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Recipes
for Your
Eating
Pleasure

Any-Berry Jam |
6 cups ground berries (any
variety)

1 3i5-0z, package mwdorld|
pectin |

812 cups sugar
Wash, stem and grind 3 quarts|
fully ripe berries, or crush com-
pletely one Inyer at a time so
that each berry is reduced to
pulp, Measure exactly 6 level
tups crushed berries (add water
o fill out last cup, if necessary)
Inte & large ketile. For Straw-
berry Jam and Black Ragpberry
Jam add %% cup lemon juice to
each 5% étups crushed berries).
Add the 3 or. package pow-|
dered pectin—stir well, and
oring o a boll, stirring constant- |

lv., NOW, add the sugar twhichl By ILMA LUCAS DOLAN
ans been previously measured),|

mix well and bring to a full roll. [ Noted Western Home Economist

Ing boil, BOIL EXACTLY 4 Whether you're s "blue ribbon"
MINUTES. Remove from fire,|prize winner or a newcomer to
let boil subside, stir and skim by [{he art of home-canning, you
lrnn for § minutes, Pour Intolwill want to save these tested,
erilized jars, allowing 1 ineh | ojentifically-developed canning-
space  for sealing with  fresh |, .oprying 'methods and recipes,

paraffin. , 1 have compiled these for you
[from the most reliable sources.
Strawberry Jelly ISome of the suggestions may be

Wash and stem 3 quarts of fulI)'[}amm" 1o you; some will be
ripe berries. Crush and squeeze |, .o hyi all will be helpful in

out _J“h'\‘:l-_, Add _‘"" ‘iu"' I""_“”“!aeum: up your own home can-
juiee. Mensure 3'; leve "up“'ninl schedule,

' Here's valuable information for you to clip
and use for guidance this canning season

The recipes given here assure Minnie, bridge club, family an-
you wsure-fire results, They'rejniversaries, holidays and other
tested and re-tested, But re-loceasions. Those of you who
member, it is very important have put up extra amounts of
|that you follow 1o the leiter the|preserves and jellies—in *'gift-]
recipe and method given, Inipack” jars—know how welcome

jelly-making, preserving and these delicacles are. |
canning, you must follow In-/Jars Are Imporiant
structions exactyy, Save your|Spoilage in foods is caused by

spirit of Inventiveness for pre- molds, yeasis and bacteria. In
paring dishes from the finished canning, their activity must be
canned products, isiopped by proper application ofl
Belore you begin canning, you heat. The food must be sealed
should first organize all youriin air-tight jars to keep other|
materials and equipment, Have organlsms from reaching it, |
you plenty of jars and caps on have found that jars must be|
hand? 1s the boiling water bath sturdy to withstand high tem-
equipment in order? Do you perature, The sealing surface
|have ample supplies of sugar/must be smooth, without nicks,
and powdered peelin?  Onee|cracks or sharp edges,

you get these materials lined up,|It is absolutely necessary that|

PLAN NOW FOR HOME CANNING

It saves time to assemblie a

o e

2 1l

1l material before you start.

you are then ready to start ::‘!‘ jar ﬁ:P fits the jar on which
selecting your fruit, It Iy used.
Painlerr for Selecling Fruit type of lid—on both sides—is|)
All suthorities agree you must|
|select only tip-top, fresh, firm
|fruit for best results. (lver-npe;nikr
lor bruised products will cause i
spollage, so do not at
save by buying second or third for that type of lid
grade frults, |sealing, mmug-tite

How much
lcan?  Well,

nutrition experis|

day, plus jellies, jams and pre-
serves. So you should figure|moved when the jars are cold

! |o
lout your family’s requirements/and may be used again and

n
|—and don’t forget your Aunt|again 1

The gold lacquered|Powdered Peclin Simplities

elly Making

excellent because it has been|In my experience, I have found will
proved food-acid resistant, Also|that powdered pectin assures ex-
[there is no enamel to chip or|cellent results for jam and jelly-
The screw band, too,|making.
ust be Intended and designed|pectin,

tempt o MUS o b Th: Ef“‘ﬁin necessary.
: |prevents evaporation and loss of |Sugar Brings Sure Resulls

! caps  which| fryit which occurs when the old-
fruit should you|geal as the contents of the jar|fashioned long-boiling method is'to remember grandmother's say-
| |tool are excellent sealing de-|used, . |
advise two servings of fruit Per| lces. The screw bands are re- Powdered pectin is derived from|serving time. Our house teemed
A |eitrus fruits,

By using powdered
no long bolling process
The “'quick boll”

It is colorless,
dorless, tasteless, It imparis
o foreign flavor, Actuslly, it
ceent the fresh natural fruit

juice into large kettle, Add one| _
3% ounce package powdered )

pectin, stir well, and bring to a Prln-“inulnldorlu"
boll, stirring constantly, Now Marmalade

wdd 4% cups granulated sugar; 8 medium llzﬂ: oranges
mix well. Continue stirring (2 pounds sliced)

and bring to a full rolling boil. 6 cups waler "
Then boil exactly two minutes. ( 1 cup lemon julce (about
ithe dilference belween simmer L] Il.l?l‘l'll‘ll\ll ’
and full rolling boil is that you 1 3'-ounce package pow-
cannot stlr down full rolling Fl‘rrd pectin

boil), Remove from fire. Let 9 5 level cups sugar (meas-
bail subside. Skim carefully; ured ready for use)

to gl jeld: J1. Cut oranges in ecariwheels
m‘rﬁ I:I;‘”I-:.:um, Ak I with very sharp knife 1o
. % @ make slices as thin as possi-

ble. Discard the large flat
peel ends, Sliced frult should
welgh 2 pounds.

2. Put sliced fruit in 8-quart
kettle, Add the water and
lemon juice.

3. Bring to a quick boil; bail

gently for 1 hour (uncover-

ed). If peel is not tender in

1 hour, boil until tender.

Meansure the cooked material.

Due to bolling, the volume

will be reduced, Add water

10 make tolal peel and julce

exactly T level cups,

5. Put back in bettle, Stir in
2'5 ounce package powdered
pecting continue stirring and
bring to a full baoil.

6. Add sugar (previously meas-
ured). Stir gently until it
has reached a full rolling
boll, and boil exactly 4 min-

Strawberries In Syrup
(Will not foal)

Yy pound (1 cup) sugar

2 pounds strawberrties

'z cup strawberry julce
Boil together sugar and straw-
berry juice. This juice may be
obtained by c¢rushing and heat-
Ing some of the culls or over-
ripe berries, Cool and add the
whole-strawberries, then boill 3 4.
minutes, Cover the vessel and
soL astde for at least four hours
or overnight, Pack into clean
jars, filling to within % inch of
tap. Put on cap, serewing the
band tight,  Process in waler
bath for 15 minutes,

v e s

Tomunto Marmalnde
4 quarts tomaloes
ure whaole)
2 oranges

(meas-

utos, Remove from fire;
énl:'n:nm skim and mtir by turns for §
minutes,

s ounce whole cloves

Y% ounce cinnamon stick
Remove peel from lomatoes and
slice them. Slice oranges and
lemons very thin and quarter
the slices, Pour off hall the
Julee from the tomatoes, Welgh
the tomatoes and add an equal

7. Pour into sterilized jars, If
you use pint or quart jars,
scal hot and invert jars on
lids until marmalade begins
to set. Then, shake well ard
set jars upright. This keeps
the peel evenly distributed

weight of sugar, Stir until the Ihorl'rnm_'.hcl.nil.

sugnr le dissolved. Add the 1 K -tnh" th Naval O
ANRE equally well wi ava -

lemons, oranges and splees tied anges or Valencias, When eith-

loosely in cheeseclolh bag. Place
the mixture over high flame and
boll rapidly, stirring often, Cook
until elear and thick, Pour jnlo
sterilized Jars and seal while
hot, .

er variety is over-ripe and peel
iz soft, use * cup lemon juice

Fweet Pickled Cherrles
4 cups sugar

1% eups vinegar

Y teaspoon salt

recipe  works|Wash; cut in vonvenlent lengths

linstead of ' cup. (Be sure lol
discard any seeds). This recipe
||||ukr| 7 pounds of Orange Mar-
|ma|adr.
. s e
Cherry Jam
ITa prepare fruit, pil about 3
|pounds of fully ripe cherries
Grind through food chopper, as
fine as possible. Slir in %4 cup
water, For sweet cherries, add
1% cup lemon Julce, as lemon
juice is absolutely necessary
For sour cherries lemon juice is
omitted. Put 3% level cups of
lerushed fruil into large kettle
|Add one 3': vz package pow-
dered pectin, stir well, and bring
to a boil, stirring constantly
Now, add 415 level cups granu-
lated sugar, mix well and bring

Pour into sterilized jars, allow- squeeze double the amount ol juice..

ing %% inch space for sealing
with fresh paraffin, Yield: 8| anyother methed. The extra juice you
medium glasses jam, you use

" &

It’s All in the Book!

Orange-Feach Marmalade
Yes. .. "Romance of Jelly Making wit

12 medium eling peaches

A medium oranges

Rind of 1'% oranges

Sugar
Wasgh and peel peaches, wash or-
anges, remove peel from 17 of
the oranges, grind frult, combine
and mnsurauintu large preserv- ;n;r&;q"pﬂ {DR C,:IL: :::I:n .
ing kettle: add equal amount of| IELLY HAJ&:‘E;& :,” be sent you
sugar. Bring to boll. Boil rap-|  rog ONLY 25c.. and worth much m
idly 25 to 30 minules, stirring| the extra jeily you gel Not sold in storn

oecasionally to prevenl burning, |
USE COUPON TODAY!

Pour Into sterilized jars and seal |
| while hot, |
v.:;.i f!'ﬁ
(=
2 ';‘"'-n.;_
et

Mutuml Citews Pondunts Co

ftozen and canned berries

. e @
Rhubarh (Open Kettle) '

without removing the skin. Boll
lin medium or heavy syrup until
tender, Pack boiling hot inta| e
sterilized jars and seal

Amaksim, Calif

IFlaave prosil

Addren

Maoking Sel,” thal comes with every Sel
insfruetions. Tells, too, how you can use the JELLY MAK-
ING SET te make delicicus jellies the year ‘round krom

The Cost? ONLY 25¢!

s

& [ viwmp ] ond b=e
WEP jnm and lely Pertin carvos fepain for whirh

You Get
TWICE AS MUCH
JUICE and JELLY

From the same amount
of Fruit or Berries

Ao Ever Befone

when you use the

M.C.P. JELLY

to a full rolling boil. Boil ex-

actuly 4 minutes, Remove from . 1
fire, let boil subside, stir and, /AN Amazing New Process!
skim by turne for 5 minutes Developed axcluslvely by M.C P. Pect

in. Enables you lo eanily, quickly
.and thus maoke double the num-

ber of glasses of jeily ... lrom the same amount of fruit or berries, as by

gel more than pays lor the Pectin

h the M.CP. Jelly
gives full

of slamps . .

this amazing M.C

0
, postpaid, ITS A §1.00 VALUE
ote in time and work saved, and
os. Sond todayl

iy oup water -/ Ciby IS R N
1 cup broken stick - v A Product of
cinnamon = MUTUAL CITRUS PRODUCTS CO.
'+ cup whole cloves — '] sesesEssTsUnNSEEn Anahsim, Califernia
T cups stemmed sweet e —
cherries (black, red or
white)
Heat sugnr, mall, vinegar and
waler 1o bolling Tle spices
loosely in cheesocloth, add to

syrup, and simmer 10 minutes
Remove spice bag., Add about
a third of ihe cherries (just| !
enough so that the syrup will] §
cover them), and simmer alow- |

1y until cherries are tender
Using o skimmer or perforated
.puon remove cherries to hot L “o“’ lACQUI._ B‘Ir

sterilized Jars. Add more eher-
ries 10 sycup, and repeat untll
all are cooked, Fill jars with
the boiling syrup to within 'y
inch of the top, and senl. Makes
aboutl 'z pints,

seals a5 it cools. No re

Send for Packet
of Free Booklets

It you will send a postcard

L L L i 0 1 8 7 0 1 0 |
request to me, Mrs. llma Lu- - -

Ei@ﬁw n@wﬂ AN

has women buying!

flake off; also, has proved food-acid resistance,
1t's used by commercial packers of food products.

2. *CUSH-N-FLO" SEAL — a thick, gray eushion that

8. "SNUG-TITE® FIT — because KerrLids hug sealing
surlace of jar, giving an airtight effortless scal.
'.Il Beskler. Many new resipes

bor wiing home conned foads Com.
plete homa sunning wmabrurtions

\

-way protection

h sides of lid; won't crack or

tightening of caps necessary,

P —eg—

MASON CAPS
Fit All Masea Jors
-

cas Dolan, Room 804, 333 :.ln ."m?ﬁ'a’?::' r'!!
Montgomery St San Fran- 1e8 Main W0, Sand Kprings, Okla.
- . n . Wame pry, Karr Plames sans me your FRTT boshied, “Let Bov ]
gisco 4, Callfornln, 1 will belll S8 R Tl V00 PANS gusmmmrd for feble.
happy 1o send you tested rec J| BF

=y
ipe folders, free of charge, Addvost o ‘
which will give you a wide] & Tone Share

selection of eanning, presery.
ing and jelly-making recipes
and rules for canning success,
Among this material is an ex-
tremely  informative 24-page
booklet prepared by the Bur
eud of Human Nutrition and
Home Economics Division of |
the U, 8. Department of Agri- Q|
eulture, The booklet contains I,
instructions for both fruit end
vegeiahle preserving, [ sug-
gest you write today sy there 3
is n limited supply of these

free bhookleis

and JELLY GLASSIES

WORLE'S LARGIST SEILLING BRAND

— -

JARS, CAPS, LIDS

—

Be sure it’s
PURE CANE

Iand bérry flavor, In recipes for
certain fruits and berries, you
nole that lemon
used in nddition to
pectin. Do not emit this for it
tones up the flavor, Imparts the
necessary tariness the fruit re-|
quires,

Maybe it is oo long ago for you

ory scented kitchen during pre-|

|Jelly

i|serving than pure sugar,

Julece s}
powdered |

with activity and there was ll-[ll in granmother's day, pure
ways an air of adventure abroad |sugar insures canning success,
in sorting fruits and berries , , .| Peaches (Hot Pack)
bolling jars to sterilize them . . .|Select ripe firm peaches, remove
melting wax to seal the fruit. peel and pits. If peeled fruit is
Grandmother didn't belleve injto stand several minuies before
taking chances and always in-|packing. drop it into slightly
visted on using pure sugar I'or|sulted water to prevent discol-
syrups and in preserving ‘Thejoration, Draln, Drop into a
results were always perfectly bolling medium syrup. Precook
preserved fruit _ . . erystal clear|for 3 minutes, Pack into clean
. + « berries that looked asijars and fill to within ‘& Inch
it they were out of picture of top with p.i-ru;-t,lll‘lut ;:_'n cap,
screwing the band tight, Process
l:::::.l ::lyat“r:";::le.t;:n?:;!‘" bolling water bath 20 min-

uples; or In pressure cooker (3
there s nothing better for pre-|ihs ) 10 minutes (for Pints and

Today, Qunrts),

Luscious Marshalls \GP>

BERG'S

Open Tonight and Sunday

CUT FOOD

Home canned food
save wirl-_n S_ea rs...

CANNING SUPPLIES
Sears has everything
youneed at savings !,1'

| &

COSTS!

s are delicious, nutritious

and you

Maid of Honor

pressure
canner

PRICED LOW FOR ONLY

Top Qu

THE BIG T war
1O Bar

HovsENOLD
IQuiPMENY

Gauge
Recipe,

16-Quart Liquid Cepacity

Aluminum
Colibrated Gear Type

Get ready now for your Sum-
mer conning needs! Mirror
bright east eluminum outside
—smooth sunray finish inside.
Cleans easily! Calibrated gear
typas gouge accurately regis-
ters prassure. Holds 7 quart-
sixe jars. Come in, Shop ot
Seons and Sove—today!

484 STATE 5T.

ality Cast

Instruction Book

Be sure
~with ¢-H

)




