Lesson 6:  Spoilage Prevention of Fruits and Vegetables by Freezing and Canning
1.  Review essential  questions  etc., etc. from Lesson 6.

2. Teacher  or Extension Agent demonstrates canning with a pressure canner and freezing fruits and vegetables emphasizing how each helps prevent food from spoiling.

3. Follow-up and summary activity.  Students prepare questions and interview parent or grandparent about an instance when they canned or froze  food that spoiled.  Write a half page paragraph about the instance.

       1.  Assign students 3-4 questions from the attached handout on freezing and canning.  Teacher may     not wish to use all questions. 

2.  Each student will research assigned questions concerning freezing and canning on the internet,       periodicals, reference books etc.

4.  After students have found the answers to their questions, they will prepare 3-4 Powerpoint slides on the Powerpoint graphic organizer with the information that answers their questions.  Students are encouraged to be creative. 
5.  Students then conference with the teacher for her approval of the information on canning and freezing.  

6. As each student finishes and gets approval, s/he goes to the computer and puts their slides on the Powerpoint presentation entitled “Preventing the Big Spoil”.
7. Summary activity-show “Preventing the Big Spoil” to the class with each student discussing his/her  slides.  Answer any questions students might have concerning freezing, canning and food spoilage.
