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Recipes

Try These

GRAPE JELLY

5 enps juice
6'; cups cane sugar
1 box powdered fruit pectin
TO PREPARE THE JUICE, &
about 3'c pounds full:
and crush thorou
grapes give best colog
Ad(’ 1’_1 cups water
boil and simmer, o
utes, Place in je
and squeeze out
cups juice into a la
TO MAKE TIHE JI
sure cane 1
Place saucepan hold
high heat. Add powd
tin and stir until mixn
a bhard boil, At om 31
Bring to a full ro he

hard 1 minute, stirring constant
Remove from heat, ski

qaickly into glasses. Para
once. Makes about 11 ,
glasses.

SPICED PEARS OR PEACHES

5 cups brown sugar

2 cups vinegar

2 cinnamon sticks

2 tablespoons whole cloves

4 quarts pears or peaches

Cook sugar, vinegar, and sj 20
minutes, Drop in frui

time, and cook until tende:
into hot, sterilized Ars
Syrup to within ¢ inch
Seal. Makes 6 pints,
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GRAPE AND PEAR JAM

4 cups prepared fruit
7 cups cane sugar
1 bottle fruit pectin
TO PREPARE THE FRUIT. Slij
skins from” about 2 pound
ripe Concord or ot! ]
skinned Erapes. Bring pulp to
boil and simmer, covered, 5
utes. Thes sieve to remove seeds.
Chop or .grind skins and add
pulp. Peel and core about 1 po
fully ripe pears. Grind or
very fine. Combine fruits an
measure 4 cups into a very larg
sauecepan. |
TO MAKE THE JAM. Add cane
sugar to fruit in pan and mix
well, Place ove: gh heat, bring
to a full rolling beil, and boil hard
1 minute, stir constantly. R
move from hea t

bottled fruit pectin, Then stis i
skim by turns for 5 minutes t
cool slightly, to prevent

fruit. Ladle quickly into glas

Paraffin at once. Makes about 11
six-ounce glasses,

CAN YOU CAN?

We can supply
you with all
canning supplies
advertised on
this page.
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Notural Fruit Pe
Glamorizes Jelly-Making

™

A Product of Generol Foody

Headquarters
for ALL )
Canning N :e'!
at the LLowes

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

One-MmuteBml! 11; it’s all ye uru. .?~\|t’|‘-ml -Jell.
| jam and jelly

U;.Lrl \\rllh ]...1_,

No Waste! The short-be

1| method saves your time
> of success when

CAN with CANE
Use C&H .‘;usfa

you follow Sure-

Whal‘ F|uvpr' Youu

ly ripe fum with Sure Jl 1,
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- o Variefy {

58 easy jom ond jelly
recipes in every box of
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OVER ANY OTHER BRAND IN PACIFIC. COAST HOMES

SURE IT'S PURE CANE

for Sale at

M & W Market

ath Ph. 177

IRE WITH CuondH

- e

J
|
|| oo

r
i
|
|

WERITE FOR ¥ l EE BOORLET
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AND FILE-SIZE FOLDER

(ou'li be 'uiad
91&;:1 Wanter...
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you do plenty of

Ccaaming

@w’

1 amily will have all the

nourishing vegetables and  Truit

they need the year f'-rll'.il o0 ®
it you can NOW, Home ecanming
paves  [ooe I, helps keep  prices
down, “DOME" eanning with Ball
Dome Lids is the ea ¥y SUre way

Famous "TOUCH TEST” Seal

. just press to test, If Dome
is down, jar is sealed, No guesss

work! Dome Lids have white
enamel inner coat over gold laes
(quer——extra protection, no exira

cost, Get some lrui.l}!

ONLY BALL JARS
HAVE DOME LIDS

-’rra.f on BALL Jars, Caps, Jelly

the Nation's Favorites!

r.—-c-—-——-—---—-—.

GET THIS ?WM/
\ 'l’nP.IrBr.r-Boo';
latest home-canning

— yours for only
10¢ and top from
box of Dome Lids,
Act nowl

Address:

% BALL, BROTHERS COMPANY

Dept: HCP, Muncie; Indiana

UP-TO-DATE TIPS
ON CANNING

Question: Is there ever a possl- pure  cane
bility of overloading your press waler ol
stre cooker?

Answer: Yes never crowd |
more fars than recommended in water or fruit juice; bring to a
the recipe bail : )
. HEAVY SYRUP one  part
Question: 1s there n danger of PUPC Gk ugar, one part waler
tilling jars too full?? or fruit Juice; bring to a boll,
| ! Yo wver (I jm
‘\I \\I‘ I I : id | N Question:What are the three
00 i wire shou W [

leust '¢ inch head space after
liguid 1s poured in ome lToods making? e .

i ¢ hoad MOC A8 ON Answel I'hey are pectin (the
rllll.l.:l Moy II '.I <ol g il felly ing substance in fruith,
fl'l,l,”:_.,l.:ul,ll_. Illli.lllllll__l ‘I"III “IIIIIH uigar and frult acid, These

predients,  properly  balanced,
o turn the frult or frualt Julee into
jam  or  Jelly, Jelly-making

Question:  When  should  one

start to count tme of process : »
> | instinet o m Jam or Jelly
Ing*
k (NENITE really o scientili
PR T " ninut t hae
Answer From tl n [ ¢ velopment
haned notl Prossur
| i { " TR L
reaches : egu P 1 Questlon: Can you  substitute

) Botthed peetin in o recipe that
Question:  How  much  cane 0 0 powdered fruit pectin?

sigar syrup should be used in oo Answer: No-each recipe in in

Jar? dividually tested amnd does

Answer Fill syrup to within gliow for a substitution, Follow

| inches of top ol Jar iF Irwit the recipe leaflet that comes
packed cold - or to inch ol with the pectin

Lo] i 0 t Is packed . .

haot OQuestion: How should jums and

b jellles be stored ?

Question: What are the differ Answier tore jams and jellies

ent syrups used In cannlng and  covered in a cool, dry place

how are they made ? theyv're stored In the kitchen,

Answer: There are three syr k®ep them away [rom the range

ups: thin, medium and heavy or radimtor; choose the lowest
THIN SYRUP one part shelves, as warm air rises

HOME CANNING

for SAFE ...and LARGE

o )
¥ Guaranteed bg g
Good House! um

be sure tousea . . .

ATIONAL

Pi'esto

Cooker-Canner

a real mopey-saver! Deautifully designed and cast of a
asy-to-clean alloy, a PRESTO COOKER CANNER will give
of servide for eagy, safe home canning and speedy
All PRESTO COOKER-CANNERS are equipped with
¢ NCOUSSory i5, including a valuable recipe and instfuction book,
Modern Guide to Home Canning”. Get ready for the canning »
W! Come in and select your PRESTO COOKER-CANNER today!

ACCESSORY SET VoOoR
ALL COORING AND

CANNING NEEDS PRESTO COOKER-CANNERS are
INCLUDED avallable in the following sizes:
Hlustrated is the 21-quart 2N-quart (No. 21, Holds 7
PRESTO COOKER-CAN quart jars or 18 pint jars or
NER with inset pan 1 half-gallo: P
' alf-gallon jar s AH

rack, wire canning bas . 24
ket The exclusive 16-quart (No, T) Holds 7
HOMEC SEAL and tilted quart jars or 9 pint jary
gauge make all PRESTO - v A o ’22"5

OOKER-CANNERS casy
to operate

COAST-TO-COAST STORES

guide, Regularly 25¢ "

o 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 Buesswork out of
Jelly-making. And it's quick . .
takes just a one-minute hml Juices
don't boil away, Fruits l(rrp natural
flavor, color and fragrance . , . while
You average 50% more glasses from
. the same amount of fruit! Make all
your jams and jellies with Certo , . .
over 80 tested recipes with every bottles

-

Your family will love this
SPICED PEACH JAM

V4 eup lomon |uico
pared ﬁull
:‘)‘:o"l r.:-,m each e :v. cups svgar
cinnamen, cloves, m‘ allsple bottle cmnd
hout 3 pounds
pare frult, Peel and pit a
1'. '.peache:“ﬂrmd Measure 4 cups into a large
T ‘
s::crpan add spices @ and lemon 1uk=li S
ake the jam. Add sugar to fruit in e
— ¢ll. Place over high heat, bring to fu 1 0 ~
;:::* whmf hard 1 minure, ntir‘nn:‘l (.“::::,“T[l h); B
p heat and at once § ir . ‘
":uTtkl::nl:y turns 5 minutes o cool sl.;:h;l; : hu:.,ili
I:I|un.hly into glasses. paraffin at once. M

eleven 6-ounce glassed.
For Homemade Peach Ja

- Theres magic in the word

HOMEMADE

A Product of General Foods

m—leave out the spices.

sugar, thiree parts
fruit: bring to a boil
MEDIUM SYRUP  one part

n PUre Ccane sugar, two parts

easeiitinds of Jam and jJelly-

not for the woman who cooks

MEAL COOKING

-—

& Take the CERTO Short- Cut




