
MSU Extension Publication Archive 
 
Archive copy of publication, do not use for current recommendations. Up-to-date 
information about many topics can be obtained from your local Extension office. 
 
 
Canning Club Work – One Period Cold Pack Method 
Michigan State University Cooperative Extension Service 
4-H Club Bulletin 
N.A. 
Issued  May 1919 
27 pages 
 
 
The PDF file was provided courtesy of the Michigan State University Library 
 

Scroll down to view the publication. 
 



3~ 

CLUB BULLETIN NO. 10 1R.evised]. MAY, 1919 

MICHIGAN AGRICULTURAL COLLEGE 
EXTENSION DIVISION 
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Boys' and Girls' Clubs 
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The 4H Canning D emonstration Team spn'ads the message of thrift. 

CANNING 'VORK FOR BOYS' AND GIRLS' CLUBS 

ONE PERIOD COLD PACI~ METHOD 

111 ichigan Agricultural College and U. S. Department oj Agric'Ulliure Cooperating 

Printed and distributed in furtherance of the purposes of the 
cooperative agricultural extension work provided 

for in the Act of Congress, May 8, 1\)14 



A HAND BOOK FORl\/[EMBE R S OF M ICHIG AN'S CANN I N G CL UBS 

'rbis Canning Bulletin is intended as a simple guide for t he boys and gi rlA 
in t he ('anning Clubs of M ichigan . Only a few recipes a rc given. 1 t 
i:-; hoped that the boys and girls will make usc of t he favorite recipeR of their 
lllotl) (\r :-;, in addition to t hose contained in this bulletin. 

CANNING CLUB REQUIREM1!3NTS . 

First Y car C:Lnning Club l\/[embers-

Junior Class- Age 10 to 14 years inclusive. 
a. 30 jars fruits and vegetables 
h. Exhibit 
c Rcport and Rtory 

Scni or Cla:-;s- Age 15 to 18 years· inclusive . 
lL. 50 jars 
h. Exh ibit, 
c. Hcport ~Llld :-; (.o t'y 

Sc('ond Year ('anD in g ( 'luI> l\i clll \JCrS­
,Jull iOJ' an d Senior ( iJa:-;:-:;. 

n. 50 j:Lrs 
T his amo \lnt is to jnclucle the follO\ving: 

16 giaSf;('S jeJJ y, jam or marmalade (4 glasses equivalent : t o 1 
quart) 

4 quarts pickleR 
4 quarts vegetable mixture 

h. Each member must be a member of a canning demonstration team 
c. Exhibit 
d. Report and story 

Third year Canning Club Members­
J unior and Senior Class. 

a. 50 jars 
This amount is to include the following: 

16 glasses jelly, jam or marmalade 
4 quarts pickles 
4 quarts vegetable mixture 
4 quarts meat, fish or fowl 

b. Each member must be a member of a canning demonstration t eam 
and take part in at least two public demonstrations. 

c. In lieu of canning demonstration team work, a third year club 
member may t ake the leadership of a younger group of girls . 

d. Exhibit 
e R eport and story 
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MOTHER-DAUGHTER CANNING CLUB. 

a. 60 jars fruits and vegetables 
b. Exhibit 
c. Report and story 

The Mother-Daughter Canning Club is made up of teams of 1\,{others and 
Daughters, who work together as partners in the home kitchen. Often 
ladies, with no daughters, "adopt" one of the Canning Club girls for the 
canning season. The girls in the }Vlother-Daughter Canning Club are 
responsihle for the keeping of the records. 

The Mother-Daughter Canuing Teams work together in the home kiLchc;l. 

BASIS OF A WARD . 

The work of the Canning Club Members will be judged on the following 
basis: 

1. Value of products canned . . . . . . . . . . . . . . . . . . . . . . .. 35% 
2. Quality of products canned and neatneflS of exhibit . . ;3,1)% 
3. Character of canning report. . . . . . . . . . . . . . . . . . . 1.5% 
4. Character of story on "How I Did My Canning" . . . 15% 

ORGANIZATION. 

For the details of organization see Club Bulletin No. 13. Every Club 
should fill out an enrollment blank, furnished by the Boys' and Girls' Cluh 
Department at East Lansing, and send this immediately to the County Club 
Leader, County Agent, or Home Demonstration Agent in the Couuty. If 
there is no one in charge of club work in the county, send the enrollment 
direct to the State Clllb Leader, East Lansing. 

EJ 

PROGRAM OF 

Meetings should be held 1 

re]n,tive to the canning proje( 
or State Club Leader. The 
by the program committee 
meetings are held usually ev 
demonstrations, discussions, 
and songs. Every Club me( 
ation. 

The work of the Canning 
following: 

May and June: Organiz~ 
Local Leader, showing 
All enrollment blanks sl 
June 15. 

July: A demonstration b 
ning of midsummer fn 
d emonstra tion teams. 

August: The continuati( 
teams preparatory to 1 
inter-state championshi 

September: Canning den 
and state fairs. 

October and November: 
report and story with Ie 
which time exhibit is ill 

with county exhibit; m~ 
hands of State Club 1e 

1. Hat TVater-bath Outfit: 
wash boiler, a new garbage p 
with a tight-fitting cover, de 
one inch over the top of thE 
to fit the canner. This shou 
of water beneath the jars. J 
of the canner. For a wash 1 
with a cleat nailed across th 
false bottom may be made b: 
N ail wooden strips across t1 
bottom, which will not perrr 
type of canner, the water sl 
place. The water should st 
If the cover for your canner ( 
and press the cover over this 
replace with boiling water. 

----------------------------_________________________ ~L~; ______________________________ __ 
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PROGRAM OF WORK FOR CANNING CLUBS. 

Meetings should be held regularly for the purpose of discussing problems 
relative to the canning project and to receive instruction from Local, County, 
or State Club Leader. The program for these meetings should be arranged 
by the program committee at the beginning of the canning season. The 
meetings are held usually every two weeks and the program may consist of 
demonstrations, discussions, talks by outsiders, or by club members, games 
and songs. Every Club meeting should have some time given over to recre­
ation. 

The work of the Canning Club may be outlined in some such form as the 
following: 

May and June: Organization of Club; demonstration by the County or 
Local Leader, showing the canning of the early fruits and vegetables. 
All enrollment blanks should be filed with the State Club Leader before 
June 15. 

July: A demonstration by the County or Local Leader, showing the can­
ning of midsummer fruits and vegetables. The training of canning 
demonstration teams. 

August: The continuation of the training of canning demonstration 
teams preparatory to the elimination contests for county, state and 
inter-state championships; midsummer play festival or picnic. 

September: Canning demonstration teams demonstrate at local, county 
and state fairs. 

October and November: Club members complete their project and file 
report and story with local club leader; hold local achievement day at 
which time exhibit is made, to be followed by county achievement day 
with county exhibit; make out reports and stories. These are to be in 
hands of State Club Leader by November 15; begin winter project. 

EQUIPMENT 

'l'YPES OF CANNERS. 

1. Hot TVale?'-bath Outfit: A home-made outfit may be made by using a 
wash boiler, a new garbage pail, a lard pail, a tin pail or any other receptacle 
with a tight-fitting cover, deep enough to permit the water to stand at least 
one inch over the top of the jars. A false bottom or rack should be made 
to fit the canner. This should be so constructed as to permit free circulation 
of water beneath the jars. It should keep the jars one inch from the bottom 
of the canner. For a wash boiler, the simplest rack is made of strips of lath 
with a cleat nailed across the under side at each end. For round canners a 
false bottom may be made by punching holes in an ordinary tin kettle cover. 
N ail wooden strips across the bottom. Avoid using straw or towels in the 
bottom, which will not permit water to circulate under jars. In using this 
type of canner, the water should be heated before the filled jars are put in 
place. The water should stand about one inch above the tops of the jars. 
If the cover for your canner does not fit tightly, place a cloth over the canner 
and press the cover over this. If the water boils away during the processing, 
replace with boiling water. 
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Simple Canning Eq uipment may be made in the home : 
1. Lard can with false bottom. 
2. Garbage pail with wire rack . 
3. Improvised holder and rack for waflh boiler. 
4 . Wash boiler with metal and wooden racks. 
5. Simple utensils for removing jars from canner. 

2. Commercial Steamers: Commercial Steamers which maintain a temper­
ature equal to that of boiling water may successfully be used as cannC'l"s. 
Be sure that the steamer is air tight and allows no escape of steam, otherwlNe 
too low a temperature will result. 

3. liV ater-seal Outfit : This is a commercial canner and by means of a jacket 
of water surrounding the jars the processing is done with steam. It enablc:-; 
one to process in less time than is necessary with the hot water-bath outfit..,. 

4. Steam Press'w'e Outfit: Various types of steam pressure canners arc 011 

the market. They are built solidly and permit the use of steam pressure , 
which makes it possible to process in shorter periods. 

5. Aluminum Pressure Cookers: As the name implies these outfits W('l"(' 

originally intended as steam cookers. They are admirably adapted for 
canning in small quantities and in a short length of time. 

(For description of these various types of canners and their usc, sec Circubr 
NR- 21 "Home Canning Instructions"- Method and Devices, U. S. Rc­
partment of Agriculture. 

. . ...,.. 
Commercial Canners. 

Most ('anning ('lub ~{cmt 
Club :s may ""ish to can in t 
found in C;ircular 17, U. S . . 

1. Serf'\\" lop .i,lr. 

There are t hn'(" types of ~ 
you have in your home , but 
A good jar is one which is sim 
to ena,hIe one to ('an whole J 

1. Screw-to7) Jars: 'rhiR 
('~mmonly used and usually! 
of (' Mason." 'J'he tops fo 
u::;eclonly one year. Test 
using. Rcrew the top on 
rubbel~ . Run the thumb 
the top and the glass. I 
hi=' inserted it it) an indi 
clops not fit; either press dOl, 
another. 

Top:::; for :screw-top jar:::; m 
cessing. Screw the tops as . 
little finger, or until juice dOE 
tightly after jars are taken 

pE 
co 
bE 
to 
ar 
wi 
8h 
nc 
th 

T ightpn the metal bail eaclI year. ao 
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TYPES OF <lARS. 

J\lost CrL1lning ('Iub ::\'((,111bel's will usc gla,s:-; jar:-; for home canning. Some 
Clubs may \\'ish to can in bn. Full clir('ctions for canning in tin may be 
founel in ('ir(,\1lar 17, U. S. Departmpnt of Agriculture. 

1. :-;cr<'W top .i;1J' . :? Cia.;..; top jar. :~. YaClilillI f;~ al jar. 

1'h('["(' arc i 11n'(' typ(':-; of glas:-; jars in common usc. US(' the' jan.; which 
you hav(' in your home, but learn to sele'et th(' best jan; for your purposes. 
A good jar is on(' which is simple in construction and has a mouth \\"id(' e'Hough 
to enable on(' to can wholC' products. 

1. Screw-tol) Ja.rs: Thi s iiS th(' type of jar most 
commonly used and usually goes by the track nam(' 
of " :Mason." The tops for these jars should b(' 
used only on(' year. 'I'e'st tops carefully before 
using. Screw the top on the jar without the 
ruL1wf . Run the thumb nail around be'twecn 
thC' top and the' glass. If the thumb nai l can 
he ins(-'rted it is an indication that. the top 
doC's not fit; (-'ithe r press dmvn edge of cover or usc 
anot lwr. 

A good top 1' 11011'1 not [)errnit 
th!IJJlli lI ail to h e insp. rted . 

Tops for :-;cr('w-top jars must not 1)(' sCT('\v('d 011 tight ly during tlw pro­
cessing. SCfew t he top:-; as tightly a. ' possibl(-', using only the thumb and 
little finger , or until juice docs not run out when jar is inve'rted. Screw top 
tight ly after jars a,re taken from the canner. 

Th~lttrn the metal uail ea(·" yea r. 

2. Glass-top J a1"S: Thi::; type of .i ar docs not 
permit any of the fruit Of vegetable .i uices to 
come in contact with metal. Test all jar ... 
before using. Run finger around top of jar 
to detect breaks or nicks. Also run finger 
around cover for the same reaSOll. The 
wire bail v.,bich holds the cover in position 
should go in with a ::;harp snap. If it does 
not fit t ightly, remove and bend down in 
the center and pres. in at the side.. This 
adjustment should be made each year. 
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During the processing, the tops and ruhbers are in position and the metal 
bail is adjusted over the top. The metal spring at the side is left up. Foroe 
this spring or clamp clown immediately upon taking jars from the canner. 

3. Lacquered-top Jars: This type of jar if) fitted with a gold-lacquered 
top, which is not affected by fruit and vegetable acids . A very common 
type goes by the trade name, "Economy." The covers should be examined 
closely to see if the gold-lacquer covers all portions of the inside of the cover; 
be sure that the layer of composition rubber has not been removed or broken. 
The tops can be used only one year. The iron clamp which accompanies 
this type of jar should be in position during processing; it may be removed 
after jars have been removed from canner and are completely cooled. Do 
not touch tops until cool. 

4. Herm etically S ealed Jars: This type of jar has a metal top which i~ 
put on by means of a capping machine and the jar is thus hermetically sealed 
ready for the canner. T'h\is jar is used especially in community canning 
centers, or l)y thos{' Cluh memhers who arc canning for the commercial 
trade. 

HUBBER:-:;. 

It is economy to buy the best rubbers ohtainable. Rubbers should not 
be used a scco~ d year: 1'he following tests should be applied to rubben3 
usecl for the Cold Pack .:\Icthocl of Canning: 

A good rtlhber can be stwetcherl 
without brealdng. 

a. A rubber ::;hould stand a rea:3onable amount 
of stretching and pulling without breaking. 

b. Rubb~rf) should be alJOut 1/ 12 of an inch in thickness. A pile of one 
dozen rings should measure one inch. 

c. The inn('r diameter of the rubber ring should be 2~ inches ; the 
flange 5/ 16 of an inch. 1'his size docs not blowout. 

d. A rutbbcr should stand pinching betw('en the thumb and fore finger and 
when tlol.e pressure is removed should not show the effects. 

e. The color of the rubber ring is no inclf'x to the quality. Good nngs 
may be either red, white, or black. 

TIN CANS. 

There are two kinds of tin cans, the plain tin and the enameled. Most 
products may be packed in the plain tin cans. Enameled cans are used to 
prevent chemical act ion on the tin coating of the container. Enamel 

E 

cans should be used for 
-'quash, fish, poultry and m 

Tin cans may be had in ( 
a. The Sanitary or rim sc 

a definite shape. A specia 
No heat or solder is requil 

b. The cap-and-hole tin 
has a rim of solder. The ( 
heat which necessitates the 

J\,Jeml)('rs of the Doys' an 
products in standard pa('k~ 
. 'tandard packs may be obt[ 
Michigan. 

Tile (' I 
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cans should be used for greens, beets, RtrawherrioR, cherries, pUlnpkin, 
'-'quash, fi sh, poultry and meat. 

Tin cans ma,y be had in eit hC' l' t he sa,nita,ry, or cap-and-hole type. 
a. 'rhe Sa,nitary or rim sea, lecl ca,n consist s of a, can and cover presRecl into 

a definite f>ha,pe. A special ma,chine is made for the sealing of these ca,ns. 
No heat or solder if> required in making the seal. 

b. 'l'he cap-and-hole tin can consists of a, can a,nd a cover. The cover 
Ims a, rim of solder. The cap is fastened on the can by the a,pplication of 
heat which necessitates the use of a, soldering iron. 

L.-.... BELS. 

::VIembers of the Boys' and (;irl s' C'a:lluing Clubs may market thei r cannc(l 
products in sta,nchrd parks un<irr tbe -!H bra,ncl label. Requirements for 
,-ta,nda,rd pa,cks ma,y be obta,ined from t he State Club Leader, East L[msing, 
Michigan. 

Tllf~ Clu ') members rnay LltiC t he III htht:L 
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~tep Number 1. Select and Grade Products to be Canned. Usc on y 
fo'oulld products free from disease and injury. Can the same day produn:-; 
are pickeel and as soon after picking as possible. Pack the products of thc 
same size and degrec of ripeness in t he same jar. 

Step Number 2. Clean Products Thoroughly. For :-irecia l preparati on 
of pfoclucts sec recipes. 

The product r' are Illancll er l in boiling watp r . 

Step ~ umber 3. Blanch. This nW<1n:"; 
plunge the products into a kettle of boil ­
ing water or place in steamer ancl allow 
to remain for the time :-;pecifled in the 
recipe. When products are plunged 
into boiling water t he 'Vlatcr will stop 
hoiling. Count time when thc water 
again begin:-; to boil. (vVater hoil:-; in an 
open kettle when it "j umps. ' ') The 
products may be placed in a wire vege­
table basket or a piece of chee. e-cloth 
(about one yard square) the corner:-:; of 
which are tied to form a bag. All cege­
tables and greens are blanched, .but some 
fruits (Lre not. FOLLOW DIRECTIONS. 

Step Number 4. Cold Dip. After 
the products have been blanched , 
plunge them immedjately into a kettle 
or pail of cold water, or hold products 
under a pump or faucet until the cold 
water comes in contact with all parts of 
the product. This takes about thirty 
seconds. Do not allow products to re­
main in the cold water. 

Col d dip IJ 'y pltlllging lip and clOWll in 
('old wa,(ef. 

Step Number ;j . Pre 
f;('P rccipes. 

Step N umbel" G. Pac. 
Place jars in canner whe 
o n to heat . Leave jars i 
for a period of from ten 
utes. Thi~ will temper 
glass. Remove jars fro 
pack with products whill 
hot. 

Add olle t eat'jlOOI1 of ,;alt to ('ad l 
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~tep N mulwI' ;). Prepare for Packing in Jars. For ;-;pecial dirccti on s 
:;;{'(' reei De~. 

Step Number O. Pack in Hot Jars. 
Pbcc jarR ill canner whell water is put 
on to hcat. Leave jars in boiling watel' 
for a period of from ten to twenty min-
ut(':-;. Thi:-: will temper or toughen the 
gia':3:-;. RemovE' jars from canner and 
pack with producb whilt' jur:-; arc still 
hot. 

TlI l' (' :tlllliTig ('lttb me lllbpr pack" til l" p rod ­
uct" \\' itll "kill. 

Step Number 7 . Add the Liquid . 

Add OIlE' l ea";jJoo!1 of salt to r;lC'h ( IIW rt.. 

a. For al l vegetables and grecn., add 
one trasl)Oonful of :-:alt to the quart and 
fill jar with boiling ,nLter to within thrcp­
cighths of an inch of tlw top . 
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Fill Ihf' jar with boiling liquid to \I' ithill 
thrf'e-eighths o[ all inch of [/1(' lOp . 

h. 1'01' all fruits add boiling SjTUp to 
v"ithin t hrce-cighths of an inch of the 
top. (S('c directions for making syrup. ) 
Boiling \yater mny be sul)stituted for the 
,'yrup if dc'sired. In thi::; cm,c' add lO~o 
to tl1C' time for processing. 

Rtcp :\umlwr 8. Place Rubber and Top in Position. (See direction 
for aclj usting tops .) . . 

Step ~umber 9. Place Jars in Canner. Process for the length of tm1C' 
giv('n in the rCtip('. Do not begin to count time unt il you are sure the water 
is boiling. 

f-;tep '::\umbel' 10. Remove Jars from Canner, 
Tighten Tops and Examine for Leaks . If rub­
L<.'r or top is defc'ctiv(' , replace and return to can­
n('r and p r o('(':-iS five minutc's longer. 

Always tf'Rt th e Rca,! for pos­
silJle l eal(ag-e. 

por 

1. Head directions and f( 
2. Be sure your products 

to call clirty products. 
3. Count time for hlanch 

or jumps. This is importar 
4. If the rubber or top p 

canner, replace with a ne,,' 
fruits [mel ten minutes for \' 

;'). If the taste or odor of 1 
hetter to discarel them thaD 
of ~poiled product which is 

General directions for em 
"~tep ' to Take in Vsing tl 
The following are specia,l elir 
i'ions closely. 

Root and Tuber 
Vegetables. 

Carrots, beets, parsnips 
salsify, sweet potatoes, 
turnips, etc. 

( a ) TT ot water-bath . .. .... . 

1. (; 
oll"llly 
dip. " 
venieni 
to witl 
top in J 

( b ) W a. tf'r-sea,! .... . . .... . ... . .. . 
10. Henlo ve from Ca,I1 IlCr ,Llld tighten 

Pod Vegetables. 
Wax beans, s tri n g beans, 
green peppers a nd okra .' 

( n ) Hot water-bath ... . 

1. ~ 
cOllven 
dip . !j 
of s,Llt 
il1ch of 

(b ) 'Vater-se,L1. .... ...... .... . . 
10. H.elllove j~trS from ca,nllef and tig 

1. ~ 
Peas, Lima Beans. 4. Co 

Add 01 
three-E'ig-hths of an Inch of the top . 
(a ) Hot watrr-battl ... . 
(b ) "·atf'r-8e,L1. ..... ............ . 
10 Remove jars from c,1Ilner and tig 

1. f 
Sweet Corn. and (II 

:i. B10 
from cob with .. harp knife, cJltling fron 
Iraspoonflll of salt to f'ach qllart and I 
of thf' cont may he added to the boUil 
( <1 ) Hot watf>r-bath . 
(h ) '\' atf' r-o;eal. .. . .. .. ....... . . 
10. H r llJove jar!' from C<1llnpr 1Lnrl jig 

( 'orn ma y also lJe canned on the co 
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POI~T8 TO HE1VIEl\lBEH 

1. Head directions and follow them cardullv. 
2. Be sure your products arC' RcrublK'd or washC'cl cIcan. It is dangerous 

to can dirty products. 
3. Count time for blanching or processing from t he time the water boils 

or jumps. This is important. 
4. If the l'ubbC'r or top proves ddective when the jar is taken from the 

canner) rC'place with a new one and reprocess the product five minutes for 
fruits and ten minutes for vegetables. 

5. If the taste or odor of the products inclicrrte spoilage) do not usc. It is 
lwtter to discard them thrrn to run an.\' risk. Do not s,vallow the portion 
of spoiled procluC't "'hieh is tasted. 

CANNING DIRECTIOKS 

YEGETABLES. 

Gencral directions for canning all products n,re givcll undor the heading 
II t;teps to Take in Using the One-period Cold-pack ~1ethod of Canning. )) 
The following arc special directions for the various proJucts. Follow direc­
t'ions closely. 

Root and Tuber 
Vegetables. 

Carrots, beets, parsnips 
salsify, sweet potatoes, 
turnips, etc. 

L. Grade for si;ce, color alld degree of ripeness. ~ . Scrub tllor­
Ollghly Wltlt 1)[liSh. :3. Blanch from two to s ix miuutes. 1. Cold­
dip. G. i:lcmpe or pare. 6 , P,Lck in jars whole or cut in con­
venient sections. ';'. Add one-te,Lspoonful of salt in boiling w ,Lter 
to within tllree-f'igbths of an inch of tIle top . 8. PhLce rubber and 
top in po ~it ion . !1. Process. 

( a.) 
( IJ ) 
10. 

Hot water-bath. . .. !)() minutes (r) :-itca,m pressure (.') lilS. ) ... GO minutes 
60 minutes 'Yate r-se'Ll . . . . . . .... .... . . .. 1;0 111illUtcs (11) Pressure cooker (15 Jlls .) .. 

Henlove frolll C(l,nner .vld tiglite n tOpR . 

Pod Vegetables. 
1. f-l E'lec t anri grade prodllct . 2 . vVash , cull and strillg. Cut into 

convellient lengths. 3. BhLll Cll from .'i to 10 1l1inut('s. 4 . Co1rl­
dip . !) . Omit step 5. G. P,L('k in ja.rs . 7 . AcId olle t c"sroonflll 
of S,Llt to cac ll qUflrt a.nrl boilillg wate r to witliill threc-t'igltths of an 
ill ch of tll e to p. R. Place rubber and t.op in position . 0. Process: 

Wax beans, string beans, 
green peppers and okra. ' 

( a ) 
(b ) 
10. 

Hot water-battl . . .. . . . . . . 120 lllillUtPS (c) Rteam prCSSllre (.'i Ih8. ) . 60 minlltes 
,Vater-se"l. .. . . . . . . . . . . . . . . . . 00 lIlinutes (rt ) Pressure cooker (If) l))s .). 40 millu tes 
He lllove jars from canner and tigliten tops. 

l. Select and gmde product. 'J Rllell 3. Hlaneh;. minutes . 
Peas, Lima Beans. 4. Colcl dip . 5. Omit st ep 5. 6 . Pack in hrs , !lot tigllt1y . 7 , 

i\(W oll e teas[)00nfu1 of salt to each qllart flnd boiling water to within. 
three-eighths of an Inch of the top . R. Place rubber awi top in position . 0. Process: 
(a.) Hot water-bath. . . ... , 180 minutes (c) Steam pressure (.') Ibs.) . . . 60 minutes 
(h ) ,V atpr-se"l. .......... ........ 1:20 11 I illiltE'S (d ) Prpss llre cooker ( If) Ills. ). . 40 minlltes 
10 H emove jars from ca.nner and tighten tops . 

] . f-lrlect rorn lJetwpen milk allri clough stage; grade for size, color 
Sweet Corn. a,nl! degree of rirenpss ; r e mo ve hu sk and s ilk. 2. Omit. s ter 2. 

;~. Blanch !lot Jongc'r th 'Lll G minutes. 4 . Colri-dir. ;'. Cut rorn 
from cob witli sharp knifE', Cl!tti ng- from tin to butt. n. P ark at once in jars, but not tiglltly . 7 . Add 
tE'aspoonfl!1 of salt to pach CJuart a,Ilrt, hoiling water to\\'itllin tl ! ree-ei~hth s in eh of t il e top . (The milk 
of t il e COl'll may be aeIder! to the bOlling wn.ter). R. Place rubbE'r and top in position. 0. Process : 
(a) Hot wa,ter-bath . . 180 minutps (c) Stearn pressure (G IlJs .) . . .. . 90 minutes 
(h ) Water-seaL ....... . .......... 120 minlltps (d ) Pressure cookE'r (15 lbs.).. . . 60 minutE'S 
10. .R e move ja.rs from cannpr alltI ti~llten top!'. 

Corn ma.\' al so be ranned 011 the cob by following alJo\'e rccipe oll!itti ng Step N umber 5. 
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J. ('It-all, ('lit ill CO II\'Plli(,llt se('tiolls: ('01'(' ,wd \'('!110n' skil:~. 2. 
Vin e Vegeta bles. Ol11il s t e p~. ;~ . Insll',L(\ of IlhLIH'lling cook for ;~O Illililltps or ulltil 

Pumpkin and squash . rp(\uced to [lulp. -1.. Oillit s tep -1 'Lnd!i . n. Pack ill .iar". 7 . Add 
one Clip of sllg;tr n.lld OIH' teaspoon fill of sa l t to each ([lIart of pulp. 

~. Place niIJll er and top in positioll. <t . Pro('('ss : 
(a) Ilot w'Ltpr-llath. . 120lnililltps (c' ) StP<l1Tl prpssure (!i Il>s.) . no minllte:; 
(lJ ) W ater-seal. ................. . no Illillllt l'S (d ) Presf<urp ('ooker ( 1:"; Ibs. ).... 40lllilllltP'; 
10. Hpl1lo\'e j ;L r,; frolll ('anner a lHI tighh>n tops . 

Jf it is desired to can these products in pi pces sllit;Li Jie for lise ill cre,\!I1ed or fripel dishes . follow tile 
ge neral directions; IJlallcll ten minutes ,Lilt I co ld -dip . 

1 Select ,Ln d grade for size, ('olor ,1nd dcgrpe of ripeIl P';" . 2. 
Tomato es. 'N,LS ll t horoughly. :3 . HI,Ln('\l from 1 to :o:! minlltes or until skill 

hegi ns to crac l,. 4. ('old-dip. S. Hemove skins illserting poillt 
of knife at core elld. n. Pack in j ,us as tightly as possible. 7. Add one teaspoonful of salt to the 
quart: fill cre\'ices with tOll1ato .iuic'e. (]f ca.nnillg whole tomatoes for hom A u se the ja.r s may be filled 
with boi l ing w:HPr). 8. PI<1ce rulJber and top ill pOSition. 9. Process: 
(a) Hot water-bat!l. . . 22 llliIlUt(>f; ( e ) Stp;lIn pressl lre (.') lIJs .) . l!i millu tes 
(11 ) 'Vater-seal. ....... . .... 18 minutt's (d ) I'rrsSlire cooker ( Ui Ibs.). lOlltilluted 
10. Henlo\'e jars frOl1i C<l Il!1P], ,wei tighten tops . 

]. Sel ect small <LliCl finn Il ead s: cu t into convenient seetions a lld 
Cabbage, Bruss el remove core . 2. "\-'Lsh . :3. Blanch .') minutes. 4 . Colcl-clip ill 

Sprouts. salt-water. (Tablpsnoonful of salt to quart o[ cold water.) .') . Omit 
'te n ,5. n. PfLck in jars as tightl y as poss ible. 7. Add one teaspooll­

'[ul of salt to lhe qlIart and fill w ith boiling w,Ltpr to within three-eigllths inch of the top. R. Place 
rubber and lOP inpositioll. 9 . Process: 
{ a) Hot water-bat.h . . 120 lltilllltt'~ (c) Stt'alll press lIre (!i 11>8. ) . 60 minutes 
( h ) \OVater~seal .... . .... ........ 90 !IlinlltPf< (d ) Pres. lire cookpr ( 1!i Ihs) . 40 minutps 
10. Henlo\'e jars frolll can ll t'r and tighten tops . 

I. Select finll l)l'oriucts: ('ut off alld use f10w ered portion . 2. 
<Cauliflower. 'Vash t horoughl y. Pltlilge into cold brine, (o ne-h alf lb. sal t to 12 qts . 

Waler) and -allow to r elTmin ill brine for one hour. 3. H1allch :~ 
minutes. (·old-dip.:i . Omit stPJ1 :). 6. Pack in jars . 7 . Acid one teasnoonflll of sal t to tilt' 
-Quart and fill with boiling wat.Pr to withm three-eighths inch of the top. 8. Place rtIlJlJ er and top 
in position. 9 . Process: 
(a) Hot water-balli . . GO mi nll tes (e ) Steam nreSS llre (!i Ibs.) . :~O minutes 
( b ) vVater-spal. . .... .. . .. . ...... 40 minutes (d ) Pressure cooker (15 ll>s. ). 201l linut l:'''; 
10. TIemO\'A jars frolll (';Lnlwr ;LIH! tightI'll tops. 

Edible Greens ann Pot 1. Select finn ,Lnd frpsll products. 2. 'Vash c[Lrefully . :1. 
Herbs. 

Asparagus, swiss chard 
spinach, dandelion, beel 
tops, endive, etc. 

Blanch 10 to I.') minlltes in <1 kettl e with a littl e watPr Iinder falsp 
bottom or in :1 r egu lar stt:'amer. 4. Cold-dip. I). Omit step ;, . 
G. Pack loosely in .iars. 7 . :\dd one teaspoonflll of s,L1t to tllP 
quart and bOiling watpr to within three-eighths inch of top . 8. Placp 

( a ) 
(b) 
10. 

rubber ailIl top ill position . n. Process: 
Hot wM.er-lJatli . . . .... 120 minutes (c) Steam pressure (I) Ibs.) . 
Water-;<ea.l . . . . . .. .. . ... ... 90 ulinutes (d ) PrpssurA cooker ( II) Ills.). 
Itemo\'e ja.rs froll1 ('a nll e r and tigllten tons . 

()O minutt"C' 
40 milliiteil 

1. Sel('ct pitlif'r reel or green p eppen. 2. \Vasll. ~. Omit ,'te p~ 
Sweet. Peppers. :l and 4. Sj)('('inl: Place p eJ1Pprs ill ovpn "lid Imke theln until th p 

sk in sl'pnratps from t,!lP m("Lt . ;,. Remove tIlE' skins. 6 . Pack 
llolid ly in jars . I . _\dd ()III' teaspoonflll or ~m l t to tlip quart- add water . R. PI:\cp wilber and 
ton in positio!l . !I. Process : 
(a) Hot watpr-hatli . 90 lIlinutPs (e ) f'team pressure ( .'i 11>8.) . flO minutb 
(h) 'Vater-spal . 7:, m inll tt:'!'; (c! ) Prp!';sllre cooker ( I :) Ills.) .. 40 lllinlltP:-! 
10. Hellion' .iars from ('anllpr ,111(\ ligllten to ps. 

FRUI'rf). 

8yrU]J8 /01' Pr·U1L~. 
Thefe ar(' va.rious v,'ays of obtaining the proper density for syrups. Two 

methods are given bdow. 

1. a, 

h. 

c. 

II. a. 
b. 
c. 

'rhin syrup, I part sugar , 2 parts water. Bring to a boil. 'Thi :,; 
may be use'c1 for such fruit~ as cherries, app le::; a.ncl pcache::;. 

::\ledium syrup. 1 p:1rt sugar, l part water. Bring; to a boil. 
This syrup may be ui-)ed for herry fru its, such as blackberries , 
dew-l)('rries, huckleberries and raspberries . 

Brav)' syrup. 2 parts sugar, 1 part water. Bring to a boi l. 'Thi~ 
syrup may be used for more acid fruits such as goosclwrrrie:-;, 
apricots and ::;our app le'S. 

l'hin :-3)'rnp. 2 p:1rts ;mgar, :3 parts water. TIring to a boil. 
l\Irdium S~'1'llr). 2 p[1.rt:-; sugar, 3 parts water. Boil 5 minute:-i. 
Thick S~TUp. 2 part:-; :-;llgar, ;3 parts ,Yatrr. Boil from 10 to 1.5 

minutes. 

T{) <.Lvoicl the scum in tl 
~\yatrr and stir the sugar III 

h reakfast food. 

1 
Rhubarb. fOlil 

4 . 
1I1('rlIulll-tlilck ~ .nll p to \\·!thin tltr 
Vrocpss: 
f a) 1I0t water-hath. 
( b ) \Vat er -sea l ................ . 
10. HenlOvt:' jar/i from callner and 

Soft Fruits_ J 
Stra wberries, blackberries, Hill 
blue b erries, sweet Spe< 
cherries, peaches, apricots cold 
and dewberries. I . 

~. 
( a l Hot water-hath .......... . 
( ll l 'VatE'r-C'eal .. 
In . HelllQve jars from c<tn ner and 

SPEC fAL : :-; t faw\wrrips ,"LIld ra 
thesp direc1ion~ are follower! the her 
!Jerri ef'. P'I'E'pare 1 he I>errie~. Ad( 
berries. Boil slowl \' for l!i minut( 
.and reillai It over night in the co\'e l 
ruhber ,LI1ri top in position. Ilot t 
(a) vVater-hath . 
l l, ) \Vater ,,,e,d2 J4 °. 

Hemow' the jar,;. " ; ! ' i~ili f. ,lt·1t 

1. 
Grapes. was 

thin 
and top in positio!l. D. Process : 
(a) Hot watpT-hath . . . . 
0)) Wa tpr EE'al ... .... ..... . ... . 
'1 n. Hemo\- p jars from canll er a.lld 

1. 
Huckleberries, Gooseberries. :3. 

:j. 
sy rlln to within three-eighths inrli ( 
( <"L ) Hot water-bath .. 
( h ) Water -seal .............. . .. . 
10. Helllo\"e ja r:; from cann er and 

I. 
Plums. ~. 

t!tirl 
I"lllJbpr and lOn in posltioll . rI . PI 
(;L) Hot w~Lter-balh .. 
( Il ) Wat.er-"eal . . 
Itl . H elllo\c jar. 'fro;li 'c;t;l 'n'p'r 'al'ld ' 

1. 
Pineapples. O!lli 

till' 
[llree-p igltths inch of top . ~. Pia, 
(,,) Hot w"tpr-bath .. 
( h i \Vater-seal ,. . ... 
1 fl . l~elllOve j,Lrs from caillier alld 

I. 
Hard Fruits. 1 ~ 

Apple s, pears, quinces. aj)p' 
ill .i 

to witltin lhre(,-pightlul illCl1 of tlte 
( <1) Hot watpr-bath . 
I h ) 'Vat.er -seal . .............. . 
10 .. H Clllove jars fronl calt ll Pr ;Ulr! 

SP],;(' IAL : Tf ·rnIits arr t.o lJe sl 
\\'hich cOllt,Lins "alt. (Tahles poon! 

Recipe for cannning 
apples for apple-pie 
fillin!!; or for fruit 
salads. 

1 
lJes' 
:~ . 
injll 
droJ 
tear 

l"uhbPl' and top in l)osiLion. 9. I 
(a ) Hot. watpr-lJath . 
, tJ ) 'Vatpf-seal. .......... .. ... . 
lO. Hernove jars from ca illier :t;ld 
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To 'avoid t he scum in t he making of ~yrup , fil'~t mca,:;;ure out the boiling 
'water and stir t hl' f-i ugar jnto the boiling wakr the !:)ame as in the making of 
breakfast food. 

l. ~ e lert fresh st a.lks. 2 . 'V,tsh thorOllglJly :L11(1 C:llt il1 pieres tlm"('-
Rhubarb. fourtll inr hes in Jellgt!l. D o 'I/ ot rnnove "ki n. ;~ . Blanch 1 llliliu tp . 

4 . Cold-dip . ."i . Omi t st ep 5. 6 . Park tightl y il1 j ~trs. 7 . J\ clil 
m ediulll -thick "-" fliP to w lthill three-e ighths inch of top . S. Plaee nlbber al1d top in posltio[l . D. 
V rocess: 
( <1 ) H ot w ater-h atll . 16 millu tes (r ) Steam pressure (,"i Jbs. ) . . . . . 10 millu tE''' 
(b ) W ,tt.er -seal. ...... . ..... . . . ... 12 minute" (d ) Pressure cook er (1.5 Ills.) . . :, minut t''' 
10 . H ernove joUR from ('<wner and ti g lJte l1 tops. 

Soft Fruits. 
S~rawberries. blackb erries, 
blue berrie s. sweet 
ch erries, peaches, apricots 
and d e wberries. 

1. Seler t and I'mde for color , si7.e and d egree of ripell ess. 2 . 
H,illsc fruit a.nd cull, seed or s tem. ;~ . Om i t steps 3 a,nd 4 . ;-•. 
S pecial: P eaches and <1pricot 'l shou l d b e scal(led for 30 seronds allcl 
cold -dipped; skins ma,y then be r emoved with ease. 6 . Park in jars . 
7 . Adel thi ll boiling sy rup to within three-eighths inrh of the top . 
~ . Phtce ruhber and top in posi t ion . fl. Proress: 

(a ' 
( b ) 
10. 

Hot water-hatl! . 16 millutes (c) Steam pressure ( fl Ibs.) . 10 minll te" 
fl milllitHO' Water -c;E'al . ... . . .. . ..... . . . . . 12 minu tes (d ) Pressllre cooker (10 Ill·s .). 

Helllove jars fr01l1 ('a llner <t lld tigh t~1l tops. 

SPEcrAL: :-;tr:l\I'I 'E'rri es a,nd raspberri es m<ty b e (" Ll1ned acC'ording to th e following r eC'ipe. ,"Vll el l 
·these direr~ti o n f; a re follow~eI the berri es willilot rise to tI, e t op of th e j<tr: Use 0 111 .1 fresh , ripe and firlll 
·herries . Prepare the Iit'rri e~. Add oll e CliP of suga r :wd 2 tahlespoollful s of water to earl! quart of 
herri es. Boil slowl y for 'I !) llliTluteH ill <til enamdf'd or a('id -proof kettl e. Allow the berri eH to rool 
~Uld relna,ill over night ill the covered kettle. Park the ('old b erries in steri li zed glass jars. Put tli e 
.r u hber ,tnd top in posit ion . not tigll tty . Pror ess: 
(a) 'Vater-hath . . . . . . . . . . S milliltes (e) Steam pressure (5 Ibs.) . . . . . !; minlltE':'; 
(ll ) 'Vater ·se,d 2t4 o. " . . . . . . . . . . . 0 millutes 

TI emovE' t h E' jars. Tigllten t lie tops. 

1. Use fresh and evenly-ripened fruit . 2. Piek from stem s anel 
'Grapes. wash . :3 Om i t steps :3. 4 and S. 6 . Pack in jars. 7 . Fill witll 

thin syrup to within t hree-eighths inch of the top. 8. Pla,C'e ruhl) er 
a nd top in positio!l . U. Process : 
(a) Hot watf'I -ha t h . . ]0 minutes (e) Steam pressll r e (.') Ihs.) . 10 millll t e;:; 
( h ) Watf~ r seal . .. . . . . . . . . . . . . . . . . J 2 milliltes (d ) Pwssure rooker (I f; Ih8 .) . . . ti millllt t's 
10 . H emove jars from canll er a,ltd tig'lIt ell t ops. 

1. SelE'c t fresh :Llld evenly- ripen ed fruit. 2 . Wash <tl1d St-f'1I1. 
Huckleberries, Gooseberries. 3 . Plunge in hollillg water for :i0 seronrl s to shrink . 4 . Cold -dip . 

. 'i . Omit step ."i . 6. Pack tight l y in j<trs. 7. Fill with thin boiling 
sy rup to within three-eighths ineh of t he top. fl . Process: 
(a,) Hot water-hath . . ........ 10 minutes (c) Rteam pres~ lI re ( fl Ibs. ) . . . 10 minut E'S 
(h ) \Vater -seal. ...... .. . . . . . .. . .. 12 minutes (d ) Pre;;s lIre cooker ( 15 Ibs.). !) minutP~ 
.I n. R emo ve jar~ from canner ,LlHI t,igh ten tops. 

Plum s. 
1 . RelE'c t fruit for si7.e, color allc! degree of ripeness . 2 . 'Yasll. 

:i Omit; " t eps :{, 4 ami c,. fi. 1"ack in jars . 7 . Add lllediJlllJ ­
tiJi r k hoiling sy rup to withill three-eigh ths inch of th e t()p . 8 . Placp 

rubber and top i ll poslt io ll . fl. P ror l'ss : 
( a. ) Ho t w .. (.er -bat!l .. 1" minutes 
(Il ) W ater -se,tl . . 12 minutes 
10 . R em ove j ar. ·froiri. 'c;t 'Il 'Il'E" r ' aI'lfl 1 ig ll t en topq. 

( c ) 
(d ) 

:-ltealll pressllre ( fl Il>s. ) ... . . 
PresSllre rooker ( 1.5 Ihs.) .. . . 

]0 minutps 
;) T!l inu t. t'~ 

1. Relect sOlilld and ripe fnJit ; p eel, r ore <LIlrl remo ve all eyes. 2 . 
Pineapples. Oillit steps 2 , ~ and 4. fl . C ut into ronveni ent serLion s, or strip \\'i \h 

thE' grain . (j. Pack in jars . 7 . Add thin boiling sy rup to wi t hill 
Lhree-E' igltths in r h of to]) . 8 . Plare r ubber and top in position. fl . Proresg : 
(a) Ilot w a tE'r-bat ll . 00 minlltes (c ) St ea m pressure (.'5 lhs.) . 2.') nlilliit es 
( \) ) 'Vater -se .. l . .. ... . ... . . .... . . 2!) minutes (d ) Pressllre cooker (1:) Ihs. ). . 181llinlll p:-I 
In . H enloye ja rs from ra llll('r a lld tl gh ten t.op s. 

1. G rad e for si 7.e a lld (l e,~ ~eE' of ripellf'ss. 2 . 'VasIl. ;~ . I~lall c h 
Hard Fruits. J ; minutE'. 4 . C old -dip. C) . CorE', llit a,nci r emovE' skill S. ( If 

Apple s, pears, quinc es . apples are to b e r annecl whol E', skins need II0t h e r emoved .) G. P ari;: 
ill j ;),i'S as t ig htl y a,s pOSSibl e. 7 . .\dd Inedillnl-thin boiling sy rllp 

to w ithin l.hrep-eigllths illeh of t he tOp . 8 . Place rubber alld t op in position . fl. Process: 
( a ) H ot "vater -hath . 20 minlltE's (r ) Stearn IHE'SSure (!) Ibs.) . 8 miml t('s 
(b ) 'Va t er-seal . . ... ... . ... . . ... . J 2 minutE'S (d ) Pressure cool;: pr ( 1.'5 Iii::;.) . G IlIillll t( !S 
10 . . H emove jars frolll r a, II1]f~; r and t igh ten t ops. 

SPE( 'IAL: Tf frllit s are to h e slired t he:v m ay b e sl\,vpd from d isrolol'ation b y slicing in cold w a tE'r 
w hich cOll tains . :tl t. (Ta.hles poonf lll of sal t to a gallon of rolel w at pr .) 

Recipe for cannning 
apples for apple-pi e 
filling or for fruit 
salad s. 

1. f-;f'l ec t SE'co:Jrl grad e windfalls or r ulls for a.pple-pie filling' and 
b es t g rari E' of r ull s o f ti rm and tart v ari et ips for fruit salad 2. " ' ""lI . 

;~. Om i t st eps ;~ anci 4. !) . C ore. p~Lfe ami r Plllove all d ecayed or 
injllrE'rI ;;; pots. Slicp, or Cll t i nto quarters: allow sl ir es or qu ,trt f' r ::: to 
drop (llri ckly illl0 colci , salt wat er . 6. Pack tightl y in jars. I . ,\rlel 
t eacupful of thIn hoiling s.vrllp to eaell quart of fruit. S . Pl:~(' t' 

l' llhbf'r ,wcl tor in position . fl. Process: 
Steam pre:::s III'e (.') Ihs.) . .. . . () minut p:; 

4 Illillll f":'l 
«t ) Ho t. w ater-b a,t h . l:l m inl1t es 
• b ) W ater -seal ............ . ... . .. 10 IlI in l1l es 
t o . H emove j a r s frOIll C;1 nll (" r :t ;lCl I iglJi c ll to p"'. 

( r ) 
(el ) Pre,;~ ure ('ook er (l ;j Ibs .) . . . 
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SOUP MIXTURE. 

EVCl'~T ('anning ('luh member should can soup mixtures for use during the 
'winter months. If meat stock is not available at the time when vegetables. 
are in abundance', can the vegetabl(' mixt1m; and the soup stock may bo 
added in the winter time. 

r egetable 801/.]J: 
:1' pound lima beans 

1 pound rire 
Yz IJound pearl barley 

1 pound carrot~ 
1 pound onjon~ 

1 medium sized potato 
1 red peppel' 

: 2 pound flour 
4 ounces salt 

1. Soak the lima beam; and rice for twrln' houn;. 2. Cook the pead 
harlry for tv,ro hours. :). Blanch the ('arrot~, onions, potato, recl pepper 
for three minutes. 4. Cold dip. 6. P<1re thr vegetables and cut into small 
cubc:-1. G. M ix th('~(' ingredients thoroughl~T . 7. Put into hot jars, add one 
teaspoonful sa,lt to the quart. 8. Fill with boiling water to within three­
eighths of all inch of the top. 9. Process: 

<1. Hot w<1ter-bath, . . . .. ... ..... .. ..... . ........ 90 minute::) 
h. 'V <1ter-seal ... . . . . . .. . ... ... . . . . . . .... .. . . . . . 76 minutes 
c. 5 T)Qunds stram pressurr . . . . . .. , .. . . . ... 75 minutes 
d. 10 to H) pounds stcam pressure . . . . .. , ... . . . . _ .4-;5 minutes 

Tomato P1dp for Cream of Tomato Soup: 
l. Blanch tomatoes one to three minutes. 2. Colcl dip. 3. Remove th . 

skins and core. 4. Place tomatoes in a kettle and boil for thirty minutes . 
5. Press the tomato pulp through a sieve. 6. Pack in hot glass jars or tin 
cans. 7. Add one teaspoonful salt to the quart. 8. Process: 

a. Hot water-1Jath .... .. . .. .. _ . . . . . . . . . . . _ .. . 20 minutes 
h. 'Vater-seal . ........ ... .. . . ... .. ... . .. . . . . ... 18 minutes 
c. 5 pounds steam pressure, . .... ...... . . ...... .. 18 minutes 
d. 10 to 15 pounds skam pressure ...... ... . . ..... 16 minutes 

MEATS. 

In the canning of meat, eyery care should be t<1ken to follow direction,-, 
explicitly, and to can only meat which is fresh. It is advisablc for beginners 
in canning to learn the technique of the canning of fruits and vegetables be­
fore taking up the canning of meats. 

CANNING OF CHICKEN. 

'rhe bird should not be fed for at least 2-1 hours before killing. It should 
ue killed by the approved method and picked dry. ,Vhen the feather 
have been removed and the pin feathers dnl\yn, the bird should he cooled 
rapidly. This rapid cooling after killing is essential to a good fiavor in canned 
meat . As soon as the bird has been properly cooled it should be si.nged and 
washed carefully ,,-itll a hrush and light soap ~ud:-;, jf necessary. 

EX' 

C1dt'ing Up and Drawing the E 
l. Remove the tips of the 

the wings. 3. Remove the f( 
leg, cutting at the hip or sad 
leg into two parts at the joinl 
toward the operator, cut thrc 
not cut the wind-pipe or gl 
gullet and wind-pipe from t l 
of the neck. ~). vVith a poin 
part of the neck thus Repamt 
,ving. 10. Leave the head a­
these from the neck down as f 
cut around the shoulder hladc 
tlw white spot:::; on the rihs E 

13. C ut back to the vent; eu 
and remove the digestive tr: 
vent. 1.5. Remove the lung: 
Cut off the neck close to the 
joint or just above the diaphl 
the breast from the back-bor 
Cut the fill et from each side 0 

of the breast bone', turning i 
the me'at. Bend in the 1)011 

Pad'ing. 
1) se a one quart jar. Cau 

l. Have the jnx hot. 2.] 
the breast bone with the thi 
with a leg inside. 5. Pac 
hrrast bone. 6. Pack the 
fillets. 9. Pack the ncck-be 
inch of the top; <1dd a level 
in popition, partially scal, a 
for the particular type of e 

a. Hot water-bath ... 
b. 'V<1ter seal, 2140

. , 

C'. .5 pounds steam pre 
d. 10 to ] 6 pounch; stc 

Hemove jars; tighten cove 
""jth paper to prevent blrac: 

Poultry: Hecipr Number 
2. Pack in jars. 3. Add on 
boiling water to within one 
position. 6. Partially sea\. 

Poultry: Hecipe Number 
carefully, cool and cut into c 
cloth or wire basket and h 
bones. 4. Remove meat fn 
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Culti'ng Up and D1'Ct'wing the Bird. 
1. Remove the tipfl of the wings, cutting at the fin.,t joint. 2. Hemovc 

the wings. 3. Remove the foot, cutting at the knee joint. 4. Remove the 
leg, cutting at the hip or f'add le joint. · 5. Cut the removed portion of the 
leg into two parts at the joint. 6. Pbce the bird so the back of the head i . 
toward the operator, cut through the neck bone with a sharp knife, hut do 
not cut the wind-pipe or gullet. 7. \Vith the index finger separate the 
gullet and wind-pipe from the skin of the neck . 8. Cut through the skin 
of the neck. 9. \Vith a pointed knife cut through the skin from the upper 
part of the neck thus separated, to the wing opening made by removing the 
wing. 10. Leave the head attache(l to the gullet and wind-pipe and looflen 
these from the neck dmyn as far as the crop. 11. vVith a sharp pointed knife 
cut around the shoulder hlade, pull it out of position and break it. 12. Find 
the white spots on the ribs and cut through the ribs on these white spots. 
13. Cut back to the vent; cut around it, and loosen. 14. Begin at the crop 
and remove the dig<'f'tive tract from the bird, pulLing it back tmvard the 
vent. 15. Remove the lungs ancl kidneys with the point of a knife. 16. 
Cut off the neck rlos(' to the 1)ocly. 17. Cut through the hack-bone at the 
joint or just above the diaphragm. 18. Remove the oil sack. 19. Separate 
the breast from the back-bone by cutting through on the white spots. 20. 
Cut the fillet from each side of th(' breast bone. 21. Cut in sharp at the point 
of the hreast bone, turning the knife and cutting away the 'wishbone witb 
the meat. Bend in the bones of the breast 1)one. 

Pa.d-l·ng. 
lIse a one quart jar. Caution: Do not pack the giblets 'with the meat. 

1. Have the jar hot. 2. Pack the sacldle with a thigh inflide. 3. Pack 
the breast bone with the thigh inside. 4. Pack the back-bone and ribs 
with a leg inside. 5. Pack the leg large end downward , alongsicle the 
brcast bone. 6. Pack the wings. 7. Pack the wishbone. 8. Pack the 
fillets. 9. Pack the H('ck-hone. 10. Pour on boiling water to within onc 
inch of the top; fLcld a level teaspoonful of ~alt; place the rubb("r and cap 
in pOf'itiol1, partially senl, and process for the length of time given below 
for the particular type of outfit used. 

a. Hot water-bath . . . . . . . . . . . . . . . . . . . . . . . . . 3Y2 hours 
lJ . \Vater s("al , 2140 

... .. .. .. ... . ...•..... . ..... 3 hours 
c. .) pound::; steam pressure .. . .......... . ....... 2 hours 
d. 10 to 1.5 })01.mds steam pressure . . .. . .......... 1 hour 

Hemovc jar~; tighten coven..,; invert to coo], and te::;t joints. vVra]1 Jars 
with paper to prevent bleaching. 

Poultry: Recipe Number 1. 1. Prepare chi(']~.(\n as in general directions. 
2. Pack in jars. 3. Add one teaspoonful salt to ("acb quart. 4. Pour on 
boiling water to within one inch of the top. 5. Place rubber and cap in 
position. 6. Partially s("al. 7. Process. 

Poultry: Recipe Number 2. ]. Kill fowl and draw at once. 2. \iV ash 
carefully, cool and cut into convenient pieces. 3. Place in a piece of cheese 
cloth or wire basket and boil until the lIlCat may be removed from the 
bones. 4. Hemove meat from the bones and pack closely in hot glass jars, 
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or enameled cans. 5. Boil the liquid until it has been concentrated one-hal f 
and t hen fill t he jars to within th ree-eighths of an inch of t he top. G. Add 011e 
teaspoonful of salt to each quart . 7. Put rubber and cap in posit ion and 
process. 

a. Hot water bath . . 
b. \Vater seal , 21-l° . ... 
c. 5 poundi') steam pressure . 
d . 10 to 15 pounds steam pressure. 

...... ... .... . :3 hours 
. . . 3 hours 

. . . . . . . 2 hours 
.. . . .. 1 hour 

8. Remove from canner , t ighten top:':, test for leaks. 

Spring Chicken, Fr ied. llecipe No.3. 1. Clean and prepa re spnng 
chicken , season and fry as in preparing for serving on table. 2. Cook 
meat until thre('-fourths clone. 3. If a whole spring chicken, break tlw 
neck and both legs and fold around body. 5. noll up t ight, tie string 
around chi cken and place immediately in hot ja r. (A quart ja r 'will hold 
two to four sma ll chi ckens.) 5. Pour liquid from the frying pan over 
the chicken in t he jar. 6. Place rubber and cap in posit ion. 7. Process. 

a. Hot water-bath . . . . . . . . . . . . . . ..... . ... . . 90 minutes 
b. ' Vater seal, 214° ..... . . , .... ..... . .. .60 minutes 
c. 5-pound steam pressure . . . . . . .... . ... . . 40 minutes 
d. 10 to 15 pound steam pressure . ...... . . ... . . . . 30 minutes 

F'resh Beef 0)' Pork : 1. Select only fresh meat. Cut into about t pound 
pieces, convenient to handle. 2. Roast or boil slowl y for one-half hour. 
3. Cut m eat into small pieces, remove gristle, bone and excessive fat. 4:. 
P ack immediately into hot glass jars or en ameled tin cans. 5. Concent rat e 
liquid in roasting pan or k.ettle to one-half. G. Fill jars or cans with liquid 
to within three-eight hs of an inch of the top. 7. Put rubber and cap in po:-)i­
tion. 8. Process. 

a. Hot water-bat h . ...... . ..... . . . . . 
b. Water seal, 214° . . . ..... ' . ... ... . . 
G. 5-pounds .steam pressure. . .... . . . . 
d. 10 to 15 pounds steam prC'SSUI'e . . ...... . . 

~), H.emove ram' , t ighten tops and tC'st for leaks. 

.... . .. 3 hour;-; 
.. 3 honr:-; 

.2 hours 

. 1 hO\lr 

Corned B eef. 1. SO:1k beef, which as been p roperly co rned, for byo hours 
in clean water, ebanging W:1ter once or twice . 2. Place in wire basket or 
cheese cloth and boil slowl y one-half hour. :3. Cold clip. -l. H.emon' 
gristle and excessive fat. 5. C ut meat into small pieces :1nd pack in hot 
glass jars or enameled tin cans . 6. Pbce ruhber and cap in position. 7. 
Process. 

a. Hot water-batb . . . . . . . . . . . . . . . . .... . . .. . :3 hours 
b. vVitter seal, 2 1·1-° . . . . . .. . . . .... . ...... 3 hours 
c. 5-pounds steam pressure . . ...... .. ...... 2 hour:-; 
d. 10 to 15 T)Ounds steam p ressure ... . . .. ... . . . .... 1 hour 

8 . Hemove from cannN, ti~hten 1. 011s and test for leaks. 

EXTI 

J\ieab such as veef , pOl'k , H 
squirrel, rClccoon and all sea jOOdi 
until three-fourths clone. Pac] 
m f'at i;-.; cooked. Placr rubber 

a. Hot water-bath . . 
b. \Vater-seal, 214° . 
('. 5-pound steam prcssu 
d. 10 to 15 pound steam 

Hemo\'e from ('annef, tighten c 

It is the custom in pickling t 

adding the vinegar. This bri] 
brine will soften the vegetables 
1)(' made by adding one-half tc 
The individual may depend ur: 
vinegar . Put cucumbers into 1 
and dry before putting into bri 
~o that the solution will complE 
glass jar filled with sand for a 
\ iVhen the jar is full and bubble~ 
melted parffin over t he top. 
llnd again pour over the top tc 

To Freshen: vVhen ready f 
from hril'le and cover with bo 
:1,gain pour on boiling \vater, 
1'0 pickle, pour over boiling, 

Cold Yinega)' pz:ckles: 
2 gallons cu cumber 
2 cups brmvn sugar 
1 cup salt 

,V ash and dry cucumbers. 
eucmnbers. Seal in hot glass 

Dnl P1'ckles: 
Cueumbers- 6 to 8 ind 
Salt 
Vinegar 

P lace cueumbers in colel \Va 
clean .5 gallon earthenware ja: 
then a layer of cu cumbers, a f 
cup of salt, then another layeJ 
all put a layer of grape leaVE 
proportion of 1 cup of vinega 
boiled for 20 minutes and a110 
cucumberi') cl own with a plate 
clean cloth. Examine the pic: 
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}\1eats :-;uch as !Jeef , pOJ'k, [{(unbuJ'(J :-;ie(lk , '<; (lw.;C/,ge, la.mb , /Jenison, rabbit, 
."(jw'Tre l , raccoon (Inri all sea foods, may 1)(' canncd by boiling, roasting, or frying 
until t hrcc-fourt hs donc . P ack in hot jar:-;, cov(,r with t he liquid in which 
mC'<lt is cookcc/. Placc fub1 )cl' and ('ap in position and process. 

;1. Hot water-hath, , , ... . . . ... . . . . . ... .. .... . gO minute:-; 
b . ' Vater-scal, 2 14 0 

.. . ... . . , . , . .. 60 minutes 
c . . ~-pound steam pr('s:-;urc . ...... . .. . . . . .. ... 40 minutes 
d. 10 to 15 pound stc'am pres:-;ure . ... . . .. 30 minutes 

Hcmov(' from canne]" tight('n ca11S and test for l('ak :-; . 

PICKLE:::;. 

It is t he custom in pickling some vegetablc':-; to put them in a brine before 
a.dding the vinegar . ]'his brin(' should not be too strong, a:-; too strong a 
brine will soften the vegetables. Brjnc strong enough to float a frcsh egg may 
1)(' mack by adding Olw-ha lf to one-third cup of salt to one quart of watcr. 
The individual may depend upon the personal taste for t he :-;casoning of t he 
vinegar. Put cucumbers into brine as soon as gathered . If vrry dirty, wash 
and dry before putting into brine. The cucumbers shoulcl be weighted down 
:-;0 that t he solutjon wjll comp letely cover them. Cover with a plate, using a 
gla :-;:-; jar fill ed with sand for a weight. Iron or lime discolor t he cucumbers. 
' V11('n the jar is full and bubbl ('s cease to rise to th(' top , seal t he jar by pouring 
melted parffin over thc top. If paraffin breaks or cracks, remove , remelt 
and again pour ov(' r the top to exclude yeast spores and a ir. 

To Freshen: 'Vhen r eady for usc, remove de:-;ired number of cucumbers 
from hril'le and cover with boiling water . S('t away until cold , drain and 
again pour on boiling water , r epeating untjl d('sired freshnl'~:-; is obtained. 
}'o piddc, pour over boi ling, spiced vinegar. 

Cold l T inega)" Pickles: 
2 gallon~ ('u(,llmh('r~ 
2 cup !:) brovvn ~ugar 
1 cup salt 

gallon vincgar 
('up gro und mustard 
or mu~tarcl seed 

\ Vash and dry cuc:um])('rs . Ponr the cold vinegar mixturr ·over t he fresh 
eUC'llln1wrs. Seal in hot glass jars. 

Dill Pickles.: 
Cucumbers- G to 8 inc'he:-; long 
t;alt 
Yineg:u 

Crape or hori-ieradi sh leaves 
( 'hili 
Dill 

Placc eucumber:-; in ('old water for fo ur hours; then drain ancl put into a 
clean 5 gallon earthenware jar; first a layer of grape or horseradish leaves, 
then a layer of cu cumbers, a few pieces of dill , a few pieces of chi li , one-half 
('up of salt , then another layer of cucumbers until t he jar is fu ll . On top of 
a ll put a layer of grape leaves; fill t he jar with water and vinegar in the 
proportion of 1 cup of vinegar to 1 gallon of water. The water should be 
boiled for 20 minutes and a llowed to cool before vinegar is aclded. VV' eight 
eucumbers clown ,vit h a plate and glass jar fill ed with sand. Cover with a 
c',lean cloth. E xamine the pickles every fe,v days and removc t he , cum t hat 
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rises. It will take two weeks for the pickle to be in good condi tion, if they 
a re kept atJoom temperature. 

4 cups sugar 
1 tablespoon white pepper 

n teaspoonful t umeric 
2 tablespoons ground mustard 
2 tablespoons whole mustard 
1 gallon vinegar 

Pour this over a nllxture of celery, caulifiower, white onions and cucumbers. 

Pickles: 

Mrs. F. C . Curtis, Charlotte, Mich . 

1 quart sliced cucumhen:i 
1 large onion sliced thin 
1 small pepper chopped fine 

Sprinkle with salt and let stand t hree hours. Drain . Add one cup brown 
sugar, 1 tablespoon cloves, Yz teaspoon wbite mustard seed, 1 tablespoon 
horscradi;-;h chopped finC', yinegar enough to cover. H eat well hut do not 
boil. 

Oil Pickles: 
100 cucumbers 3 to 4 inches long 

2.5 medium onions 
lYz cups oil, olive oil, lVIazola or , Vesson oil 
lYz tablespoons whit<' mustard fif'ed 
4 tablcflpoons cder)! :-;(\ed 
4: quart:-; vinegar 
1 cup ;-;alt 

Siice cucumbel'H vcr)' t hick. Do not pcal. In a ja.r put a layer of cu­
,cumbers, a byer of salt, and a layer of onions unti l all are uf::iecl. vVeight and 
let stand for three hours; turn into a checf::ic cloth and drain for t,vo hours 
or until well drained. Paek in glass jar:-:; and pour over the dressing of oil, 
eec.ls and vinegar. Seal. Do not coole 

Sweet Cttcttmber Pickle:s: 

Ripe cucumbe'l'fi 
1 quart vinegar 
1 ounce cinnamon 

Salt 
. 1 pound sugar 

Y2 ounce cloves 

Peel and remove seeds from ripe cucumbers. Cut into fourths, cutting 
lengthvvise . Soak for 24 hours in salt solution, using 1 cup of salt to 1 gallon 
of water. Then soak in vinegar and water for 24 hours, using 1 cup of 
vinegar to 1 gallon of water. Drain, make a syrup of 1 quart of vinegar, 
1 pound of sugar, 1 ounce cinnamon, Yz ounce cloves. Add cucumbers, 
{'ook until clear and tender. Place in hot jars and seaL 

panish Pickles: 
4 heads of cauliflower 
1 dozen large green Cll 

6 bunches of celery 
1 gallon vinegar v 

1 tablespoon t umeric 
Y2 pound ground mus 
1 tablespoon whole el( 

Coarsely dice vegetables, Ie 
~made up of 1 gallon of wat 
.and vinegar and sugar for . 
mustard , flour, and a litt le 
lllinutes, ~tirring carcfull)T Ul 

.sweet Pickled jJeaches: 
Yz peck l1eache. ' 
2 pounds brown bUgm 
1 ounce stick cinname 
few cloves 
1 phlt vinegar 

Remove skins from peachl 
boiling the fiugar, vinegar an 
-half of the peaches at the h( 
into jars and repeat for the ( 
vinegar and seal. 

C hili Sauce: 
12 ripe tomatoes 

1 red pepper 
1 green pepper 
1 large onion 
2 cups vinegar 
1 cup brown sugar 

Remove fikim; from tomat, 
t he vinegar and spices and 
until sauce begins to thicker 
jars a.nd seal at once. 

O?'ape Catsup: 
.5 pounds grapes 
2Yz pounds sugar 
salt to taste 

Use ripe grapes. Cook an 
:and boil until mixture thic 

Spiced Grapes: 
7 pounds grapes 
4 pounds sugar 
1 pint vinegar 
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I. panish P ickles: 
4 heads of caulifiovver 
1 dozen hrge green cucumbers 
6 bunche ' of celery 
1 gallon vinegar 
1 tablespoon tumeric 
Y2 pound ground mustard 
1 tablespoon whole cloves 

1 peck tomatoes 
Y2 dozen large sweet peppcl'S 
1 quartsmall pidding onioll:3 
5 pounds brown sugar 
Y2 cup white mustard seed 
Y2 cup wheat flour 
1 tablespoon ground cinnamon 

2t 

Coarsely dice v('getablcs, leaving onions whole. Soak for 12 hours in brine 
lnade up of 1 gn,llon of water and ] Y2 cups salt . Drain. Boil vegetables 
.and vinegar and fmgar for one-half hour. T'hen make a paste of spices, 
mustard, flour , and a little vinegar; add to boiling vegetables, boil for five 
nlinute , stilTing carcfull~r until all is thieke11c(l. Real hot in clean. ho t jars. 

weet Pichled Peaches: 
Yz peck peaches 
2 pounds brown eugar 
1 ounce stick cinnamon 
fev,' doves 
1 pint vinegar 

Remove skin,' from pcaches. Stick doves into peachrs, make a :-)~TUp by 
l)oiling the sugar, vinegar anel cinnamon for hv('nt~r mi11utt' :':; , Add onl~r Ol1C-

11al£ of the peaches at the heginning and cook until soft . Helllove ~l,nd put 
lnto jars and repeat for the other half of the lwaches. Fill the jars \\'it11 hot 
vinegar and scal. 

Chili Sauce: 
12 ripe tomatoes 

1 red pepper 
1 green pepper 
] large onion 
2 cup, vinegar 
1 cup brovvn sugar 

1 tablespoon salt 
1 teaspoon whole allspit(' 
1 tea~poon cinnamon 
] teaspoon ground nutnwg 
1 teaspoon ground ging('l' 

Remove skins from tomatoe:3 and chop with the peppers and onions. Add 
the vinegar and spices and bring to a boil. Stir to prevent burning. Boil 
until sauce begins to thicken (about 1 hour) . Pour the chili sauce into hot 
jars n,nd scal at 011('('. 

C-hape Ca.tsup: 
.5 pound grape~ 
2Y2 pounds ugar 
alt to taste 

1 pint vinegar 
2Y2 ounces spices 

Use ripe grapes. Cook ancl remove seeds and skin. 
:and boil until mixture thickens. 

Add other ingredients 

piced G'ra.pes : 
7 pounds grapes 
4 pounds sugar 
1 pint vinegar 

3 tablespoons cinnamon 
3 tab lespoons cloves 
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\-Vash and remove seeds. Put in a preserying kettle with sugar, vmegar 
and spices tied in a piece' of mu:-;!in, heat to boiling point and cook slowly 
2 hours. Put in a :-;tOlW jar. 

Cor)( Rehsh: 
18 cars corll i c up sug<u 
1 pepper, ground or chopped 
:3 tC'aspoonf' mustard 

4- onions, ground 
] cabbage, slicecl very t hin 

1 quart villegar 

Cut corn from cob, mix with other ingrf'di cnts and cook 30 minutes. 

.J ELL Y NIAIGN n 

HE()UIREMENTS OF GOOD JELLY. 

Jclly f'houlcl be e!ea,r, sparkling, and transparent. \Vhen slipped from t he 
glass it should rdain its shape, but quiver. It should be firm, but tender., 

Pruit juicc, to make jelly, must contain: 

n. Pectin 
h. Acid 
c. Sugar 

Pectin is the fundamental jelly ma,king substD.llce conta,ined in fruit juices. 
This substance is essential to jelly making and is contained in varying 
quantitics in various fru its. It is abundant in fruits which are slightly under 
ripe. Oftentimes juice from raw fruits will not show the presence of pectin , 
but upon cooking, the pectin may appear. 

Some jnlits rich. in pectin : Currants, grapes, a,pples, gooseberries, citru ' 
fruits. 

Sonte jTuits lacking in acid: QuincE'S, peaches, sweet app les, phlms, 
pca,rs, etc . 

Some jruits rich 1"n acid: Grapes, apples, crabD.pples, cherries, gooscberri e:-; , 
etc. 

Note- The white portions of the rind of lemon, grape fruit, or orange ,. 
which are richin pectin, may be added to the j llice of the above fruits. This 
will supply the necessary mnount of pectin. 

'I'o prepare this pectin , grind the white portion of the rind in a meat chopper , 
weigh, add 3 cups of cold water and 3 tablespoons of lemon juice, to each half 
pound of grated pulp. Stir together, let stand four or five hours, boil 10 
minutes and cool. Let :::ta,nd until morning, then boil five minutes. Strain 
thro ugh ft annel bag, \"hich has been dipped in boiling water. 

Use this liquid pectin in the proportion of one to one with fruit juices 
lacking in this constituent. If the pectin is to be kept for future usc, process 
in the hot water bath for thirty minutes at a simmering temperature (180° F.) 

a. Raft juicy fruits such [lS 

be washed, crushed and p]a,('( 
t heir burning. (One cup of 

b. Less juicy fruits, Ruch a 
convenient 1')iec(,8 (do noi. 1'cn 
a,nd covered with water. 

First Extraction: Dring fl 
hag, which has hecn dipprd i 
t his 1 mg. This fir;-:i extrarii, 
jelly. B(\('a,use of the bigh PCl 

~e('ond mul thircl ext.m,ctions. 

Second E:rlraction: Coycr 
watN, stir and bring to a h 
juice will not require as mucb 
contain a,s much pectin. 

Th1'rcl E2:lTClction: Thl' pu1 
with water, brought to a he 
t his thircl extraction wi th 1 

TI 

1. Alcohol Test: C\VOO 
lahr led as such a,ncl great cm 

}\1ix 1 tablespoonful of 1 
if pectin is present it will c( 
large amount), or in small p: 
test should he wa,tchecl carC' 
pectin in a, short time. 

2. E])som Salts Test: l\T 
teaspoon sugar and ~i t('a~l'( 
and let stand five minutes. 
it is a goocl jellying juice. 

TIJE 

~ La 1 cup SU~ 
~ to L cnp SUil 

~ i() 1 cup ;-:ug 
1 to 1 ('up sug 

~ to i cup sug 
~ to i cup Sllf 
j to i cup sug 

The pecLin test \,rill aid 1 
sugar to he used. Jelly fflill 
much suga r tbmt to rmy 
gummy mass, wh ich no amc 
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EXTRACTION OF JUICE. 

a. 80ft juicy fruits ~u('h a. raspbcrri(,R, hbrkb('rri('s, cu rran ts, etc., should 
be was}wcl, cnlRllC'cl [Lnd pb('ed in a kd tl(' \vitb j1.Jst watrr ('nough to prevent 
t heir burning. (One cup of ,,-ate I' to four quarts fru it). 

b. Less juicy fruits, sueh as apples, quinc('s, etc., should be washed, cut in 
convenient pieces (do not remove the skins, s('('<1~, or core), pbced in a kettle 
and covcr('d with watcr. 

Fh·.<:;t E-fJract.ion: Drill/.!: fl'llit to a hoil. Drain the juice into a flalllwl 
bap:, which has hecn dipprd into boiling water anel allow it to strain through 
t his bag. T11iR firr:t ('xtraction is ri('h in p('cLin and mak('s a high grade of 
jelly. Because of t he high per c('nL of pectin, it requires more sugar than tb e 
i-1econd and third extractions. 

Second Exlraction: Cover the pulp ldt from the first extraction with 
\v[Lter, stir and bring to a boil. Strain as for the first extraction. This 
juice will not require as much fmgar [LS the f11':-;1, extr[Lction, because it docs not 
contain as much p('ctin. 

Thz'rcl Extraction: T'he pulp left [rom the second extraction may be covered 
wit h wat('r, brought to a hoil ag[Lill and the juice all mved t o drain. Mix 
t bis third extraction wiLh the S(,C011<1. 

'1'111'; TEST FOR PECTIN. 

1. Alcohol Test: 0VOOD ALCOHOL IS A POISON. It should 1)(' 
labeled [LS such and gl'('at care must be takrn in its usc .) 

Mix 1 tablespoonful of ihe cooked juic(' with 1 tablespoonful of alcoho l; 
jf pectin is pr8srnt it will collect either in a so1i(l mai-1S (which indicates a 
brge amount), or in smnll p:1rtic1es (which in<i ic[Lt('s a smn,ll amount) . This 
test should he watched Crll'dlllly ai-1 the woocl alcohol k ncls to clissolve the 
pectin in a, short time. . 

2. EI)SOln Salts Te.<:;l: }\ fix i op:ei,lw]' 1 t('aspoon of ('ooke(l fruit juice, Y2 
teaspoon sU!2;ar and ~ .1 teaspoon of Epi-1om salts. Stir un i il all arc di sso lved 
and let stm1cl fivr minutes. If thr mixLu]'(' sets into a j r lly wii hin thi s time 
it is a good jellying juice. 

THE PROl'O I{,TION OF SUGAR. 

t to 1 ('up ~ugar io I cup jui('e of llJacklwlTies, 
~:- to I cup sugar to 1 Cll]> j llice of l'f1'-iphel' ri ei-1. 
J i() 1 cup :--up:ar to ] cup juice of currants. 
1 to 1 ('up sngar to 1 cup juice of grap('s . 

~ to ~- cup sugar to 1 cup juice of c1'anlwlTi('s. 
~- to ~ cup sugar to 1 cup j nic(' of sour n,pp l!'s . 
~ to i CllP :-;ugar i 0 1 cup juice of (Tab apples. 

T he pectin test will aid 111C jelly make]' in deciding t he proportion of 
sugar to he Hsr<1. Jelly 1':1ilu1'(,s are l1lO1'e oft('ll du(' to t he addition of too 
mlleh sugm' tlWll to any oi h(,]' causr, [\,11(1 the result \Yill he a tougb 
gummy mass, ,,-hie}} no amount of hoiling wi ll COllV('rt into good jcl ly. 
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ADDING THE SUGAR. 

There arc various opinions regarding the proper time to add the sugar 
to the boiling fruit juice. Some prefer its addition at the beginning of the 
boiling process, others advocate its being added at the end. The concensus 
of opinion seems to favor a happy medium. Boil the juice 10 minutrtl, 
sbm jf necessary to remove the impurities, then add the sugar. Boil rapidly. 
Neyer simmrr , as simmering tends to destroy t he rich, spark1ing color of the 
jrlly. 

TES'I' FOR JELLY. 

There are various methods for testing je·lly. The most widely used is 
the paddle test. 

'1\\'ke up n, little of the boiling juice on a spoon or paddle. Allow it to cool 
slightly an<-l then pour back into the pan. First stage. syrupy, runs from the 
spoon. Second stage, drops off of spoon or paddle in heavy drops. Third 
stagc, drops run together and cleave off spoon in a sheet, leaving the spoon 
clean. 'Vhen the third stage is reached, the jelly is done and should be 
quickly removrd from the stove and pourecl into the jelly glasses. No time 
should be lost, or the .1r11y may harden in the pan. 

J . Tn the spr-ond stage, hc:wy drops are formed . 2. The third stage (jell y stage) is reached 
when tile liquid shee ts off from the paddle or spoon . 

PREPARATION OF THE JELLY GLASSES. 

Have the jelly glassrs clean and hot. It is well to set the glasses in boiling 
watf'l' when the jelly is poured. 

S]~ALING TIlE JELLY GLASSES. 

Allow the .i(olly to rool in the sun if possible. When rool pour melted paraffin 
ov('1' the top. Cover the glass with a tight fitting mf'tal cover or with heavy 
paper tied over the top. 

POIN'l'S ']'0 DE REMEMBERED IN JELLY MAKING. 

1. Slightly underripe fruits make the best jelly. 
2. Do not use too much sugar, or the result wi ll be a gummy jelly. 
3. Boil the jelly, do not simm.er. 

EX' 

Mint J elly: 
1 cup mint leaves (pac: 
1 cup boiling water 

Pour the boiling water over 
Press the juice from the leav 
to the sugar and apple juice 
into hot glasses. 

JAMS, Bl 

A marmalade is a produc 
fruit in large pieces. Jam is l 
from fruits stewed to a smoc 

General Rule JOT MaTmalade: 
To each pound of fruit add 

or until the jelly ::;tage is rea 

Green Grape Jam: 
Equal parts sugar and fru 

sugar enough water to moiste 
and cook until clear. 

RhubaTb Conserve: 
3 pounds rhu1mrb (cut 
3 orangcR 
3 pounds suga.r 
~~ pound shelled pecm 
1 pound raisins 

"Vasil raisins, srald nuts, 
together and boil over a low 
obtained. 

Grange ])[ aTmalade: 
12 thin skinned orang 
3 lemons 
sugar 

,V ash fruit, either slice 0 

water. Let stand over nigr 
Strain off liquid, measure 
liquid. Cook from Y2 to 1 

Grape Fruit M aTmalade: 
1 orange 
1 grape fruit 
1 lemon 

Wash, shred or grind the 
fruit. Let stand over nigr. 
cool, measure and add an e 
test is obtained. Pour into 
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Mint Jelly: 
1 cup mint leaves (packed tightly) 
1 cup boiling water 

1 cup apple juice 
! cup sugar 
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Pour the boiling water over the clean mint leaves, a11O\v to steep one hour. 
Press the juice from the leaves and add two tablespoons of the mint juice 
to the sugar and apple juice. Boil until the jelly test is obtained. Pour 
into hot glasses. 

JAMS, BUTTERS AND MARMALADES. 

A marmalade is a product which has a jelly consistency aDd e011 ktins 
fruit in large pieces. Jam is usually made of berry fruits. Butter::; are made 
from fruits stewed to a smooth consistency. 

General Rule jar Marmalade: 
To each I"JOund of fruit add one-half pound sugar. Boil one to three hotll'f', 

or until the jelly f1tage is reached. Pour into hot glasses and seal at once. 

Green Grape Jam: 
Equal parts sugar and fruit. Cut grapes in half and seed. Add to the 

sugar enough water to moisten, and boil until it hairs, then drop in the· grapes 
and cook until clear. 

Rhubarb Conserve: 
3 pound!') rhubarb (cut in r-;mall piece~) 
30rangeR 
3 pounds sugar 
Yz pound shelled pecan::; (if desired) 
1 pound raisins 

vVash raisins, scald nuts, sli ce the oranges and grind tJ1(' dncl. Mix all 
together and boil over a low fire about 45 minutes, or until the jelly test is 
obtained. 

Orange JJ1 armalade: 
12 thin skinned oranges 
3 lemons 
sugar 

'Vash fruit, either f11ice or grind. To each pint of pulp add lYz pillt,s 
water. Let stand over night. In the morning cook from 2 to 2Yz hotlrr-;. 
Strain off liquid, measure pulp, add equal amount of sugar to pulp and 
liquid. Cook from Yz to 1 hour, or until the jelly test is obtained. 

Grape Fruit Marmalade: 
1 orange 
1 grape fruit 
1 lemon 

Wash, shred or grind the fruit, measure and add 3 parts water to 1 part 
fruit. Let stand over night. In the morning boil for 10 minutes. Let 
cool, measure and add an equal amount of sugar. Boil rapidly until jelly 
~est is 9btained. Pour into hot j~r~ pr Jelly glasses ~ .. . 
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CANNIN G OUTFITS, CANS, JARS AND OTHER CANNING SUPPLIES MAY 
BE PURCHASED FROM THE FOLLOWING CONCERNS: 

Northwestern Steel and Iron vVorktl, Eau Claire, \\,j,., . 
Steam Pressure Cannerl-3, many ;;izeH, frolll S I 0 to S 1...,0. 

west Manufacturing Com!>,LllY, 5~ North i-ie<.'ond ::-:t., Philadelphia" P~l. 
Water-Seal Outtits, H ot-water C,tnnel-.i UIl,1 tiUllPlicd, ~~\() to SIS. 

The Pressure Cooker Company, Denver, Colo. 
Aluminum Steam Prel:l.mre Outfits, three HiI:CH, ~; I 0.:'0 to S2·[. 

Hazel-Atlas Glass Company, Wheeling, IV. Yet . 
E. Z. Seal Jars, bottles, tumhlcm, elc. 

Tile American Can COlllllCtIly, New York. 
Cans of all kinds . 

The Hall Canner Co., Grand Ra,pi(ls, l\Iicll. 
Hot Water Canner, $4.50. 

~ll1alley Fruit Jar Company, Boston, lYraSt'. 
Glass jars of all kinds. 

Hos ton IVoven Hose and H.ubber COlillJany , Iimilo ll, \[a:-;" . 
Jar Rubbers. 

:rvtechanicalRubber Company, Cle\'e~alld, (}hio. 
Jar Rubbers. 

Home Canner Co., Hickory, N. C. 
Hot water canners, C,WR and all supplh't; 

Modern Canner Manllfltcturing Company, l'haltHlloog;L, Tenn. 
Home Canners, cans, etc. 

F. S. Stahl Canner Company, Quincy, Ill. 
Canning outfits, cans, supplies, etc. 

Griffith and Turner Co., 205-215 N. Para St., Ba,ltilnore, l\Id . 
Canning Machinery, large and small eq llipm ent. 

A. K. Robbins and Co ., 116 Market Place, Baltimore, Md. 
Canning Machinery , large and small equipment. 

Farm Canning M achine Company, Meridi,Ln, 1\lititi. 
Hot water canners, cam" lahf'18, etc. 

Haney Canner Co., Chapeillill, N. C. 
Hot water canners, cans, labels, etc. 

H.oyal Canner Company, Chattanooga, TPIIIL 
Canning outfit.s, r~Lnti and BUJlll1if'S. 

Na,tional Can Company, Baltilllore, 1\1d. 
LJ. i-i. Can ComlnLn y, C incillnati, Ohio. 
Tennessee Can Company, Chattanooga, '1'1'1111. 
Union C<L1l ComDany, Hom e, N. Y. 
Virginia Can. Co., nllell~tn~Ln, Va. 
Hall Brothers GlaRS Mfg. Co .. Muncie, Ind. 
1'; nterpriRc l\1fg. Co. of Pit., Pllila,delpllia, P;t. Bollll' ('a.p!'('r". 
B llrpee Can Sealer Co ., 215 IV. Huron St., (;!tica~~o, III. 

Sanitary Tin C;trls. 
Mechanical Sealer for Sanitary Tin Cans. 

American Pure Food Process Co., Holliday alld ~arat()g,L :-)l"., BaIlIIIlOr(', l\JII. 
Glass Hermetically Sealed Jars. Capping' 1\Ia('hiaeH for Ifcrlll,·(i('all.v ~(';lied (;Ial'iti Jars 

Camden Curtain and Embroidery Co., Fr.ont <11HI Pearl ~ts. , l\Lflldell, N .1 
Emblems for Canning ApronR. 

N. n. Streeter & Co., Rochester, N. Y. 
Fruit and vegetahle Alir.ers. 

Omega Boys' C lub , Elmira, N. Y. 
vVooden crates. 

Christian Finance Association, 80 M~tiden Lane, ~ . Y. C'. 
Emblems. 

J. A. Thiermeyer & Co., 001 S. Caroline St ., B<1ltiruore, l\ld 
Wooden crates. 

U . S. Printing and Lithograph Co., Cincinnati, Ohio. 
Labels. 

Dennison Mfg. Co., 12.')6 Fayette St ., Baltimore, 1\111. 
Labels. 

Smalley. Kivlan & Ollthank, Boston, :'.1assachusctts 
Fruit Jars ~tnd Rubher Rings. 

n01\m EVAPORATOW3 ,\01]) DR 't~H.8 . 

Stutzman Manufaturing Company, Ligonier, In(liana. 
Edw. B. Fahrney, Waynesboro, Pennsylvania. 
Southern Evaporator Company, Chattanooga, TC'nnf'RSce. 
The Grange Sales Association, LaFayette Bldg., Plliladelllhia., Penl1Rylvania. 

LIFTING DEVICES, CRATES, ETC, 

Handy Mfg. Company, Seattle, Wash. Individual Jar Holder. 
Pearce Mfg. Co., Grand Rapids, Mich. .Jar Racks. 
Kerr Glass Mfg. Co., Chicago, Ill . Jar Tongs. 

EX' 

PAPER BOXE 

Lawrence Pa.per 1\Ifg. Co., Lawrence, M 
American Paper Products Co., 2nd & 13 
Diamond Box Mfg. Co., 219 N. 2nd St: 
Sefton Mf!:;'. Co., 1310 W. 35th St., ChI' 
H. B. Elliott & Sons, Harbor Springs, 1\ 
Hinds & Dauch Paper Co., Sandusky, ( 
J. M. Raffel Co., Heath, Clarkson and. 
Robert Gail' Co., Brooklyn, N. Y . 
The Thomson & Morris Co., Concord & 
Hartley Folding Box Co., 181 Griswold 
W eis Mfg. Co., IVIonroe , Michigan. 

C1 

The following ci rculars on canning t 
States Relation Service, Office of ExteJ 
Form S-6; Home Canning Club Aprons 
Form NR-21; Home Canning Instructl. 
Form NR-22; Tinning, Capping, and S, 
Form NR-24' Recipes for Canning Fru' 
Form NR-25: Home Canning Instrur.til 
Form N . R-26; Canning of Soups and j 
Form NR-29; Common Home Canning 
Form NR-30; Recipes for Canned Vege 
Form NR-37; Additional Recipes. 
Circular No. 17 . 

Directions for I-lome Canning in Tin 
Farmers' Bulletin No. 839. 
Farmers' Bulletin No. 841. 

For further information, bulletins. C[ 
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P.\ PER BOXES FOR i\IAILl~G AXD SHIPP1N"G . 

Lawrence Paper l\1fg. Co., 1,awrence, Mass. 
American Paper Products Co., 2nd & Bremen Ave., t. LOllis, :.\10 . 
Diamond Box Mfg. Co., 219 N. 2nd St., Minneapolis, Minn. 
Sefton Mf~. Co., 1310 W. 35th t., Chicago, Ill., and Brooklyn, , . Y . 
H. B. Elliott & Sons, Harbor Springs, Michigan. 
Hinrls & Daucll Paper Co., Sandusky, Ohio . 
.J. M. Raffel Co., Heath, Clarkson and Race Sts., Baltimore, :'\1d . 
H.obert Gair Co., Brooklyn, N. Y. 
The Thomson & Morris Co., Concord & Price Sts., Brooklyn. X. Y. 
Hartley Folding Box Co., 181 Griswold St., Detroit, Michigan . 
We is :Mfg. Co ., l'.Ionroe, Michigan. 

CA~~I~G CIRCULAR 
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The following circulars on canning have been published by the U. S . Dep:lftment of Agriculture , 
States Relation Service, Office of Extension Work, Nortll and IVest, Washington, D. C.: 
Form S-6 ; Home Canning Club Aprons and Caps. 
Form NR-21; Home Canning Instructions; Methods and Devices . 
Form NR-22; Tinning, Capping, and Soldering Cans. 
Form NR-21; Recipes for Canning Fruits and Vegetables. 
Form NR-25: Home Canning Instru~tions; Additional Recipes. 
Form N. R-26; Canning of Soups and Meats. 
Form NR-29; Common Home Canning Difficulties. 
Form NR-30; Recipes for Canned Vegetables; Their Preparation for Table Fse . 
Form NR-37; Additional Recipes . 
Circular No. 17. 

Directions for Home Canning in Tin and :\Iechanical ~ ealing . 
Farmers' Bulletin No. 8:'\9. 
Farmers' Bulletin o . 841. 

}i'or further iIlfofmation, bulletins, canning reports, club bulletins, enrollment blanks, etc ., write to 
'TATE CLUB LEADER, 

EA T LA~ L TG, MICH[GAN. 
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BLANCHING AND STERILIZING TIME TABLE FOR COMMON FRUITS AND 
VEGETABLES. 

Sterilize Sterilize 

I 8t'"'''' Sterilize pressure 
Blanch. hot ,vater water steam cooker. 

bath. seal. pressure. (15 to 
Products to be cannell . (5Ibs .) 20Ibs.) 

l\linu tes . 1\Iinutes. l\1inu tes . M inutes. Minutes . 

Apples (whole) . . 11 20 12 R 6 
A pples (sliced) 12 10 6 4 
Asparagus ... . . 10 to l.'i 120 00 60 -10 
Rea,ns (Lima) ... ......... . !) to 10 180 120 60 40 
Beans (st ring ) . . . 5 1010 120 \10 60 40 
Beets . 2to5 90 0 60 40 

Blackberries .... 16 12 JO !) 

Blueberries . ..... . . . .. .. .. . . 16 13 10 .') 
B rllssels sprou ts. . . . . . . . . . . . . . 5 to 10 120 90 flO 40 
C abbage . . !) to 10 120 flO 60 Ij() 
Carrots ..... . . . . . . . . . . . . . . , 2 to 6 00 80 60 40 

('auliflm\'e r .. . . 3 60 40 :W 20 
Cherries (sour) ... - .... . ..... . . . 1 16 12 10 !) 

C herries (,3weet) . - , . ..... . 16 12 10 !) 

Corn . ,5 180 120 \10 60 
C ranberries: : .. _ • ••••• o. 1 16 12 10 5 

C urrant. .......... . ....... _ . 16 12 10 !) 

Egg Pla.nt: . ..... - .. . .. .. ... . 3 60 45 4,5 30 
Grapes ..... 16 12 10 [) 
Grpens ... .... 10 to 1.') 120 \10 60 10 
G ooseberries. ..... . ...... ... ~ 16 12 10 .5 

Huckleberries. -;1. 16 12 10 [) 

1\1ushrooms . 5 flO SO 150 30 
Okm .. ........ 5 to 10 120 \10 60 40 
Parsnips ... . .. 2 to !) 90 SO 60 10 
Peas . .. .. ... ... . . . .. -. 5 to 10 180 120 60 10 

Pea rs ... .. ..... 11 to 2 20 12 8 6 
Peaches .... . ! 16 12 10 ,5 
Peppers (sweet) . . . .... . . . .. . . 90 75 60 40 
Peppers (green) . !) to 10 120 flO 60 -10 
Pineapple ... .. . .......... 30 25 25 18 

Plums ... . .... 
·· iOto30 

16 12 ]0 [) 

Pumpkin. 120 flO 60 40 
Quinces ... . .. 14 to 3 20 12 8 () 

Rasp berri es . ... . ....... - , 16 12 10 !) 

Rh uba rb . .... . 16 12 10 ,5 

, Quash .. ..... 10 to 30 120 fl O 60 10 
Sf raw berries .... 16 12 ]0 !) 

Sweet potatoes .. • •• •••• 0_ 2 to 6 gO SO (')0 40 
Tomatoes : . - _ ..... ...... 1 to 2 22 18 IS 10 
Turni ps . .. . ... ....... .. 2 to 5 90 80 60 40 

FOR DIRECTIONS FOR C ANNING MEATS AND SOUPS-SEE FORM ~R-26 , States He­
lation Serv ice, U. S . Department of Agriculture. 

Prepared by : 
ANNA BRYANT COvVLES, 

Assistant State Club Leader. 


