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Accessing the Lessons:  
This workbook has been designed to go hand in hand with the Life Skills: Starting a Business course 

material which is available online.  To access that material, go to: 

 

Lesson Website: 

http://www.mobibrix.com/K7BGF9 

 

OR 
 

Scan the QR Code: 
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Introduction to Food Storage 

Why Store Food? 
• Food ________________________________ available year-round in many areas. 

• Once harvested, food begins to ________________________________. 

• Heat, cold, and moisture can cause food to ________________________________. 

• Meats can begin to ________________________________ in less than 

________________________________. 

o The temperature range of ________________________________ Fahrenheit (4.5 – 60 

Celsius), is considered the danger zone. 

o Consuming contaminated food can result in ________________________________. 

Food storage allows us to: 

• ______________________________________________________________________________ 

• ______________________________________________________________________________ 

• ______________________________________________________________________________ 

Overview of Food Storage: 

• ________________________________ 

o As early as ________________________________ Middle eastern and Oriental cultures 

would dry foods with the ________________________________ to preserve them. 

o Removing moisture prevents ________________________________ from growing. 

o Examples would be dried ________________________________, other game, fruits, 

________________________________. 

o Drying, or dehydrating food is ________________________________ today. 

• ________________________________ 

o In ________________________________ climates freezing was common. 

o Other methods include cool streams, ________________________________, and caves. 

o As early as ________________________________ ice-houses were used to store ice 

throughout the year. 

 

 

Watch the presentation Introduction to Food Storage.  
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o An ice house is a hole, cave, or building designed to hold 

________________________________. 

o During the ________________________________, ice and snow was taken into the 

building and stored for much of the year. 

o This ________________________________ work in warmer climates. 

• ________________________________ 

o When some food ________________________________ it is still editable. 

o ________________________________ digest the starch or sugars in food and convert 

them to ________________________________. 

o Specific types of ________________________________ would provide an edible food. 

o Fruits become ________________________________, grains become 

________________________________, cabbage becomes kimchi or 

________________________________, and so forth. 

o Fermenting has been practiced for more than ________________________________ 

years.  

• ________________________________ 

o Pickling may have started when people put foods into fermented products, such as beer 

and wine to ________________________________ it. 

o It must be done in stoneware or ________________________________. The vinegar 

will ________________________________ metal from pots. 

o A food is placed in ________________________________, and spices are added for 

flavor. 

o The vinegar kills ________________________________ and preserves the food. 

•  ________________________________ 

o Similar to ________________________________. 

o Uses raw salts or sugars with the aim of ________________________________ 

moisture from the food. 

o Will often involve slow cooked smoking and the addition of spices for 

________________________________. 

o Cured meat will last a couple of ________________________________ depending on 

storage. 
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•  ________________________________ 

o Newest form of food preservation; began being used around 

________________________________. 

o Food is placed in jars; ________________________________ to kill microorganisms. 

o Food is cooled, creating a ________________________________. 

o In 1864, Luis Pasteur discovered relationship to ________________________________ 

and ________________________________. 

•  ________________________________ 

o Has its root in ________________________________. 

o Was used originally to send ________________________________ to Europe for 

medical treatment of soldiers. 

o It is used in many preservation processes, including 

________________________________. 

o After food is freeze dried, it doesn’t need to be ________________________________. 

o Food often keeps it original ________________________________. 

o It is ________________________________ in weight than fresh food. 

 

 

Food Preservation Method: ______________________________________________________________ 

History of the method: __________________________________________________________________ 

_____________________________________________________________________________________ 
_____________________________________________________________________________________ 

_____________________________________________________________________________________ 
Types of food it is used to preserve: _______________________________________________________ 

_____________________________________________________________________________________ 
How it is used today: ___________________________________________________________________ 

_____________________________________________________________________________________ 
Can you use this method at home?  □ Yes  □ No    

 

Research Assignment 
 Report on a food preservation method: Include the history of the method, the types of 

foods it is used to preserve, how it is used today, and if you can use this method at home. 



8 
 

Buying in Bulk 

Unit Cost 
Food can be bought in small packages (like a pack of 8 hotdogs at Calbertson’s) or in big packages (like a 

box of 100 hotdogs at Bostco), and several sizes in between.  But how do you know which one is the 

best price?  You calculate the unit price. 

Unit Price 
This is the cost of a single item. 

 

Unit Price Equation:  

 ÷  =  

 

Example: 

The store has a pack of 8 hotdogs on sale for $1.50.  What is the unit price of each hotdog? 

__________________ ÷ __________________ = __________________ 

 

You Try: 

A box of 16 yogurt containers costs $4.25. How much is each container of yogurt? 

__________________ ÷ __________________ = __________________ 

Practice 1 

1. A gallon of milk has 16 cups. If the gallon cost $2.20, how much does each cup cost? 

 

2. A container of butter comes with 32 Tablespoons of butter. If the container cost $0.48, how 
much does each tablespoon of butter cost? 

 

3. A 5 lb bag of apples cost $5.28. If there are 12 apples in the bag, how much does each apple 
cost? 

 

 

 

Watch the presentation Buying In Bulk.  
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Comparing Unit Prices 
Example: 

The store has a pack of 8 hotdogs for $2.12.  But it also has a box of 100 hotdogs on sale for $25.00. 
Which one is the better price?  
 

__________________ ÷ __________________ = __________________ 

__________________ ÷ __________________ = __________________ 

 

You Try: 

The store has a dozen eggs for $1.50.  But it also has a box of 5 dozen eggs on sale for $25.00. Which one 
is the better price? 
 

__________________ ÷ __________________ = __________________ 

__________________ ÷ __________________ = __________________ 

 

Practice 2 

1. There is a 50 lb bag of flour for $10.50, or you can get the 5 lb bag for $1.75. Which one is the 
better price? 

 

2. Store A is selling apples at $4.30 for a 5 lb bag. Store B is selling apples at $0.80 per lb. Which 
one is the better price? 

 

3. You can buy a 16 oz can of chili beans for $1.58, or you can buy a 4 pack of cans that has a total 
of 62oz for $3.60. Which one is the better price? 

 

Buying in Bulk 
What is the advantage of buying food in bulk? _______________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

What else should you consider when it comes to buying food in bulk? ____________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________ <  _____________ 

_____________ <  _____________ 
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Food 1 Purchase Size Purchase Price Cost per serving 

    

   

   

 

Food 2 Purchase Size Purchase Price Cost per serving 

    

   

   

 

Food 3 Purchase Size Purchase Price Cost per serving 

    

   

   

 

Food 4 Purchase Size Purchase Price Cost per serving 

    

   

   

 

Food 5 Purchase Size Purchase Price Cost per serving 

    

   

   

 

 

 

Research Assignment 
 Go to the store or look online. Find 7 different food items that are available in bulk sizes 

and amounts.  Record the costs for buying the item in small amounts and in bulk amounts. 
Calculate the price for a single serving based on each purchase size and highlight the better 
price.  
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Food 6 Purchase Size Purchase Price Cost per serving 

    

   

   

 

Food 7 Purchase Size Purchase Price Cost per serving 

    

   

   

 

Food 8 Purchase Size Purchase Price Cost per serving 

    

   

   

 

Food 9 Purchase Size Purchase Price Cost per serving 

    

   

   

 

Food10 Purchase Size Purchase Price Cost per serving 
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Shelf Life 

First Rule of Food: 
_____________________________________________________________________________________ 

• If it doesn’t look ________________________________, if it doesn’t smell 

________________________________, if is ________________________________ when it 

shouldn’t be, then you probably don’t want to ________________________________. 

• Our _______________________, _______________________, and _______________________ 

have been developed to detect food that is _________________________ and food that has 

gone _________________________. It isn’t always 100%, but chances are, if it 

_________________________ rotten, it probably is. 

Definitions 
  

 

 

 

 

 
 

 

 

Watch the presentation Shelf Life.  
 

Shelf Life Term 
Matching 

Letter 

  Shelf Life  

Expiration Date  

Best Before Date  

Use By  

Open By  

Sell By  

 

Definition 

A. 
This date helps stores determine how long to display the 
product for sale. 

B. 
This date means a product should be used by the date 
shown. 

C. 
The date after which something should no longer be 
used. 

D. 
The length of time for which an item remains usable or 
fit for consumption. 

E. 

These dates are intended to help stores keep track of 
stock. The store should sell the product by this date to 
insure the customer has time to use it before it goes 
bad. 

F. 

These dates are set by the manufacturer as a guide to 
the quality of the product. It would indicate that if you 
use the product after this date, the effectiveness or 
quality will be diminished. 
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Discussion Thoughts 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

FDA Says… 
1. ______________________________________________________________________________ 

_________________________________________________________________________________ 

2. ______________________________________________________________________________ 

_________________________________________________________________________________ 

The Truth about Expiration Dates 

1. If a manufacturer can convince you that your food is going bad, you will __________________ 

____________________________________. They make money off you by convincing you to 

throw away food. 

2. Many foods are still safe to eat __________________ passed their expiration dates. 

3. Food quality may __________________ over time, so the flavor may __________________. 

4. The way food is __________________ will impact how long it lasts.  

Very Long Shelf Life: 20+ years 

• __________________: Just be sure to store in a bug free container. 

• __________________: May lose some nutritional value over time. 

• __________________: May take longer to soften when you cook. 

• __________________: If kept in the freezer. 

• __________________: If kept in the freezer. 

• __________________: If kept in a tightly sealed container between uses. 

Infinite Shelf Life 

• ___________________________________  

• ___________________________________ 

• ___________________________________ 

• ___________________________________ 

• ___________________________________ 

• ___________________________________ 
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When Considering Shelf Life 
The container may expire _________________________ the product.  

• Salt kept in a cardboard could eventually ____________________  the box.  

• Plastic water bottles can become ____________________ or leach ____________________ into 

the water over time. 

Rules for storage: 

• Store in a ____________________ location out of sunlight. 

• Store in ____________________ containers, with oxygen packets. 

• Use only ____________________ grade containers. 

 

 

 

Food 
Expiration 

Date 
Expected  
Shelf Life 

Accuracy of Listed Expiration Date  

    

    

    

    

    

    

    

    

    

    

 

•  

Research Assignment 
 Research 10 different types of foods. Go to the store and take pictures of those foods, 

showing their expiration date. Then use the internet to research the expected shelf-life of 
these foods. Finally, record your thoughts on those dates. Are they legitimate?  
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Food Drying/Dehydrating 

 

What is it? 
❖ Dehydrating is also known as __________________. 

❖ __________________ food preservation method: 

• ________________________________  

• ________________________________  

• ________________________________  

❖ Removes __________________ from food: 

• Stops growth of __________________, __________________, and 

__________________. 

• Slows natural enzyme function, so fruit will not ________________________________ 

 

 

Why Dehydrate Food: 

1. Food is __________________ and __________________: 

❖ __________________ moisture content is ideal for fruit. 

❖ __________________ moisture content is ideal for vegetables. 

2. __________________ the shelf life of food. 

3. Food can be stored at __________________ without spoilage. 

4. Dehydrated food tastes __________________, sometimes better than fresh! 

5. Can be used in __________________ or __________________ where fresh won’t work. 

 

 

 

 

 

Watch the presentation Food Dehydrating.  
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Steps to Dehydrating Food: 

Step 1: ___________________________________________________________________________ 

Select __________________ food at its __________________ stage of ripeness and growth when 

using them for dehydrating.  

❖ ________________________________: oregano, basil, cilantro, scallions, or other leafy 

herbs are easy to dehydrate. 

❖ ________________________________: grapes (raisins), apricots, apples, peaches, and 

bananas work well. Fruits with high water content (ex: watermelon) will not work. 

❖ ________________________________: potatoes, tomatoes, peppers, onions, squash, and 

mushrooms are all good for cooking, but not so good for snacking.  

Step 2: ________________________________________________________________________ 

❖ Wash food in __________________ water. This helps it stay firm. 

❖ Remove __________________, __________________, and other things you don’t want to 

eat. 

❖ __________________ helps food dehydrate faster 

❖ ___________ or _____________ it as desired. Thinner slices dry __________________, but 

too thin won’t work either. Food __________________________ when dehydrated. 

• Common shapes are ________________, wedges, ________________, and sticks. 

• For snacking, cut __________________ shapes you can hold.  

• For cooking, cut __________________ shapes that will mix easier. 

Step 3: ____________________________________________________________________________ 

❖ Pre-treatment preserves the __________________ and __________________ of the food. It 

will also __________________ the shelf-life of the dehydrated food. 

❖ It will help prevent __________________ oxidation, and __________________. 

❖ There are many ways to pre-treat fruits and vegetables. The most common are:  

• ________________________________ 

• ________________________________ 

• ________________________________ 
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Pre-Treatment Option 1- ________________________________: 

Advantages: Disadvantages: 

  

  

  

 

Best Used On: 

Vegetables: 

• ______________________________________________________________________________

______________________________________________________________________________ 

Fruits: 

• ______________________________________________________________________________ 

How to do Water or Steam Blanching: 

1. Place food in __________________ water, or in a metal strainer __________________ the boiling 

water: 

❖ Most vegetables require __________________.  

❖ Potatoes require __________________. 

❖ Most fruits require __________________. 

2. Remove from hot water and place in __________________ water.  

3. Remove and pat gently with towel or __________________ on drying racks. 

 

Pre-Treatment Option 2-  ________________________________: 

Advantages: Disadvantages: 
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Best Used On: 

❖ ____________________________________________ 

❖ Most common method used on ___________________________ dehydrated food. 

How to do Dipping: 

1. Boil ½ cup ___________________________ in 1 ½ cups ___________________________.  

2. Allow to cool to slightly warmer than ___________________________ temperature. 

3. Add 2/3 cup ___________________________. 

4. Stir until well ___________________________. 

5. Dip fruit slices in solution for ___________________________. 

6. ___________________________ fruit from water and either blot dry with a towel or allow it to 

drip dry on drying racks. 

Pre-Treatment Option 3- ________________________________: 

Advantages: Disadvantages: 

  

  

 

Best Used On: 

❖ ______________________________________________________________________________ 

How to use Ascorbic Acid/Lemon Juice: 

❖ Use a ready-made _________________________________________________ and mix 
according to directions on package. 

or 
❖ Mix ½ cup ___________________________ mixed into 2 cups ___________________________. 

1. Dip fruit into solution then ___________________________ remove.  

2. Place directly onto ___________________________ for drying. 
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Step 4: ____________________________________________________________________________ 

❖ Trays can be made of ___________________________, wicker, stainless steel, coated 

fiberglass or ___________________________. Holes allow airflow under the fruit. 

❖ Trays should not be metal, green wood, ___________________________, cedar, oak, or 

___________________________ as these will ___________________________ or flavor the 

food. 

❖ Place food in an even ___________________________ layer with no overlapping. 

❖ Place skin side ___________________________ so the fruit doesn’t stick to the tray 

❖ Puree’s should be spread about ___________________________ thick on plastic 

 

Step 5: ____________________________________________________________________________ 

Drying Option 1- ________________________________: 

Advantages: Disadvantages: 

  

  

 

How to Sun-Dry Fruits and Vegetables: 

1. Place trays on blocks to increase ___________________________. 

2. Place above concrete, tin or aluminum, to ___________________________ and aid drying. 

3. Cover with ___________________________ to protect from insects or birds. 

4. Bring food in during ___________________________. 

5. Food is done when desired level of ___________________________ is reached. 
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Drying Option 2- ________________________________: 

Advantages: Disadvantages: 

  

  

  

 

How to Oven-Dry Food: 

1. Place trays on ___________________________ racks. 

2. Set oven to ___________________________, verify with a thermometer. 

3. Improve air circulation by propping door ___________________________  6 inches. 

4. Place a ___________________________ on low outside the door. 

5. Food is done when desired level of ___________________________ is reached. 

Drying Option 3- ________________________________: 

Advantages: Disadvantages: 

  

  

  

 

How to use an Electric Dehydrator on Food: 

1. Follow the ___________________________ that came with the unit! 

or 

1. Use the ___________________________ trays to evenly lay out the food. 

2. Place the ___________________________ in the dehydrator. 

3. Plug the equipment in and turn the power ___________________________. 

4. Food is done when desired level of ___________________________ is reached. 

 



21 
 

When is it dry enough? 

All foods dehydrate at ___________________________ rates and are done at 

___________________________ times. Some general rules are: 

❖ Remove before it becomes too ___________________________, except vegetables. 

❖ Cut ___________________________ pieces to check ___________________________ of thick 

sections. You should not see or be able to squeeze ___________________________ from the 

food. 

❖ Fruit can be ___________________________. Berries should ___________________________ 

when shaken. 

❖ Fruit should not be ___________________________ or ___________________________; folded 

pieces should not ___________________________ together. 

 

Step 6: ____________________________________________________________________________ 

❖ Allow food to cool ___________________________ before packaging. 

___________________________ retains moisture. 

❖ Sun dried foods should be ___________________________. 

❖ Food should also be ___________________________. 

 

Step 7: ____________________________________________________________________________ 

❖ What Conditioning Does: 

❖ Reduces the risk of ___________________________. 

❖ Allows fruit to ___________________________ in moisture content. 

❖ Verifies the fruit is ___________________________ enough. 

❖ What Pasteurizing Does: 

❖ Pasteurization kills any ___________________________ and their _________________. 
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How to Condition Dehydrated Food: 

❖ Loosely Pack dehydrated food into a glass jar or plastic container and seal the container. 

❖ Wait 7-10 days, gently shaking the jar or container each day to separate pieces. 

❖ If you see condensation in the jar, place food back on the racks and continue to dehydrate. 

 

How to Condition Pasteurize Food: 

___________________________ Method: 

❖ ___________________________ the food in freezer-type plastic bags. 

❖ Place the bags in a freezer at ___________________________ or below for 

___________________________. 

___________________________ Method: 

❖ Place the food in ___________________________ layer on a tray. 

❖ Place in preheated oven at __________________________ for __________________________. 

 

Allow food to return to ________________________________________________ prior to packaging. 

 

Step 8: ____________________________________________________________________________ 

Dehydrated food can have a ___________________________. The important thing is to seal it so 

___________________________ or ___________________________ cannot contaminate it, and to 

keep it in a ___________________________, ___________________________, 

___________________________ location. 

❖ A basic ___________________________ machine is often a good choice. 

❖ You can use ___________________________ type bags which seal well. Non-Ziploc style bags 

can be twisted and tied to help ___________________________. 

❖ Be sure to remove excess ___________________________ by pressing the 

___________________________ out as you seal the bag. 

o When you have ___________________________ air:  

❖ Open the bag just enough to slip in a ___________________________. 

❖ Insert a straw in the ___________________________ of the bag. 

❖ ___________________________ the excess air out of the bag. 

❖ Remove the straw while ___________________________ the bag as you go. 
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•  

Assignment 
 Dehydrate a fruit or vegetable of your choice. Document the steps you took to dry it, and 

what it looked like at each stage of the process. You can describe it with words, take 
pictures, or draw it. 
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Fruit Leather 

 

What is it? 
What is Fruit Leather? __________________________________________________________________ 

_____________________________________________________________________________________ 

Is it easy to make?   □ Yes  □ No    

 

Equipment Needed: 

1. _____________________________________________________________________________ 

2. _____________________________________________________________________________ 

3. _____________________________________________________________________________ 

4. _____________________________________________________________________________ 

5. _____________________________________________________________________________ 

6. _____________________________________________________________________________ 

7. _____________________________________________________________________________ 

8. _____________________________________________________________________________ 

9. _____________________________________________________________________________ 

 

Ingredients: 

1. _____________________________________________________________________________ 

2. _____________________________________________________________________________ 

3. _____________________________________________________________________________ 

4. _____________________________________________________________________________ 

5. _____________________________________________________________________________ 

 

 

 

Watch the presentation Making Fruit Leather.  
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Preparation: 

1. Prepare fruit by cutting out ___________________________, ___________________________, 

and ___________________________, and pealing if desired. 

2. ___________________________ fruit and place in pot. Add about 

___________________________ water. Bring to boil and stew for 

___________________________. Water is used to keep fruit from 

___________________________. Add more if it gets low. 

3. Fruit should be ___________________________ and can be mashed. 

4. Blend the fruit with food processor into a ___________________________. 

5. Add ___________________________ /___________________________ to taste. Less than ¼ 

cup sugar per ___________________________ of fruit. 

 

Dehydrating: 

1. Line a shallow cookie sheet or dehydrator screen with ___________________________, 

___________________________, or ___________________________. 

2. Pour the fruit puree onto the lining. Keep thickness even, about _________ to _________  inch 

thick. 

3. ___________________________ the fruit using solar, oven, or a dehydrator. Refer to the lesson 

on dehydrating. 

4. Fruit leather can be completed in about ___________________________ and is ready when it is 

no longer ___________________________ and has a ___________________________ surface. 

5. It should peal ___________________________ and can be eaten or stored in air-tight bags. 
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Freezing Foods 

 

What is it? 
❖ Lowering the ___________________________ of food below the freezing point of water 

_______________. This will solidify the water, but food _______________________ last as long. 

❖ A freezer should be below ___________. The __________________ the temperature the better. 

❖ A rule of thumb is a frozen food will last about ___________________________ before starting 

to lose quality. 

❖ Frozen food can last ___________________________ years and still be edible. 

Purpose of freezing: 

❖ Freezing ___________________________ food . 

❖ Stop food ___________________________ and foodborne illness.  

❖ Can prevent growth of ___________________________ below 0 °F. 

❖ ___________________________ the time you have to consume the food. 

Problems with Freezing: 

1. ________________________________________ 

o Freezing these types of food will ____________________________________________: 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

2. ________________________________________ 

o Freezing these types of food will ____________________________________________: 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

 

 

Watch the presentation Freezing.  

▪ ___________________________ 

▪ ___________________________ 
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3. ________________________________________ 

o Freezing these types of food will ____________________________________________: 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

4. ________________________________________ 

o Freezing these types of food will ____________________________________________: 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

▪ ___________________________ 

5. ________________________________________ 

o Freezing these types of food will ____________________________________________: 

▪ ___________________________ 

▪ ___________________________ 

 

Potentially Dangerous Effects: 

❖ Rancid 

• ______________________________________________________________________. 

❖ Potential for Contamination 

• ______________________________________________________________________. 

• ______________________________________________________________________. 
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To Freeze or Not to Freeze: 

Don’t Freeze Do Freeze 

  

  

  

  

  

  

  

 

 

Tips to Freezing: 

❖ Divide food into ___________________________ sizes. You must defrost the whole thing to 

use, so don’t freeze too much together. 

❖ Label it with ___________________________ and ___________________________ you froze it. 

❖ Wrap it and ___________________________. Air can cause freezer burn.  

❖ The ___________________________ the food is when frozen, the better it thaws. 

 

 

Packaging for Freezing: 

❖ Use durable leak proof ___________________________. Remember water 

___________________________, so leave space for ___________________________. Closed 

cans can ___________________________ and ___________________________ contents. 

❖ If bagging or wrapping in plastic, use ___________________________ or multiple bags. 

❖ Remove as much ___________________________ as possible. 

❖ When freezing, space foods so as to allow air to ___________________________ and freeze 

quickly. They can be stacked ___________________________ frozen. 
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If You Have a Power Outage: 

• If the power goes out:  

• ______________________________________________________________________. 

• ______________________________________________________________________. 

• If longer power outage is expected: 

• ______________________________________________________________________. 

 

Thawing Frozen Food: 

❖ Thawing makes a ___________________________ as water will condense or the food will 

___________________________.  

❖ Meats and poultry should be thawed ___________________________, generally in a 

___________________________. 

❖ Some foods, especially portion sized leftovers, can go straight from the 

___________________________ to the ___________________________ or 

___________________________. 

❖ Always follow ______________________________________________________. 

 

Refreezing Thawed Food: 

❖ Freezing, thawing, and then refreezing food is usually: □ advisable  □ not advisable 

❖ Most foods can be refrozen if the food has not become ___________________________ or 

___________________________. The risks are: 

• ______________________________________________________________________. 

• ______________________________________________________________________. 
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❖ Throw food out if: 

• ______________________________________________________________________. 

• ______________________________________________________________________. 

• ______________________________________________________________________. 

 

Refreeze Guidelines: 

❖ If items have not actually thawed, they still have ___________________________ and are 

___________________________ to the core it is ___________________________ to refreeze.   

❖ High acid items, such as ___________________________, can be refrozen even if they warm to 

above ___________________________ Fahrenheit, all other items should not.   

❖ Meat must remain below ___________________________ Fahrenheit or the 

___________________________ multiples and can cause food poisoning.  

❖ Shell fish ___________________________ be refrozen. 

 

 

 

 

Foods that Cook Well, Directly from the Freezer: 
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Food Tasted: __________________________________________________________________________ 

Notes at first meal: 

❖ Texture:  __________________________________________________________________________ 

❖ Taste: ____________________________________________________________________________ 

❖ Flavor: ___________________________________________________________________________ 

❖ Appearance: ______________________________________________________________________ 

❖ Other thoughts: ___________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

 

Notes after freeze and re-heat:  

❖ Texture:  __________________________________________________________________________ 

❖ Taste: ____________________________________________________________________________ 

❖ Flavor: ___________________________________________________________________________ 

❖ Appearance: ______________________________________________________________________ 

❖ Other thoughts: ___________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

 

•  

Assignment 
 1. Record the taste texture and other impressions of something you eat for dinner. 

2.  Take a leftover from the dinner. 
3. Prepare and freeze a single portion, select the proper container, and place it in the 

freezer. 
4. After at least 24 hours, remove the food and microwave or re-heat the food. 
5. Report on the differences in taste, texture, flavor. 
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Fermenting Foods 

 

What is it? 
❖ Fermenting is a food ___________________________ process. 

❖ The bacteria consume ___________________________ (sugar) in the absence of oxygen creating: 

• ___________________________: such as wine, beer, cider 

• ___________________________: yeast creates carbon dioxide to help the bread raise 

• ___________________________: sauerkraut, kimchi, yogurt, cheese 

Basic Steps to Fermenting: 

1. ______________________________________________________________________________ 

o Often the food will be raised to a high heat for specific time to kill unwanted 

___________________________. 

o The food is ___________________________ to the correct temperature for 

microorganisms to grow. 

o Food will be held at this temperature for ___________________________ of time. 

2. ______________________________________________________________________________ 

o The starter is a mix of the desired ___________________________. 

o Adding ___________________________ allows the food to start fermenting right away. 

o Often the starter comes in the form of a previous recipe’s ________________________ 

that was given time to __________________________. Using it in the new batch allows 

the new batch to ferment ___________________________. 

3.  ______________________________________________________________________________ 

o The food is held for certain amounts of time at temperatures which allow the organisms 

to ___________________________. 

o There may be ___________________________ and ___________________________ 

temperature cycles depending on the food. 

o There may be post ___________________________, such as draining and compressing 

cheese. 

 

 

Watch the presentation Fermenting.  
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More About Fermenting: 

• Fermenting can be ___________________________ and may take a long time 

• Yogurt can be done ___________________________. 

• Kimchi can take ___________________________. 

• Sauerkraut may take ___________________________. 

• Cheddar cheese may age for ___________________________. 

• Some wines will age for up to ___________________________. 

 

 

Making Yogurt: 
Equipment: 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

Ingredients: 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

Preparation: 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________

______________________________________________________________________________ 
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Steps to make Yogurt: 

1. ______________________________________________________________________________ 

o Use ___________________________ heat. 

o Stir ___________________________ as it heats. 

o Too much heat will ___________________________ the bottom of the pan. 

o This heating will change the milk _______________________ so the yogurt will set solid. 

2. ______________________________________________________________________________ 

o Allow the milk to cool to ___________________________. 

o ___________________________ occasionally to prevent a skin from forming. 

o If you get skin on top, you can ______________________ or ______________________. 

o If you need, place the pot in shallow ___________________________ to cool faster. 

3. ______________________________________________________________________________ 

o Using the mixing bowl, add about ___________________________ of the warm milk to 

the yogurt; mix it together. 

o Wisk the mixture until it is ___________________________. 

o Pour the mixture into the pot with the remaining ___________________________. 

4. ______________________________________________________________________________

______________________________________________________________________________ 

o The pot can be wrapped in a towel to hold in ___________________________. 

o Place the pot into the ___________________________. Do not turn the oven on! 

o You can use a dehydrator or other warm location. 

o Longer fermenting times make it thicker and more ___________________________. 

5. ______________________________________________________________________________ 

o If water has formed on the top, you can ___________________________ or drain it off. 

o Whisking the yogurt will make it ___________________________. 

o Transfer to storage ___________________________ or 

___________________________. 

o It will keep about ___________________________. 
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Eating Homemade Yogurt: 

❖ Set aside ___________________________ of your ___________________________ to make 

another batch, over and over again. 

❖ With the remaining yogurt, you can add whatever ___________________________ you desire.  

❖ You will be surprised how much ___________________________ commercial yogurts have if 

you try to match their flavor. 

❖ Use fresh ___________________________, ___________________________, 

___________________________, ___________________________, or other flavors. 

❖ ___________________________ yogurt can also be used as a ___________________________ 

substitute. 

 

 

What you made: _______________________________________________________________________ 

Your thoughts on how the process went: ___________________________________________________ 

_____________________________________________________________________________________

_____________________________________________________________________________________ 

Pictures of the process: 

 

 

 

 

 

 

 

 

 

•  

Assignment 
 1. Make a batch of yogurt or try another fermenting recipe. 

2. Take pictures of the process. 
3. Put together a “how to” poster on how to make yogurt. 
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Pickling Foods 

 

What is it? 
❖ Pickling is a process of ___________________________ food. 

❖ Foods are immersed in a ___________________________ or ___________________________. 

❖ Many foods can be pickled including ___________________________, 

___________________________, ___________________________, and 

___________________________. 

❖ What most people call a “pickle”, is really a pickled ___________________________.  

Basic Steps to Pickling Foods: 

1. ___________________________ the food you wish to pickle. 

2. Add the ___________________________. 

3. Let the food and brine rest in the jar for mount of time: ___________________________ to 

___________________________. 

4. Pickled food will keep for about ___________________________. 

 

Making a “Pickle” 
 

Equipment: 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

 

 

 

 

Watch the presentation Pickling.  
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Ingredients: 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

Preparation: 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________

______________________________________________________________________________ 

Steps to make “Pickles”: 

1. ______________________________________________________________________________ 

❖ ___________________________ the cucumbers. 

❖ Slice into thin ___________________________. 

o ___________________________ thick. 

o Other ___________________________ also work. 

2. ______________________________________________________________________________ 

❖ ___________________________ the cucumber neatly. 

❖ Leave them about ___________________________ from the top. 

❖ Don’t pack them ___________________________; stack them loosely and 

___________________________ in the jar. 

3. ______________________________________________________________________________ 

❖ Add about a ___________________________ of the flavoring mix, or use another 

___________________________ of your choice. 

❖ Flavoring mix: 

o 1 ___________________________ 

o 1/2 teaspoon each:  ___________________________, Cumin seed, 

___________________________, Mustard seed, ___________________________, 

Turmeric. 
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4. ______________________________________________________________________________ 

o Combine the following ingredients: 

o 5 cups ___________________________. 

o 2-1/2 cups ___________________________; white or cider. 

o 1 tablespoon ___________________________. 

o 1-1/2 cups ___________________________. 

o Boil for ___________________________. 

5.  ______________________________________________________________________________ 

❖ Carefully fill the jar or container of cucumber slices with ___________________________ up 

to ___________________________ from the top. 

❖ Place a ___________________________ on the jar or container. 

❖ ___________________________ remaining brine. 

6. ______________________________________________________________________________ 

❖ When cool enough to handle, place the containers into the __________________________. 

❖ Wait at least ___________________________ or up to ___________________________ 

before eating. 

❖ Pickles will keep for ___________________________ in the refrigerator. 

 

 

What you pickled: ______________________________________________________________________ 

Documentation of the process: ___________________________________________________________ 

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________ 

•  

Assignment 
 • Make a batch of cucumber pickles or pickle another food of your choice. 

• Document the process. 

• Put together a “how to” poster on how to make pickles. 
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Curing Foods 

 

What is it? 
❖ Used for preserving ___________________________, ___________________________, and 

___________________________. 

❖ Uses ___________________________, nitric acid, nitrous acid, or 

___________________________ to pull ___________________________ out of the food. 

❖ Curing decreases the amount of ___________________________ in the food making it 

inhospitable for the microbe growth that causes food ___________________________. 

❖ May also involve ___________________________, spicing, or ___________________________ 

the food during the curing process. 

Making Jerky:  
Equipment: 

❖ _________________________________ 

❖ _________________________________ 

❖ _________________________________ 

❖ _________________________________ 

Ingredients: 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

 

 

Watch the presentation Curing.  

❖ _________________________________ 

❖ _________________________________ 

❖ _________________________________ 
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Steps to make Jerky: 

Step 1: _______________________________________________________________________________ 

1. ____________________________________: Mix all of the ingredients, except for the meat, 

together in a mixing bowl. Using a Wisk, mix thoroughly.  

2. Slice the meat thin: ______________________. It must be ______________________ thickness. 

3. Place meat into a bowl in alternating layers of ___________________________ and 

___________________________ so that all the meat is covered.  

o Don’t ___________________________ the meat into the marinade. 

4. Cover and store in refrigerator for at least ___________________________ to marinate.  

o Longer ___________________________ = stronger ___________________________. 

Step 2: _______________________________________________________________________________ 

If you have a dehydrator, you should follow the instructions that came with it. Otherwise, you can 

use an oven. 

1. Preheat the oven to ___________________________. 

2. Line the baking sheets with ___________________________. 

3. Remove the meat from the marinade solution and ______________________ with paper 

towels. 

4. Arrange the slices in a ___________________________ layer on the baking sheet. 

5. Allow to bake for ___________________________, until dry and leathery. 

Step 3: _______________________________________________________________________________ 

1. Cured meat can be stored similarly to dehydrated ___________________________. 

2. Store in airtight packaging, vacuum sealed for ___________________________. 

3. Store in Ziploc type bags in dark pantry or refrigerator ___________________________. 

4. Once you open the container, you should consume it within ___________________________. 

 

Hints for Jerky: 

❖ There are many different __________________ for Jerky available. Try experimenting with 

them. 

❖ Trim all ___________________________ from meat. You want the least amount of fat possible. 

❖ Cut ___________________________ to meat fibers to help meat stay together. 

❖ Good meats are ___________________________, buffalo, ___________________________, 

duck, elk, ___________________________, lamb, ostrich, ___________________________, 

turkey, ___________________________, and Tofu (not a real meat) 
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Documentation of the Jerky making process:  

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________ 

OR 

 Notable Characteristics 

Brand Cost Flavor Texture Other Notes 

     

     

     

     

 

•  

Assignment 
 • Make some Jerky and document the process. 

or 

• Purchase different types of jerky and compare flavor, costs, texture, and other 
notable characteristics. 
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Canning Foods 

 

What is it? 
❖ Canning seals cooked food into ___________________________ containers.  

• ___________________________  

❖ ___________________________  

❖ ___________________________ the shelf life of food. 

❖ Most food types ___________________________ be canned. 

What Is Canning’s Purpose? 

❖ Kill ___________________________ 

• Heat kills the ___________________________. 

• Steam or water is used to ___________________________ the containers. 

• ___________________________ cooling process causes the seal. 

❖ Preserve food 

• Process results in air tight, ___________________________ containers. 

2 Common Types of Canning: 

❖ ___________________________________________ 

• ___________________________  

• ___________________________, lids, canning racks. 

• Large pot, deep enough to ___________________________ jars. 

❖ ___________________________________________ 

• ___________________________  

• Jars ___________________________ submerged in water. 

• It holds ___________________________ to create higher heat. 

 

 

 

Watch the presentation Canning.  
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Appropriate Water Bath Foods: 

❖ Water Bath/Water Boiling is used with high ___________________________ foods. 

• ___________________________, and their juices, including tomatoes. 

• ___________________________, spreads and jellies. 

• Condiments 

o _______________________________________  

o _______________________________________  

o _______________________________________  

o _______________________________________  

Appropriate Pressure Canning Foods: 

❖ All the ___________________________ as water boiling. 

❖ Additionally, ___________________________ foods. 

• _______________________________________  

• _______________________________________  

• _______________________________________  

• _______________________________________  

Steps to Home Canning: 
1. ______________________________________________________________________________ 

2. ______________________________________________________________________________ 

3. ______________________________________________________________________________ 

4. ______________________________________________________________________________ 

5. ______________________________________________________________________________ 

Canning Conclusion: 

❖ Canning can be ___________________________ consuming, but it’s a great way to store food. 

❖ Canned foods can last ___________________________ if stored correctly. 

❖ Jars used in canning can be ___________________________ many times. 

❖ Canning with ___________________________ requires special equipment. 

❖ Be sure to follow manufactures guidelines closely when canning. If not canned correctly, foods 

such as vegetables can grow _________________________ and be _______________________. 
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Store Visited: _________________________________________________________________________ 

 

Types of canned food found: 

1. ______________________________________________________ 

2. ______________________________________________________ 

3. ______________________________________________________ 

4. ______________________________________________________ 

5. ______________________________________________________ 

6. ______________________________________________________ 

7. ______________________________________________________ 

8. ______________________________________________________ 

9. ______________________________________________________ 

10. ______________________________________________________ 

 

Did you find any strange canned foods? What were they? _____________________________________ 

 

Flavor Comparison: Canned vs. Fresh 

 

 

 

 

 
 

•  

Assignment 
 • Visit a local store. 

• Take pictures of the different ways food is canned and the different types of 
canned food available. 

• Find at least 10 different types of food. 

• What food do you find is the strangest?  I have found a canned cheeseburger, 
grasshoppers, and even unicorn meat. 

• Purchase a canned food, fruit or vegetable, and compare the flavor with a fresh 
food. Report your findings. 
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Water Bath Canning 

 

Equipment: 
❖ ________________________________________________________ 

❖ ________________________________________________________ 

❖ ________________________________________________________ 

❖ ____________________________________________________________ 

❖ _________________________________________________________________ 

❖ _____________________________________________________________________________ 

❖ _____________________________________________________________________________ 

A Note on the Canning Pot: 

❖ Canning Pot Purpose 

❖ ______________________________________________________________________ 

❖ Canning Pot Preparation  

❖ ______________________________________________________________________ 

❖ ______________________________________________________________________ 

❖ ______________________________________________________________________ 

A Note on Jars, Lids, and Rings: 

When gathering Equipment: 

❖ ______________________________________________________________________ 

o Necessary for proper __________________________. 

o Rubber edging must be ________________________ and ________________________. 

❖ ______________________________________________________________________ 

❖ Check jars and lids for  __________________________,  __________________________, and  

__________________________. 

 

 

Watch the presentation Water Bath Canning.  
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Steps to Water Bath Canning: 
1. ______________________________________________________________________________ 

❖ Prepare ___________________________. 

o ___________________________ food. 

o Remove all ___________________________ portions. 

▪ ___________________________ 

▪ ___________________________  

o ___________________________, slice, ___________________________ or puree 

food according to desire. 

o The ___________________________ can be used at this time in jam, jelly and 

preserves preparation. 

2. ______________________________________________________________________________ 

❖ Fill ___________________________ with prepared food. 

o ___________________________ . 

o ___________________________ . 

❖ Prevent ___________________________. 

o ___________________________ food needs ___________________________ jars. 

❖ Do not ___________________________. 

❖ Remove ___________________________. 

o ___________________________ or another utensil. 

3. ______________________________________________________________________________ 

❖ ___________________________ jar 

o Wipe any ___________________________ or moisture from jar opening. 

❖ Place ___________________________ on jar top. 

❖ Screw ___________________________ onto jar. 

o Tighten ___________________________ tight. 

▪ Place ___________________________ jars into canner rack. 

4. ______________________________________________________________________________ 

❖ ___________________________ lower canner rack into the water. 

o Water should cover the jars by ___________________________. 

❖ Bring the canner to a ___________________________. 
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❖ ___________________________ for food specific time. 

❖ The candy thermometer can be used at this time to verify water 

___________________________. 

5. ______________________________________________________________________________ 

❖ ___________________________ a flat surface. 

❖ Lay flat ___________________________ on the flat surface. 

❖ Optional: 

o Place a ___________________________ on the towels that allow for drainage. 

6. ______________________________________________________________________________ 

❖ ___________________________ is up. 

o Turn ___________________________ heat source. 

o Remove ___________________________. 

o Cool for ___________________________. 

❖ Using tongs or ___________________________ tool, remove jars from the canner. 

o Place hot ___________________________ on the prepared flat surface. 

7. ______________________________________________________________________________ 

❖ Allow jars to ___________________________ fully. 

❖ Remove canning residue. 

❖ Check ___________________________. 

o Press on the ___________________________ of the lid. 

❖ Store in a cool ___________________________ place.  
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Pressure Canning 

Why Pressure Can? 
❖ ___________________________ acidity foods need to be heated to 

___________________________ to kill the potentially dangerous Botulinum that thrive in those 

foods. 

▪ Water Bath Canning ___________________________ get that hot. 

▪ Pressure Canners ___________________________. 

▪ ___________________________, fish, and ___________________________ are all low 

acid foods. 

Pressure Canner Pot: 

❖ Water normally boils at ___________________________ which then becomes 

___________________________ to help it release excess energy and maintain that 

temperature. 

❖ A Pressure Canner allows the ___________________________ to release until all extra 

___________________________ is gone from inside the canner.  

• Without ___________________________, the water becomes pressurized. 

❖ Pressurized water can reach much ___________________________ temperatures. 

• 5lb pressure = ___________________________ 

• 10lb pressure = ___________________________ 

Equipment: 

❖ ________________________________________________________ 

❖ ________________________________________________________ 

❖ ________________________________________________________ 

❖ ____________________________________________________________ 

❖ _________________________________________________________________ 

❖ _____________________________________________________________________________ 

 

 

Watch the presentation Pressure Canning.  
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Steps to Pressure Canning: 
1. ______________________________________________________________________________ 

❖ Prepare ___________________________. 

o Remove all ___________________________ portions. 

▪ ___________________________ 

▪ ___________________________  

o ___________________________, slice, ___________________________ or puree 

food according to desire 

o The ___________________________ can be used at this time in jam, jelly and 

preserves preparation. 

 

2. ______________________________________________________________________________ 

❖ Fill ___________________________ with prepared food. 

o ___________________________  

o ___________________________  

❖ Prevent ___________________________ 

o ___________________________ food needs ___________________________ jars. 

❖ Do not ___________________________ 

❖ Remove ___________________________ 

o ___________________________ or another utensil. 

 

3. ______________________________________________________________________________ 

❖ ___________________________ jar 

o Wipe any ___________________________ or moisture from jar opening. 

❖ Place ___________________________ on jar top. 

❖ Screw ___________________________ onto jar. 

o Tighten ___________________________ tight. 

▪ Place ___________________________ jars into canner rack. 
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4. ______________________________________________________________________________ 

❖ ___________________________ lower canner rack into the water . 

o Water should cover the jars by ___________________________. 

❖ Bring the canner to a ___________________________. 

❖ ___________________________ for food specific time. 

❖ The candy thermometer can be used at this time to verify water 

___________________________. 

 

5.  ______________________________________________________________________________ 

❖ ___________________________ a flat surface. 

❖ Lay flat ___________________________ on the flat surface. 

❖ Optional 

o Place a ___________________________ on the towels that allow for drainage. 

 

6. ______________________________________________________________________________ 

❖ Time is up 

o Turn ___________________________ heat source. 

o Allow ___________________________ of cooling.  

o Open lid, tilt ___________________________ from you. 

o Cool for ___________________________ more. 

❖ Using ___________________________ or jar lifting tool to remove jars from the canner. 

o Place ___________________________ on the prepared flat surface. 

 

7. ______________________________________________________________________________ 

❖ Allow jars to ___________________________ fully. 

❖ Remove canning ___________________________. 

❖ Check ___________________________. 

o Press on the ___________________________ of the lid. 

❖ Store in a cool ___________________________ place.  
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Making Jam 

 

What is it? 
❖ Jam is one of the ________________________ things you can “can”. 

❖ Select what type of _______________ you want to use and get started. 

❖ The following presentation is for ___________________________ instructions.  

 

Equipment: 

❖ _____________________________________________________________________________ 

❖ _____________________________________________________________________________ 

❖ _____________________________________________________________________________ 

❖ _____________________________________________________________________________ 

Ingredients: 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

❖ ______________________________________________________________________________ 

Steps to Making Strawberry Jam: 
1. Combine ___________________________ and                                

___________________________ in an 8-quart sauce pan. 

2. Stirring ___________________________, gradually add ___________________________. Bring 

to full ___________________________. 

3. Add all ___________________________ and continue stirring to dissolve. Bring to boil, and boil 

for ___________________________. 

 

 

Watch the presentation Making Jam.  
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4. Remove from heat and skim ___________________________. Save foam in a bowl, it is good to 

eat. 

5. Ladle ________________ jam into ________________ jars, leaving ¼” from top space. 

6. Clean jar top and put ________________ and ________________ on jars, tighten finger tight. 

7. Process in water bath canner for ___________________________.  

8. Remove from water and cool ___________________________. If the lid doesn’t flex, it is done. 

More About Making Strawberry Jam: 

❖ If the lid _____________________ seal, put the jam in the fridge and eat __________________. 

❖ The ___________________________ can be cooled and eaten just like jam. 

❖ Jam can store for a ___________________________ time. 

❖ Try different ___________________________. Be sure to follow the directions. 

❖ We recommend making homemade ________________________________  for your fresh jam. 

Freeze Drying Food 

 

What is it? 
❖ Freeze drying is a form of dehydrating. 

❖ You first freeze the food, the dehydrate it in special equipment. 

❖ Freeze dried food maintains its shape, color, and nutrition 

❖ Food can be stored very long. 

❖ It is easy to do. 

Freezing Point of Water 

❖ Water Freezes at ______________________________. 

❖ Water Boils at ______________________________. 

❖ This is true at regular atmospheric ______________________________. 

❖ At ______________________________ pressure, water can go directly from a solid to a 

______________________________. 

 

 

Watch the presentation Freeze Drying Food.  
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❖ At this lower pressure, the food can remain ______________________________, and the water 

will ____________________________, eliminating all of the ____________________________ 

out of a frozen food. 

Steps to Freeze Drying: 

1. Lower the temperature to ____________________________. 

2. Pull a ____________________________. This means to remove the 

____________________________, and it requires specialized equipment and containers. 

3. __________________________ the food and allow the water to ______________________ off. 

4. Return the food to standard ____________________________ temperature and package it in 

airtight bags or seal it in a can. 

*Freeze dried food can last ____________________________ or longer if stored properly. 

Foods that Freeze Dry Well: 

❖ _________________________________  

❖ _________________________________ 

❖ _________________________________ 

❖ _________________________________ 

 

 

Types of Freeze Dried food found: 

1. _________________________________ 

2. _________________________________ 

3. _________________________________ 

4. _________________________________ 

5. _________________________________ 

•  

Assignment 
 • Find 10 freeze-dried foods. 

• Taste one of the freeze-dried foods compared to fresh. Make a report on your 
findings based on color, texture, taste, and other things you observed. 

• If you cannot find the foods, use the internet reviews and images to create your 
report. 

 

6. _________________________________ 

7. _________________________________ 

8. _________________________________ 

9. _________________________________ 

10. _________________________________ 

❖ _________________________________ 

❖ _________________________________ 

❖ _________________________________ 
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Fruit Tasted: ________________________________________________________________________ 

Notes at fresh fruit: 

❖ Texture:  __________________________________________________________________________ 

❖ Taste: ____________________________________________________________________________ 

❖ Flavor: ___________________________________________________________________________ 

❖ Appearance: ______________________________________________________________________ 

❖ Other thoughts: ___________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

 

Notes on freeze dried fruit:  

❖ Texture:  __________________________________________________________________________ 

❖ Taste: ____________________________________________________________________________ 

❖ Flavor: ___________________________________________________________________________ 

❖ Appearance: ______________________________________________________________________ 

❖ Other thoughts: ___________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 

____________________________________________________________________________________ 
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Reflection 
 What did you learn about the different Food Storage Methods. Are there any that you 

liked? Which methods were new to you? Which methods do you think you will use in the 
future? Why? 
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Answers 
Practice 1 

1. A gallon of milk has 16 cups. If the gallon cost $2.20, how much does each cup cost? 

$2.20 ÷ 16 = $0.1375 per cup 

2. A container of butter comes with 32 Tablespoons of butter. If the container cost $0.48, how 
much does each tablespoon of butter cost? 

$0.48 ÷ 32 = $0.015 per Tablespoon 

3. A 5 lb bag of apples cost $5.28. If there are 12 apples in the bag, how much does each apple 
cost? 

$5.28 ÷ 12 = $0.44 per apple 

Practice 2 

1. Three is a 50 lb bag of flour for $10.50, or you can get the 5 lb bag for $1.75. Which one is the 
better price? 

$10.50 ÷ 50 = $0.21 per lb This is the better price. 

$1.75 ÷ 5 = $0.35 per lb 

2. Store A is selling apples at $4.30 for a 5 lb bag. Store B is selling apples at $0.80 per lb. Which 
one is the better price? 

$4.30 ÷ 5 = $0.86 per lb  

$0.80 ÷ 1 = $0.80 per lb This is the better price. 

3. You can buy a 16 oz can of chili beans for $1.58, or you can buy a 4 pack of cans that has a total 
of 62 oz for $3.60. Which one is the better price? 

$1.58 ÷ 16 = $0.09875 per oz  

$3.60 ÷ 62 = $0.05806 per oz This is the better price. 

 

 


