-t ]

ey

" Recipes
for Every
) Family
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\ STRAWBERKY JAM
o 4 cups prepared froit
"‘ 67 cups cane sugar

1 box powdered fruit pectin
To prepare the fruit. O
pletely, one lay 1 1
2 quarts fully i
Measure 4 cups pulj

gaucepan
To make the jam.
sugar and set aside. P
pan holding fruit o
Add powdered (ru

stir until mixture
boll. At once stit
to a full rolling bl
1 minuate, sii y
move fram h

ly into glasse |
Makes about 10 =ix

BOYSENBERREY JELIN

'S HOME CANNING NEWS...

4 cups juice .

7!y cups sugar
1 bottle fruit pectin
To prepare the juice. Crus

thoroughly about 3 quarts fully
ripe boysenberries. Pla n jelly
cloth or bag and squeeze out juice
Measure 4 cups into a ver) z
saucepan. (If berries lack tartness
use only 3% cups prepared

and add % cup strained lemon
juice).

To make the jelly. Add
juice in a sauccpan and m
Place over high hea
boil, stirring constantly
stir in bottled fruit pect
bring to a full rolling boil
boil hard 1 minute, stirring
stantly. Remove from ! }

pour quickly into glass
at ence. Makes about 11 six-our
glasses.

* L »

CHERRY JAM
81, cups prepared fruit
4 cups canc sugar
1 box po.vdered fruit pectin
To prepare the fruit. Stem and
pit about 2'¢ pounds fully
sweet cherrics Chop
measure 3':
saucepan.
To make the jam. Measun '
and set aside. Place saucepan hold

cups

- ing fruit over high heat. Add
powdetred fruit pectin and stir un-
til mixture comes to a hard boil

At opee. stir in sugar. Bring to a
full rolllng boil and beil hard 1
mimte, stirring constantly. Re-
move from heat, skim, ladle quick
ly into glasses. Paraffin once
Makes about 7 six-ounce glasses
Note: For stronger cherry {la
add % teaspoon almond extract
before ladling jam

Wiather,

JARS - CAPS - LIDS

HERE'S THE SECRET! The gray seal-
ing composition of the Kerr Lid is a
can't-be-copied secret. BE SURE-
BUY KERR!

ANOTHER ADVANTAGE! Only
! Kerr Lids are finished both sides with
food-acid resistant Kerr Gold Lac-
quer. (Commercial canners use gold

A ht\’lirr, too.) Therefore BE SURE
to BUY KERR!
REMEMBER —there's ne testing
worry with Kerr. It's so easy to test for

certain seal. BE SURE—-BUY KERR!

“THERE'S NOTHING |ike Kerr,” say
; women from coast to coast

You can BE SURE—-BUY KERR
JARS. CAPS and LIDS for all your
canning. Your dealer has them.

AVOID SPOILAGE ... book tells how

Mrs. Kerr's new 31 poge
Shert Cul te GOOD
EATING ' —tampling naw
dither fram canned loed
conning labeli; time
tables; recipes, loo

i SEND TODAY
—————————— ]
MRS RUTH KERR. Presidem |
§ KERR GLASS MFG CORP I
| 232 Main Sireet, Sond Springs, Okle |
‘_ 1 Plaase send me your FREE booklet |
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L'se Pure Cane Sugar bor
sure Canning Results

Take the CERTO Short-Cut

to the best Jam and Jelly
You'ever tasted/

Easier, Quicker Way

Means Richer, Better Flavor—

50% more glasses!

Certo, the wonderful fruit pectin
product, takes the guesswork out of
jelly-making. And it's quick . .

takes Just a one-minate boil Juices

don’t boil away. Fruits keep natural
ind fragrance . . . while

riavor, color
You average 509 more glasses from
tha 3
¢ same amount of fruit! Make all

), r jams and jellies with Certo

Try this Marvelous
berry-Rhuborb Jam today!

7 cups sugar

Straw

red fruit
4 cups prepe V bottle Certo

ind rhubarb;

} won 1 POt

tice thin or chop 1 P . 3

Just shce _II:', . fine sirawbermes. C ombin |

| quart fully npe 4 sonivagr T lam
: 1 cuns into large sauctpail - L

re & cups ik »

wver high heat and bring

1 > * ON
-4 mix well. Place = I
S boil boil hard 1 minuté,
full rolling e i nd at O » §
full 8 B emove from heat and it once
~nstantly. Remove 1T ninutes
const ..‘ S <kim by turns for § munuies.
Certo. Then ] o plasses; paraffin at onece
s nto glasses;
Ladle ¢ Kly 1o .
' { ce glassc
Makes abe te &

There’s magic in the word

HOMEMADE

A Product of General Foods

-—

for SAFE
HOME CANNING

/ﬁ’ﬂrh be sure 10 use G ...

+seand LARGE
MEAL COOKING

Here's a real money-saver!
Beautifully designed and cast of a
superior, easy-to-clean alloy, a
Puresto Cooker-CANNER will
give you years of service for easy,
safe home canning and speedy
large meal cooking. All PrESTO
CooKER-CANNERS are equipped
with 5-piece accessory sets, in-
cluding a valuable recipe and '=.
struction book, ‘Modern Guide
to Home Canning® Get ready
for the canning season, NOw
Come in and select your PRESTO
Cooker-CANNER today!
ACCESSORY SET FOR ALL PRESTO COOKER-CANNERS are available
COOKING AND CANNING in the foll M % b

NEEDS INCLUDED SN S i
Mustrated is the 21-quart 21«quart [No, 21)—Holds 7 quart jars or _.‘-2 2 85
PRESTO COOKER-CANMNER with 18 pint jors or 4 half-gallon jars, ... 2
inset pans, rack, wire canning 16-quart (No, 7)—Holds 7 quart jars or &

bosket. The exclusive HOMEC $ B
SEAL and filted govge make TP PRssssssessesssssssnons . 24

oll PRESTO COOKER-CANNERS
easy to operale,

Coast-to-Coast Stores

620 Main Phone 513
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About Pressure ookers
for Canning

Certo . . ea. 23¢
Sure Jell 2/25¢

C & HSugar |
BT | s, i n T Wi

SNataral Fruit Pectin

For All Your
Preserving and

Canning Needs

TRLTROLY RO 1.\\\3_.}

& ma R WY COTTALL SVl ¥

All Nationally
Advertised |
Canning Supplies
on This Page Impor
Can Be maker must’ s
Purchased

at by ¢

ind fre from
A1 "
impx 1

M & W Market | oo

603 S. 5th Ph.177 | old lacquered on

to food acid I't

|

Experience Says: can wir

Send for Free Booklet
and File-size Folder

.

You May

Buy Your

Canning Supplies

Importance of Proper Jars

as Advertised

SHORT’S

HELPFUL HINTS IN
JELLY-MAKING

commnerelal

Question 10 s L vig hi Question Lmn i recipn b
vonnt  of  pectin determined donhbodd
when makin parnes el el F ' 2 & SR ond It
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Question: What canses weeping a
vied s e L for 1L Question: What s meant by n
full, rolling bhadl?
\
L)
Gpuestion: Is 0 permissible o
i the Jetiy |
\
on Flow mch p lin
b usedd A vh I
Question: How  Jomg will Jams

vidd Jellies keep?

Srrie i S ST

AND GET 50% MORE GLASSES
FROM EVERY QUART OF FRUIT!

One-Minute Boil! 11t illvouneed with Sure-Jell

And you average hall v more finished jam and jelly
than with lor i | 1 1] !

No Waste! The short-hoil method saves vour time
. o « Saves vour fruit, And vou're sure of success when
vou follow Sur |-H rec| exactly!

Whtl? Fldvor! You use F'u'“’a' ripn fruit with Sure |. ”
America’s leading powdered pectin produet, so you get
wonderful fre /i fruit Havorl

58 sovy jom and jelly

recipes in every box of

S |
Sure-Jell| o

4 1o 1
CHOICE

OVER ANY OTHER BRAND IM PACIFIC COAST HOMES
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BE SURE IT'S PURE CANE SUGAR ...BE SURE WITH CundH




