Preserving foods for later consumption has long been a part of food
culture all across the world. In Onslow County canning or “putting up”
surplus vegetables and fruits from the harvest meant that there would
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In 1914 the Smith Lever Act established the Cooperative Extension
service, which soon began home demonstration programs that taught
safe ways of preserving food. As electricity became more widely used
refrigeration and freezing also became popular ways of preventing food
from going bad. Home demonstration programs taught methods but
also helped bring knowledge about better nutrition to rural families. Out
of these programs grew homemakers associations, many of which still
meet today. These groups often produced cookbooks which contained

recipes for canned as well as cooked foods.
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