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Home
Here’s valuable information for you to clip 

and use for guidance this canning season

!
C A N N Y  C A N N IN G  TIPS

BY ILMA LUCAS DOLAN 
Noted Western Home Economist
Whether you’re a “ blue ribbon” 

prize winner or a newcomer to the 
art of home-canning, you w ill 
want to save these tested, scienti­
fica lly -  developed canning - pre­
serving methods and recipes. I 
have compiled them fo r you from 
the most reliable sources. Some 
of the suggestions may be fam iliar 
to you; some w ill be new, but a ll 
w ill be helpful in setting up your 
own canning schedule.

The recipes given here assure 
you sure-fire results. They’re 
tested and re-tested. But remem­
ber, i t  is very important that you

R e c ip e s  
fo r  y o u r  
E a t in g  

P le a s u re
ANY - BEBBY JAM

0 cups Ground Berries 
(any variety)

1—3^4 oz. Package powdered 
pectin

814 cups sugar
Wash, stem and grind 3 quarters 

fu lly  ripe, berries, or crush com­
pletely one layer at a time so that 
each berry is reduced to pulp. 
Measure exactly 6 level cups of 
crushed berries (add water to f i l l  
out last cup, i f  necessary) into a 
large kettle. (For Strawberry 
Jam and Black Raspberry Jam 
add 14 cup lemon juice to each 
5K cups crushed berries). Add 
the 314 oz. package powdered 
pectin—stir well, and bring to a 
boil, stirring constantly. NOW, 
add the sugar (which has been 
previously measured), m ix well 
and bring to a fu ll rolling boil. 
BOIL EXACTLY 4 MINUTES. 
Remove from fire, let boil sub­
side, stir and skim by turns for 
5 minutes. Pour into sterilized 
jars, allowing 14 inch space for 
sealing w ith  fresh paraffin.

•
STRAWBERRY JAM

Wash and stem 3 quarts of fu lly  
ripe berries. Crush and squeeze 
out juice. Add 14 cup lemon 
juice. Measure 314 level cups 
juice into large kettle. Add one 
314 oz. package powdered pectin, 
stir well, and bring to a boil, s tir­
ring constantly. Now add 414 
cups granulated sugar; m ix well. 
Continue stirring and bring to a 
fu ll rolling boil. Then boil ex­
actly two minutes. (The d iffe r­
ence between simmer and fu ll 
rolling boil is that you canhot 
stir down fu ll rolling boil.) Re­
move from fire. Let boil sub­
side. Skim carefully; pour into 
glasses. Yield: 8 medium glasses.

e
STRAWBERRIES IN SYRUP 

(W ill not float) ,
14 pound (1 cup) pure cane 

sugar
2 pounds strawberries
14 cup strawberry Juice
Boil together sugar and straw­

berry juice. This juice may be 
obtained by crushing and heating 
some of the culls or over-ripe 
berries. Cool and add the whole- 
strawberries, then boil 3 minutes. 
Cover the vessel and set aside for 
at least four hours or overnight. 
Pack into clean jars, fillin g  to 
w ithin 14 inch of top. Put on 
cap, screwing the band tight. Pro­
cess in  water bath fo r IS minutes.

TOMATO MARMALADE
4 quarts tomatoes (measure 

whole)
2 oranges
2 lemons
Pure Cane Sugar ~
14 ounce whole cloves
14 ounce cinnamon stick
Remove peel from tomatoes and 

slice them. Slice oranges and 
lemons very thin and quarter the 
slices. Pour half the juice from 
the tomatoes. Weigh the tomatoes 
and add an equal weight of sugar. 
Stir until the sugar is dissolved. 
Add the lemons, oranges and 
spices tied loosely in  cheescloth

follow to the letter the recipe and 
method given. In jelly-making, 
preserving and canning, you must 
follow instructions exactly. Save 
your spirit of inventiveness for 
preparing dishes from the finished 
canned products.

Before you begin canning, you 
should firs t organize a ll your ma­
terials and equipment. Have you 
plenty of jars and caps on hand? 
Is the boiling water bath equip­
ment in order? Is the gauge on 
the pressure cooker working ac­
curately? Do you have amble 
supplies of sugar and powdered 
pectin? Once you get these ma­
terials lined up, you are then 
ready to start selecting your fru it. 
Pointers for Selecting Fru it

A ll authorities agree you must 
select only tip-top, fresh, firm  
fru it for best results. Over-right 
or bruised products w ill cause 
spoilage, so do not attempt to save 
by buying second or th ird  grade 
fruits.

How much fru it should you can? 
Well, nutrition experts advise two 
servings of fru it per day,, plus je l­
lies, jams and preserves.' So you 
should figure out your fam ily’s 
requirements and don't forget your 
Aunt Minnie, bridge club, family 
anniversaries, holidays and other 
occasions. Those of you who have 
put up extra amounts of preserves 
and jellies—in “ gift-pack" jars— 
know how welcome these delica­
cies are.

bag. Place the mixture over high 
flame and boil rapidly, stirring of­
ten. Cook until clear and thick. 
Pour into sterilized jars and seal 
while hot.

•
SWEET PICKLED CHERRIES
4 cups pure cane sugar
114 cups vinegar
14 teaspoon salt
14 cup water .
14 cup broken stick cinnamon
14 cup whole cloves
7 cups stemmed sweet cherries 

(black, red or white)
Heat sugar, salt, vinegar and 

water to boiling. Tie spices 
loosely in cheescloth, add to syup, 
and simmer 10 minutes. Remove 
spice bag. Add about a th ird  of 
the cherries (Just enough so that 
the syrup w ill cover them), and 
simmer slowly until cherries are 
tender. Using a skimmer or per­
forated spoon remove cherries to 
hot sterilized jars. Add more 
cherries to syrup, and repeat un­
t i l  all are cooked. F ill jars with 
the boiling syrup to w ithin 14 in. 
of top, and seal. Makes about 314 
pints.

CHERRY JAM
To prepare fru it, p it about 3 

pounds * of fu lly  ripe cherries. 
Grind through food chopper, as 
fine as possible. Stir in 14 cup 
water. For sweet cherries, add 
14 cup lemon juice, as lemon juice 
is absolutely necessary. For sour 
cherries lemon Juice is omitted. 
Put 314 level cups of crushed fru it 
into large kettle. Add one- 314 oz. 
package powdered pectin, stir 
well, and bring to a boil, stirring 
constantly. Now, add 414 level 
cups granulated sugar, m ix well 
and bring to a fu ll rolling boil. 
Boil exactly 4 minutes. Remove 
from fire, let boil subside, stir and 
skim by turns for 5 minutes. Pour 
into sterilized jars, allowing 14 
inch space for sealing with fresh 
paraffin. Yield: I  medium glasses 
jam..

ORANGE-PEACH MARMALADE*
12 medium cling peaches
3 medium oranges
Rind of 114 oranges
Sugar (see below)
Wash and peel oranges, wash 

oranges, remove peel from 14 of 
the oranges, grind fru it, combine 
and measure into large preserv­
ing kettle; add equal amount of 
sugar. Bring to boil. Boil rapid­
ly  25 to 30 minutes, stirring occa­
sionally to prevent burning. Pour 
into sterilized jars and seal while 
hot.

•
PLUM JELLY

Sour, clingstone plums make 
best je lly . I f  sweet plums are 
used, use lemon juice. To prepare 
juice, crush thoroughly 4 pounds 
fu lly  ripe plums. Do not peel or 
p it  Add 1 cup water (and 14 cup 
lemon juice to sweet plums; bring 
to boil, and simmer 10 minutes. 
Squeeze out juice. For SOUR 
PLUMS, “measure 5 level cups 
juice into large kettle. Add one 
314 oz. package powdered pectin; 
stir well, bring to a boil, stirring 
constantly. Now add 7 level cups 
granulated sugar, m ix well, q»n- 
tinue stirring and bring to fu ll 
rolling boU. Then boil EXACTLY 
2 MINUTES. Remove from fire. 
Let boil subside. Skim carefully; 
pour into glasses, allowing 14 inch 
space for sealing w ith  fresh par­
affin. For SWEET PLUMS, use 
4 cups juice and 6 level cups gran­
ulated sugar, and follow same 
procedure as for Sour plums. 
Yield: Sour plum je lly, 12 medium 
glasses; sweet plum jelly, 10 me­
dium glasses.. -  ••

Jars Are Important
Spoilage in  foods is caused by 

molds, yeasts and bacteria. In 
canning, their activity must be 
stopped by proper application of 
heat. The food must be sealed in 
a ir tight jars to keep other organ­
isms from reaching it. I  have 
found that jars must be sturdy to 
withstand high temperature. The 
sealing surface must be smooth, 
w ithout nicks, cracks or sharp 
edges. .

I t  is abscolutely necessaary that 
the ja r cap fits the jar on which 
i t  is used. The gold laquered type 
of lid—on both sides—is excellent 
because it  has been proved food- 
acid resistant. Also there is no 
enamel to chip or flake. The 
screw band, too, must be intended 
and designed for that type of lid. 
The self-sealing, snug-tite caps 
which seal as the contents of the 
ja r cool are excellent sealing de­
vices. The screw bands are re­
moved when the jars are cold and 
may be used again and again. 
Powdered Pectin Simplifies 
Jelly Making

In my experience, I have found 
that powered pectin assures ex­
cellent results for jam and je lly ­
making. By using powdered pec­
tin, no long boiling process is nec­
essary. The “ ‘quick boil”  pre­
vents evaporation and loss of fru it 
which occurs when the old-fash­
ioned long-boiling method is used.

LET US F ILL  ALL  
YO UR NEEDS

We have a complete 
selection of Canning 

supplies including
Ball and Kerr 
jars and lids 

Certo, Sure-Jell and 
MCP Pectin

C & H P U R E C A N E  
SUGAR

Paraffin and 
Lids of ALL sizes

'  Newton 
Grocery

653 N. Coulter Phone 96-M 
Coquille, Oregon

Fo r BETTER 
JAM aJELLY

M y M om  Says She 
a lw a y s  uses

MeCePe 
Jam 8 Jelly
PECTIN

M O R I FOR Y O U R  M O N |Y

Be sure it ’s
PURE CANE

Be sure 
w ith  C H

The sugar fo r sure success in CANNING , PRESERVING, JELLY-MAKING!

It saves time to assemble all materials before you start
Powdered pectin is derived from 

citrus fruits. I t  is colorless, odor­
less, tasteless. I t  imparts no fo r­
eign flavor. In recipes for cer­
tain fruits and berries, you w ill 
note that lemon juice is used in 
addition to powdered pectin. Do 
not omit this for i t  tones up the 
flavor, imparts the necessary test­
ness the fru it requires.
Pure Cane Sugar Brings 
Sure Results

Maybe it is too long ago for you 
to remember grandmother's sav­
ory scented kitchen during pre­
serving time. Our house teemed 
with activity and there was al­
ways an air of adventure abroad 
in sorting fru its and berries

I boiling jars to sterilize them 
1 melting wax to seal the fru it.
Grandmother didn’t believe in 

I taking chances and always in­
sisted on using pure cane sugar 
for syrups and in preserving. The 
results were always perfectly pre- 

| served fru it . . . crystal clear je lly  
berries that looked as if  they

were out of picture books. My ex-
' perience, too, has shown that in 

home-canning there is nothing bet­
ter for preserving than pure cane 
sugar. Today, as in grandmoth­
er’s day, pure cane sugar insures 
canning success.

A LL T H E  F IN EST  
C A N N I N G  

SUPPLIES

•C & H  PURE 
C A N E  SUGAR

• Kerr & Ball Jan  of all 
sizes

•Certo »Sure-Jell 
•M. C. P. Pectin

• Paraseal Wax 
•Jiffy Seals

Gant's
Grocery

305 W. 1st St. Phone 4 
Coquille, Oregon

SEND FOR PACKET OF 
• FREE BOOKLETS

I f  you w ill send a postcard 
request to me, Mrs. lim a Lucas 
Dolan, Room 804, 333 Montgom­
ery St., San Francisco 4, Cali­
fornia, I w ill be happy to send 

• you tested recipe folders, free of 
charge, which w ill give you a 
wide selction of canning, pre­
serving and jelly-making re­
cipes and rules for canning suc­
cess. Among this material is
an extremely informative 24-. 
page booklet prepared by the 
Bureau of Human Nutrition and 
Home Economics Division of the 
U. S. Department of Agriculture. 
The booklet contains instruc­
tions for both fru it and vege­
table preserving. I suggest you 
write today as there is a limited 
supply of these free booklets.

/ • — -  — „ „ . „ r  . — — — .

Do Your Canning
The Easy Way

Stock up with canning 
supplies from our 

complete list 
•Kerr Jars and Lids
• Ball Vacuum-Seal
Dome Lids

•Certo 
•Sure-Jell 
•MCP Pectin

•C & H  PUKE 

C A N E  SUGAR

Folsom
Grocery

Cor.3rd&TayIof Phone 74-J 
Coquille, Oregdn

Hew to Make Syrup 
For Canning Fruit

THIN SYRUP—three parts water 
or fru it juice; one part pure cane 
sugar; bring to boil.
MEDIUM SYBUP—two parts wa­
ter or fru it juice; one part pure 
cane sugar; bring to boil.
HEAVY SYBUP—one part water 
or fru it juice; one part pure cane 
sugar; bring to boil.

Use of syrup for Fruits: F ill 
syrup to w ithin 114 inches of top 
of ja r i f  fru it is packed cold, or 
to 14 inch of top of ja r when fru it 
is packed hot.

o
Jelly should be boiled rapidly. 

Long, slow boiling w ill destroy the 
pectin in the fru it juice. Pow­
dered pectin jam recipes recom­
mend a four-minute Ijoil; je lly  re­
cipes a 2-minute boil. These boil­
ing period mean a fu ll rolling boil, 
not a simmer.

•
To prevent such fru its "as apri­

cots, peaches, pears and apples 
from turning brown due to expos­
ure to air, drop into slightly salted 
water after peeling and before 

’ canning.

Store cherries and berries in a 
i dark, cool place to keep their 
color. The difference between a sim­

mer and a fu ll rolling boil is that 
. you cannot stir down a fu ll rolling 

Wash jars in hot, soapy water.! boil.

You’ll find Our store filled with all your canning
needs, especially stocked for the Canning Season.

1

•C&H Pure Cane Sugar
•Kerr and Ball Jars and Lids 
•MCP PECTIN, Certo and Sure-Jell 
• Paraffin

•Fresh Fruits of All Kinds

Coquille Food Center
“Make us your canning headquarters”

FREE DELIVERY—Twice daily 
465 W. Front St. Phone 97

For open kettle canning, boil in  
clear water for 13 minutes. For 
hot and cold pack methods, 
merely scald and invert on clean 
cloth. Scald lids. Pour boiling 
water over them, allow to remain 
in water until ready to use.

Always use new paraffin to 
glasses. Do not f i l l  je lly  gla 
to top: allow 14 inch space for 
melted paraffin. Cover the je lly  
w ith  melted paraffin at once.

e
Do not double je lly  or preserv­

ing recipes.
•

Question: In Hot or Cold Pack 
canning when should one start to 
figure time of processing?

A. Pressure Cooker: From min­
ute the hand on pressure gauge 
reaches required pressure.

A. Water Bath: From the min­
ute water surrounding jars starts 
to boil.

•
Jars should be filled w ithin 14 

inch of top w ith  fru it and 1*4 
inches of top w ith  syrup when 
fru it is packed cold, or 14 inch of 
top w ith  syrup when fru it is 
packed hot.

I


