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Try These

Recipes

(¡RAPE JELLY
S

1

cups Juice
cups cane sugar 
box powdered fruit pectin 
PREPARE THE JUICE. Stem

about 3'.. pounds fully ripe grapes 
and crush thoroughly. (Concord 
grapes give best color and flavor. I 
Add 1 ‘it cups water; bring to a 
boil and simmer, covered, 10 min­
utes. Place in jelly cloth or bag 
and squeeze out juice. Measure 5 
cups juice into a large saucc|>an.

TO MAKE THE JELLY. Mea­
sure cane sugar and set aside. 
Place saucepan holding juice over 
high heat. Add jxnvdercd fruit ixv- 
tin and stir until mixture comes to 
a hard boil. At once stir in sugar. 
Bring to a full rolling boil and boil 
hard 1 minute, stirring constantly. 
Remove from heat, skim, four 
quickly into glasses. Paraffin at 
once. Makes about 11 six-ounce 
glasses.

SPICED PEARS OR PEA( HE
5 
»
1
1

cups brown sugar 
cups vinegar 
cinnamon sticks 
tablespoons whole cloves 
quarts pears or peaches

Succesful canning 
destroy the action
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useful, if you
have the right material at your 
fingertips. Read over these helji- 
ful methods of canning and the 
thoroughly tested recipes on this 
page.

By «Its • Marjon.' !U

Possessing the "knov 
canning can mean tiw 
between success and failure 
canning can le pleasant and

;s contain up-to-date di- 
a n d timetables. By all 

means follow these reci|x's to the 
letter.

Fundamentally, the t>ur|»si' of a 
iresure cooker is to proce.-s foods 
>y heating them alxne the boiling 
sunt of water. This is achieved by 
itilizing steam under pressure. 

Fii-st some of the water in the 
bottom of the cooker is converted 
into steam and all the air is forced 
out through the jx-t cock in the 
cover. When the air is exhausted, 
this outlet is dosed. The expand­
ing steam creates pressure and 
there is an accompanying rise in 
temperature. This higher temper­
ature is essential in destroying 
spoilage organisms in food.

Natural Fruit Pectin Method

e ded" when the jars arc
filled and do not require further 
tightening. Then, too, there is no 
rubber ring to put on "just so." 
One of the newest developments 
is the dome rounded lid. This lid 
seals by vacuum. When vacuum 
occurs in a jar the atmospheric

crease sugar to 3 cups. Heat to 
boiling: |»aek cucumbers in hot, 
stcrili.'ed jars. Fill jars with hot 
sy rup; place picw of ttium the size 
of a pea in each jar; seal.

Cook sugar, vinegar, and spices 20 i 
minutes. Drop in fruit, a feu at a
time, and cook until 
into hot, sterilized 
syrup to within 'a 
Seal. Makes 6 pints.

tender. Pack 
jars, adding 
inch of top.

lilaiiiorizex Jelly-Making pnssure forces the dome down
Natural fruit pectin simplifies• Tl- li t is then roncate and will* u » V« I UI I I Kt I J“ Villi MI tl ¡ >111 ICS 

! the art of jelly-making and brings

Mini E FOR FREE BOOKLET 
AND FILE-SIZE FOLDER 

"So You’re Canning" is a small 
booklet of accurate information 
compil' d to help ion plan your

GRAPE AND PEAR JAM
4 cups prepared fruit
7 cups cane sugar
1 bottle fruit pectin
TO PREPARE THE FRUIT. Slip 
skins from about 2 pounds fully 
ripe Concord or other loose- 
skinned grapes. Bring pulp to a 
boil and simmer, covered, 5 min­
utes. Then sieve to remove seeds. 
Chop or grind skins and add to 
pulp. Peel and core about 1 pound 
fully ripe pears. Grind or chop' 
very fine. Combine fruits and 
measure 4 cups into a very large 
saucepan.

TO MAKE THE JAM. Add cane 
sugar to fruit in saucepan and mix 
well. Place over high heat, bring 
to a full rolling boil, and boil hard 
1 minute, stirring constantly. Re­
move from heat and at once stir in 
bottled fruit pectin. Then stir ami. 
skim by turns for 5 minutes to 
cool slightly, to prevent floating 
fruit. Ladle quickly into glases. 
Paraffin at once. Makes about 11 
six-oqnce glasses.

CAN YOU CAN?
We can supply 

you with all 
canning supplies 

advertised on 
this page.

4101 .cp 
CHOICE

with S^Re-Jell
Recipes!
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i
A Product of Gommi Foodi

UP-TO-DATE TIPS 
ON CANNING

tjuestlon: Is Hiere ever a possi­
bility of overloading your pres­
sure cooker?
Answer. Yes nexer crowd 
more jars Hum recommended 
the i-ccipe.

Question: Is Hiere n danger 
tilling Jars too full??
Answer: 
l<x> lull, 
least 'u 
liquid Is

ill
III

of

Yes never fill jars 
There should be at 

inch head space after 
poured in Some hmds

require more head space as e.x- 
imnsiun is greater. Consult your 
eooklxtok for definite Instruc­
tions.

Question: When should one
tnrt to conni Um«' of proeesi»-

• ng?
Answer: 
hand on

From 
the

the minute the 
pressure gauge

the required pressuiv.

CJiK'nllon: How inui-li emir 
sugar «y riip aliiiuld la- uxed In u 
Jar?
Answer: Fill syrup to 
1 'a inches of top ol jar 
is iMiekcd cold or to In 
top of jar when fruit Is 
hot.

Question: M but lire the

within 
if fruit 
Inch ol 
puked

(IIHer-
ent *yrU|M used In euniiliig and 
how are they made?
Answer: ’Liiere lire three syr­
ups: thin, medium and heavy.

THIN SYRUl one part

pure eane »ugar, three parts 
water or Irult; bring tu a boll.

MEDIUM SYRUP one |>ait 
pure cane sogar, twu parts 
water or irult Juice; bring tu a

HEAVY SYRUP one part 
pure cane sugar, one part water 
or fruit Juice; bring to a lx>ii.

QiiextlolilW hut are thè Ihrms 
<>wM<Mthd» ut j a in and Jclly- 
■naklng?
Aniiwer: They tire ¡»"ctin (thè 
jvllying HUbatancc in (miti, 
sugar and fruii acid. Thesv in­
gredienti!, proiwrly balan<x>d,
turn the fruit or fruit Juice into 
jam or Jelly. Jelly-making is
not for the woman who cooks 
"by Instinct," tor u jam or jelly 
rvci|H' is really n scientific de­
velopment.

Queatlon: Cun you xubaHtut* 
Ixittleil pectin In n ri<elpe Hint 
culls for jhiwtiered trull portin? 
Answer. No each rvci|w la in­
dividually tested anil does not 
allow lor a substitution I'ollow 
the ieci|ic leullet that comes 
with the larlin.

Question: How should jams and 
Jellies be stored?
Answer: Store jams and jellies 
emiwl in a cool, dry place. If 
they’re stored In the kitchen, 
knep them away Iroin tile range 
or radiator; cIkkhm* the lowest 
shelves, as warm air rises

you up-to-date on the modern way 
today's homemakers cook. The 
short-boil method of making jams 

'and jellies enables you to finish 
: homemade sweet spreads in just 

13 minutes after the fruit is pre- 
' pared. The rich full goodness of 
the fresh fruit flavor is no longer 
boiled away by long hours of cook­
ing. Because of the short-boiling 

J period using pectin the yield is 
about 50r ; more glasses from the । 
same amount of fruit.

There are two kinds of pectins: 
' Powden■<V usually obtained from 
citrus fruits, and bottled or liquid 
pectin, which comes from apples.

MODERN JAKS 
AID CANN1 RS

Modern fruit jars make it pos­
sible to keep processed foods safe 
from any harmful organisms that 
might reach the food after cook­
ing. It is important that you have 
perfect jars, with tops that arc 
free from nicks and sharp edges.

not yield to finger pressure. This 
takes all guessing out of seal test­
ing one touch of the finger tells 
whether the dome is down. Ik' sure 
to remove band after testing, If 
allowed to remain on, it is much 
harder to take off later. The bands 
are reusable. Lids should lx? used
only once.

Successful Canners

Experienced homemakers know 
the value of pure cane sugar w hen 
canning time comes around, and

an , 
and

u

11 find that they r
Ibsugar pack for fru

mend 
jams

as

of the most important elc- 
s in successful canning and 
making. It protects the nat- 
color and texture of the fruits

and it helps to bring out the true 
flavor.
Cucumber Pickles
(Short Method)
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Cooker-Canner
Here's a real money-saver! Beautifully designed and cast of a

superior easy-to-clean alloy, a PRESTO COOKER CANNER will give 
you years of sen ide for easy, safe home canning and sf.'edy large 
mi ni cooking. All PRESTO Ct K1KER-CANNERS are equipped with 
5-piece accessory sets, including a valuable recipe and instruction Ixxjk,

incher
long; wash and cover with hot

so 50 cucumbers

AC< ESSOR)

Canning
for Sale at

M & W MarketI \VNVA^

"Modern Guide 
NOW! Come in

Your family will have all the 
nourishing veg< laid) s and fruit 
they m i d the year 'round . . . 
if you can NOW. Home fanning 
faves food, help» keep price» 
down. "IMIME" canning with Bull 
Dome Lids is the easy, sure way 
to can!

SI GAR
58 «ny jam and jelly
r«ipei in every box of
SureJeUl

AND GET 50% MORE GLASSES 
FROM EVERY QUART OF FRUIT!
One-Minute Boil! That sail you need with Sure-JeD. 
And you average half again more finished jam and jelly 
than with long-boil recipes!

No A/ciste! The short-boil method saves your time 
... saves your fruit. And you’re sure of success when 
you follow Sure-Jell recipes exactly!

What Flavor! You use fully ripe fruit with Sure-Jcll, 
America’s leading powdered pectin product, so you get 
wonderful fresh fruit flavor! b

Headquarters 
for ALL your 

Canning Needs 
at the Lowest 

Prices
CAN with CANE 
Use C&H Sugar

CANNING
peaches

to Home Canning". Get ready for the canning season,
and select

l/jnelY

Ba sura it'» PUR
CANE SUGA

Wl HAVI f Ç J ]

b: ine, 1 cup coarse salt to 2 quarts 
water; let stand until cold or over­
night. Drain cucumbers. Cover 
with mixture of 3 quarts vinegar. 
1 quart water, 1 t*bles(>oons mixed 
pickling spices, and 2 cui

Ail Canning 
Supplies 

Advertised Here

CH
SUGAR

Se sute it s 

PURE CANE 
SUGAR

you do plenty of

SET FOR
ALL COOKING AM»

INCH DED

Illustrated is the 21-quart 
PRESTO COOKER-CAN- 
NER with inset imiils, 
rack, wire canning bas­
ket. The exclusive 
HOMEC SEAL and tilled 
gauge make all PRESTO 
COOKER-CANNERS easy 
to operate.

your PRESTO COOKER-CANNEJt today!

PRESTO < OORER-< A^.XEKS are 
available In tin- following aleen:

? I-quart t No. 21 > Hold» 7 
quart Jars or IN pint jars or
•1 half-gallon Jars x24^

IG-qnart (No. 7) Holds 7
quart Jars or U pint Jars »22^

COAST-TO-COAST STORES

lake Hie ^hort^
to the best Jan? and Jelfy

Lane Co-op aMwaicßaiE
There’s maa«in49 S. 6th Ph. 3 603 So. 5th Ph. 177

USE

You ei/er tasted/

I GET THIS

E IT’S PURE CAKE SUGAR BE SURE W3TH CandH

only 
from 
Lidi.

10c 
box 
Act

5Ó p. Ball Blue Book, 
lotest home-canning 
guide. Regularly 25c ,

and fop 
of Dorna 
now I
Addimi:

Inri« <>n It ILL Jun, Cape, Jolly 
the Nation's l ai oritee!

— your» for

F

? BAH BR0TF|ER< COMPANY 
Dept. HCP, Muncie, Indiana

5PICED PEACH JAM
.... Vs tv* l»m»n l»l«B

, „r» y'/a cup»
“ SJiXXX - -*•1—, 

peel and pit about 3 pound»

Sissies' -. .ripe pcaci kmon )uiee<
»auccpan,. Add ,ugar to fruit in saucepan.
To make the |am. Ad B bring to full rollin*

“i. z-Xx - «ggaas

CHOICE
OVER ANY OTHER BRAND IN PACIFIC COAST HOMES

sugar

Easier, Quicker Way 
Means Richer, Better Flavor

DOME 
LIDS

Famous "TOUCH TEST" Seal 
. . . just press to test. If Dome 
is down, jar is scaled. No guess­
work! Dome Lids have white 
cnanird inner coat over g-»LI lac. 
quer- extra protection, no extra 
cost. Get sonic today!

ONLY BAH JARS 
HAVE DOME LIDS

50% more glasses!
Ccrto, the wonderful fruit pectin 

product, take* the guesswork out of 
jelly-making. And it’s quick ...

lakes just a one-nilnute boil- juices 
don't boil away. Fruits keep natural

flavor, color and fragrance... while 
you average 50% more glasses fmm 

the same amount of fruit! Make all 
your jams and jellies with Ccrto ... 
over W tested recipes with every bottler

There’s magic in the word

UOMEMAOe
A Product of Gtntral Foods

CERTO


