Canning vs. Freezing: Food Preservation in the 1930s and 40s
Objective: Compare the costs and benefits of two available technologies in food preservation and consider the impact of these technologies on lifestyles in the United States in the 1930s and 40s.

Use the text of the 4H and N.C. Agricultural Extension pamphlets from Green 'N Growing to complete this chart and answer the questions below.
Place an X in the box if the benefit listed in the top row applies to the food preservation methods canning or freezing. 

	Benefits
	Food available year-long
	Processed food is easily stored
	No added expenses once food is processed
	Ease of access to stored food
	Nutritional value of food maintained
	Food is safe for to eat months later

	Canning
	
	
	
	
	
	

	Freezing
	
	
	
	
	
	


Answer the following questions:

In the 1930s and 1940s, why is it important to teach people to can and to freeze?

There are advantages to one food preservation method over the other.  Why might one person choose to can while another might choose to freeze, or why might one need to be able to both can and freeze? Give an example.
