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Cheese.Cloth Wrapped Product Being Lowered
Blanching.

PROFITABLE DISPOSITION OF ALL
SURPLUS FRUITS AND VEGETABLES

Every Ounce of Food That Can Possibly Be Produced
This Year, Will Be Needed—Housewives Can
Avoid Much Waste by Canning.

Inte Bolling Water for

WASH-BOILER EQUIPMENT IS SATISFACTORY

Practically All Perishable Products May Be Canned by One-Period
Cold-Pack Method of Canning, as Taught by the United States
Department of Agriculture—All Cans Should Be in Good
Condition and Absolutely Clean.

(PREPARED BY UNITED STATES DEPARTMENT OF AGRICULTURE.)
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CAN SURPLUS FOOD, BUT USE JARS AND CANS WISELY &

Don't have an empty preserving jar In your home next fall.

There may be some difficulty in securing caus and preserving jars.

Reserve regular tight-sealing containers for vegetables, concen-
trated soups, ments and fsh,

Coneentrate products so that each jJar or caun will hold as much
food and as little water as possible, Pack frult juices in ordinary
bottles.

Put up Jams, jellles and preserves in glasses sealed with cork or
paper and paraftin.

Don't ean anything that can be kept just as well dried or in other
forms. Dry navy and mature lima beans for winter use,

Produce In your garden lots of caubbage, potutoes, and root crops
that ean he kept for the winter without canning.—U, 8. Depurtment of
Agricultare,
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The waste of surplus fruits and veg-
etubles In this country each year Is
large. It would be deplorable f this
normal waste were allowed to go on
this year when every ounce of food
thut enn be produced is needed, The
waste can be avoided fn lnrge part if
hosewives will onn as large a part of
the surplus perishables as possible,
Any frolt or vegetalile and practical-
Iy tiny other fomd may be canned sat-
{=factorily by the one-perlod cold-puck
moethod of eanning tuaght by the Unit-
ol States departiment of ageienliure
to the boys and wirls of the eanuning

lattice work, crosspleces of wood, or
coarse wire netting for your c¢lean
wash boller or other lnrge, deep vessel
to be used for sterilizing. 'T'his Is for
the purpose of keeping the contalners
from contact with the hot bottom of
the vessel pnd to permit the free eir-
cilation of water under them.

FIHI the yvessél with clesan water so
that the boiling water will eover the
tops of the jars or cans. Begin hent
Ing the water so that 1t will be bolling
viclently by the time the contulners
are pineked,

See that all eans or jurs are in gaond

¢lubs in the northern and  westera | condition and absolutely clean, Seakld
“rn ey, The howemade wash boller | them thoroughly and put them In o
cquinment for use In this method of | vessel of waler on the stove so that
nnning, described below, 18 entirely | they will be hot when the product Is
efTfective, Home-slze wnler senl, | ready for packing, Use new pubboer
stonm-pressure orf pressare-cooker cun- ' rings for Jars und scald them Jnst be-
ning outtits, whiclh save thoe and fuel, [ore putting then on the jors

mhay be used instednd (0 desired Preparing Fruits and Vegetables.

Start with clean hands, clean uten-
siis, and elean, sound, fresh products.

Preliminary Preparation for Canning.
Provide a false bottom of wooden

.
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Tray of Packed Jars Ready to Be Placed in Homemade Water-Bath Out.
fit—Aluminum Pressure Cooker Also Shown, ]

]
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Throw out nll vegetnbles nnd frults
which are withersd or unsound, Wash
out wll grit aod divt, If possible, use
only fruite and vegetubles picked the |
sime duy and never cun peas and corn
pleked more than fve hours,

Propare fralts and Inrge-sized veoge

|
tables for hinnching, Remove gl gpots

from apples, [
Prepare beans and  greens as  for
cooking. Be especinlly eareful to re-

[oreign plants |

move rll from the
greens, |

Blonch \';-uo-lum--s nnd all frults ex- |
cept berrles by leaving them from |
three to five minutes In clean bolling
witer, or by steaming them for a sim-
Har period In g colander over a vessel
of bolling water or In a stenm ecooker,

Hemove the blanched producis from
the bolling water or steum and plunge
them qulckly into cold water, the cold:
er the better, Take them our Imme:
dintely nnd let them denin. Don't let
them sonk In the cold water,

From this polut on, spoed 1% highly
lwportant, The blanched vegetables
mnd frults, which arve slightly wuarm,
must not be allowed to remnin out of
the containers a moment longer lhilul
Is necessary.,

Remave skins when required, and ns
each article 18 pared cut It up Into |
proper size and puck directly into the
cleun, sealded cans or jars.

I'ack ns zolld ux pessible, belng enre-
Tul not 1o brulse or mash soft prod-
LS,

In the onse of frulr, Al the contaln- |
ers ut onee with bolling hot sirup.

In the cnse of vogetables, i1 t]ml“ Howaed (tender

contulners with bolling hot wnter to |
which n little salt has been added,
Place rubber rings on the
glnss jurs and sorew down the tops,
Seal tin cans completely, Wateh
them for leaks, AS the preliminary

sotlded
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Time schedule glven 18 based upon
the onequart pack and upon frosh-
pleked products.

When processing frults In  steam-
préssure canners, not over five pounds
of steam pressure should be used.

When processing  vegetables  and
meats do pnot use over fifteen pounds
of pressure, 5

After processing,
tniners

Tighten the tops of Jurs Immedinte
Iy and stnnd the contalners upside
down In n place, belng enreful
that no deaft strikes the hot Jars,
Witeh for lenkage and serow covers
down tighter when necessary. Store
In o coonl, dry place, not exposed to
freczing temperntnre,

remove the con-

ool

ful not to let the giue get on the ean
itself a8 It moy cnuse rust,

From thme to time, especially n very
hot weather, examine Jurs and enns,
making certuln that there are no leaks,
swelllngs or other signs of fermenta-
tlon.

There will be no spolluge If the di-
rections are followed haplicltly and the
contalners nre sealed up tight.

Frulis which are put up with heavy
girups cean be kept under cork pnd
paraflin sesl, Save oll wide-necked bt
tles, glasses oand Jurs for putting up
frults,

Vegetnbles, ments, and fish, however,
eannot be kept safely unless they are
rlwrmellf'nlly sgepled. Reserve regulur

Jurs  for products that cannot be
packed In other ways,

[  As there may be some difficulty in
| securing cans and jars, dry or keep in
Vother ways everything that need not be
canned,

The labeling should be done with u
rather dry paste, which s put only
on the end of the label, so that it does
not touch the tin., Paste may cuuse
rust, and In damp elimntes it s some-
thimes customury to lneguer the outside
of the can before It s labeled, ‘The
label, 1f the product s intended for
mwust contuln the net welght In
pounds and ounces and the packer's
nume and address,

In packing fruits and vegetnbles, it
Is necessary (o surround them with
tbrine, sirup or waiter, but under ihe
terms of the federal law governing the
[interstate shipment of gooils,
no wore of this Hguor Is ablowed than
I8 netuully necessury to cover the con
tents after as full a pack as possible I8
| made, With tomatoes no water what-

snle,

cutined

Dipping Blanched Product While Hot Into Cold Water,

treatment hus taken eare of vxpansion

18 not necessary to exhuust the cuns.
How to Sterilize or Process.

Put the jurs or cons as soon a8 pos-
sible Into bolllng water In s wash boller
or into your canning device, Let them
process for the thone specifled In the
tnble, counting from the time the wa-
ter beglns to boll aguln, or the gauge
on the eanning outfit reglsters the
roper pressure,

Time Table for Scalding Blanching,
and Sterilizing Vegetables, Soups,
Fruits, and Meats.
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Use band Inbels for cans, belng care- |

Hememade Hot Water Bath Sterilizing Outfit, Showing Satisfactory Type
of Wooden False Bottom,

Julee should be added In excess of the
smount I the tomatoes ennned.
Add Sugar and Salt.

In ndditlon to the liguor, 8 mixture
| of sugar and salt adds greatly to the
Mavor of such products us tomatoes,
pens, Llma beans and corn.  The mix-
ture recommended by the government
spedinlists In canning Is composed of
otnethied salt and two-thirds sugar.
Two level teaspoonfuls of this are
[ placed In o No. 8 cnn aod one teaspoons
{ful In 0 No. 2 can., For beans, okra,
| cauliftower, ete,, n bhrine contnining 214
jounees of salt to a gallon of water 18
used, For asparangus n heavier brioe,
four ounces to a gallon of water, is
noeded,

I order to conserve the supply of
tin cnns, It 1s strongly urged that all
products intended for home use ghould
be put up, whenever possible, In ginss,
The hermetle type of inr, however, |s
not # sultable one for intermittent
processing, for which the best type 1s a
glass-top Jar with wire clamps., The
clamps shonld be ralsed nt the begin-
ning of ench processing to allow for
expansion,

FRUIT JUICES FOR JELLIES

May Be Sterilized and Bottled With-
out Sugar and Made Into Jelly
at Any Time.

(From the Unlted States Department of
Agriculture.)

Frult julces for use Inter In Jelly
making ean be sterilized and bottled
| without sugnr nnd made Into jellles at
| the housewlife's convenlence, This en-
tibles her to do with fewer Jelly glnsses
and to distribute her purchases of su-
gar for jelly mnking through the year.
Moreover, with the bottled julee sha
cun make a greater varlety of Jellles,
8 Julees which will not fell can be put
up when the frult is ripe and comblned
later with fruits that will jell, or fruits
ripening at different seasons can be
‘comblned, For example, the julce of
strawberrles, cherrles, or plneapple
can be kept without sugar and later
when apples are plentiful can be made
Into comblination Jelly,

To put up unsugared frolt juices for
Jelly making proceed exactly as If jelly
wore to be made at the time, Cook
the fruits untll they are soft and
straln out the julce through a flannel
bag. Heat and pour while hot into
bottles previously sealded.  Fil the
bottles full, leaving no alr space be-
tween jonlee and ecork or senl. Place
the filled sealed bottles on thelr sldes
in water near the bolling polnt, and
keep them In the bath for about thir
ty minutes. Make sure that the corked
or senled end g under the hot water.
As soon as the hottles are cool cover
the cork with a paraffin seal. Thor-
ough storilization and senllng are ab-
polutely essentinl to success,

Sealing a Packed and Sterilized Glass Jar.
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