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& Re'cipes'
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Today

Y1 bottle Hguld frult pectin

* SAVE-THE HOME CANNING WAY -

CANNING EASY

— to o full rolling boll and boll hard 190 min out w canni i
I minute, stirving « taunt i Keep in o mind thi
RASPRERRY JAM move [rom heat, Then tir and far it v n ‘ tal
Yield: about 10 six-ounce glasses Kim by turns for 5 minutes ivalla " i
b cups prepared frult cool slight) to prevent floatis 0
Ly cups sugnr |.‘J i, Ladle quickl t p not

Paranffin at oncs

To prepare the fralt. Crush thor M t, FOI 1211
oughly about 2 quart fully rigs "1
red raspherrie (I e ove " b
half of pulp to remaov O .
seeds. ) Measure 4 ¢ Ips into a I al
large saucepan . . =

To make the Jum, Add sugar to I | W
frult in shaucepan and mix well

Place over high heat, bring to i

full rolling boll and boll hard |

minute, stirving constantly He
move from heat and stir in bottled
fruit pectin, Then stir and skim
by turnse for rinut to cool
slightly, to prevent floating frut
Ladle quickly into glass Purn
fin at once
CANNED HASPBERRIES

aelect rige bt firn CHRRT
Handle berries carefully to prevent
crushing. Wash and drain, Pacl
raw in clean, hot containe hak
ing down for a full pack. C
with boilling thin VIFLlg A just
lds, Process in pressure cooker
:' ]II" |||' |"""Jll' for 8 n nuta

.

CHOW-CHOW KELISH
I gallon chopped cabbuge
12 onlons
12 green peppers

12 red peppers

2 gquarts chopped green tomuatoes
O cups sugar

4 tablespoons mustarl

I tablespoon turmeri

I tablespoon ginger

4 tablespoons mustard seed

3 tablespoons celery seed

2 tablespoons mixed whole splees
2-8 quarts vinegar
Chop onlons and peppers. Mix all
\"""'-I'il' L] with U it | il
stand overnight. Drain, Add '
and spices to vinega M
minutes. Then add petahil anid
simmer until haot ind
seasoncd. Pack hot chow-chow
to hot Jars cal nt once

BLACKBERRY JAM

Yield: about 11 six-ounce glasses
5 cups prepared frult

T cups sugnr

I box powdered fruit e tin

To prepare the frult. Crush con

pletely, one laver at a time. about

e quarts fully ripe blackberries

(If desired, sieve half of

remove some of secds ) Measurs

cups pulp Into a large satucepar
Te make the jam Mensurs

sugar and set aside Place sauces

pan holding fruit over high heat
Add powdered fruit pectin and
stir until mixture comes to a hard
ball. At once stir in sugar. Bring

Complete Line of
Canning Supplies
including jars,
lids, rubbers,
Certo, Sure Jell,
C & H Sugar.

Gireau’s Market

822 West Main

Experience says: can wirn CCIN

- sugar

) |
U se Pressure Cookers
for Canning
By Miss Marjorie Black erve food at the peal f
Noted Western Home Beonomist 00 ind  texture ind  kKeep
o] Tuch AMitn haor i i
1 I ’
Fenecy . d
wl i [ teris
inadl f i ind
) | [} LIF] l
1 T4 i
Gulde for Easler Cannlng
ndl i il W
Wi ol equipmment  belors ; .
o ’ d tin i Of |
) I 0 | 1 Vi ')
b ' | |
jrr I J
M) reImermieeg that In 4 hat I'l heatin reduce
means just that  not bacterin and shrinks the food

simmering i

HERE'S THE NEW

pie ... 21

NATION A

L'])/'( W/1) COOKER-CANNER

~-quart

21-quart
Presto
Cooker-
Canner No. 21

Holds 4
or 7 quart Jars or 18 pint

pee $30.85

16-quart PRESTO ( (MK -
ER-CANNER No. 7 holds

ALL THE GREAT
Presto
(OORER FEATURES

® Momee Seal for Safe
Fasy, Sure Closure,

Simpls
half-gallon  jars

@ Combination Pressure Con
trol Welght and Peteosck for
Constant Check of Pressure

Gange Accuracy and Added
® pint Jurs or 7 quart Safely.
Jar
: 528'8 ® \nti-vacnum Valve and
Designed for big capacit

Over-Pressure Plug for
K

! Safer Canning and Cooking
II‘I it J |

jtant I @ Made of Cast Aluminum Al-
g i T loy to Last o Lifetime with
churches, clu et Fhe Ordinary Care,
d'resto Cooki Cannen
recipe nstruction haook ® Complete Accessories, Inset
tells you how to cool ind Pans, Colander Pan, Cook-
can more quickly, cas Ing Kack and Canning Bas-
and c¢conomically ket,
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gvu ANY OTHER BRAND IN PACIFIC COAST HOMES

1TODAY

.y For fruits, tomatoes, e kled
vegetables 1 boiling
batl You ca i Cikg these aci
by food I vater

For vorn, beans
vegetables

\ 0 i terind

Jelly Makigg Simplified by

Nutural Fruit Peetin Method
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other common

(exeept tormatoes)

MAKE

Swartz
Wolfard

HEADQUARTERS

FOR

CANNING
SUPPLIES

We have a full stock now!

! —

% ‘ and

cated in t

Sugar All-Tmportant
r M«
- Ca
It acts a
] te rvi
out the
t aind protects
ind texture
~ Ar ut or
( icapest
\ rev ;'l Iw s
1 arefully b
¥ '
r 0 1 i T
1 I.‘.
" ire to mix well and
horoughly
i I repea t is inm
low directions to
1 avoid experiment-
example of gener
makers and  stick
]
jars and lids used for
canning in water bath or steam
pressure should- not be sterilized
b boiling Sterilizamon takes
lace during the canning process
A pressure cooker used for
processing pint jars of vegetables
should ha iccurate control
ndicat 10 pounds of pres
sure- (240 degrees Fahrenheit )
aind be large o1 Igh when closed
to hold pint jars and a rack
Uven canning is never safe 1
jars may seal completely in
processing and enough pressure be

built up within the
an explosion

jars to cause

The Bureau of Human
tion and Home Economies

Nutri-
United
of Agriculturs
rough research,

the safe processing times for can-

States Department

has determined

nir Fhese times may be secured
from any competent home can-
nin 1

When cam INg, make out a can-

ning plan. Keep in mind the size

of the family, fruits and vege-
tables available for canning, num-
ber of weeks fresh produce is out
of-season, and how expensive the

pre wduct

SAVE FRUITS NOW — r.NJUY L

YTHEY’

Write for Free Booklet
and File-Size Folder

If e planning to car
i af
i I e t
Ca i
o
1 I H i i
ecatr nt
i} tten i
I ind cor
" Also
ider
. f  new
[ i
L & ia
d i 1 o
I
‘his booklet and recipe
free of charge and
vide selection of thor-
ested canr preserv-
h T |;-’_.' F I't l':I,I“ AS
1s rules " canning suc-
Ces

1. Glass jars and lids used
for canning in water bath or
steam  pressure should first

be sterilized by boiling.

False. The containers as well
a the food are sterilized
while processing. (But jar
and lids must be terilized
when open Kettle method |

used. )
* » @

2. A pressure cooker can be
used for processing pint jars
of vegetables,

True. However, the pre
cooker must have an act
rate contrdl or indicator

10) pounds pressure (240°F
and be large enough
closed to hold pint jars and
d FaACK

3. If liquid is logt from a jar
of vegetables during pres-
sure processing, it may be
replaced afterward.
False. A jar should never be
opencd and refilled

liquid because bacteria

id

with

.

t. Oven canning Is safe for

iruits,
False. Oven canning is never
safe, The jars may seal com-

pletely In processing and
enough pressure be built up
within the jars to cause an
explosion,

SEVEN VITAL
CANNING QUESTIONS

5. Safe processlng times for
canning are determined thru
research,

True, Extensive research on
home canning has been made
by the Bureau of Human
Nutrition and Home Eco-
United States De-
partment of Agriculture,

nomics

6. Jelly made with added
natural froit pectin has »
greater yield than jelly made
without added pectin.

True. When pectin is. added
in the short-boil method of
jelly making, the fruit juice-
sugar mixture is boiled only
one minute and the yield,
therefore, is about 307 more
glasses

7. There are three different
syrups used In canning.
True. Thin. medium and
heavy,

Thin Syrup —one part sugar,

three parts water or [ruit
juices; bring to a boil
Medium Syrup one part

sugar, twa parts walter or
fruit juices; bring to a boil.
Heavy Syrup one part
sugar, one part wateér or
fruit juices; bring to a bell.

Eat Better
Spend Less

CAN AT HOME WITH
EASY-TO -TEST

Sl MAsD

® You don't have to be an
“expert" to can at home —
when you use easy - to - seal,
easy-to-test, Ball Dome Lids.
Safeguard your precious foods
against imperfect seal by using
only Dome Lids . . . Preferred
by home-canners the country
over! Check the superior Ball
features shown below!

W FAMOUS EXCLUSIVE

SEAL

2 M
Starto Staitd

CEil Just picss (O test
If Dome is down, the jar is sealed.
No wonder millions of women have
switched to Dome Lids!

Cross Section of DOME LID

Shows 5 - Way Protection

' White sname! acid-resistant inner coat
’ Food acid resistant gold lscquer inside
3 Tin-plate (flexible tin-coated stes!)
& Food acid resistant #91d lacquer outside
’ Firm vacu-seal ring of Red rubber

SHOP EARLY IN THE WEEX
== AVOID CROWDS!

SEND FOR FREF BOOK

Contains canning meth

bds, time tables. reci

Home « anming an savéy
you up to halfl on car

food requirements! .

BALL BROTHERS COMPANY
Dept. CO'l, Muncie, Indiana

{

RE BEST! |

SSES,

«++ WITH CERTO _°

THE NATURAL FRUIT PECTIN'

507, Bigger Yie
away with Certo—t
get 50% more glasses

he natural fruit

ninutes fr
pared. With Certo, you

Easier! There’s no ZUESSW
and jams and jellies turn o4

Richer Flavor, Too! o

ork!

at its just-picked, field-fres

every bottle.

Homemade Jams and Jellies—

id! Think of n! Pfﬂ:iﬂin

pectin

of sparkling jams =
ime fruit’s pre-
Takes just 15 1 _ om mcu;‘unc

o Wid boil just one minute.

Follow recipes carefully

¢ beautifully every ime.

ort-boil method '_Ir'!lh gr':?&y‘t:

' -+ vou capture all the luscious : 1
s h best! Exating recipes

],u'u.'tl d(m'{‘!)n
pﬁ,&;d-—‘ﬂ you
and jellies®

can’t be beat...can't be bought!

MORE AND BETTER
JAMS AND JELLIES WITH

SURE-JELL
NATURAL FRUIT PECTIN!

More Time Saved!
With Sure-Jell, fruits jell
after a one-minute boil —

and you're all done in
fust 15 minutes after fruit
is prepared.

Better Results!

Guesswork's gone—with
Sure-Jell! Just follow the
exciting recipes in the
booklet with the package!

More Yield!

It's true! Sure-Jell—a
highly concentrated natural
fruit pectin product—saves
precious juices, gives you
507% more glasses from the
same amount of fruit!

Better Flavor!
Sure-Jell Iéts you use ripe
fruit—turns out i

jams and jellies with
wonderful Tresh fruit flavor,

¥




