
Recipes 
for Every

Family
HTKAWBEKK1 JAM

4 ciq.» prepared fruit
O'j « lips cane silgir
I box powdered fmit pectin

To prepare the fruit. Crush com­
pletely, one layer at a time, ab ut 
2 quarts fully ripe strawberries. 
Measure 4 cups pulp into a large 
saucepan.

To make the jam. Measure 
sugar and set aside. Place sauce­
pan holding fruit over high heat. 
Add powdered fruit pectin and 
stir until mixture comes to hard 
boll. At once stir in sugar Bring 
to a foil rolling bail and boil har.l 
1 minute, attiring const ntii R 
move from heat, skim, ladle quick­
ly into glasses. Paraffin at once. 
Makes about 10 six-ounce glassc
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H77// the following suggest ions

Pian Vihit < miiito, Il atlne 
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1 baie found tn it il pays t > • 
gnthor • together ali the basic 
eq.epim nt th«' dai Ix-tore )»u be- 
: in the aetual c.anning operation. 
Most of the items iix]Uired are to

cessini canning and jelly-making

be

I OU

found in th«- iiieragc home- 
ter’s kitchen. Make sure that 
■ ri.s-me c»ker, water-bath

c inner .mJ cl ’.ck an m g«»od work- 
i r; ord. r Most important of ill. 
sole, t fruits and vegetables that 
are fresh, ficc from bruises, firm 
ami just ripe. Only the best grade 
t'ru.ts will |m>dmv the top n'suits 
that you set k.

As fcr the an' 
should can. try 
"cannin : budget.
in mind

Factors to keep 
the sìa* of your

HELPFUL HINTS IN 
JELLYMAKING

tile; it helps to conserve essential 
vitamins; it brings out the true 
flavor of fruits and protects then 
natural color ami texture. ITien, 
too, sugai is muxirt ant for its 
e.utritivc value pound tor pound 
sugar is our cheapest source of 
energy. Just ns Grandmother us­
ed pure cam* sugar for her syrups 
ami jellies, modern hoir.em.iki rs 
have also discovered the impor- 
tame of using cane sugai for sure 
canning re luts In canning ami 
pre<e>i ing. 1 re|x-at. it is imp r- 
tant t > follow- directions to the 
letter and avoid experiment in*-. 
Follow the cxiunple of generations
<>f homcmak -is. and to U'l

BOYSKNBERRY JEL1A
4 cupn juice
Tlj cups sugar 
1 bottle fruit pectin

To prepare the juioe. Ciush 
thoroughly about 3 quarts full) 
ripe boysenberries. Place in jell) 
cloth or bag and squeeze out juice. 
Measure 4 cui»s into a very large 
saucepan. < If berries lack tartness, 
use only 3\ cups prepared juice 
and add ’« cup strained lemon 
juice I.

To make the jelly. Add sugar to 
juice in a saucepan and mix well. 
Place over high heat and bring to 
boil, stirring constantly At once 
stir in bottled fruit pectin. Then 
bring to a full rolling boll and 
boil hard I minute, stirring con­
stantly. Remove from heat. slum, 
pour quickly into glasses. Paraffin 
at once. Makes about 11 six-ounce 
glasses.

CHERRY JAM 
cups prepared fruit 

4 cup« cane sugar 
1 box pc vdered fruit pectin

To prepare the fmit. Stem and 
pit about 2'i pounds fully ripe- 
sweet cherries. Chop fine and 
measure 3'z cups into a large 
saucepan

To make th«- jam. Measure sugar 
and set aside. Place saucepan hold­
ing fruit over high heat. Add 
powdeied fruit pc-ctin and stir un­
til mixture comes to a hard boil. 
At oner- stir in sugar. Bring to a 
full rolling boil and boil hard 1 
minutc, stirring constantly. Re­
move from heat, skim, ladle quick­
ly into glasses. Paraffin at once 
Makes about 7 six-ounce glasses. 
Note: For stronger cherry flavor, 
add H teaspoon almond extract 
before ladling jam.

(Bi Miss Marjoiic Black 
Noted western home- econemis: *

Home canning can be one of the 
most satisfying and useful of all 
home-making activities. There are 
a few rules to follow and a few 
tricks to the trade that will great­
ly simplify this important activity. 
I hope that some of these sugges­
tions and tips may help you to 
have more fun and better results 
with your home canning.

family, films ami ngetables ai di­
able, amount of canned to xis con­
sumed by your family, amount cf 
canned RkkIs needl'd for gifts, etc. 
Your canning budget not'd not be 
exact, but a rough estimate of

all-sugar pack lor fruits. ja’»is and 
jellies.

your requirements important
Ix-fore beginning your canning pro­
gram. ’ ’ *

Sure t anning Results
For many reasons, one of the 

most important elements in sue-

Tate he C&mShort-Cut
Id Ae best Jam and Jello

you evter tasted/

About 1‘ressitrt' Cookers 
for Canning

There are four specific agents; 
which produce food spoilage: on-;
zymes. maids, yeasts and bapteria. 
These agents must be destroyed by 
proper application of heat in th«* 
canning process. Therefore, the 
most scientific and safe method of 
home canning is th«* pressure cook­
er. which heats f«xxis to a temp-

• • ♦

ctafure ab na* the milling )x>mt of 
water. For canning non-aeid ftxxis 
stuh as meat, fowl, fish and cer­
tain vegetables, the pressure cook-

()ii<'«tlont I.oil I» tll<* right 
Hilloillit of |HM*tln <hl<llilhu<l 
uhon milking jam» unii Ji lll, »? 
A. Mod«ni jell) makers use 
eominerclul per tin follow in ■ 
tcslcil recti»". thus hr.m im: 
just the right amount ot |Mi*tm 
wtth each fruit.

Questioni Wlmt emise» ueeplng 
j< III limi I* Ihere n euro tot It? 
A Sepai attilli ot a stilali 
limoniti ot si rup. known tic- 
queliti)- as Meepmg, is mutuili 
ami utll Hot liarm Jelhe. ami 
jams unless yea»t ami moli! 
start giowing mi tlie Hce|>age 
To prevcnt omismi«' weeplng. 
leuve a hall-meli spai e at thè 
top when blling ilio i:ln s l'ai 
affili, coler tightl) ami loie in 
a ishiI, di) place.

Certo ea. 23c
Sure Jell 2/25c
C&H Sugar

10 lb. 94c

er is th«* only safe way to can. 
since a temperature of 240 d«*gns's 
is needed for the safe preserving 
of these fmxls. in order to avoid 
the danger of the bacilli botulinus 

। Pressure «.-ookers utilize steam 
; under pressure; by converting the 
i water in the bottom of tin* cooker 
| into steam, and forcing out the 
air. the expanding steam creates

requiring no rv tighten 
Ing afte: processing, 
jar absolutely air-tlgl 
nir cannot get to th 
f«xxi.

Question: lion umili paratlln 
should be usi li oli elicli glass? 
A. Immediate!) allei the jell) 
or jam has lx**n |s>ui<sl mio 
the glasses, coler With a thin 
coat of |uiraflln alsiut 's in 
thick (hie tallies)mon o! melted 
palatini Hill gilè the desired 
thickness and (ireient weeping

Quest Ion: i an a rwlpe Ix* 
dollhlod?
A Wo don’t recummend II. Kol 
Ion Hie reei|ie exneti). mcamire 
eier) Ingi edlen! Willi n «lull- 
daid mei.uring eup. and time 
(lie laiding to the minutc.

Quest hoi: IVhut Is meanl bi n 
lull, rolllng boll?
A A lud. high, tumbling boll 
u Inch cannot Ix* idhied dow n.

• • ♦

(pustIon: Is l| |H-rmlsslble tu 
Si|<ieeze the j> lll bog?
A Y< Squee/ing the pulp Will 
inciea-.e the qiuintit) and (hl- 
lor ol the jell.l ll the tiag In 
not sqilecZed the Jell.l Will Ix* 
clcarer.

• • •

Ipustlou: llou long will Jam» 
and > Ille» keep?
A. Almut a lern The davor 
and coior are relalncd for m- 
.... . htu-t l ■ , e t um *

i

and
for T ree Booklet
1 ile-Size I'oliler

pr essun*, ami 
rises. < >w n«-rs ot 
hale found that

til«'

their

tem|X’rature 
«uro ciHikrrs 
r valu«- and

usefulness increases with I 
years. PnuxTly cared tor. a pr
sun- cooker w ill

1 through many sci
serve you

the

well
usons of canning

I’u sure cookers have year-round 
cooking value in addition to their 
service during the canning season.

If you are planning to ran
fruits and vi getaoii-s tins sum­
mer. liiat tini) yv'ir iibj«<t
carefully 
sure way 
Canning'’ 
gives n

and you will finti the

is a small liooklet that 
clear «-mnprehonslve

SaveTme-Saize, Fruit
with

BE SURE! use

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

ANOTHER ADVANTAGE! Onlv 
Kerr Lids are finished both sides with 
food-acid resistant Kerr Gold Lac­
quer. (Commercial canners use gold 
lacquer, too.) Therefore BE SURE 
to BUY KERR!

REMEMBER —there's no testing 
worry with Kerr. It’s so easy to test for 
certain seal. BE SURE-BUY KERR!

•'THERE’S NOTHING like Kerr," say 
women from coast to coast.

AVOID SPOIl A Gt... bsok falls haw

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

I «in siasi mio con |
I 2^2 Main Xrwl, Sond Swl"S«. Olio.

riooio on. no nW nil boollol.

Nwn.--------------------------------------- I
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Recipestreatment of this subject. It is 
written in attractive, simple 
form and is charmingly illus 
trated This txxiklet. plus a filc- 
si/e folder containing a nutulx r 
of new recip«*s for jams, 
series ami ciuiseiles, may 
seiurixi by sending a )«>si<
request to Miss .Marjory Black. 
Room 804, 333 Montgomery

Ear All Your

Th« m- txxikh’ts are free

P«>wer<-d pectinand fragrant.

Se,'
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Buy Your
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method since practically mine of 
the ft uit juice is boiled away. Pec-

the 
of

tin. the substance

tion of ttioioughli t ted <un 
ning, I»«< seri mg ami jelly-mak­
ing rec'|»-s. ns well as rules for 
canning success.

same fruit the long-boil

Jelly Making I» fatsy I si 
Naturili Fruit Pectin

Making jellies ami jams 
modern way employs the u

’Lab*’

50% more glasses!

Advertised

on This Page
Can Be

Purchased

M & W Market
There's magic in the wod HOM^MADe

be sure to use a

CHOICE I f!
OVER ANY OTHER BRAND IN PACIFIC COAST HOMES

Experience says; CG lì with

Easier, Quicker Way 

Means Richer, Better Flavor

Certo, the wonderful fruit pectin 
product takes the guesswork out of 

jelly-making. And it’s ijuick ...
takes just a one-minute boil—juices 

don't boil away. Fruits keep natural
flavor, color and fragrance ... while 

you average 50% more glasses from 
i the same amount of fruit! Make all 
' your jams and jellies with Certo ... 

oicr 80 tested recipes with every bottle.

Try this Marvelous 
SlrawberrY-Rl»''«'1’ Jam 'Otla¥'

luK site U»" <” “"j
1 quart fully "t* Add sugar
measure 4 cups inW la : amJ bring t0
and mix well. PU« stirnng
full rolling boil • ' ' heat and at once stir in 
constantly. Rcm0^ b lurns for 5 minutes. Certo. Then sur and sk rn^ tu 
Ladle quickly into glasses para 
Makes about ten frounce glasses.

There's ma^ic in the word

•HOMEMADE
X Product of General Foodi

HOME CAMMING

I’rvM-rving and
Canning Needs

natural fruit )x*ctin. either [xzv er- 
ed or bottled. These pectins make 
it p >.- ible to avoid the ohi tashim- 
ed long Ixuling poieess which 
"boiled away" mm’h of the fruit 
itself, as well ns the <-liy tlavor. 
i'h«' short-boil mcth«xi of jelly- 
making using natural fruit |x-etin. 
produi'cs jellies ami jams that an* 
sparkling and flavorful. gleaming

obtained from citrus fruits, liquid 
p«H-tin from apples; both give no 
flavor to the preserved product, | 
they only accent the natuinl fla­
vor of the berry or fruit. The 
short boil method yields alxiut 50 
per cent more glasses from the AND GET 50% MORE GLASSES 

FROM EVERY QUART OF FRUIT!

All Nationally

Canning Supplies

jelly "jell," allows the home jelly- 
maker to us«* fruits that are at 
their peak of ripeness .and gx*i- 
ness. It is imjxirt.ant to follow ex­
actly the directions for jellies and; 
jams; use the exact amount ot 
pectin, powered or bottled, as 
specifitd in the recipe and do not ' 
interchange recipes.

One-Minute Boil! That’s .ill you nml with Sure-Jell. 
And you uverage half again more fimihcd jam and jvlly 
than with long-boil ret ipes!

No Waste! The short-l>oi1 methml saves your timo 
... saves your fruit. Ami you’re xtire of success when 
you follow Sure-Jell recipes exactly I

What Flavor! You iim* fully ripe fruit with Surc-Jell, 
America's leading |xiwdered pectin product, bo you get 
wonderful fresh fruit flavor!

CERTO
iwJELLIN«
Ml HHItTl 
ut mu

603 S. 5th

Iniporian«'«- of Proper Jars
In addition to destroying the 

agents that spoil food, the home­
maker must" see that other organ­
isms do not reach th«- process«! 
food during ami afti-r the time it 
is canned. The food must In quick­
ly scaler! in an tight jars or con­
tainers sturdy enough to with­
stand high temperatures. The lids 
of the containers must be smooth 
and free from nicks and cracks.

Most important of all, th«- lid 
or cap must fit th«* iar on whi«*> 
is used. I have found that the lid 
gold lacquered on bath mi's i> - 
sists flaking and is also resistant 
to food acids. This tyjx* of jar lid 
is self-scaling as it cools, and is 

, tightened completely before pro-

SHORT’S 
GROCERY

COOKER-CANNER

ACCESSORY SET FOR AIL 
COOKING AND CANNING 

NEEDS INCLUDED 
llluitrated ii th» 21-quorf 
Presto Cooker-Canner with 
Inict pant, rack, wire canning 
baiktl Th« «xcluiiv« HOMED 
SEAL and tilted gauge make 
all Presto Cooker.Canners 
•aiy to operate.

Here s a real money-saver! 
Beautifully designed and cast of a 
superior, easy-to-clean alloy, a 

f Presto Cooker-Canner will 
give you years of service for easy, 
safe home canning and speedy 
large meal cooking. Al! Presto 
Cooker-Canners are equipped 
with 5-piece accessory sets, in­
cluding a valuable recipe and In­
struction book, ’Modem Guide 
to Home Canning" Get ready 
for the canning season, now: 
Come in and select your Presto 
Cook er-Canner todayl

Presto Cooker-Canners an available 
in the following sizes:

21-quart (No, 21J—Hold« 7 quart ¡an or >0 0x5 
18 pint ¡an or 4 half-gallon jar«.,,,

14-qoart (No. 7)—Hold« 7 quart ¡an or - u- 
» pint ¡ar................................. 824"’’

cane!
Coast-to-Coast Stores

<>20 Main Phone 513

sugar

BE SURE IT’S PURE CANE SUGAR BE SURE WITH CandH


