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Gardening and Food Preservation
Foreword

FOREWORD

This circular provides a suggested operating technique for
gardening and food-preservation projects. The procedure presented here-
in is not mandatory. Local conditions and speecial requirements may
necessita me changes.

procedure relates only to the general techniques of

project operation, Nothing in this circular is to be construed as

modifying in any way administrative procedures of the

e

Projects Administration.

Howard O, Hunter
Acting Commissioner of Work Projects
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Preface

The WPA gardening and food preservation program is an outgrowth of
gardening and canning projects operated under the Civil Works and Pederal
Emergency Relie% Administrations, Initiated during the
the Federal work program in response to an urgent demand for food
families, the projects have become an
community service nrogram of the Work Projects Administration,

objectives of the program remain unchanged; namely:
1. To provide useful work for needy people.
26 o proyade

5

However, as the program deve

: . 3

to include the production of food for needy children in schools, on

grounds, ard in camps, and for needy persons in public institutions as well
as for needy people in their own homes. Gardening and food preservation in
connection with school-lunch projects have become a particularly important
phase of that program.

In the operation of projects, increased emphasis has been placed on
better methods of organization, better equipment, and new and improved
techniques to increase the effectiveness of the work, Small gardeans in
isolated areas have been replaced in many instances by consolidated units
which make possible more adequate sunervision and better
same is true of canning units. Where such consolidation has taken place,

costs of operation have been reduced, the quality of the nroduct improved,

and production increased.
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Greater attention is being given to the variety of foods produced, as
well as to the total amounts., The tiue of planting is being spvaced so that

a continuous supnly of fresh vegetables may be available throughout the

vear where climatic conditions permit, Winter sardens in protected frames

)

)

make 1t possible to have fresh produce at all seasons in some areas.
Although canning largely tokes vrecedence over other methods of food

preservation, the processes of storing, drying, and brining are being

=)

)

utilized effectively in many instances. The latest trend is toward quick
freezing, the most recently developed method

The purmose of this circular is to
standards of opcration for gardening and food vreservation projects, rather

than to give detailed instructicns for all the technical nrocesses involved,

e

Such projects may onerate senarately or as combined projects, or either

one or the other, or both, may operate as a part of the school-lunch project,
In all instances there are certain fundamental principlcs of operation
gommon to both nrograms.

community necds and f

this manwél from the point Sw o projects. Separate sections of

the techaical aspects of each project are also provided.




Az107 Gardening and Food Preservation
Section 1 Page 1

FEDENING AND FOOD PRESERVATION

PRELIMINARY PLAN

Section l. Conditions of Operation. A WPA gardeni d' food—pre-—

servation project may include the production and preservation of foodstuffs
distribution to needy people, to tax-supported institutions

and to other WPA projects . > hool=-lunch project

schools, household workers' training

malnourished children.

nroject may als DY OoVi sunervision for commnity gardening
where labor costs are
In such instances the WPA supervisor
sponsor For the operation of the vroject,
Administration for its technical adeguacy. In accordance with
Procedure No. G=1, section 8, a ratio of 1 WPA worker to not less than
or more than 25 people using the center shall be maintained The supervisor
shall not engage in the actual work of nroduction
A Community Food-Preservation Center Program is
Ror bt san: < Such a program nrovides adequa
the sponsor and trained suvervision by the Work
According to the plans of the sponsor, persons
1eir own garden produce to the center and preserve it in
be desirable.
permits the sponsor to furnish materials and
the particiyants and to determine the amounts,

the furnished produce to be retained by hin,

Before a WPA supervisor may be suppnlied to a community food-preservation
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project, the sponsor shall submit a plan indicating acequacy of available
space and equipment, an estimate of tl.e number of pe ns who will utilize

the ceater, the type of work to be performed, and the'duration of time for

the supervisor will be needed,

Gardening and food-preservation projects may also provi

k}

e technical

assistance in gardening and food preservation to other WPA projects.
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Section 2. Sponscrship. Gardening and food-preservation projects
AL e i (=3
sponsored by Departments of Education, Departments of Public Health,

ments of Public ! are ther public agencies, ei r State or local as

the case may be gall ized prosecut e such work according to

regulations set forth in ng S > N ; A gardening
preservation project operated primarily to produce food for a
project usually has the same sponsorship as the school-lunch project.
this is not a requirement, it facilitates the necessary coordination of
activities.

Normally the sponsor should
suppliess The necessary items include th

to produce the crops

arm machinery and equipment necessary
zardening,

insecticides, and
lanting and care of

fresh and canned

Adequate space, utilities, equipment, and supplies

for canning and for other processes to be used in
preserving the foods,

Transportation of produce m garden to cannery or
warehouse.

The legal sponsor usually secures co-—sponsoring agencies to assist in
These may be any local organizations or
ectives of the project, such as Parent-Teacher
Associations, service clubs, church organizations, and lodges. Since all
products become the property of the official sponsor, their distribution

is also his responsibility.
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Section 3, Advisorv Committecs. In order to serve a community most

effectively, a. WPA ¢ ening and ford-preservation program must be integrated
into the community life To this end, the State Director of Community
Service Programs should be-instrumental in bringing dbout the formation of
advisory committees, both State and local, which will function in the planning
of the program and help in the solution of special problems involving community
relationships,

Members of the committee should be civic-minded persons who are out-
standing in their communities, who possess qualities of leaders ship, and who hawve

a real interest in furthering the objectives of the o Je€ Where gardening
15 3 d 3 E’

and food-preservation activities are closely related to those the school-

i

lunch program, the same advi v committee
committee should include renresentatives of
ing groups, other »rofessional and lav organizations, and
ttee may include assistance in
ogram to meet commnity needs, interpreting the program to
community, and obtaining financial supvort and donati

m

The use of techaical istance that can be secured frox

who may be members of an advisory committee should not be overlooked,
Demonstration Agents, County Agricul tural nts and other agriculturalists
and vocational teachers have done much to assist in establishinge technical
standards and developing and carrving out

5o

Advigory committees should meet regularly and ha a carefully planned

program in order to do effective work.




Section 4.

Survey. of

and Food Preservation
Section 4

Gardening

Community Needs. The value of a gardening and

food~preservation program to a communil ity i s

need for such service.

information about local conditions

of service

cooperation with welfare ag
the  following facts should

1. Number
lac;ing
of food

from other

Needs of sch
other WPA pro
from the L.:rdenl

Therefore,

i0ol-lunch
Jects Oll

12
18

direct proportion to the local

in planning a project it 1s important to

in order to determine the

to be given. Through the advisory committee, in

rencies, schools, and other interested organizations,

be obtained:

in the community
sufficient variety
these requi

SOUrCeSe

and.
receive food

and. F 35 eservatiop nrojects

Number of needy persons in public institutio

quirin

standards.

1z supplementary food to

maintain good
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heal th,
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be expected.
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roximate

varieiies
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community 1 may
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Section 5. Survey of Community Facilities. Before a gardening and

.

food-preservation project is orgenized, it is necessary to have assurance

that adequate facilities for efficient oneration will be available. The

preliminary planning should include a survey of the community to discover

existing facilities that may be utilized.

A, Available Acreaze for Gardening., While the trend is toward larger
gardens, the pogsibilities offered by small tracts of land should not be
overlooked., Two or three acres, if nroperly planted and cared for, will
yield a large amount of produce., Smaller garden plots will, in many
instances, supply sufficient vegetables to meet the needs for fresh »nroduce
and give some surplus for canning as well, County Agents of the State
Bxtension Service and Agricultural Adjustment Administrators should be
consulted about the availability of fsrtile idle acreage.

In many communities there is unused land which can be had for the
expenditure of well-directed effort, Vacant lots that grow up in weeds
every summer are common in many towns. Land cut through by a stream is
sometimes left unéultivated because it is inaccessible and not adapted to
large-scale farming. It is-often fertile and suitable for cultivation with
small equipments Owners of such land may be willing to have it used for
WPA gardens. :

Cities with no available land for ea 1]1b may onerato a garden out-
side the city limits or coopers in a plan to share
a garden and cannery, Many pu ie qd and are making
prermenent gardens,

B. Space and Bquipment for Canning. Unneccssary expense may be
avoided by giving full consideration to facilities already available in
the community before any investment in a ca: mery or eguipment is made,

Commercial canneries that have discontinued operation exist in some
communities and may prove suitable ”or a VPA canning unit. However, since
such a cannery may have a production capacity far greater than is needed,
the costs of operation and overhead ;houla be carefully considered in

relation to the desired production.

0ld buil dlib having concrete floors, running water, good ventilation,
and other facilities needed for canr'ng are found in many communities,
These can often be made into safe and efficient conning units at very
IniGidies cositie

Used steam boilers and steam pipes can sometimes be found and can be
purchased at a small fraction of the original cost, Such equipment should




and aporoved by the W Ste 1fety Consultant before it is
Boilers should be large enough ' tnc required volume
not so large that they > expensive to operate,
In some instances where ca

during the summer months, the st

has provided a il economical

retorts. Stea om school boilers

production where a f lwv equipved steam uni

desirabdle., Such be should be checked

o o

of volume of

Exhavst bo
commercial equi

COSTs
from

t he

and the cost checked agai helgost off ‘cann n some
may prove les pensive and more satisfactory than the ope
cainneries.

1" S

es w“)ald "e nsgidered in
L foot~preservation moject.
king service be made before the
eady for harvesting or have be

0 H02 O kb

Where county-wide or large urban units are operated, it is often
possible to secure part-time use of a truck maintained from public f
For small units it may be nocessarv for co-sponsors to ar: i

or teamster to make deliveries from

Schools sometimes mainta : : 2t can be made available when
needed to transfer vegetables from the garden te 16 school or

Under certain circum 'ﬁ, >s it may leemed advisable %
transportation by tru ;.* from wPA fundse. Thi~
uwon 1ﬁu91 co:cltlﬁn w" ¢ determined admi

e Programs,

Storase Svace for Root Crops ond Canncd
should not be planted unless accevntable
Local County Agents, school acri
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successful farmers should be consulted zs to the best methods i

fo
crops in any particular locality, rrangements for the necessary
should be included in the original garden plen.

Puitable storage sta

> race for canned! goods is also necessary. When
several schools consolidate their canning activities in one unit, a
central wareliouse may be used where conned food is stored and checked

out to schools as needed,
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Section 6. Integration With Other Programs. The gardening and food-

preservation projects, whether they are operated as vart of the school-lunch
program or as separate projects, should be integrated with other programs
carrying on similar work, Information on methods and standards as well as
technical assistance in gardening and food preservation may be extended to
WPA recreation, housekeeping aide, household workers! training, and education
projects whi ngage in these activities. Close contact with agencies

such as the c Dxtension Service, Agricultural 4djustment Administration,
and Farm Security Administration should be maintained. The accurate technical
information available from these agencies should be used in se 3

and their assistance secured in maintaining a high standard of production.
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PART II, DPROJECT PERSCNNEL

Section 7., Supervisors, The organization nfaStatemwide project
may provide for State, district, area, county, and unit supervision accord-
ing to the extent and size of the program,

Supervisory personnel must be selected in accordance with requirements
set forth in Operating Procedure No, E-9, appendix B, section 5, General duties
performed by all supervisors should be in accord with those given in Jjob
descriptions in Operating Procedurc No, E-9, appendix B, section 5, Specific

duties should be planned administratively by the State Dircctor of Commnity

Service Programs,

Where projects are combined, technical supervisors for cach phase of the
project should be assigned as assistants to the Statc supervisors if the size
and extent of tho program will permit, A technician with experience in
canning on a wroduction scale with commercial-type cquipment is nccessary
where large stcam canneries are opcrated,

Since thc success of a project will depend largely upon the ability
of the supcrvisor as a leader, the following general qualifications should
be looked for in all supervisors regardless of lovel:

1, Exccutive and administrative ability with an under-
standing of and appreciation for the program,

Ability to direct others as well as to follow directions,
Enthusiasm, initiative, and good judgment,

A pleasing personality and ability to establisa

and maintain harmonious working rcelationships

with others,

Ability to mect emergencies with poise and self-confidence,
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I

It is important that every canning unit, however small, be closely
supervised by a technically qualified person, In order to find such a
person, all community sources should be thoroughly exnlored., A former
Home Demonstration Agont or canning technician who is a resident of
comminity in which the unit is to operatc may be available, Thesc persons
usually have the desired training and experience, and also know how to use
local rescurces,

Trained persons with the special ability neceded for supervising foode—

o

Preservation or gardening activities are sometimes found on other projects,

A check should be made with the Employment Division to discover these
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Section 8, Project Workers, Workers should be assigned to garden-—
sme and food—preservation projects as foremen, gardeners, laborers, canncrs,

or helpers, in accordance with the sct forth in Opecrating Procedure
2y ? 45 =}

No, B-9, Large units may require the employment of workers in other classifi-

cations, such as clerks, typists, fircmen, and truck drivers, Assignments

should be made in accordance with the organization plan and the types of work

to be performed,
Women may be assigned to
State Director of Community Service Programs and according to the policy

the State,
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FART III, HEALTH AND HYGIEWE

ion 9, Medical Examinations., Arrangements for medical cxamina—
of workers on food preservation projects must be made in accordance

with Operating Procedure No, G—5, section 8,

Section 10, Health Frotection for W ¢ Adequate protection

against wet floors, light glare, and overheating should be provided for
workers in canning units, A thermometer should be available for registering
room temperature of working areas and the temperature checked regularly.

Local health officers should be asked to make periodic inspecticns of
food-preservation centers and assist in the establishment and maintenance
of high standards of health and sanitation,

A standard first-aid kit shall be maintained at sach gardening
canning unit, and the services of a person certified as competent to
minister first aid shall be available to all workers, All injuries
sustained by workers whilec in line of duty shall be reported in accordance
with prescribed procedure,

A sanitary drinking fountain or individual paper cups for drinking
water for the workers shall be provided in accordance with WPA safety
regulations, The use of a common dipper, cup, or glass shall not be

toleratcd,
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Section 11, Porsonal Hygicne, Absolute cleanlincss of person and

clothing is es: 1 for all food handlers and is requiz
food—~preservation projects, The workers shouid be improssed with the impor-

tance of daily bathing and daily change of underwear, Good grooming should

also be required, A well-groomed appecarance incrsasces the workers' self-

confidence, helps them develop a professional attitude toward their work,
and presents them favorably to the public, The hair must be covered =
times, Men should wear close-fitting caps of washable material, Women may
wear caps

Workers who have colds should not be on duty in a food-preservation
units,

The use of paper tissues in place of handkerchiefs is desirable, These

ghould be provided by the sponsor, if possible,
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Section 12, Unifurms,

Ay Uniferms for Food-Preser atinn Workers. In accordance with
Operating Procedure No, G-5, section 8, workers on food-precservation projects
arc required to have a minimum of ttvee uniforms, However, since the
naturo nf the work necessitates a fresh uniform every day, five uniforms
are preferable to allow adequate time for laundering,

Uniforms for men should consist of trousers, Jjumper, cap, und butcherts
apron, The material for men's uniforms should have sufficient body to be
absorbent and sturdy., Materials such as duck or drill are more sultable
for men's uniforms than lighter-weight fabrics,

The uniforms for women should consist of a dress and work apron; a
cap may be included if preferred to a hair net, The d ress should be a
closed modely not "wrap around," made comfortably locse through the shoulders
and arms to permit free bo dy action, ©Slecves may be short or long accord-
ing to State recommendations, If buttons are used as fasteners, both buttons
and buttonholes must be kept intact, The use of pins for fasteners should
not be permitted, A satisfactory uniform for women workers has been

and a diagran of the lay togeth
in appendix a of "Operation o
Nos L

rer with directions for construction
School Lunch Prcjects," WPA Welfare

ix
ct

developed by the Colorado State—wide sewing project, A sketch of the uniform
T
i

The work apron should be made with a bib sufficiently w
the front of the uniform and should be full enough to protect
of the dress, The cap should cover the hair completely,
The laundering of uniforms should also bea part of the sponsorl!s contri-
bution but may be made the responsibility af tp worlke The use
uniforms for both men and women is recomme i
laundered, Colored uniforms often fad 1 continua ur’““
unattractive in appearance,

Supervisors of food-preservation units should be required to-wear
uniforms when assisting workers and when inspecting the preservation of
food, Field supervisors and visitors should be provided with slip—on
uniforms if observations are made in actual contact with food. The mater
and style bolebbfa for uniforms to be worn by supervisors should conform
the accepted standards of those for workers, They may be distinctive in
color but should be practical and conservative,

B. Clothing for Workers on Gardening Units. Workers on the gardening
phase of the project are not required t> wear uniforns, However, they should
wear washable garments which are appropriate and confortable for gardening
activitics,
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FPART IV, TRAINING AND INSTRU

Section 13, Planning a Frogram of Trainine for Supervisory Personnel

.
T

and Instruction for Project Wage Buployees, Training for supervisory personnel
|

at all levels on the gardening and food-preservation project is essential to
effective project operation, It should be a part of the State—wide training
program for the Division of Community Service Programs, Although project
workers are assigned to occupations for which they are gencrally qualified,
they will require preliminary instruction in the work to be done and in methods
of project operation, The efficiency of project operaticn will also be facili-
tated by development of a planned prosram of instruction and guidance for
workers throughout the period of their employment,

The over-—all planning of the program of training and instruction for proj-—
ect persomnel should be donc from the State office by the Chief
Programs in cooperation with the State Supervisor of Training and the State

supervisor of the gardening and foodw-preservation projccte This centralization

of planning should result ins

Standardization of methods of instruction

Uniformity of »nroject overation

High standards of projcct operation

Centralization of basic planning should not relieve the district, county

and unit supervisors of definite responsibility regarding specific planning,
Detalls cannot be worked out in the State office, yet if details are excluded
from a plan, the plan will be ineffective, Adjustments and adaption of a
broad plan made by the State office to fit local situations will be necessary

in all instances,




Section 14, Training Supervisors, Workers cannot be successfully
trained unless a State has a well-planned training program for supervisory
personnel, Training for gardening and food-preservation project supervisors
should be included in the State-wide plan of training for supervisors on all
projects of the Division of Community Service Programs and may be a part of
training conferences for supervisors of other welfarc projects,

This training may be given on a State-wide, district-wide, county-wide,
or city-wide basis, depending upon the size and organizatisn of the program,

Many States have found the following plan to be successful,

a

District or area supervisors of the project are assembd
with District Directors of Community Service Programs on a
State—wide basis for a training institute of from 3
days with the State Supervisor of Welfare Programs, the
State Training Supervisor and the State Technical Supervisor
of the projects

to 4
th

Bach District Director of Community Service Programs, with the
assistance of the district or area project supervisors,
follows this institute with a district-wide training mecting
of approximately the same length of time for county project
supervisors, These might be sectional meetings for county
project supervisors, or they might be sectional meetings of
district—wide conferences in foremanship training, The
State Technical Supervisor and the Supervisor of Welfare
Programs should participate in some of these meetings in
each district in order to maintain high standards of
training and to assist in the evaluation of the meetings,

County supervisors in turn follow up with group training of
S

unit supervisors and workers as outlined in section 16,
District project supervisors should participate at these
county mectings as often as possible, and the State super—
visor of the project should attend such meetings occasionally
in order that supervision from the State office may reach
unit supervisors,

The frequency with which the training meetiizs are held
will vary with differcent States, depending upon local limi-
tations, It is recommended that the meetings of State~wide
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scope .be held 2 to 4 times a yoar, That' the district
meetings be held 4 to 8 times a year and the county or
city meetings be held 8 to 12 times a year,

The same methods employed in training project workers may also be used

for supervisory training; that is, demonstration, group discussions, and
I

individual conferences, In addition to these methods, panel discussions,
symposiums, and lectures may also be used for effective teaching of supervi-
SOTS.

The following are suggestive of the subjects to be covered in training
supervisory personss

1, Methods of teaching,

2 Technical subject ma

t
adaption to the WPLA g
Ar [=)

ter with special emphasis on its
ardening and food—preservation project,

Organization, purpose, mechanics, and activities of
the WPA progran,

Improved project operation through organization and
plan of work,

Safety education,
Sanitation standards.
Personnel management,

Sponsorship relations,

Public relations,
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Section 15, Instruction for Gardening Activities. Improved gar

techniques will be the result of instructing worke in the best methods
gardening.,

Instruction for gardonp“s shoul y given by agriculturists who may

supervisors or foremen of the gardening project. If these persons are

available from the project, the assistance of local agriculturists should
sought in giving the instruction,
Both preliminary and continued in-service instruction for gardeners
be included in the program, The instruction will usually be given on the
The method of assignment of workers necessitates that the period of

liminary instruction be a short one, The tinme allowed is usuvally from 2

D

5 days during the first week after the worker's assig

)

nment to the projects
Supervisors and forcmen should have
given during that time.
he following should be considered as minirmum

Organization, purnc

Use and care of

Preparation of

Use of fertilizers, amounts

Methods of planting seed,

Recognition of garden pests and how to control then,

Cultivation of garden crops.

Harvesting

(o)
=]

of rden Cropse

ning
of

O

be

be

should
Jobe

pre—

to
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Section 16, Instruction for Food-Preservation Activities, In order

that project employcus on the food-preservation project may be prepared to
meet more successfully the specific problems encountered on thier projects,
they should receive additional instruction for the particular job of rreserv—
,ing food, This instruction should be related to thc abilities of the employ-

ees and to the requirements of their dutics, It should be based upon the

simplified application of technical material, with the objective of instruct—

ing the employees primarily in the fundsmental principles and methods of food
prescrvation, If the instruction is gearcd to a level beyond the workers!
grasp, it will not be applicabie to their particular jobs,

A, Methods of Ingstruction, The most cffective learning of unskilled
workers occurs through a combination of watching, listening, and doing,

with emphasis on the doing, The most offective methods of teaching these
workers are in order of their importance,

Demonstration or work-shop m
Group discussions,
Individual conforences,

Demonstrations, The major portion of the instruction should be given
on this basis since through this method the workers practice doing
something they have watched the supcrvisor do., In other words they
are actively engaged in a work-shop procedure, The demonstration
method of teaching should not be interpreted to mean that workers
only watch a supervisor give a demonstration, In this manual, "Dem—
onstration Method" is used to imply that after a supervisor gives a
demonstration, workers must repeat the demonstration on an individual
basis, This is necessary in order that they carry the demonstration
over successfully to their own jobs, For ecxample: If a supervisor
gives a demonstration on counning string beans, then each worker must
actually can string beans if she is to acquiro the necessary degroe
of skill for repctition of this process on the job, Because of the
time required for a demonstration it may not always be possible for a
supervisor to complete all processcs pertaining to the subject being
presented, It may be necessary to confine the demonstration only to
cssential steps needed by the worker to carry out the demonstration
successfully, For example, in a demonstration of canning string
beans the supervisor may demonstratc to the group the following stops:

(a) The washing and cutting of the beans,

(b) Blanching'the’ beans.
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Filling the cans,
Ixhausting the cans,
Using the sealer and pressure cooker,

workers have observed the supervisor's demonstration of
ential steps, the foremen snould be a551gned to carry out
demonstration, completing processes for the finished product,
helpers would rcpeat that part of the operation for which they
employed, ?or exumplo, some workers may be employed to wash and
beans while otheors may be employed to fill camns, The activity of
workers should be undor the dircction of ths supervisor
ing instruction by the demonstration method the following
ould be taken into consideration:

n all phases of

%Lparbng, and
joriy ssing ods 2 nd ce for equipment, ctce

these activitie

Demonstrationg should be pla*
es

of the food-p

ne demonstration should always
ion,

C mmercial canning demonstrations can be very helpful in th
ethod of teaching,

is

Certain activities will permit the grouping of workers so that
two to four workers may be engaged in one activity-—such as

labeling or storing of canned products,

At the conclusion of each demonstration a careful evaluation
should be made, The entire group should participate in this
valuation,
Group Discussions, In order that this method of instruction be
effective and intercsting it is suggested that the following points
be taken into con51deratlon:

(a) A careful plan for the discussion must be made by the supervi-
sor or the lcader of the discussion, This plan should be detail-
ed to the extent of listing all leading questions and must inclu-
de possible sclutions to problems which will grow out of the
discussion,

The group should number between 8 and 15, A large group
prevents individual participation,
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The subject under discussion must be one which is pertinent
to the entire group.

An hour is the maximum length of time to expcct a group of
workers on this project to Te interested or participate in
a group discussion,

The discussion must be summarized by the leader, If the dis-
cussion is worth-—while definite conclusions can be drawn,

Intcrest is added to discussions through wiscly chosen
illustrative material,

The discussion will be more successful if the group is
sitting around a table rather than in chairs arranged in
TOWSe

Workers should not be cxpected to take notes on the discussions
or to copy material from a blackboard. Material to be used

by workers should be typed or mimcographed and distributed

to them,

The discussion should be kept on an objective basis and
workers should not discuss personal problems,

Suggested toplcs for group discussions?

it Analysis of work to be done
P Work schedules
&) Personal grooming

Saféty

Individual Conferences, This method of instruction can be very con-
. structive, It will ordinarily be used for project foremen, Since
the conference method is expensive and time consuming it should sel-

en
dom be used for individual helpers on projects., The following
suggestions may prove helpfuls

(a) Individual confereiuces should be a planned part of the program
of instruction, They should be scheduled ahead so that prepa-

rations can be made by both supervisors and workers,

(b) The supervisor should determine the specific purpose of the
conferonce and notify the worker of the purpose so that the
time will be spent to the best advantage.
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A hurried impromptu visit with a project worker should not
be considered by the supervisor as a substitute for the well-
planned individual conference,

Records of conferences should be maintained so that follow-up
conferences may be planned,

Results of the conferences should be evaluated by administrative
and technical supervisors so that technigques may be improved,

sested toplcs for individual conferences:
) Management of %time
) Organization of reports, records, etc.
) Sanitation problems

(@
(2
(3

B, Preliminary Instruction, The assignment of workers to the food-
preservation project should be made from 2 to 5 days before they are assigned
to duties in the canning unite, This time should be devoted to intensive pre-
liminary or "throshold" instruction, This instruction is particularly impor-—
tant where foremen and intermediate worlers are concerned since they have 1it-
tle conception of the responsibility involved in the job to be done, The
importance of the responsibility of these workers cannot be overemphasizcd,
and the preliminary instruction period is considered esgential in order to
help them meet this responsibility, It may be necessary to forego preliminary

S

e
er

79

instruction for hel 5
The preliminary instruction will ordinarily be a regular part of project

operation since new workers are continually being assigned, Wherever possible,

workers should receive this training at the project locations whore they are

to work, Otherwise, it should be given at the most convenient location of

a food preservation project,

C¢. In-gervice Instruction, Workers on the food-preservation project may
receive in-service instruction on the job at their partisular project location
or they may be brought together in groups a city-wice, county-wide, or
district-wide basis to a centrally located project for a training poriod of
from 4 to 8 hours,

In planning for the latter it is important to limit the size of the group.,
It is suggested that 15 workers be the maximum number assembled for group
instruction, In some localities this will mean that within the city, county,
or district, several group moetings will be needed in order to rcach all
workers, Since the instruction of workers should be done on project time 1%
will be necessary to schedule workers so that they may accumulate the hours
needed for the group meetings, This type of in-service instruction should be
given once a month wherever it is possible to assemble workers,
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Instruction on the Job., When the instruction of food-preservation
workers is done on the job it is done under natural and informal
conditions and therefore can be very effective. In some localities
the major portion of training on this project must necessarily be
done in this manner through fiecld visits made by the district, area,
or county technical supervisors, Th:use visits must be well planned
by the supervisor and be of sufficiens length to insure giving

the workers definite instruction in the jobs to be done, It is
important that supervisors be avprooriately dressed, et Sishnon
practical to wear uniforms on field visits, then suvervisors should
carry a uniform with them to put om after arriving at a unit. Un-
less a supervisor is properly dressed for the job, workers may become

careless in their manner of dress,

Following are suggestions for the tyme of instruction which should
be given on the Jjob!

(a) Organization and Management of Work, It may be necessary for
the supervisors to sit down with a foreman ard make out a
plan of work, either for the entire day or for one svecific
job, If it is a specific job the supervisor should remain at
the unit until the job is completed in order that she may
assist the foreman in evaluating the work plan,

Preparation of Food for Canning, A4ll workers need instruction
in preparing food for canning. A supervisor can teach time
and labor-saving methods of wrevaring fruits and vegetables

by using for demonstration the preparation of some of the

food to be canned; for instance, cutting a number of string
beans at one time on a board instead of cutting them one by
one,

Workers need instruction in organizing and cleaning
storerooms and in keening floors and working surfaces clean,
Supervisors should demonstrate to workers how improvements can
be made through better housekeeping.

Instruction in Groups., When workers are assembled for a day of group
instruction it is imvortant that the day be carefully planned. The
following suggestions are given for making the plan:

(a) The day should include both group discussions and demonstration,
and all workers should be scheduled to participate in both,

(b) It may be advisable to divide the group after a general pres-
ortation of the subjects to be covered, so that a portion
of them are engaged in a group discussion, while others are
engaged in food-preservation processes., The groups should
exchange at a sdecified time so that at the end of the day

each worker will have participated in the various activities,
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Where a district and county supervisor or a county and unit
supervisor are giving the instruction, one supervisor should
lead the discussions while the other supervises the demon-
strations of the workers, If only one supervisor is present
it will be necessary that she supervise the several groups,
If a careful plan has been made and presented to the group,
a supervisor can successfully direct several activities.
Care should be taken npttooversupervise since this tends to
prevent workers from developing self-confidence,

This instruction should be given by technical supervisors of
the food~preservation project. Devendent upon organization
this may be the city, county, area, or district supervisor,
Tull use should be made of assistance available from technical
versons in the community; however, these persons can usually
be used to better advantage in supervisory training.

D. GContent of Program of Instruction, Following are minimum essentials
to be covered:

oL

(a) Interpretation of the project,

(b) Personal hygiene and sanitation,

(c) Methods and procedures of canning,
In the short period allowed for this instruction it will be im-
vossible to cover the above topics comprehensively. However,
the time should be scheduled so that workers receive some
elementary instruction in each subject. The same topics should
be expanded for in-service instruction,

In—service

(a) Orgamization, purpose, mechanics, and activities of
the project,

(v) and sanitation,
Safety education,
(d) Housekeeping on food-nreservation projects,
(e) Management of time and energy,
(f) Care and use of equipment,

Methods and procedures of canning for quality
and quantity production,
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PART V., GARDENING

Section 17. Technical Assictance From Local Sources. Since many

factors that affect a gardening program are variable, depending on local

soil and climatic conditions, use should be made of information available

from technically trained £tate and local agriculturalisis. United States

Department of Agriculturc Experiment Stations are maintained in many
localities and are a good source of technical help, Reports and studies

on soil, seasons, crops, varieties, and quality of produce can be secured
.through the Agricultural Adjustment Administraticn and other governmental
agencies dealing with agricultural problems and from State Universities

and State Agricultural Cclleges., County agents of the State Extension

Service know local crop conditions and the difficulties encountered in
gardening in almost every section of a State and are usually willing to
cooperate in develoving a WPA garden program, Successful truck gardeners

and farmers are among the residents of a community who are qualified and will-

ing to give advice and assistance,
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Section 18, Selection of Crops, The selection of crops to be vlanted

is a matter to be determined by the local situation. However, one guiding
orincivle holds for all gardening units: determine the needs for garden
vroduce before deciding on what to plant, To do this it is necessary
to know who will use the produce, when it will be used, and in what form,
Careful consideration should be given to the nutritive value of the
vroduce to be raised, In general, emphasis should be placed on green
and yellow vegetables and tomatoes, for these contain nutritive elements
“that are likely to be lacking in the diets of underprivileged families,
In order to make the best possible use of the available acreage,
varieties of crops which will yield a maximum amount of foodstuff should

be chosen,

Where it is anticinated that gardening projects will be operated on

the same ground for a veriod of years, it may be advisable to include

nerennial plants such as rhubarb, asparagus, strawberries, and herbs,
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Section 19, Year—around Gardening, The operation uf gardening units

on a year—around basis shonld be considered wherever oracticable in order

to provide fresh oroduce at all seasons and to permit more efficient use
of labor and eouipment on canning units, In planning for vear—-around gard-
ening where produce is to be used fresh, consideration should be given to
staggered planting-to insure a good variety of green vegetables as well as
root crops at all times. Gardens planted princinelly to supply vroduce for
canning should be planned so that production will be in line with facilities
for nreserving the products.

Where year-round garcening is not nossible, the use of hot beds and
cold frames should be encouraged to orovide seedlimgs for early planting
and for year-round production of such items as lettuce, radishes, and

spinach for use by snall school-lunch orojects.
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Section 20, Planting and Cultivation of Gardens. For successful

gardening, land that is productive or that can be made productive must
be provided, If produce is to be canned, the garden should be near enough
) 25 &

to the cannery to vermit deliveries within a few hours after harvesting.

Provision should be made to protect the garden from invasion by farm

animals.

The sponsor is responsible for the plowing of the lend and initial
preparation of the soil and should furish the equivment necessary for
this work,

The following points should be considered inplantingand tultivating
gardens,

1. Soil should be aralysed before plantingis done in
order to determine its adartability to the wvarious
crops desired and the treatment necessary to make
it nroductive.

ers should be used as required to increase
t eral content of the soill. Directions for
ap2lying fertiligzer should be followed closely,

If carelessly used, it may be worthless or even
harmful,

3., Seeds and plants should be selected frem varieties
best adanted to the soil and to the locality,
Varieties which can be exvected to give high
production should be chosen. Seed of good quality
is necessary for a good yield of high-quality
produce,

4., Plarting should be carefully planned in order to
procduce the largest possible amount of food on a
given acreage, Gardens should be planted as early
in the spring as weather permits in order to taks full
advantage of the growing season. Late planting cuts
production, thereby increasing unit costs.

5., No more seed shculd be planted at one tims than is
needed for the amount of produce that can ?

he used

or vreserved at maturity, Loiever, some allowance
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should be made for the possibility of lowered production
because of weather conditions which may decrease yields.
Successive plantings at 10~ to l4-day intervals will help
assure a continuous flow of produce throughout ths season.

Short-season crops should be planted together, so that
after they are harvested others may be »lanted in the

same svace, it may be desirable to nlant second crops
between rows of first early crops,

Since the best yield is obtained when neither too mu.ch
nor too little seed is used, directions for planting
should be carefully cbserved. A well-nulverized secd-
bed is necessary in all instances.

Rows running north and south give more ranid growth
of crops because the nlants do not shade one another,
The vegetables should be planted so they will not
shade shorter ones,

After the garden is planted, workers should be assigned
and hours scheduled to provide prover care for the
growing crops at all times.
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Section 21. Harvesting and Distribution of Garden Produce. All

garden produce should be harvested at the best stage of maturity for

tenderness, flavor, and color; that is, whken it is fully grown but not

overripe. Berries, soft fruits, tomatoes, and leafy vegetable s should
be handled with special care to prevent damage.

Vegetables supplied to camning units should be picked early in the
morning so that they mey be canned the same day. Trucking service should
be carefully scheduled, since it is important that the harvested produce
be transported with the least possible delay to canneries, storage ware-
houses, or distribution centers.

Gareful planning by the sponsoring agency responsible for distribution
is necessary to avoid loss by spoilage of perishable items which are to
be used fresh. A definite agreement as to deliveries to school-lunch
and canning projects should be made with the sponsor so that the operation

of these projects will not be interrupted by delays in Eeceipt of produce.
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Part VI, CANNING

Section 22. Paysicel Set-up of Canning Unit. Adequate space and

proper equipment are fundamental to the efficient overation of a canning

unit, as they are factors which to a large extent control production rosts
and the quality and safety of the product. A canning rrogram should not

be attempted without suitable physical facilities.,

A, Types of Canneries. Where large-scale production is planned, it
{8 recommended that canning units be set up and equipped to conform to the
standards of commercial canneries. This type of operation requires stationary
retorts, vats, and exhaust boxes operated on a steam line, and power-driven
automatic sealers.

Small canning units, established to teke care of vproduce from small
local gardens, may use portable equipment of the home-canning type. This
type of cannery requires pressure cookers operated by direct heat from a
coal, gas, electric, or oil stove, and hand-operated sealers.

B. Building and Svace Requirements. The building in which a canning
unit is located should meet all safety and sanitary regulations in force iIn
the community. Before it is put into use it should be inspected and approved
by a WPA Safety Representative in &ccordance with prescribed WPA regulations,

Space must be sufficient to accomodate a2ll equipment and allow for
carrying on the work in an efficient manner. In determining the amount of
space required it is necessary to consider the following activities$

1. Receiving produce

2. Preparing p.oduce for canning; washing, raring, slicing,

3. Blanching or precooking.

4, Filling cans.

5, IExhausting.

6. Sealing cans.

7, Processing.

8, GCooling.

9,  Labeling,

10. Washing and sterilizing utensils.
11, Storing cans and canned goods.
12, Keeping records.

It is desirable, particularly on large projects, to have separate rooms
. for receipt of incoming produce and for storage.

1, Storage Space. Space at room temperature (about 70 F.) should
be provided for holding canned goods for a period, at least 10 days,
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This is necessary in order that cans may be checked for spcilage.

For permsnent storage a lower temperature is decsirable. The room
should be dry, and the temperatu.e and humidity fairly constant to
prevent rusting of tin cans. Foud canned in glass jars should be

stored in a dark room to prevent ioss of color,

Dressing rooms =Rooms where the workersmay change from street
clothes to unifcrms, end adequate toilet amd lavatory facilities
for men and wousn wo*kers, are necessary. Lockers or racks for
hanging street clothes should be part of the dressing room equip-
ment. Garmenis shouid not be hung in rooms where food is handled.

Floors. Floors of receiving platforms or sheds and of all rooms
used for canning processes should preferably be of concrete. They
should be built to drain resdily and should be smooth for ease in
cleaning. On small units floors of wood with waterproof finish,
irlaid linoleum, orother water-resistant finisz may prove satis—
factory.

Walls and Oellings. These should have & smooth washable finish
that can easily be kept clean and is not materially affected by
steam. They should preferably be of a light color.

Ventilation, This is particularly important on canning units
because of the amount of heat and steam generated. A room with
windows on more than one side to provide cross ventilation is
desirable. If windows are not sufficient to provide for good
circulation of air, ventilating fans should be used. Inside

rooms are not suitable for canning units unless adequate mechanical
ventilation is provided.

Lightine, All work areas in a canning unit should be well
lighted. Natural light is desirable but supplementary artificial
lighting should be provided for dark days. Provision should be
made for regulating sunlight and preventing glare.

Heat. Provision should be made to maintain a comfortable working
temperature at all times, In most locations fans are needed in
warm weather.

C. BSanitation. All State and local regulations pertaining to canneries
or to food-handling establishments should be met. Where such regulations
cannot be applied, as may be the case in small rural canning units, or
where there are no strictly defined regulations, the assistance of the
State Department of Health should be sought in establishing adequate standards
of sanitation.
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Water Suonly. Because of the large amount of wuter
needed for safe and efficient operation of a canning
unit, running water is a miniasum requirement. It is
desirable that hot as well as cold running water be
provided, Water must be from a sundly apvroved by

the State Devnartment of Health., If a regularly tested
comnunity suoply is not available, the sponsor should
arrange for water tests before a unit is put into
overation and at frequent intervals thereafter.

Water Disvosal. Where there is no sewage system the
disposal of water is subject to aporoval by local
health authorities,

Toilet and Lavatory Facilities. Toilet rooms should
be senarated by a room or vestibule from rooms used
for any canning process or for storage. Plumbing

must meet all sanitary regulations and toilets and
lavatories maintained in a sanitary condition. If
outdoor toilets are used they must be of ap>roved
construction and located at a safe and convenient
distance from the cannery. Soan and individual towels
should be provided for all project workers.

Disposal of Wastes Fruilt and vegetables parings and
other refuse should be removed from the preodaration
area at frequent intervals and kept in covered metal
containers., It is the sponsor's responsibility to
arrange for disposal in accordance with local he-lth-
department regulations, All waste should be re.ioved
from the nroject location daily.

Protection From Flies and Other Sources of Food
Contamination, All windows, doors, and other onen-

ings to the outside should be screened for protection
from flies, Screens should fit tightly and be kept

free from breaks., Removable screens of fine wire

mesh are recommended; mosquito netting may be substituted
if necessary. Screen doors should be self-closing,

Curtains should not be used at windows as they collect
dust which may be a source of contamination,

Canneries should be kept free from rats, roaches, and
other pests.

D, Equioment. In considering equivment for a canning unit it is
necessary to have in mind a definite »lan of operation, since the kind and
‘ amount reguired depends on the methods used, the daily production expected,
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. and the number of workers to be employed. The items listed below are
considered as minimum essentials,

1. For Steam Canneries.

(a) Steam boiler, to carry the reouired volume of
steam at not less than 35 pounds pressure, with
connections to retorts, exhaust boxes, and
blanching vats,

Exhaust box of commercial type with cavacity for
exhausting maximum number of cans to Le processed
daily.

Steam pressure retorts with total capacity to
meet mwaximum daily reguirement. Retorts should
be pirzd with steam and water and equipped with
thermoneter, compound pressure gauge, and safety
valve, Autcmatic controllers and recording
thernicmeters are desirable.

It is advisable to pipe steam pressure retorts

for pressure ccoling, Should be equinved with
1/8-inch petcock for "bleeding" retort and "blowing
down, "

Retori baskets or crates of size to fit retorts
to hold cans being processed.

Crane and hoist for lifting cans into and out of
retorts and cooling vats.

Tanks and vats for blanching produce before
vacking and for cooling cans. These should have
steam and water connections, drain, and overflow
outlet,

Blanching baskets of steel wire lined with
galvanized iron mesh hardware cloth.

(h) Power-driven sealers, (These may be leased from
any major can company at a small rental,)

(1) Floor trucks for moving produce, cans, and
equipment,

For Pressure-Cooker Canning.

(a) Stove space sufficient for operating the maximum
number of pressure cookers and water-bath canners
to be used and for other operations such as blanch-
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ing, Sufficient heat to bring pressure cookers to
the required temperature in not more than &

minutes; otherwise the quality of the produce may

be impaired. For large cookers it may be necessary
to provide svecial heavy-duty =zas or oil burners

or electric units. A good cou. range may ce adequate
but is often undesirable because of the amount of
heat radiated into the room. Wood-burning stoves are
not recommenied because of difficulty in maintaining
even heat, Individual burners set at a convenient
heignt frem the fioor will facilitate the handling

of cookers,

Pressure cookers, 25- to 90-quart cavacity, strongly
constructed to stand up under constant use. They

must have steam—tight closing and be fitted with
vressure gauge, safety valve, and vetcock. The

size ssiected should be in relstion to the vroduction
on the unit. In small units where a variety of produce
must be camnned on the same day, cockers of different
sizes may be desirable,

Master zauge or maxiium recording thermometer for

testing vressure gauges on cookers,

Water-bath canner. (May be used for canning fruits
and acid vegetables.,) This is a container deep
enough to Darmit covering cans with at least an inch
of water, It should bhawe a cover to expedite heating.
A wash boiler makes a satisfactory water-bath canner,
Add a "false bottom" or rack. This should be used so
that cans are not nlaced directly on bottom of canner,

Racks, to fit cookers and hold cans while vrocessing,

Largse kettles for blanching or precocking foods before
filling cans, for heating water, and for preparing sirup
or brine, These should be of heavy aluminum, stainless
steel, or other noncorrosive. metal.

Blanching baskets of wire mesh,

Liftine tongs for handling hot cans.

Sealers, Heavy-duty hand sealers will be adequate
for small units, Where daily oroduction is high an
electrically operated sealer is recommended,
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A certain amount of additional equipment is needed in the preparation
of food for canning end for general use cn canning units irrespective of
the type of operation.

l.

Tables. From 2% to 3 feet of table space sh-1d be
provided for each worker engaged in paring and cut-

ting fruits and vegetables. Stain-proof metal tops

are desirable but the initial cost is high. Galvanized
iron is a material often used; however, the zinc it
contains affectes acid foods and care must be taken to
keep cut surfaces of fruits and acid vegetables from
contact with it. Hard wood treated with an acid- and
alkali-resistant dressing makes a satisfactory table top.
Heavy linoleum may be used to cover rough tables. It
makes a good working surface and will give satisfactory
service if properly cared for. These tables should be
of such a height that workers can work comfortably when
seated. Table space is also needed for filling cans and
for labeling,

Chairs should be provided for workers engaged in activities
which permit them to be seated. Sturdy wooden chairs with
backs are preferred. Boxes and crates are not considered
adequate for health and safety of workers.

Sinks. A sufficient number of sinks or metal tanks
or vats (which are preferable) should be provided
for washing produce, dishwashing, and cleaning
activities. It is desirable to have separate units
for these purposes. DLaundry tubs make good vegetable
sinks.

Containers to hold prepared fruits and vegetables.
There should be a sufficient number so that cvery
worker at the preparation table has easy access to
one,

Galvanized iron buckets or other suitable containers
to be used for waste at the preparation table.

Garbage and trash containers with capacity for a day's
accumulation of refuse. These should be of metal, water
tight, and fitted with covers.

Canning thermometer.

Covered containers to hold salt and sugar.

Measuring utensils: Quart cup, half-pint cup, sets
of measuring spoons. The use of rubberized gloves
or gloves coated with rubber is recommended for
handling hot cans,
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. Scales.

Cutlery: Paring knives and laige cutting knives,
preferably of stainless steel.

Knife sharpeners.
Cutting boards.

Spoons: long-handled wooden speons, tablespoons.

15. Vegetable brushes.

16. Ladles or dippers for filling cans.

17. TFunnels. wide mouthed, for filling glass Jjars.
18. Pot holders.

9.  Gloek

20. Oleaning equipment: brooms, mops, mop pails,

scritb brushes, scrub cloths, dish cloths, dish
towels.

Consideration should be ziven also to mechanical ecuipment such as
apple corers, bean cuttcrs, pea shellers, and slicing machines for use in
the preparation of fruits and veget-Hles,

B. Arrancement of Equipment. Bquipment should be arranged to save
steps and avoid cross travel. There should be a continuous line of opera-
tion from the first step to the last to provide for a steady flow of work
with no loss of time or motion.

Before setting up a steam cannery it is advisable to study an efficient
commercial layout.
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Section 23, Organization and Management of Work. Regardless of the size

of a canning unit it will be necessary to make a careful analysis of the jobs

to be done in order that the unit may be efficiently operated for quality
and quantity production. ZEvery effort should be mage to organize and lay
out the various jobs so that an orderly and continuous flow of work can be
maintained. The successful management of a canning unit is largely the
responsibility of the unit supervisor. The technical supervisor should in Ane
every instance set the work standards and determine the specific methods of
all canning operations. Without careful guidance and control of all phases
of canning operations there will be a waste of time and materials which will
result in low production, excessive unit costs, and possible spoilage of canner
products. To avoid waste of perishable materials before canning and to elimi-
nate danger of spoilage after canning it is necessary that work be gcheduled
so that all perishable foods are canned while fresh and in prime condition.
This is particularly important in the case of corn, peas, andscother non-
acid vegetables.

Irrespective of the size of a canning unit, it will be necessary to
provide for the following operations:

1. Scheduling deliveries of food to be canned.

2. Receiving and checking produce.

Removing of husks, stems, and other waste.
Washing products.

Preparing products for canning: peeling, varing, chopping,
and slicing.

Cleaning or washing of containers and equipment.
Checking mechanical and steam equipment.
Blanching or precooking produce.

Filling containers.




Gardening and Food Preservation
Section 23 Page 2
Exhausting cans that are filled with cold food.
Sealing containers,
Processing,
Cooling.
Marking cans.
Storing cans,
Disvosing of garbage and waste.
Sterilization of waste containers,
Cleaning and sterilization of all working surfaces.
.Cleaning of floors,
Cleaning outside nremises,
Keeping records.

With the exception of the first two opverations listed, all of the above
jobs are performed dzily on a canning unit, On many canning units the securing
and receiving of vroduce will also be daily onerations.

Weekly operations on a canning unit will consist of such jobs as checking
and thorough cleaning of storerooms and cleaning windows, walls, and woodwork,

Supervisors should drepare wrk plans for each job., These should be
simple and specific in order that workers may easily understand them, Assign-
ment of Jjobs should be made in relation to the ability of the workers,

A high standard of verformance on the part of the workers is essential
to make the organization effective. The supervisor should endeavor to cultivate
in all workers an attitude of cooperative resvonsibility and help them, through
constant training on the job, to develop desirable work habits, such as;

1. TFollowing directions accurately to insure good results.

2, Keeping work areas in order and work surfaces clean
at all times,
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Using time- and labor-saving methods of work,

Sweeping or mopping floor immedisiely when anything
is spilled to avoid accidents, ;

Washing hands frequently as a sanitary measure.

Using hand towcl instead of dish towel for drying hands.

Avoiding unnecessary conversation.
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Safety Precautions Every worker on a cenaing unit should realize his

responsibility in keeping the cannery a safe place in which to work. The

nature of canning operations calls for careful observation of all safety

practices if accidents are to be prevented. Precautions to be particularly
observed follows:

1. DManufacturers directions for installing, operating, and
cleaning all cannery equipment should be closely followed.

All retorts, boilers, pressure cookers, and other equipment
should be tested frequently.

Only trained experienced workers should operate retorts,
pressure cookers, and other steam equipment &nd mechanical
devices of all kinds.

All slicing or chopping of products should be done on a
cutting board if mechanical equipment is not used for this
purpose.

Every precaution should be taken against slipping on wet
floors. Floors should be freqguently mopoed and kept free
from peelings and other particles of food.

Precautions should be taken against burns from steam, hot
water, and hot containers.
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Section 25. (Canning Operations. Suggestions regarding varicus phases

of canning operations are given in the following subsections,

A. Methods of Canning, Canning is the heating and sealing of food
in air-tight containers in order to destroy microorganisms which cause
spoilage. Two methods of canning may be employed on WPA projects, steam
pressure and boiling-water baths. Under no circumstances should preserva-—
tives be used in canning foodstuffs on WPA projects.

1. Steam Pressure. Foods may be canned under pressure by use of
stec: vetoots or nressure cookers. KHigher tsmperatures can be
obteined viler pressure than can be resched by boiling, Non-
acid vegetables and meats require more intense heat than boiling to
kill harmful microorganisms and therefore must be canned by this
method.,

Boiling-Water» Bath. By this method filled cans are vlaced in a
container hol'ding toiling water which comes 1 or 2 inches over the
too ¢f the ~ans. The container should be tightly covered and the
water kept voiling constantly during the processing veriod, It is
vermissible on WPA canning units to use this method for acid fruits
and vegetables but this practice should be held at a minimum and
discontinued as soon as pressure equioment can be secured,

Onen-kettle or oven canuing should never be used on WPA canning units,

B. Selection ¢ Food. The raw produce to be canned should be care-
fully selected. The cuality of the canned food is no better than that of
the raw material used, Therefore, it is imvortant to can only fresh sound
produce, Vegetables such as pnotatoes, carrots, and beets, which can be
stored satisfactorily, should not usually be canned. It is seldom advisable
to can dried foods such as fruits and legumes.

C. Selection of Containers.

1. Tin Cans. ZFor the best resalts in canning, tin cans should be used,
Tin cans are recommended over glass jars for canning nrojects for
the following reasons:

(a) The initial cost is less.

(b) Heat venetration is better, thus making the processing
veriod shorter,

(c) Cans require less space in retorts, which means
greater volume production,

No loss of liguid occurs in processing in tin cans.

Tia cuas may be ouickly water cooled, thereby preventing
overcooking which may result from slow cooking in glass
jars,

Less breakage or damage occurs in distribution.

Tin cans may be stored to better advantage.
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Three kinds of tin cans may be pnurchased; plain tin cans, "C" enamel
lined cans, and "R" or sanitary enamel cans.

(a) Plain tin cans are used for most fruits .. vegetables
and for some meats, Some foods cause a chemical reaction
to occur in vlain tin cans and the food becomes discolored.

(b) MC" enamel cans are used nrincinally for corn and for lima
beans, peas, and other legumes. They should not be used for
acid fruits and vegetables or for meats which contain fat
since these foods will cause the enamel to meel off,

"R" or sanitary enamel cans should be ussd for red-meated
fruits and vegetables to nreveat bleaching of color,
Pumpkin, scuash, and, sauerkraut should be canned in these
cans to prevent corrosion,

The type of can should always be svecified when ordering, Manufacturers
provide information on types of cans to be ed i for vhe warious feodss i
is a safe plan to follow the recommendations of the manufacturer from
whom the cans are purchased. However, it is a good nolicy to check

these against recommendations of the State Extension Service.

In addition to stating type of can vhen ordering it is necessary to
specify the tyve of gasket and the desired sizes of cans. Gaskets may

be rubber or paver. The rubber gasket is usually preferred, Following
are common sizes.of cans and their capacity:

Content in cuvnfuls

1-1/3
No. 2
No. 2= /2
No, 3-1/2
No. 4
No. 5 7
No. 3

The No., % cans are recommended for most foods; however, the No, 5's
and 10's may be used for some nurposes. These large cans should not
be used for canning nonacid vegetables and meats because of the danger
of spoilage, due to slower penetration of the heat into the food.

While some tin cans may be used two or three times, this nractice

should not be followed unless the State office has established careful

regulations or using cans a second time. The used cans are reflanged

on the sealer and sealed with new covers. Paver gsmskets are recommended
for making a better seal when reflanged cans are used.

2. Glass Jars. While glass jars are generally used for home canning
they are not vreferred for use on canningz projects for the reasons
given under C-1, of this section., If acid fruits and vegetables
are being processed in a waterbath on a small unit, glass jars may
orove useful. They are also useful for jams and marmalades.
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If it is necessary to use glass jars for canning, the following pre-
cautions should be taken:

(a) Chipped jars should not be uszd since they will
not permit oroper sealing,

New, good-guality jar rubbers are essential.

(c) Quart jars chould *:2 the largest size used for
canning noz:.cid vegetables,

(d) sSterilization of jars, 1lids, and rubbers is
esseatial if a waterbath is used for processing.

D. Prevaring Foods for Canning, All produce to be canned should be
thoroughly washed. BEvary trace of soil must be removed, since the most
dangerous microorganisms, and those most difficult to kill, occur in the soil,

Products should be graded according to size. For example, overripe
string beans should be shelled and canned separately and not canned with a
good canning grade of beans,

After washing fruits and vegetables, they are prepared for filling into

the cans te peeling or varing s=nd in some instances by slicing or chopping,
E. Filling Cans. Filling cans is an important step in both commercial
and home canning. The pronortion of liquid to solids varies with different
foods. The liquid in a can helps to carry the hest to the solid materials
and to exvel the air from the can. Packing by weight may be desirable to
obtain uniformity. If a can or jar is filled too tightly it interfers with
sealing, The food must have room in the container for exnansion during pro-
cessing and to prevent bulging of cans from temverature and altitude changes.
If cans are not sufficiently filled they will contsin too much air, This
may cause discoloration of the top layer of food,

Slack filling of cans sometimes causes internal rusting of cans and can
distortion because of the air space.

The space between the food and the top of the can is designated as
"headspace." This space may vary with different products. The headspace
usually allowed on No, 3 cans is 3/8 to 1/2 inch.

F, Exhausting., Fresh foods contain air which must be driven out
before sealing the containers. Unless this is done the canned products
become discolored and lose a great deal of the natural flavor,

Exhausting may be done by blanching or precooking food before it is
packed into the cans, or by heating the cans after they are filled and before
they are sealed.

The air is removed from beans, peas, and other nonacid vegetables by
blanching, The products should be vacked immediately after blanching into
cans and sealed for processing,
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When the exhausting is done after the cold food is vacked into the
can, the open cans are given a heat treatment and then sealed. The time and
temperature will vary with the product being exhausted., Tomatoes, fruits,
and meats are exhausted by this method,

Tables giving time and temverature for exhausting various products
may be obtained from manufacturers of cans, from the National Canners Associa-
tion or from State Extension Canning Bulletins, Regardless of the method
of exhausting, the temmerature must always be tested immecdiately before
sealing., Air s remuved from foud in giass Jjars during the processing
veriod., This iz vposcible because the seal is ant commleted until after the
vrocessing period,

G. Sealing. Since sealers vary in design, it is imvortant to follow
the manufacturers! instructions for the omeration of all sealing machines,
The adjustment of the sealer should be tested freguently during the day to
insure tight seals, Iustructions for testing seals are provided by manufac-
turers.

At the time cens are sealed the contents must be hot, this means that
sealing must be done immediately after exhausting, The sealing temperature
should be measured by inserting a thermometer at the center of the can,
Glass jars should be sealed in accordance with the manufacturers' instruc—
tions,

H. Processing. After cans are sealed they are "processed"; that is,

treated with heat at a given temper=ture for a specified length of time,
Processing may be dons in steam istorts, pressure cookers or, ii rare instances,
in a waterbash, The timing is started when the desired processing tempera-
ture is reached and not when the retort or oressure cooker is closed, Time
tables for processing various foods at different altitudes may be obtained

from manufacturers of the equipment which is in use at the canning units,

Gauges and safety valves on retort cookers should be tested periodically
(suggested times are before canning begins and at the middle of the canning
season).

I, Cooling. Tin cans may be vressure cooled or water cooled. If they
are pressure cooled, water is admitted into the retort with pressure which
apnroximates the vrocessing temver~ture, This temperature is gradually
reduced as the temper~ture in the can is reduced, All cans of No. 3 size
or over should be cooled by this method, Manufacturers' directions for
pressure cooling should be closely followed,

In water cooling the cans are cooled with cold running water as soon
as they are removed from the retort or pressure cooker. Only pure, clean
water should be used for this vurpose,

Cooling should lower the temperature of the contents below 100° F,
Cans cooled to this temperature will ordinarily dry readily. If they do
not dry from the heat of the can they should be wiped dry to prevent
rusting.
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Cooling cans too quickly will cause them to buckle. Slow cooling may
cause spoilage or cvercooking, :

Glass jars vresent a problem in cooling. They should be cooled in the
air but net in a draft They should not be inverted while cooling but this
shouléd be done agaerwards to observe lsakage.

No attempt should te made to tighten screw tops afisr jars are cool:
since this vractice is likely to break the ssal,

J. liake 2, The importance of coding end labeling all produce canned
on WPA cenning units cannot bs overemphasized,

Each can should be stamped with code mazr in accordance with established
State reguletions These mariks should indicn petﬁ“t the can belongs to a
glven lat, ofia "I en kind cof uce, and canned on a given date, This will
make it vossible t race the cans of any lot in which s»oilage occurs. In
addition to the above iu ation, all cans should bear the stamp "WPA, not
to be sold." It is extremely importent that containers be lsbeled so that
none of the identifviag marks can be removed. Paper labels should not be
used for this reasgo: It is recommended that > ot to be sold! be in—
nrinted on the 1lid with a die or stamp which will »nress raised letters into

the tin.

0

Rubber stamning, nne 1k, is a quick ; 10d of labeling,

However, 1t is sometimes i ‘ ] larkings applied in this manner,

Labeling may be successfully done with a copper-sulphate solution apolied
with a sharp pointed pencil of wood. The solution etches the tine and makes
a permanent mark, This is a slow rocess hecause it must be done by hand,
The following formula is used for making this solution.

=3

1 ounce copper sulvhate crystals
1l quart water
1 ounce Dﬂ sulrvhuric acid solution

Glass Jjars should be labeled with a glass pencil,

K. Checking and Storing, Before canned produce from WPA canning units
is distributed or stored it should be held at the unit location at room tem-—
erature for at least 10 days. During this period some cans from each lot
should be examined from time to tiue for evidence of spoilage. A final
check should be made before storing permanently or distributing,

Canned food should be stored on shelves, not on the floor. The cans
should be neatly stacked with ventilation space between them. For convenience,
all cans of one kind of vroduce should be together, arranged with labels to
the front.
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Section 26. Housekeeping on Canning Units, It is extremely important

that a high standard of cleanliness be maintained on canning units, since
the quality of canned food is affected by the conditions under which it is
prepared., The proceéses normally recommended for a particular product may
not be adequate to insure safety if food becomes contaminated by harmful
microorganisms before it is canned.
A, Cleaning and Care of Bouipment. ©Special attention should be given
to the care of canning equipment, since spoilage of canned food may often
be traced to contamination through carelessness in cleaning the equipment
with which it comes in contact. Manufacturer's instructions should be followed

in the case of mechanical equipment. The following general directions should
be observed:

1, All equivment should be thoroughly cleaned at the
end of each day's operation. This includes .dis-
mantling, scrubbing, and steaming all mechanical
equivment, This ecquipment should be left cold and
dismantled until the start of the next day's run and
should be well flushed with cold water before using,

Steam vipes should be set up so that they may be
easily drained and cleaned, Perforated steam
supply pipés should be carefully blown out during
the cleaning operation.

Wooden equipment and surfaces should be cleaned
with special care. Since they are porous they
easily become infected with bacteria which may
cause food spoilage. Wooden equinment and work
tables should be scrubbed with hot soapy water

to remove dirt and grease, followed by scalding
water, or treated with steam if a steam line is
available. Hypochlorite solutions (sodium, calcium,
or potassium hypochlorite) are good disinfectants
for wooden surfaces. They should be used after
the soap and water cleansing.

Metal-top tables should be washed in hot soapy water
and rinsed with hot clear water so that they will

dry without rusting, Mineral oil should be applied
on the table tops at the end of each day's operations
to prevent rusting. Other oils, such as olive oil

or motor »il, will impart flavors to the foods.
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Metal utensils shouldbe washed with soapy water,
rinsed, and sterilized by immersion for 3 minutes
in water at a temperature not lower than 170° F.
or in a chlorine zolution. Utensils of corrosible
metal, such as iron, galvanized iron and copper,
should be thoroughly cleaned before as well as

after each use to remove surface corresion.

In cleaning pressure cookers care should be taken
not to imme:se the pressure gauge in water, Methods

recomn:znded by the manufacturer £for care of pressure
gauge: and safety valves should be followed.

Sealers should be kept clean and oiled, They should
be checked at frequent intervals during the day's
operation to assure that they are properly adjusted,

Tin cans should be washed in soapy water, rinsed, and
drained, unless the manufacturer gives instructions to
the contrar, Lids should not be immersed in water,
They may be wiped with a damp cloth, but gaskets, es-
pecially paper gaskets, should be kept dry to avoid dif=
ficulties in sealing.

' B. General Cleaning. A good standard of housekeeping requires that
all rooms occunied by a canning unit be kept clean and in order at all times,
This requires constan® care on the part of all workers,

1. Tloors should be free from litter and excess water.
A thorough scrubbing or mopning is necessary at
least once a day. In large steam canneries floors
should be flushed with water during each shutdown
veriod} that is, during meal hours and at the end
of the day.

Walls should be wiped down weekly to remove dust and
washed as often as necessary to keep free from grime,
Woodwork should be kept free from dust and finger
marks, The sponsor should provide for painting walls
and woodwork as required to keep them in a sanitary
condition,

Cupboards, shelves, and drawers should be well
organized and kedt in good order, They should be
thoroughly cleaned at least once a week.

Freouent washing of windows is necessary because of
the steamy atmosphere of canneries, Screens should
be kevt free from dust,
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Section 27. Technical Inspection of Cannine Units, The purpose of

technical inspection of units of the food preservation oroject should be to
evaluate the following:

Technical supervision of the unit,.

Equipment for food preservation.

Methods emvloyed in maintaining sanitation standards.

All canning operations,

Organization and management of work,

Accident rrevention,

Personal cleanliness of workers,

Work standards of all persons employed on the unit,

A. Methods of Insvection, If worth while insvections are to be made,

sufficient time must be speant on a unit by the technical supervisor to obtain

sccurate information necessary for making the above evaluations, One well-~
planned visit which is uroperly timed is worth many short, impromptu visits.

Technical insvections may be made by the State, district, area, county
or city Technical supervisors, depending upon the local organization, They
may be either scheduled or unannounced, Both types of visits are valuable,

B, Scheduled Visits., Project inspections which are scheduled in advance
give the unit supervisor or foreman an opportunity to make preparations for
a working conference. These persons should know that within a designated
period of time they will have an opportunity to discuss with the technical
suoervisor current problems of operation, such as scheduling of produce to
be canned, records and reports, work schedules, and production of unit,

The technical supervisor making the inspections should refer to records
of previous inspections so that she will be ready to give needed help on
specific problems, She should direct and participate in the insvection con-
ference, but it should not a a "one sided" conference, Imorovements made
since the last insmection visit should be noted by the visiting supervisor
and an evaluation of them made. Oriticism should not be given unless definite
suggestions for improvements are offered,

C. Unannounced Visits. It is necessary and valusble to make unannounced
technical inspections of all food-preservation units, In this case the unit
personnel will not be able to make advance nreparations. However, the suver-
visor making the inspection should prepare the same careful plan as for a

scheduled visit. These visits should not always take place at the same hour
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of the day., All phases of work of the unit should be insv cted through un-
announced visits, The technical supervisor should, as in scaeduled inspections,
evaluate improvements noted since her last visit,

D. Reéacwds of Inspections., Written records of inspection visits to all
units should be maintained in the district office,

Every inspection vilsit should be evaluated with the unit supervisor or
foreman, and specific recommendations for improvements discussed, In addition
to this, the visit should be followed by a written report to the unit incorpora-

ting the recommendations,

As improvements nre made they should be recorded on inspection reports
so that the State office may obtain at any time accurate information on all
phases of the technical operation of units of the food-preservation vroject,
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PART VII, QUICK FREXZING, STORING, DRYING, AND BRINING

Section 28, Quick Freezing, Quick freezing is a process whereby fresh

foods, properly cleaned and prepared, are maintaﬁned at a temperature of zero

or below at a cold-storage plant, .The original freezing is usually done in
a sharp-freezing room, and after freezing the produce is transferred to cold-.
storage lockers where the temperature is 0° F. The temperature fluctuation
should never be more than 59,
Freezing and storsge of fruits, vegetables, poultry, butter, and meat
is being carried on by a few States in connection with the WPA food~preserva-—
tion projects. This method of preserving products makes possible a wide
variety of fresh foods the year around for use on school-lunch projects,
Foods preserved by this method can be safely stored for as long as a year,
Cold-storage lockers of different capacities are rented at prices varying
from $10 to $12 annually,
The Farm Credit Administration and the Extension Service of the United
States Department of Agriculture should be consulted for details of mreserving

food by quick freezing.
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Section 29, Storing, In some sections of the country it is possible
to stors a wide variety of fresh vegetables in root houses, store rooms, pits,
trenches, or mounds, The root crops, such as potatoes, cavvobs, beets, onions,
and turnips, are the most commonly stored vegetables, However, cabbage,
pumpkins, and squash may also be preserved by this method. If vegetables are
to be stored successfully they must be of good guality, at the proper stage
of maturity, and be stored at the correct temperature and the right degree

of humidity,

Since storasge conditions vary in different sections of the country it
& N

is necessary to secure information from authoritative sources on the aporoved

methods of storage for a given locality.
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Section 30. Drying., If fruits and vegetables are dried on WPA food-
preservation projects, the process should be carried out in accordance with
aporoved methods,
The same sanitation standards should be used in connection with drying
food as are in effect on WPA canning units,

Under some circumstances drying may be the most advantageous method of

preserving certain foods, such as apricots, peaches, apples, beans, and peas.

Tf sun drying is used very little equipment is necessary. If artificial
heat is used for drying, either on a large or a small scale, commercial equip-
ment will usually be necessary.

Section 31. Brinine., Brining, as a method of food preservation, has
been largely superseded by canning. Therefore, it will not ordinarily be
used on WPA food preservation units exceot in cases of making sauerkraut

or pickles.
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REFERENCE MATERIAL

Food Preservation
W, W, Chenoweth
John Wiley and Sons, Incorporated
New York
1930

Bulletins published by the State Extension Services
(State Agricultural Colleges or Land-Grant Colleges)

Community Canning Centers
U, S. Department of Agriculture
1935
(This bulletin contains a list of manufacturers of
home and commercial canning equipment.)

Home Canning of Fruits, Vegetables, and Meats
Farmer's Bulletin No, 1762 U, S, Department of Agriculture
1938

Storage of Fruits and Vegetables in Community Freezer Lockers
Miscellaneous Publication No, 47 U. S. Department of Agriculture
1938

Consumers! Guide, Volume VI, Number 18
U, S, Departmeat of Agriculture
1940 (July)
(Contains information on frozen storage.)

Application of Labor lLegislation to the Fruit and Vegetable Canning
and Preserving Industries
Bulletin No, 176 U, S, Department of Labor, Women's Bureau
1940
Home Storage of Vegetables
U. S, Department of Agriculture
Farmers! Bulletin No, 879
1939

Farm and Home Drying of Fruits and Vegetables
U, S. Department of Agriculture
Farmers! Bulletin No. 984
1933







