - - - - - - - - - - - - 23 

This group includes: doctors, ministers, 

professors, instructors, engineers, 

military officers. 

4. Tradesmen - - - -

These include: lines:nen, steam :fitters, 

painters, plUI:1bers, carpenters, barbers, 

storekeepers, clerks. 

22 

5. Farcers and "retired" - - - - - - - - - - - 13 

These two groups were combined because 

both groups were small and most of the 

11retircd 11 were faming on o. small scale. 



Explanation of Form Used in Interview 

(See Appendix I) 

The :first part of this form includes, beside general informa-

tion about the family interviewed, nn indication of interest in class 

study or pamphlets, plans mnde for such a class, end the extent of 

their previous attendance of F. P. w. T. classes. 

The second pnrt of the form indicates the m:1ounto of particu-

lar fruits, vegetables, or other foods produced, processed, stored, 

or bought under group headings. The method of pro ceasing is indicated. 

The differenco between need ond provision was indicated as 11to bo 

added". 11Provi sion" included ar:iounts bought and amounts produced. 

The third pa.rt, (Appendix I c) was used chiefiy for the in-

formation of the family being interviewed since it states clearly the 

foods as they are grouped, their values, the heal th effects of their 

use or lack. The amounts needed by the parti culnr family interviewed 

were cocparod with tile provision made so that deficiencies or sur-

pluses were clearly indicated. 
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Explanation of Tome Used 

Uationa.l Food Stnndard: a statement issued in 1942 by the govern-

ment agency, the Uational Uutri tion Council. concerning sevon 

bo.sic :foods needed in the diet, daily. See Appendix I c. 

Adult Units: to standardize food needs, each adult member o! the 

i'am.ly was counted as one, each child under 12 as one hol.:f. 

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

ndult need being half that of the child. 

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

by the indi viduol needs as stated in the tables of the !ration-

al !bod Standard. 
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Extent to Uhich the ?rational Food Standard 

Was llet EZ Users and Uon-users ,2! 

Blacksburg Canning Center, 12!3. 

In making this study, it was thought advisable to contact 

users of the canning center on a neighborhood basis, interviewing 

also non-users vilo 1i vod nearby-. Fifty of each nere interviewed. 

The provision of i'ruits md vogetableo wns :found to be much 

!!lore nearly adequate o::iong the uoers of the cmmery than among non-

users (Table 1). 

Uon-ueors used 1/3 core than tm requirement of potatoes. 

These :fam.lios used 100 per cent core dried beann than the required 

amount. 

Tho nU!llbor of quarts processed., per adult unit, was: 

Foods in Group I, loo% greater for ueero than :for non-users 

Foods in Group II, 5o% greater !or users than for non-users 

Foods in Group IIIb, 200% greater for users thnn for non-ucere 

Foods in Group IIIc, greater for users than fol' non-users 

Foods in Group V, 900% greater for users than for non-users 

Uholc grains \7Cre provided inadequately for nearly all fomi-

lies interviewed; however, the lack was 33', lees omong families of 

cannery users. 

Very little t1eat wns conned at ho:nc, whereas an average of 

7 qUArts per adult unit r.no processed by cannery users. 

Tomatoes were crumed in the hot10 core tho.n at the canninc 

center; however, cannery users provided more qUDrts of processed to-

matoes than did non-users, by 32 per cent. 
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Both groups provided more than the require:nent in milk, eggs, 

dried benns, and the !ood group called "other :!'ruit and vogetnbles. 11 
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Tablo 1. Extent to mich the Untionol Food Stando.rd r.ns cet by users end non-users of cnnning center, 1943 
Group I 

Per nve~;£e !ooi- Green ond ycl- Group II Group III 
low vegetables 
Users Uon- Users Uon-users Users Uon-users 

usoro 
T0t1a- Baw veg- Toca- Rall veg- Pota- Ap- Other veg- Pota- Ap- Other 
toes etableo toes etabloo toe S plea ctables toes plea vegetabl 

lbs. lbs. bu. bu. bu. lbs. bu. bu. lbo. bu. bu. lbs. 

Ueed ½~ 627 9.6 9.6 11.4 ll.4 6.4 6.4 160 7.6 7.6 t~ kioun t pro vi dod 356 5.7 5.0 5.9 3.5 6.3 2.5 246 9.s ~-5 Amount to be added 69 271 3.9 4.6 5.5 7.9 .1 3.9 -86• -2~·2 .1 -52 
klount pro_duced 329 263 4.S 2.5 5.7 1.3 5.5 .5 197 9.s 1.4 207 
~ts: 

24 Conned at ho1:1e lK) 54 31 50 13 10 39 
Conned nt center 41 26 12 19 
Canned, total Sl 54 57 50 25 43 10 

AverO{!,e por adult 
unit 2~ 14 lS 1~ 7.S 14 2.~ 10 

1. Size o! average i'a::iily: cannery users, 3.2 adult uni ts 
Uon-usere 3.s o.dlllt unite 

•uso of minus in column "to be added", indicates supply beyond basic noed. 

es 

..... 
vJ 



Table 1 (continued). Extent to mich the Untional Food St311dnrd wao mot by users and non-users of the can-
ning center, 1943 

Group IV - Milk Group V Group VI Whole Group VII -
Per aver0&0 fru:iily foto. ncr nnv) Grain Cornn.ls Butter 

Users Uon-us- Users Uon-usere Users Uon- Users Uon-
ero users USArs 

llJeat, Dried !Jent, Dried 
inuts, Eggs beans nuts, Eggs beans 
cheeae cheese 
lbs. doz. lbs. lbs. doz. lba. lbs. lbs. lbo. lbs. 

Uecd 2.4 ~-2 56o 96 665 114 38 _.576 664 s3 99 
Aoount provided 2.7 .5 454 115 120 74 106 114 76 ~a Amount to be added - .3 -1.3 106 -19 -14 220 -12 -36 470 570 7 
.Amount produced .7 2.7 189 51 6.5 230 59 .4 10 16 
Q.uarte: . 

Canned at home 2.5 2.2 
Conned nt center 20.1 
Canned, total 22.6 2.2 

Avoroge per ad.ult 
unit 7 .7 



Extent iQ. iTnich lli llationa.l Food 

Standard Was ?Jet ]?z lfembers and Uon-l!e1:1bers Q.! 

Food Production Wor Training Courses, 

The number of fa:nilies represented in these classes was scall; 

therefore, significance is found chiefly in comparisons between those 

who bad gardened or processed foods previously and those who had not. 

In the F. P. W. T. classes, nearly 70% of the members were be-

ginners at gardening (Table 2). 

Experienced gardeners not attending classes produced the great-

est bulk of green and yellow vegetables bu.t canned the least. The 

other groups averaged one-third more quarts per adlll t unit than ex-

perienced non-members. 

Experienced class members produced the greatest average of to-

matoes, six bu.shels per family. They canned none at the commnity can-

ning center. T'ne other groups supplied their families with only one-

third, approximately, of their families' needs of this food group, 

which supplies Vitamin C. 

Inexperienced class cecbers put up as I:lBllY quarts of tomatoes, 

per adult unit, as did experienced gardeners not attending classes. 

Dried vegetables wore chiefly 11shade-dried 11 green beans, prepared by 

inexperienced non-~embers. Very few families U!led the dehydration 

method experimentally. These 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 omoun t 

recommended for the diet. 
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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 mot by each group, chiefly by purchased apples. The 

greatest number of quarts of applesauce was procosoed by inexperienced 

gardeners, members and non-members of the classes. 

Uilk was·supplied·ade~tely by all but the inexperienced 

class members who lacked an average of a pint per day. Experienced 

non-:nembero provided a surplus. This group included farmers who sold 

milk. 

l.!ea.t provision by all groups averaged 80% adequacy. l!cobers 

of the F. P. W. T. classes uoed the community cannery to process ceat. 

They averaged 700% core quarts per unit than non-members who preferred 

to smke or brine meats. 

Fifty per cent mre than the requirement of eggs was provided 

by inexperienced non-members. Of this amount, less than· half was pro-

duced at home. 

Over one bun.dreg. per cent more than the requ.irement of dried 

beano was used by experienced non-membero. Fifty per cent more than 
the need was used by inexperienced non-members. Members of the classes 

provided very closely the az:iounts needed. 

Loos than one-third of the requ.irement of butter was provided 

by inexperienced members of the classes. llon-:nembers were supplied 

adequately. 
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Table 2. Extent to which the Uational Food Standard was met by members 
and non-me~bers of F. P. i7. T. classes, 1943 

Item 

?iumber of families 
Average size of faclly, adult 
units 

Averae,e size of gardon.-acres 
Group I Green, yellow vegetables 
Average per family: 
Pounds: Ueeded annually 

Supplied, 1943 
To be added 
Produced, 1943 

Quarts: Conned at home 
Canned at center 

Total 
Av. no. qts. per adult unit 
Pounds dried or deh.ydrated 

Group II Tomatoes 
~shels: Needed annually 

Supplied, 1943 
To be added 
Produced, 1943 

~arts: Canned at home 
Canned at center 

Total 
Av, no, gts, per adult unit 

Raw vegetables 
lhshels: Needed per year 

Supplied, 1943 
To be added 
Produced, 1943 

l3ushelo provided per adult unit 
Group III Potatoes 
Bushel a: needed a.'lmlal.ly 

Provided, 1943 
To be added• 
Produced. 1943 

Uembers of F. P. 
i7, T, Classes 

E,:perien- Inexper-
ced in gar-ienced 
denin 

8 13 

544 
320 
224 
215 

51 
25 
76 
23 o.o 
9.9 
5.4 
4.5 
6.1 
9 

9 
3 

9.9 
~-0 
6.9 
2.0 

,06 

6.6 
6.2 

.4 
6.1 

3.1 
.8 

511 
302 
a)9 
224 
35 
23 
58 
19 

,6 

9.3 
3.0 
6.0 
3.0 
9 
7 

16 
5 

9.3 
4.0 
5.3 
1.7 
.05 

6.2 
4.8 
1.4 
4.0 

llon-t1embers of F. P. 
\7. T, Clauses 

Experien- Inexperi-
ced enced 

59 

3.7 
,0 

610 
456 
154 
341 
60 
12 
72 
14 
4,0 

11.1 
4.8 
5.3 
6.0 

11 
7 

18 
5 

10.8 
4.0 
6.2 
1.9 

,05 

7.4 
9.9 

-2.~ 
9,6 

20 

3 
.2 

495 
368 
127 
243 
16 
41 
57 
19 

5.2 

9.0 
2.0 
6.7 
4.3 
9 
4 

13 
4 

9.0 
5.5 
3.5 
1.9 

,06 

6.0 
5.5 

.5 
4,0 

•Uhere the oinus sign is used, proviaion beyond basic need is indicated. 
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Ta l:il.e 2 (continued). Extent to which national Food Standard was cot 
by members and non-mecbe~s ?f !· P. W. T. Classes, 1943 

JJecbers of F. P. Uon-members of· F. P. 
U. T, Classes ~. T, Clasoes 

Item Experian- Inexper- Experian- Inexperi-
ced in gar- ienced ced enced 

deni 
Apples 

Bushels: needed aruru.ally 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 1.2 ~l 

quarts: Cannod at home 15 12 11 11 
Canned at center 19 2 16 

Total crum .... o_d, _____ __.1~5---__ __,31 _____ ___.1..,.3..__ __ --''irL--
Other Fruito and Vegetables 

Pounds: lfeeded anrmally 166 155 
Provided, 1943 211 149 
To be added -46• 6 
Produced, 1943 181 100 

Q)la.rts: Canned at hoce 38 26 
Canned at center 11 16 

Total cann~~ 49 42 
Av, no, gts, per adult unit 16 13 
Group IV Milk 

~ts: Ueeded daily 
Provided 
To be added 
Produced 

Group V Meat 
Pounds: Needed anm1ally 

Provided, 1943 
To be added 
Produced 

Quarts: Canned at home 
Canned at center 

Total canned 
Av. no. gts, per o.d.µlt unit 

Eggs 
Dozens: Needed anrn,al.ly 

Provided, 1943 
To be added 
Produced 
No. of hens 

Dried :Beans 
Pounds: ?reeded annually 

Provided, 1943 
To be added 
Produced 

2.5 
2.2 

.3 

.5 

57? 
455 
122 

4 

23 
23 

7,7 

99 
89 
10 
77 
24 

33 
33 

2.2 
1.7 

.5 
o.o 

542 
363 
179 

9 
.1 

26 
27 

8,5 

93 
85 
8 

28 
9 

31 
28 

3 
,4 

185 
276 
-91• 
240 

35 
6.5 

41.5 
11 

3.0 
4.6 

-1.6• 
2,7 

630 
489 
141 

25 
3 
3 
6 
1.8 

108 
127 
-19* 

56 
96 

37 
76 

-40• 
5.5 

*\There minus is used provision beyond basic need is indicated. 

150 
227 
-77• 
161 

21 
17 
38 
12,6 

2.4 
2.4 
o.o 

525 
388 
137 

8 

,2 

1 
11 
12 

3.6 

90 
136 
-46* 

60 
9 

30 
46 

-16* 
,7 
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Table 2 (continued). Extent to nhich Uational. Food Standard was met by 
members and non-members at F. P. U. T. clanoes, 1943 

liecbers of F. P. Uon-z::e::ibers of F. P. 
ila la QJ.o.oggs E· '.l:1 Qlasa~s 

Itec Experian- Inexper- Experien- Inexperi-
ced in gar- ienced ced enced 
d n n 

Grou:e VI Whole grains (white flour and bread not included) 
Pounds: Needed annually 569 560 609 544 

Provided, 1943 54 85 130 8? 
~Q b~ a,s;\de!}, 51~ ieQ 4Z9 4§? 

GroB!2 VII Butter 
Pounds: needed annually 86 81 94 ?8 

Provided ?l 5? 89 73 
To be ad.dad 15 24 5 5 
Pr2d:2.ces1 1~ 12 18 9 
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Production Q.f. Food and Further Ueeds 

]?z He1:1bers }Jon-members .2f 

Evening School in Prices ~. 1944 

The enu:neration data tab'.llated 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. 

E::Iphasis is given to influences causing people to bo interested 

in the.Evening School class. A coraparison of the food habits of mem-

bers and non-members is Illa.de to see whether \78 are reaching those who 

should be reached. 

Of the thirty--two fomilies in Prices Fork who were interviewed 

and invited to attend an Evening School at the schoolhouse, only three 

stated that they had no interest in such a class. Of theae three, two 

attended several of the clasaes. Twelve families attended regularly. 

Thoae attending classes had smaller fomilies th.on those not 

attending (see Table 3). 

,During the preceding season, class meobers had produced over 

twice aa mo.ny green and yellow vegetables as had the non-membera. The 

lack of those vegetables in the diet of fa=iilies not attending was an 

averoge of 300 pounds a year per f&iil;r. Those attending the class 

lacked only- a negligible amount. 

The amounts of tomatoeo and raVT vegetables to be added annual-

ly was found to be about a bushel and a half' in each case. 

Potatoes were heavily over-produced by members of the class. 

20 



l3oth groups should add about thirty pounds of 11other fruits 

and vegetables" and three bushels of appleo to the diet of ea.ch fat.1-

ily. 

Families not attending classes were farcers producing cilk: be-

yond family needs. Class. mc::ibers produced for their own need adequate-

ly. 

Class cecbers produced 7fl/o more eggs than they needed; non-

mecbors produced nearly one-fourth less than they needed. 

Dried beano were used 1n excess of needs by both grou;ps. The 

class ceobers were the only ones producing them to an;y ·extent. 

:Both groups provided about one-fourth of the whole grains need-

ed for adequate Vitamin l3 coz:;plex. 

Only the group not attending classes produced butter. Tho 

group attending bought butter and met the requireoont more than ade-

quately. 
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Table 3. Production o! food and i'urther need by members and non-
members of Evening School, 1944, in Prices Fork, of the 
Blacksburg Community 

Iten 

lhll:lber of !wnilies 
Average ndul t unite per fomily 

Foods 
Group I. Green, yellow vegetables 

Average pounds per !ru:iily: 
Produced 1943 
To be nddod, by production or purchase 

Group II. Tomntoes 
Bushels produced, 1943 
To be added, by production or purchase 

Raw vegetables 
Bushels produced, 1943 
To be o.dded, by production or purchase 

Group III. Potatoes 
Bushels produced, 1943 
To be added, by production or purchase 

Apples 
Bushels produced 
To be o.dded, by production or purchase 

Other vegetables 
Pounds produced, 1943 
To be added, by production or purchase 

Grouo IV. Uilk 
Q;unrt s por doy, produced 
To be added, by product1 on or purchase 

Grouo V. Ueat, nuts, cheese 
Pounds produced 
To be added, by production or purchase 

Dozens produced annually 
To be ndded, by production or purchase 

Dried beans 
Pounds produced annually 
To be o.dded, by production or purchase 

Group VI. Whole grains 
Pounds provided 1943 
To be added, by production or pur_chase 

Attended 
evening 

class 
12 
2.9 

342 
61 

3.9 
1.3 
1.9 
1.5 

9 
-3.2• 

.7 
3.5 

249 
31 

1.6 
.4 

299 
20 

58 
-46• 

26 
-6.5• 

101 
418 

Did not at-
tend evening 

class 
20 
3.9 

190 
300 

5 
1.5 
1.1 
1.9 

8 
-.2* 
.s 

3.1 
196 
36 

5.3 
-3 • 

346 so 
51 
15 

.2 
-5.5• 

174 
531 

Group VII. Butter 
Pounds produced annually S 26 
To be o.dded, by production or purchnee -1• S 

*Tho minus indicates the exceeding of minimum requiranents. Thie is 
related t.o o:nount s provided, including purcbasee, not to production. 
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The Extent to Which the Uational 

Standnrd Was ?Jot EZ Five 

Areas of the Blacksburg Comity , 

Tho accompanying map indicates tho location of areas of this 

study. (Figure 1) 

The lorgost fomilies interviewed wero in High Top (Table 4). 

About :fifty per cmt of the green and yellow vegetables needed by those 

families was provided. Few of these \'iCre purchased. This area wao 

greatly influenced by F. P. w. T. course given in the cocz:runicy cen-

ter there in 1943. l!o ot of the quarts conned were processed at the 

Blacksburg cmning center; no tomatoes were processed there, bo\'ievor. 

The most adequate provision of green and yellow vegetables was 

cade by families of faculty members of V. P. I. This group elm pro-

cessed the lorgost o:nount 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% i::iore was needed by the 1'acul ty group 
85% more wns needed by the non-faculty, white 

350% more was needed by the negroo s 
so% more was needed by High Top 

loo% more was needed by Prices Fork 

The greatest amount of toz:intoes canned, an averoge of 26 qunrts 

per adult unit wns canned by the faculty group. This was done chiefly 

at tho conning center. 

Hi$ Top frunilies, earning tomatoes at home, nearly equaled that 

amount. 
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The faculty group mis twenty por cent short of the requirenent 

of raw vegetables. The High Top group was eighty per cmt short. 

Prices Fork :families wore seventy per cent shar t. The :faculty and 

ncgro groups produced these cost abundantly. 

Potatoes \'18re provided far beyond the needs of High Top and 

Prices Fork :t'amilie s. 

The faculty group conned by :t'ar the most apple sauce, chiefly 

at the cmning center. 

110ther :fruits and vegetables", not the leafy types, ncro pro-

vided more than adequatel¥ by oll groups. The cmning of these was 

lod by the High Top group, chiefly in their homes. They averaged 16 

quarts per adult unit. 

The fa01lty Dnd Prices Fork groups provided more milk than was 

needed olthough the latter mis the only milk-producing group. 

Fnculty anc;l Hiejl Top groups wore the leading ones in canning 

ceat. Tho former produced only poultry meat. 

All groups, except negroes, consu:ned more eggs than wore nec-

essary. Tho only group producing then, to any extmt, was at High Top. 

nearly fifty por cent more than the need was provided by the faculty. 

Dried beano .. ere used by Prices Fork poople one hundred ond 

sixty per cmt more than the minimUI:1 requironent. They produced only 

eleven per cmt of thoir supply. 

The lack of whole grains \iaB most serious in the diet of High 

Top ond nhite non-faculty groups. 

The negro group provided fifty per cent core butter than was 

needed. 

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

any great extm t. 
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Tablo 4. Extent to mich the Untional Food Sto.ndDrd r.ns met by five 
areas of the :Blacksburg comr.nmity, 1943 

:Blacksburg 
V .P. I. White 

Itan f ncul cy non- llegro High Pricos · 
nc::ibers :faculty Top Fork 

Uu::iber of 1'0I:1ilies intervioued 16 32 10 8 32 
Avernge ndult units per !0u1ily ·3.2 3.7 3 4.2 3.5 
Average no. adults helping in 

2.4 2.6 garden 2.5 2.1 3.0 
Averoge aizo of gnrden, acres 0.17 0.11 0.09 0.1 0.2 

Foods 
Grouo I 

Average per :fru:iily 
Pounds: needed mn'\kuly 567 580 531 691 601 

Provided, 1943 504 39s 368 324 396 
To be added 63 182 163 367 205 
Produced, 1943 357 299 188 306 29() 

quarts: Canned at home 30 6o 37 50 q6 
Cannod at center 51 g 29 31 11 

Toto.l 81 68 66 81 57 
Average per ndul t 

unit 25 18 22 a) 16 
Pounds dried or dehydrated 6.5 3.5 l 3.6 

Group II. Tomntoos 
Bushels: Ueeded annually 9.6 11.1 9.0 12.6 10.5 

Provided, 1943 7.0 6.o 2.0 7.0 5.0 
To be added 2.6 5.1 7.0 5.6 a-5 Producod 5.0 6.0 2.7 9.0 .6 

quarts: Canned at hoce 27 47 16 76 41 
Canned at center 56 3 4 4 4 

Total 83 50 20 &) 45 
Average per adult 
unit 26 13 6 19 13 

Baw Voe;etnble s 
Bushela:Ueeded nnnunlly 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, 1943 3 1.7 2.5 1.2 1.4 



Table 4 (continued). Extent to cllich the Uationo.1 Food Standard wns 
:cet by five areas of the Black:Jburg oommunity, 1943 

Ite:n 

Group III. Potatoes 
Bushels: lieeded annunlly 

Provided, 1943 
To be added 
Produced, 1943 

.Apples 
Bushels: lJeoded nnnually 

Provided, 1943 
To be added 
Produced, 1943 

Q.uarts: Canned at hoce 
Cruinod at center 

Totol 
Average per adult 

unit 
Other fruits ond vegetables 
Pounds: needed annually 

Provided, 1943 
To be added* 
Produced., 1943 

~ts: Canned at hoce 
Canned at center 

Toto.1 
Average per adult 
unit 

Grouo IV. Uilk 
Q.uarts: Ueoded dnily 

Provided 
To be added 
Produced 

Blacksburg 
V.P.I. ilhito 
faculty non- Uogro 
me::ibers faculty 

6.4 
5.4 
1.0 
3.s 
6.4 
3.0 
3.4 
.6 

14 
24 
36 
11 

157 
269 

-112 
195 

22 
26 
48 

15 

7.4 
7.5 
0.0 
7.6 
7.4 
3.0 
4.4 
1.2 

11 
1 

12 

3 

167 
251 
-84 
211 

2g 
4 

32 

9 

6.o 
3.8 
2.2 
3.2 
6.o 
2.0 
4.o 

.4 
15 

8 
23 

g 

151 
198 
-47 
145 

10 
21 
31 
10 

1.9 
1.4 

.5 

• k:lounts provided in exceos of need • 

High 
Top 

s.4 
16.6 
-6.2* 
16.6 

8.4 
4.o 
4.4 
1.9 
4 -
4 

1 

209 
226 
-17 
192 
61 

8 
69 
16 

Prices 
Tork 

7.0 
9.3 

-2.3• 
s.4** 

7.0 
4.o 
3.0 

.8 
11 

2 
13 

3 

178 
244 
-66 
215 
4o 
3 

43 
12 

2.9 
6.o 

-3.1• 4.o 

.. A::iounts prod.uced in excess of o::iounts needed for fo:nily use r.ere 
sold, in some cases. 
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Table 4 (continued). Extent to which the Uo.tionol Food Standard nas · 
cot by five areas of the :Blacksburg community, 1943 

Blacksburg 
V.P.I. White Hie;h Prices 

Itm faculty non- Uegro Top Fork 
me:nber!! facult:t: 

Gro::!:12 V. l!eats, nuts, cheooe 
Pounds: Uoeded nnmmlly ~7 591 533 699 623 

Provided, 1943 
1~ 

370 363 617 528 
To be added 221 170 62 95 
Produced 130 9 536 329 

Q.unrts: Canned at ho:ne 8 1 10 
Canned at center 12 5 3 73 10 

Total 20 6 3 73 20 
Average per adult unit 6 1.5 3.6 17 6 

2.4o .5 1.2 2.0 1.9 
126 Dozens: needed annually 111 90 105 

Provided, 1943 129 62 1~ 113 
To be added* -45* -16* 26 -14* -8* 
Producod 45 54 13 137 54 

Dried Benns 
Polmd.s: Ueeded 32 37 42 35 

Provided, 1943 27 58 42 91 
To be added 5 -21• -11• •56• 
Produced· 8 .5 .4 10 

Gro::!:12 VI. . Whole Grains 
Pounds: Needed annUD.lly 576 666 54o 756 f~ · Provided, 1943 113 83 74 71 

To be added 463 5s3 466 685 483 
Gro::!:12 VII. Butter 

Pounds: Ueeded annually 84 88 79 104 §~ Provided 83 75 4o 97 
To be added 1 13 39 7 -1 
Produced 10 52 19 

Uo. hens kept per average :fm:iily 5 11 2 19 7 
no. pounds honey: bought or produced .9 2.2 1.5 
•Amounts provided in excess of need. 



The Extent to Which tho Untionol 

Food Standard Wns llet 

Occupational Groups, 

Vocy nearly the full ruilount of gr'een and yellow vegetables rec-

om:nended was providod by :families of the professional group. 

Laborors, defense plant workers, and the farmer and retired 

group lo.eked approximate4r one-half of the required amounts. 

Approximately the sa."18 nmounts of such vegetables '70re produced 

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

crumed t\'10 to three times the number of quarts per individual. Uore 

of these quarts were processed in tho canning center thon in the home. 

Totiatoes canned averaged 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 cmining center. 

Professiono.l and far.ner groups led in the consucption of raw 

vegetables. 

Defense plant families consmed. annually t-ro bushels of pota-

toes coro than wero required. These were chiefly produced at home. 

Professional and farmer groups were the principle canners of 

apples. These groups led with 11other fruits and vegetables". .All 

groups over-produced these. Fe.rears canned the least o! these. De-

fense plant :families cmned theirs o.t home chiefly, whereas the pro-

:fossional group canned as co.ny at the center as at home. 

The labor group was the only one inadequately provided with 

milk. That lock wa.s a pint a dny JS r family. 
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Defense plnnt rorkers produced al.mo st as much t:1eat o.o the fo.nn-

era. They canned !our times as much. chiefly at the cannery. Altho~ 

!ru:iilies of the professional group produced only poultry meo.t. they 

rnnked second in the ru:iount of meat canned. 

The labor group was tho only one tho.t provided insufficient 

quantities of eggs. Over o. third more should be o.dded to their diet. 

Frot:1 :fifty to :fifty-five per cent more dried beans than m!re 

required were used by defense plant nnd !armer groups. These also pro-

vided more than the requirement of butter. 

Only the trade and the farmer groups produced or bought much 

honey. 
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Table 5. Extent to which the ?rational Food Stmdard was :net by 
occupational groups, 1943 

Dc:f'ense Pro!es- Trades- Pamer 
lte:n Labor plnnt sional t1an and 

e::i12lo;yee retired 
liucbor of families interviewed 17 25 23 22 13 
Average adul. t uni ts per family 3.8 3.5 3.1 3.5 3.2 
Average no. holpillg in garden 3 2.6 2.3 2.2 2.6 
Avereee size of gnrden. acres .5 .3 .15 .11 .6 

Foods 
Gro~ I 
Average per family: 

627 542 · Pounds: lioeded onnmlly 625 553 582 
Provided, 1943 316 428 515 365 367 
To be added 309 199 38 217 11a 
Produced 212 319 352 303 25 

Q.u.nrt s: Cnnnod at home 63 58 a~ 42 42 
Canned at center , .. 14 14 11 -

Total 63 72 83 36 53 
Average per adult unit 16 20 27 10 17 

Gro~ II. Tomatoes 
:Bushels :needed annUD.l.ly ll.4 10.5 9.3 10.5 9.6 

Provided, 194 3 4.1 6.o 7.0 a-1 5.5 
To be added 7.3 4.5 2.3 .8 4.1 
Produced 3.8 5 5.6 5.6 6.2 

Q.uarts: Canned o.t home 36 48 
-~ 

45 42 
Canned at cmter 26 38 45 

Total 62 86 77 90 42 
Average per adult unit 16.6 24.5 25.s 25.7 13 

Raw Ve~tables 
Bushols:Ueeded nn.nunlly 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 1 7.3 
Produced 1.1 1.6 2.8 1.2 2.3 



Table 5 ( continued) • Extent to \'lhich the Rational Food Standard was 
t1et by occupational groups, 1943 

Defense Pro!'es- Trades- Former 
Itan Labor plant sionol man and 

e:nolQ:i:ee rotireg. 
Grou::e I II • Potatoes 
:Bushels: Ueoded annually 7.6 7.0 6.2 7.0 · 6.4 

Provided, 1943 7.0 9.0 5.7 6.o 15 
To be added o.6 -2 • .5 1.0 -s.6• 
Produced 6.7 8.0 · 4.o 6.o 14.6 

Ap::eles 
Bushels i Uoedod annually 7.6 7.0 6.2 7.0 6.4 

Provided, 1943 2.0 ~-0 3.5 2.5 3.6 
To be ndded 5.6 .o 2.7 4.5 2.8 
Produced .5 .8 .7 .5 2.5 

~ts: Conned at hot1e 8 8 14 11 18 
Canned at center 23 4 

Total 8 8 37 15 18 
Average per o.dul t 

unit 2.1 2.2 12.0 4.o 6.o 
Other fruits and vegetables 
Pounds: needed onnuru.ly 190 175 155 175 16o 

Provided, 1943 197 206 252 235 2s9 
To be added* -7 -31 -97 -60 -129 
Produced 182 98 197 184 253 

Q.uarts: Cmned at home 32 46 22 26 'JJ 
Ca.nned at center 8 4 23 9 2 

Total 4o 50 35 32 
Average per adult 

14 unit 13 15 10 10 
Gro:!:!Q IV. Uilk 

Q.uarts: Ueeded dnily 3.2 3.3 2.3 2.5 2.a 
Provided 2.6 3.5 2.5 2.8 s. 
To be added .6 -.2• -.2• -.3• -6.o• 
Produced 1.3 1.9 .4 1.9 3.3 

*Amounts provided in excess of need. 
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Table 5 (continued). Extent to cilich the national Food Standard was 
met by occupational groups, 1943 

Defense Profes- Trados- Farmer 
I ta:i Labor plant sion.al man and 

8llElO;i8e retire2. 
Gro!!E v. lJeat , nut s, cheese 

Pounds: Ueeded o.nnwuly 662 614 546 614 558 
Produced, 1943 337 536 4oo 421 512 
To be addod · 32a 78 146 193 46 
Produced 18 309 48 165 4o9 

Q.uarts: Conned at home 1 2 5 2 
Canned at center 5 23 9 2 6 

Total 6 25 14 4 6 
per adult 

4.6 unit . 1.6 7 1.1 1.8 

114 94 96 :Dozens: needed amn.llllly 105 105 
Provided, 1943 86 136 128 126 112 

· To be addod 28 -31• -34• -21• -16• 
Produced 4o 74 39 46 31 

Driod Beans 
Pounds: needed annually 3s 35 31 32 

Provided, 1943 78 ss 25 68 
To be addod -4o• -53• 6 13 36 
Producod .3 .2 .7 .s 23 

Gro:!!E VI. Vlhole Gro.ins · 
Pounds: Ueeded annually 747 635 563 666 574 

Provided, 1943 105 118 112 77 153 
To be added 642 517 451 589 421 

Gro:s2 VII. :But;ter 
Pounds: needed annually 99 93 81 91 s3 

Provided, 1943 71 101 78 58 100. 
To be added. 2S -s• 3 33 -17• 
Produced 6 18 5 52 

!Ionez, boW;ht or Ero duced 
.4 .] 2.1 2.3 

•.A::iount s provided in excess of need. 
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TURNIPS 
ROOTS AND GREENS 

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

11/1 cup ••;ghs ,l;ghtly less th•n 2 oz.) 

0~ 0
1 s.0001 lWOI IQi :voo 

s.u. 
VITAMINS 0 ~ 1 401 601 601 ,oo 18 

('j s.u. 
I ,1sl 250I 375I sool 61sl 360 

LU. 

© ISJ 301 4SI 601 75 90 qo 
s.u. 

CALC. IOI 101 301 ~I 501 601 701 801 90 10D! I04.I 
MINEllALS MC-.. 

1; PIIOS. ~
01 l,CI 1 $Cl 6011 e.?l 'ICI 0:1 ~11~,.,"' 14-.7 

MG. 

IROII lj 31 41 Sj 1.044 
... G. 

ANALYSIS CARS. ~ol 101 3-01 .:ol sol 60j 701 110 6.3% 

9'$ ~OT. --51 101 151 '°I 2s1 301 4.2% 

FAT • sl ,o, isl 0.6% 

CALORIES UN- '
01101-.ICI ~1 s.,1601101 e.:il wl 1 '~I 15 "'W (~KU) ir1111111111 CAL 

HEAL TH FACTORS: 
Popular misconception held not many 

years ago was that turnips harmed the teeth. 
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, B1 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 pureed, 
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 valuable food. 
--- --------·-· .... ··-- .. 

SELECTION AND CARE: 
Available fresh or canned (rare). Use 

liquid of canned variety. 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 man·y scars at 
crowns, are abnormally large in size, or have 

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

If turnip roots have already }~ad tops torn 
off, ask grocer for them if they arc still 
fresh. Be sure greens are not old, withered, 
discolored or dirty. 

Keep roots in a cold, not-too-dry place, 
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 pieces 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 ciuick-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 rchtive of 
cabbage, cauliflower, kllc, etc., because a me:n-
bcr of the mustard family. Thought to be mtin: 
to Russia; were grown in this country by the 
earliest settlers i_n Virgi_n~a_. .. . .. __ .... ___ _ 



l!EA!IS OF MEETIUG EDUCATIOllAL OBJECTIVES 

Securing Interest in Food Conservation 

nt the Tii::o o! tho Interview 

Tho inquiry into the extent o! :food produced, stored, or bought 

(Part I), 'l'i<ls in itsol! n stiI:lulus to further planning and the dosire 

:for instruction. 

Of the hundred !ru::iilies intervier.ed, all r.elcomed the interview. 

Pleasure ond pride in the occomplish::lents of the previous season were 

evident. Dieoatisfaction in poor rosults was evident in some casos. 

The food standnrd established by govorru:ient cgend.es (Appen-

dix I c) was exploined and charts shown on which were indicated basic 

:foods needed daily. The conversion o! the so needs into on onnual :food 

budget and odcquate gorden plans was explained. 

Tho comparative value of foods woe graphically shown in tr.o 

s:nall handbooks which aroused much interest. They were: 11You Are i7hat 

You Eot", by Dr. Victor Lind.lo.hr and 11Food and Uutri tion 11 published by 

the .American Rod Cross, Uoshington, D. C. F.acb used bar graphs (Fig-

ure 2) showing :food vnlues. The forcer ploced these in olphaboticol 

order. 1'nalyseo of vegetables discussed during the interview wero 

easily referred to. 

Color photographs o:r salads, gnrni shoo, and ways of sorving ve{!;"'" 

etables were mounted on ten-by-twelve-inch cards o! colored Bristol 

bonrd (Figure 3). These small posters were easily handled during the 

interview and led to discussion o! food vo.lue of vegeto.bles. Child.rm, 

especially, showed interest in Sllch visual oids. One mother suggested 
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bones, teeth, and tissues. It 
health! Since it cannot be store 

every day. Vitamin C is elusive 
in the presence of air, by dryin 

Several centuries ago, sea voyages held th 
promise of romantic adventure ... However 
sailing vessels were slow and small. Juicy frwt 
and vegetables were scarce an sailors' plates 
Scurvy lurked in every ship's hold. But hel 

or lime juice in the rations put an end to scurv 
... This led to the discovery of Vitamin C whic 
reaches potent proportions In citrus fruits an 



EAT PROTECTIVE FOOD.S : 



thnt the eating of vogetablos end :fruit in her own family r;ould be en-

couraged by such pictures. Tho Ev~ing School clnso later made WJe of 

the suggestion, mecbers mald.ng such posters for their om homes o.nd the 

school. 

Educational Approach to Increase the 

of the Comcunity Canning Center 

During the :f'i rat senGOn oi" the opera ti on of the cmning center, 

many families !ailed to make use of the opportunity, for tho i'olloTTing 

reasons: 

1. They hnd adequate conning facilities at home. 

It wao suggested tba t the foods most suitably earned at home 

were tomatoes and i'rui ts, miereas non-acid foods '7Cre safer 

from botulis:n development if processed in pressure cooker 

or cannery retorts. 

2. They had not realized the greater speed and of!iciency of 

conning vi th cannery cethod.s. 

Some exm:ipleo of qUDnti ties of !ood ho.ndled in c. short tioe 

were cited. 

3. They considered their gasoline rations inadequate for trips 

to the cmning center. 

On investigation, it wno !ound that the Ration Board r.ould 

honor slips bearing the c~mery manager I s signature with an 

ollo"'3.Ilce of gas for the trip. They suggested that neigh-

boro make tho trip tcgether m th vegetables in soaoon. 

4. A :rru.se rumor that food canned at the cnnnery could be con-

fiscated by the eovemment was denied. 
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5. Tiley had not been able to estimate the fru:1ily food needs 

!or the year. 

The moons o! using the nationnl food standard (Appaidix II d), 

ad.npted to the fomily in question, wao explained. 

6. They had not knomi the heal th values of vegetables r:iich 

could be conned. 

Bar graphs, indicating these values, r1ere Ghov:n (Figure 2). 

7. They had not produced sufficient food for conning. 

Clnoses in vegetable production 1'/0re arranged. 

6. They had not rocl.ized thnt conned food in the stores wuld 

be so restricted because o! war conditions. 

The Uar Production Ad:ninistration wns quoted as saying that 

canned goods !or civilian uso nould be reduced by :forty per 

cent in 1944. 

The effectiveness o! these meons of encouraging connery use 

cannot be meaoured. The nu:nbor who used tho connery in 1943 was 4oo. 

They pro cos sod 69 ,000 cnns of food. 
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Instruction in Food Conservation Following Interviews 
on the Sub,ject 

Of the 100 fcmilies interviewed, 71 expressed interost in hav-

ing a follow-up course o! classes in food production and conservation. 

In the list o! 17 subjects suggested (Appendix I a), the ones oost fre-

quently checked at the ti.Joo of the interview were: 

Principles of nutrition 
Budgeting food needs 
Balancing meals 
Planning a garden 
Controlling insects 
Controlling di sea.see 

Only one class was given to the Uegro group and to tho :Blacks-

burg non-faculty group, since the nu::iber attending each did not justi-

fy tho offering of a full course. 

Tho units listed above wore used as the basis of' a course of 

ten clnssoo in Priceo Fork. 

Attendance of Pr.iceo Fork Evening School 

Uumber o:f families visited in Prices Fork - - 32 
llu:nber expressing intereot in instruction - - 29 
UUillber attend~ regularly - - - - - - - - - 12 
Uu:nber attending occasionally - - - - - - - - 10 

The families of those who attended regularly wore smaller than 

of those not attending (Table 3). 
Those attending had, during the previous year, consw:ied oore 

potatoes end dried beano than wcro recomI:lended. 

Those not attending had been found to lack an average of 300 

pounds of fruit md vegetables per fa::iily per year. 

Since the Prices Fork class could not be followed up enough 

to secure definite results, it connot be used as a oourco of data. 
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Tho experience is used as background :for ruggestions cnde in Appendix II o., 

"A. Food Conservation Pro gram SUi ted. . to D: Typical Com::ru.ni ty 11• Loa son 

plans and suitable miI:loogra.phs illustrating the inatruction aro includ-

ed in Appendices II b, c, and d. 
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SUllLIARY Ann COUCLUSIOUS 

The :food standard of the Uationnl nutrition Council was met much 

more nearly by users o! the comounity cnnni~ center than by non-usors. 

nearly o.11 ment canned by the one hundred :families intervi8'7ed 

was canned at the com::runity cnnning center. 

The Food Production Uar Trnini.ng courses were, in 1943, their 

!irst year, composed largely of people who had not gardened or process-

ed !oods before. They o.veraged more quarts conned than did experienced 

gardeners not o.ttendi.ng classes. The families o! those not attending 

those classes averoged a grentor onnual ex>nsumption of' potatoes and 

dried beans than wns reoom::icnded !or a hoalthiul diet. 

Evening Scllool claesee, which followed the interviews in 1943, 

were compo sod of mc:nbers o! families whose diet hnd shown an over-sup-

ply of potatoes and dried beans and o. shortage of tom.toes. They mo.do 

plans for 1944 gardens in mich food in recomcmdod proportions was to 

be produced. They planned to use il:Iprovcd oethods of production. Row 

space nnd seeds ordored were "tnilored to !'it II the pnrti cular !amilie s 

concerned. They used improved practices rocommended md increased 

their uee of the canniilg cmter. 

Families of the V. P. I. !ncul ty provided the most adequate 

supply of vegetables in 1943. The negro eroup cru:ie second in this. 

All groups needed an addition of to::iatoes •. 

By using the canning center, the High Top and !acul ty groups 

led in the nu::iber of quarto of vegeto.bles, npples, and ceat canned. 

Professionnl and former groups provided tho most vegetables 

but the latter canned them very little. 
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Enumeration data. show that lack o! proper foods was more common 

omong those not attending claoses than among those attending. 

Interest in diet, food production and conoervntion shown duriJ1€ 

the interviews see:::ed genuine. Lack of sufficient information on these 

subjects ..no prevalent. Ho11"8ver, classes in 1943 ond in 1944 were 

lightly attended. 

As teaching aids, graphic means were most effective. Uany such 

:films, charto, ond pictu.reo are available. 

Uo means of getting ad.equate uhole grains into the diet has 

been established in the community studied. 

The rumual fllllily food budget is of great value in covering the 

needs ndcquntely ond e!!iciently. 

Information ond facilities for a competent food conservation 

progrom are not lacking in too com:nunity of Blacksburg. yet a large 

proportion of its fm:iilie o have not yet become aware of their needs or 

of the means of providing for such needs. 

tlhere interest is aroused, the group studying together find 

much in.:format1on tba t is "nows" to them and proceed, with improved prac-

tices. to gratifying results. 

A valuable development of democracy is :found in such groups 

where mutual interoot mid shared mrk bring people of mnny classes. 

occupations, and backgrounds together in the neighborhood and in tho 

comunity. 

Basic :food needs are co:nt10n oll people and interest in them 

is seldom lacking. 

The integration of com::iunity life has a great opportunity in 

tho food conservation progrru:i. Individual health and national coordin-

ation lie in such a progro=i in the coc:nuni ty. 
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· · RECOlJUE!mATI OlTS 

It is recolDl:lended that coilllilunities, similar to the one studied, 

investigate the extent to vhich their :families are meeting their food 

neods. 

As a ynrdstick to censure the ndequacy of fBlllily food. provision, 

tho standard set up by the Uational nutrition Council will prove help-

ful.. 

The form used in intervicmng, Appendix I, was :found to bo a 

so.tisi'nctory coons of finding the general annual provision of :f'oods 

by fo.t1ilies in the collll:luni cy. 

Since the forming of classes does not nlwnys reach those TmO 

most need instruction, it is "WOll ix> enter homes of the rom::runity rd.th 

tho dual purpooe o! inquiring mid educating about foods. ilhen the de-

sire !or a balonced diet is awakened by such a study, it should imme-

diately be interpreted in terms of home production. 

Some form of coI!lClunity center for food processing should be es-

tablished. The conning center offero an efficient ceano of nssistonce 

end a plensont intercourse of coi:con interests. 

Teachers trained for such ro rk ohould be able to di ocuos food 

volues and production methods intelligently in clear non-technical 

terms. Visits to nell-arronged fruit cellars and storoge rooms prove 

sti.I:lulating. 

Since most people are :found to enjoy gardening md hnndline 

foods, it is recom:icnded tlnt the element of pleasure be emphasized· 

in planning production classes ond cmining centers v:iore people rork 

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 tho family can 

be strengthened by the realization that other families in tho world 

need assistance. Our experience and success in steying well will cake 

us o:>ro able to contribute to the good of the whole. 
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Reported by: 

Name 

FOOD PRODUCTION Arm CONSERVATION 
IN THE 

BLJ1CKSEURG CO!.:?~rHTY 
Date: 

Address Location ------------- ------------- -----
Distance fron Blacksburg __ 1.!i. Nearest neighbor ______________ _ 

Size of family -----
Adults: 

Boys: No. under 12 

Girls: !lo. v1ho help in garden ----
Occupation of wage earners 

0-,mership status ___ Live in town ___ , C ... t!ntry ____ , Size ·or farm_._ __ 

I. Information. Chec:c below the items on ;•1hich you would like to receive further 
information or instruction: 

1. Planning a garden __ _ 
2. Procuring vegetable seed __ 

Stori:1~ fruits 
Principles of nutrition ---J. Fertilizing garden __ _ 

10. 
11. 
12. 
lJ. 
14. 
15. 
16. 
17. 

Budceting food r.eeds __ _ 
4. PlO'oling and fitting --- Canning ---5. Plantint; ---6. Cultivating ---

Dryin~ --,.--Dehydrating ---7. Controlling insects --- Buying foods at stores 
8. Controlling diseases Balancing meals 
9, Storing vegetable~ ---

II. General 

1. •,·:ould you be interested in me.::ting ·,·1ith some of your neighbor~ to disct:ss yo ·.r 
food proble.:ns? ____ If so, what time ,rnuld f.uit you best'? 

Where? 

2. Would you like to have bulletins or par.iphlcts on itcr.,s checked in Sec, I: __ _ 

J. Check practice~ carried out. 

a. Attended production classes ---- Ho. times ----
b. llade changes in plantin3 pluns 

c. Increased planting to provide tor carmine -----
d. Found planting plans for canning in center and f 01· horn;; use different 

e. Selected special vurictics for canning -----
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Date Name Address R.W.P.1 
!Left Dried 
from Canned Canned or To be 

Foods Produced last .at at Dehy- Stored Bought Total added 
vear Home Center drated 191.4 

:;roup I: 
Asoaragus 
Benns.i?reen 
Greens 
Peoners 
S.Potatoes .. 
Squash -Carrots 
Cabbat!e 
Souo mixture 

'.}roup II; 
Tomatoes -rav1 cabbaP.e 
l .-,t,t,11~e -

Group III: 
Rutter benns 
Onions 
'RP.etc:: 
Potn.toe~ 
Turnins 
rn ...... 
Berries -
Aopl~s 

Group IV: 
J.(i 1 k -r.heec::P - --

Group V: 
Fi c::h .--- -~-- -N11t.c:: ' --·- ---.-- - .. 
Reef - ·-- - ·- ----

- Fork - ,-. - ,_ __ I __ -
EQlJll.rV - ·-
Et!l!S 
Dried beans ,... 

Group VI: 
•'lhole "rains ·-

Group VII 
Butter __ -- - ·- ----- ··- -

lb. 

Sheet 
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Data i 

I 1 
__,...;..;a ___ ...,.. ___________ ---- !\• :.,.::;_. ----------· ---- ·- - . ··-- --·-·-------- - -,- - -·-.. ··--·- -·· 

2 3 -1 r ..., 0 , --- .. -------Ora."lgoo, 
Gra_pefn.tl t, Wholo' 
Tomatoes, Potatoes, l.1ilk grain 

Number Green & Raw cabba.go, Ot!.er Vog., and I 1!cat; :fisr., cereal, Butter 
in Yellow or and ~ilk Poul tr-.{, Flour, or 

~F~am=i~l:.z-v_~•~..:..::V18=D-A~t=a~b=l~o~a~-=sa=1~a~d~=r:rr~e~e~n~o~--~Fru=i~t~s __ -4 __ ~P~r~o=d=u~o~t=s~--+-·--~a~ii~d~~~~~~~s ___ +-_JJ.!.Br~e~ad==---~·-'---'rt-'.~arJ:Hrine • 
Each needs 2 servings 1 serving Pint for adults 2 ti~cs 2 or 3 

ovorv da•, at lc'1st at least 1 of each Qt. for children 2 sorvinf'.!s at least tirnos 

Uocdod, 
por year, 
each ono 

165 lbs. 
3 bu.tomatoes 
3 bu. rc.w voe. 

Potatoes, 2-3bu 
2 bu.apples 

50 lb:;. ot:1ors 
74 eals_. 

30 do::. C:[?:;S 
l2~ lbs. neat 

50 lbs. fat 
lC· -?.0 lb:;.d:r,J bca.m 

180 lbs. 

-------+--------+--------+---------+-----------+--"-c:""'o""'r=n--'-o~l u~C=c!.=n=u~t..;;;.s_+------+-------
For i'cnlily 

needs, 
1 vr. 

Total pro-
vidcd.1943 
To be addal, 

1944 • 

Fer 
Uocos-

nary: 

Value 
to 

Fomily: 

Vito.min£, 
n.lso B & C, 
11inornls, 
Rough~go 

!Rosisto.nco 
to infcc-

Vitamin c. 
other vi tn-

r.iins. 
:r.u.nero.ls 

Loss colds,and. 
other infcc-

tions,hea.lth tion5,GOOd 
of skin,good ouscle tone, 
teoth,good ,revonts ulcers, 
oyos,a9po- cortc.in°ty1es I 
tito,stoady of ~rthritiG, 
nerves, loss ti:redno3s 1 enorBY joint pains, .

1 bloedi!'lg 

Vitomins, 
Uino:rals, 
Roug:r.nse 

Energy, good 
blood, pre-
vents con-
stii)ntion 

Calcium, 
Vite.min A., 
B Vits. 
Phos9horuo 

Protein 
Good bones :md 
tooth, nor=al 
muscles and 
nerve::;, gland 
fuuc ti ons, loss 
colds, skin 
trouble, ti red-
ness 

Protoin,Iron,Pho3-
phorus, B Vi t3. 
Iodinc(Fi~h),EJg3 
mid Liver: Au: D 

Prover.ts .::t!n;; ,'3lr..in 
disoasos and uyo 
co.t::i.ro.c t .n ccossa.ry 
to gro·,7th, i!UakOS 

:possible strone 
bones nnd teeth 

B Vi ts. 
Hinor~.ls, 

Str-.rch 

Sto:-!dy 

Vi tcmin A., 
iilinorn.ls, 
·.v:-.r:nth 

nerves, f;:0.:1 ~olds, 
eood nppo- s!-:.i!l tronbb 
ti to .:;.nd :-.i:):!; bli:·,d-

d.icostion, ~c:~,r.idll0y 
encr~, stones, low 
hc::i.rt f~c- v itn.li ty 
tions 

(X) 



APPENDIX I I a 

~~Conservation Program Suited to~ Typical Connunity 

Outline of Lessons Used in Evening Classeo, Prices Fork 

e is ons 
1. Uhat are tlie daily 

needs of the indi-
vidual? 

2. What are the 
sources of supply? 

3. How will we serve 
a balanced meal? 

4. How can we best 
conserve the fla,-
vor, food value of 
garden vegetables 
and fruits? 

5. How can wo budget 
food for family 
needs and plan the 
garden according-
ly? 

Information and illustr t ns 
A. See Appendix II b, Lesson Plan 1. 

13. Variations according to age and occupation: 
illustrations in "Food and Uutri tion. 11 

C. Variations according 
tr t ns in 11Diets t 

A. See food groups of Appendix II c. 

Use illus-
" 

13. Food values of familiar foods. Use as illus-
trations, bar graphs of uYou Are What You 
Eat. 11 

A. Good things taste good. Illustrate with 
recipes using home grown and conned vege-
tables. 

13. Getting the family to eat vegetables. The 
class Dade small posters for their families 

i 3 36 

A. General discussion of processing methods. 

B. Illustrate with e~les of successfully 
preserved foods. 

(1) Cold and packed food 
(2) Pressure cooker 
(3) Cannery 

A. Distribute form, Appendix II d. Discussion. 

13. Have each member of class find the number of 
adult uni ts in his family. 

c. lhltiply amounts in each food group needed 
s 
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Decisions 

6. i7.hat are the best 
cethods of select-
ing and procuring 
garden seed? 

7. How start and 
handle vegetable 
nlants? 

B. \That are the best 
methods of plant-
ing and cultivat-
ing vegetables? 
How best control 
diseases and in 
sects? 

9. How does tho can-
nery aid in the 
canning of vege-
tables, meat and 
fruit? 

10.i'lbat methods of 
hnrveating and 
conserving food 
through storage 

__n..e best? 

Appendix II a (continued) 

Information and illustrations 

A. Food bu.dget translated into row space and 
seeds needed. 

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

C. llimeograph of names of seeds tested and 
recommended. checked. with comments. 

A. Experience in handling plants deJ:10nstrated 
by manager of green-house. 

A. Uethods explained and discussed by teacher 
of Vocational .Agriculture. 

A. De~onstration at colDilll.nity cannery. 

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

LESSOll PLAll 1 

EUTERPRISE: Food l3udgeting, Producing, and Conserving. 

PROBLlli: Do you know your faz:iily food needs? 

EQ,UIP11E?iT lTEEDED: FILll: 11FOOD IS STREUGTH11 published by the U. S. 
Department of ~"Ticulture, i7anhington, 
D. C. 

Charts, especially illustrating material 
of the ?rational Nutrition Council. 

RE:FEREUCES: 11You ore \7hat You Eat 11, Victor H. Lindlahr 
Chemistry of Food and Nutrition, S~erman 
Diets to Fit the Fomily Incooe, U.S. D. A. Farmers• 

Bulletin Uo. 1737 
Food and Nutrition, American Red Cross, i7ashington, D. C. 

Ol3JEm'IVES: 1. To ohow the value of the proper nutrition. 

PREPARATION: 

2. To get each indi vidll.al to grow enough food to feed 
properly the entire fBl:lily. 

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

1. A. Uotivation. 
1. Food prices and scarcity make hoce production core valu-

able than ever. Uote Army and Lend Lease users. 

2. Safeguarding the faz:iily's health is of great importance. 
11Uncle Sam Wants Us Strong" 

2. General Situation. 

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

b. The average Virginia farm fa.I!lily spends at least $150 
a. year for groceries. Could your fa:nily reduce the 
az:iount you spend, and still be as healthy or healthier? 

(Film: 11Food is Strength" acco:npanies this) 

c. Health defects may be keeping soce of your family out 
of war work. Before we finish studying what we need 
from foods, you t1ey find neys to prevent or improve 
these heal.th defects with the coals you serve. 
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Apoendix II b (continued) 

d. It has 1:een estimated that more than a third of 
our people are suffering from malnutrition. 

e. Considering the world needs, the farr:1 home ?:light 
play nn important part by supplying moro than own 
needs. 

B. Statement of Problem 

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

C. Job Analysis: 

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

D. Group E::xperience: 

II. Presentation: 

III. Application 

1. General discussion of practices in producing 
for hoce needs. 

l. 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 c) 

Introduce the method of finding fW!lily food 
budget to bo used in a later leason. 
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Docisions 
1. i7bat are the 

daily needs of 
an individual? 

APPENDIX I I c 

11 FOOD IS STREI;GTH11 

Informotion 

.A.ccording to the Uationo.1 Nutrition Council, an indi-
vidual needs: 
1. Green or yellow vegetablea 

a - 2 servines a day 
b - for vitamins A, B, C, minerals, roughage 
c - value: (1) increased resistance to diseo.se 

(2) increaaed heal.th of skin, teeth, eyes 
(3) increased appetite, ste~ nerves, energy 

2. Oranges, erapefruit, tomatoes, raw cabbage, or 
salad greens 
a - 1 serving each day 
b - for vitaoin C, or other vitomins, minerals 
c - vnlue: (1) fewer colds, other infections 

(2) good muscie tone 
(3) prevents ulcers, certo.in types of arthri-

tis, tiredness, joint pains, bleeding. 
3. Potatoes, other vegetables, fruits 

a - 1 potato, l of others 
b - for vitamina, cineral.s, roughage 
c - value: (1) for energy 

(2) prevents constipation 
4. l.lilk and trl.lk products 

a - pint for adults - quart for children 
b - for cnlciuc, vitamin A, B vitncins, phos-

phorus, protein 
c - value: (1) good teeth, bones 

(2) normal muscles, nerve, gland f'unctiona 
(3) fewer colds, skin troubles, less tired-

ness. 
5. ?!eat, fish, poultry, and eggs 

a - 2 servings 
b - for protein, iron, phosphorus, B vito.::iins 

iodine {fish), in eggs and liver, vita~ins 
A&B 

c - value (1) necessary to growth 
(2) .cakes possible strong bones and teeth 
(3) prevents many skin diseases and eye catiµonct 

6. i7hole grain cereal, flour, bread 
a - 2 times a dey at lea.st 
b - for starch, minerals, B vitamins 
c - value: (1) steady nerves, good appetite, di-

gestion, energy, heart functions 
7. B-~tter or fortified margarine 

a - 2 or 3 times a day 
b - for Vitamin A, rainerals 
c - value: (1) energy, warmth 

·{2) protection from colda, skin troubles, 
night-blindness, kidney atones, low 
vitality 
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FAMILY FOOD BUDGET 

Date: ifame: Address: - !Io. in Far..il v 
mount 

Individual 1Zc. Plants, used in 
Yearly needs of individual, needs, Annual feet seed,etc., 1943 accord.-

by groups vegetables fa11ily of row needed ing to 
preferred needs space 1944 interview 

CtlWUP l(creen & yellow VC[, •) 

~s. P'reen lbs lb~ -
,reens 
Peocers -, 

165 lbs1_Sweet ootatoes I 

Sauash 
Carrots -Cabbaf!e ( cooked) 

\ 
GROUP 11 (esp. for Vit.C) 

)__ bu. Tomatoes bu. bu .. -
3 b f.>iaw cabbage 
. u'tLettuce 

f 

GROUP HI.Other veg.& fruit I 
Butter beans lbs. lbs j Onions 
Reets _j 50 lbs Turnios 
Corn 
Berries 

2 or 2 h.i. Potatoes bu. bu 
2 bu. Apples 

GROUP IV 
45 gal, rr.ilk (adults) 1:al. ;::al. 
90 gal. r.iilk (children) 

GRCUP V 
/Pork lbs, lbs 
I::oultri r::eat 

125 lbs1 Beef 
Fish 
Cookinf1 fat -

JO doz. E~gs doi°. doz, 
10 to 20 lbs. dried beans, - l corn or oeanuts 

GROUP VI 

120 lbs. ·,','hole grain cc.real, 
f1 our. hrr>:id lbs ----

GROUP Vll 
Butter, 26 lbs. lbs. lbs1 

n. cl 
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