
Food 
Preservation



E.1.K.1 Discuss needs and wants and how they are restricted by limited resources. 
G.1.K.5 Discuss cultural characteristics among families and in the community such as art, celebrations, food, 
language, music, and traditions. 
G.1.K.6 Identify the influence of weather and climate on people’s daily lives.
H.1.K.3 Compare the life of a student today (present) to the life of a student in the past using visual 
representations (e.g., growing food, rules and laws, making clothing, transportation, communication).
H.1.K.7 Describe materials and methods that allow people to learn about the past (e.g., photos, artifacts, 
diaries, oral history, stories)
G.1.1.5 Discuss how cultural characteristics contribute to diversity in a community, place, or region.
G.1.1.6 Describe the influence of weather, climate, and physical characteristics on people’s daily lives.
G.1.1.7 Explain ways people utilize natural resources such as timber, minerals, oil, coal, and natural gas in their 
community.
H.1.1.1 Explain similarities and differences of everyday life in different times using chronological terms.
H.1.1.3 Compare present day families, objects, and events with those in the past using visual representations, 
news stories, and artifacts (e.g., daily life tasks, food, clothing, transportation, communication, recreation).
H.1.1.7 Draw conclusions about life in the past using historical records and artifacts (e.g., photos, diaries, oral 
history).
G.1.2.6 Explain the influence of weather, climate, and physical characteristics on people’s daily lives in a place 
or region. 
H.1.2.3 Compare life in a community past and present using maps, photographs, news stories, artifacts, or 
interviews (e.g., transportation, communication, recreation, jobs, housing).
G.1.3.5 Investigate the cultural characteristics of various places and regions from around the world.
G.1.3.6 Investigate the influence of physical characteristics upon people’s choices in Arkansas and the United 
States (i.e., where people live and work). 
H.1.3.3 Compare life from a specific historical time period to life today noting changes over time (e.g., 
transportation, jobs, urban growth, population density, natural resources, communication).
H.1.4.3 Compare life from a specific historical time period to life today to explain changes over time (e.g., 
economic growth, urbanization, resources, population density, environmental issues).
G.3.5.4 Research the characteristics of various world regions and cultures
G.3.5.6 Compare advantages and disadvantages of one location over another for access to factors of 
production (e.g., human resources, natural resources, capital resources, entrepreneurship)
G.4.5.1 Examine ways people and cultures depend on, adapt to, and interact with the physical environment 
over time (e.g., technology, habitation, transportation, agriculture, communication).

Social Studies 
Standards



Vocabulary

Vinegar:
a liquid with a sour taste made 
from wine or apples, used to 

add flavor to food or to 
preserve it

Concentrate:
what juice is before it is diluted 
in water. A substance made by 
removing water or other diluting 
agent; a concentrated form of 

something, especially food

Root Cellar:
an underground pantry used for 

keeping food

Pickling:
a way of preserving fresh fruits 

or vegetables in vinegar

Drying:
A process of food preservation 

where moisture is removed 
from the food

Smoking:
a way of preserving food that 
includes skinning game and 

hanging the meat in a 
smokehouse for an extended 

period of time



Vocabulary

Smokehouse:
a place to "smoke," or preserve, 

meat

Preservation:
the act or process of saving 

food to keep for an extended 
period of time



Context



Primary Source 
Analysis



Primary Source Analysis

On the following pages are primary sources for 
teachers to review with their students. As you 
review the materials, promote student inquiry. Be 
sure to ask them about things that they notice or 
things that they wonder. You may also ask students 
about the author’s purpose, how this source ties 
into what they have learned in class or from prior 
knowledge. 





Long-term food storage was of critical importance to 19th century households. Pickling was 
one method of preserving produce. Vegetables and even some fruits would be put in glazed 
crocks, soaked with vinegar, and covered with either leather, clarified butter, candle wax, or 
pigs' bladders which would stretch and act like plastic wrap. The highly acidic environment 
created by the vinegar protected the food from spoiling. The cookbook this recipe is from was 
advertised in Arkansas in 1857.

Widdifield, Hannah. Widdifield’s New Cook Book; Or, Practical Receipts for the House Wife. 
Philadelphia, T.B. Peterson, 1856.
https://www.google.com/books/edition/Widdifield_s_New_Cook_Book/JnwEAAAAYAAJ?hl=en&
gbpv=1&dq=widdifield+new+cookbook&printsec=frontcover

Document ~ Pickling Instructions

https://www.google.com/books/edition/Widdifield_s_New_Cook_Book/JnwEAAAAYAAJ?hl=en&gbpv=1&dq=widdifield+new+cookbook&printsec=frontcover
https://www.google.com/books/edition/Widdifield_s_New_Cook_Book/JnwEAAAAYAAJ?hl=en&gbpv=1&dq=widdifield+new+cookbook&printsec=frontcover




Artifact ~ Preserving Jar

Wilbur, J. D. Preserving Jar, 1865-1870, Ceramic Stoneware, 8.5h x 16.75dia inches, Accession# 
89.025. Historic Arkansas Museum, Little Rock, AR.





Artifact ~ Kitchen Safe

This kitchen safe has two doors, each with three tin rectangles running vertically down the door. A 
flower and hearts design has been punched into the tin. These tiny holes allowed air to circulate while 
keeping pests away from the food inside. They were very useful for preserving pies, and even fruits 
while they were drying. Below the doors there is a small drawer with two white handles. The left and 
right sides of the safe have matching tin rectangles like the ones on the doors. There are two 
unattached boards that rest on ledges inside the safe to make shelves.. This artifact was originally 
purchased from an elderly African American resident of Desha County, AR who said it was made on 
the plantation where they were born.

Artist Unrecorded, Kitchen Safe, no date, pine, cypress, tin, 57.75h x 47w x 17.5d inches, Accession# 
2008.082. Historic Arkansas Museum, Little Rock, AR.





Image ~ “Combined Oven 
and Smoke House"

From earliest times, a smokehouse was a small enclosed shelter, a place in which a fire could be kept 
smoldering for a few weeks, which would only slowly release its smoke, and in which the smoked 
meat could hang safe from vermin and thieves. Just about any sort of vernacular shed could 
serve. The book this image appeared in was consulted when reconstructing the Brownlee 
Smokehouse at Historic Arkansas Museum.

Halsted, Byron D. ”Fig. 204-Front View of Combined Oven and Smoke House.”  Barns, Sheds and 
Outbuildings. Battleboro, VT, The Stephen Greene Press, 1881. [Reprint: New York, Orange Judd, 
1978.]
https://babel.hathitrust.org/cgi/pt?id=umn.31951d00156996l&seq=208

https://babel.hathitrust.org/cgi/pt?id=umn.31951d00156996l&seq=208




Instructions on how to prepare pork for the smokehouse.

Farrar, John, "Communications," The Southern Cultivator, October 25, 1843,
https://archive.org/details/southerncultivat12unse/page/n179/mode/1up

Document ~ Pork Preservation 

https://archive.org/details/southerncultivat12unse/page/n179/mode/1up




This image illustrates how cuts of meat were sectioned when butchering a pig. The "Leg" (#1 in 
the image) is used to make ham, and the "Spring" (#6) is used for bacon. This cookbook was 
advertised in Arkansas in 1857.

Leslie, Eliza. ”Pork.”  Miss Leslie's New Cookery Book. Philadelphia, T.B. Peterson and 
Brothers, 1857.
https://www.google.com/books/edition/Miss_Leslie_s_New_Cookery_Book/xgEqAAAAYAAJ?hl=
en&gbpv=1&dq=Miss+Leslie%27s+New+Cookery+Book&printsec=frontcover

Image ~ "Pork"

https://www.google.com/books/edition/Miss_Leslie_s_New_Cookery_Book/xgEqAAAAYAAJ?hl=en&gbpv=1&dq=Miss+Leslie%27s+New+Cookery+Book&printsec=frontcover
https://www.google.com/books/edition/Miss_Leslie_s_New_Cookery_Book/xgEqAAAAYAAJ?hl=en&gbpv=1&dq=Miss+Leslie%27s+New+Cookery+Book&printsec=frontcover




The root cellar was one very important way of preserving food during the 1800s. This structure
kept food supplies from freezing in winter and kept them cool enough to prevent premature
rotting during the summer. Many kinds of foods including onions, carrots, winter squash, and
apples could be stored in root cellars. Root cellars were most often made of stone, wood or
mortar. This illustration shows an example of a suitable building design for a root cellar; it is
similar to the brick root cellar at Historic Arkansas Museum.

Halsted, Byron D. ”Fig. 237-Lengthwise Section of Root Cellar.”  Barns, Sheds and 
Outbuildings. Battleboro, VT, The Stephen Greene Press, 1881. [Reprint: New York, Orange 
Judd, 1978.]
https://babel.hathitrust.org/cgi/pt?id=umn.31951d00156996l&seq=240

Image ~ “Root Cellar"

https://babel.hathitrust.org/cgi/pt?id=umn.31951d00156996l&seq=240
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