


As Homemakers, you and I seek no greater reward than that which
comes from serving our loved ones. And to us, as Homemakers, belongs
the very special privilege of providing luscious fruits and vegetables from
the abundance of our gardens and orchards, preserved with all of their
rich flavor. Thus it is possible for you and me to serve quickly prepared,
nourishing meals from our rows of gleaming jars of home canned foods . . .
meals to satisfy the seemingly fathomless hunger of growing boys and girls
... meals with special appeal to our young adolescents with appetites sub-
ject to many moods and fancies . . . meals for the men in our families as they
go out to face the perplexing and energy-demanding duties in the field, the
plant or the office. Lastly, home canning provides those “extras” that add
the finishing touch to a meal, spicy crisp watermelon pickles, strawberry
jam—the crowning touch for those light-as-a-feather biscuits.

In the KERR Home Canning Book you will find selected recipes to
delight every member of your family. Each recipe has been tested in the
KERR Test Kitchens. Each time table is dependable and accurate. Won’t

ou please write us if we may be of special help to you at any time?

N 9?7 Sincerely,
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All foods spoil because of the action of tiny or-
ganisms known a5 MOLDs, YEAST and BACTERIA.
They are Dbresent on the food, in water, air and sojl.
In a]] Canning, their action must be stopped by the
broper application of beat and the food sealed in air-
tight jars to keep other organisms from reaching jt,

Subjecting Yeast and molds to the temperature of
boiling water for a few minutes will usually stop
their growth, The action of ENZYMES, which are
found in 4 fruits, vegetables and meats is also
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Before beginning to can, READ CANNING IN-
STRUCTIONS and recipes carefully and be sure you
are correct in the method chosen for that particular
food. Above all BE SURE THE PROCESSING
TIME IS CORRECT. No matter how carefully food
may have been selected and prepared, if not proc-
essed long enough, it will spoil.

If the food is to be processed in the jars, the work
of handling the food the day of canning may be
speeded up by testing and preparing the jars the day
before. Examine jars to make sure they ate in good
condition and will seal. Wash them well in hot soapy
water, rinse and scald. Then invert on a clean folded
cloth. Let remain inverted until ready to use.
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/ HOW KERR MASON CAPS SEAL |

KERR Mason Caps, “Self-Sealing” brand, seal by
the cooling of the contents, which creates a vacuum
within the jar. When the food in the jar is hot, the
air is expanded and as it cools, it contracts, forming
a vacuum, the lid being held in place by atmospheric
pressure. The NATURAL GRAY sealing composi-
tion flowed into the lid, forms air:tight contact
between the metal and glass, retaining the vacuum.

¥ .
;’; OPENING KERR JARS!

To OPEN KERR Mason and Wide Mouth Mason
Jars sealed with KERR Caps, unscrew the band, if
you have not previously removed it, puncture the lid
with a can opener ot other sharp pointed instrument.
Pry up on the tiny edge of lid which turns down
over neck of jar.

If screw band sticks to jar, place top of jar in
boiling water for a few minutes or tap band lightly
with knife handle and the band can be easily un-
screwed.

TO OPEN “ECONOMY” JARS, puncture cap
with can opener or other sharp pointed instrument
and either lift cap off or insert point under edge of
cap and lift up.

EXAMINING CANNED FOODS BEFORE USING

1. When a jar of canned vegetables or meat is
opened, DO NOT TASTE THE COLD FOOD.

2. Jars should show no signs of leakage, fermen-
tation or spurting of liquid when opened. :

3. The odor of a jar of canned food, upon open-
ing, should be characteristic of the product. If it does
not smell right, if the food is exceptionally soft or
cloudy in appearance, discard it at once.

AS A SAFEGUARD against using canned foods
that may be affected with spoilage that is not readily
detected, all low-acid foods (all meats and all veg-
etables except tomatoes) must be heated at boiling
temperature 10 to 15 minutes in an open vessel be-
fore tasting or using. Many times odots that cannot
be detected in the cold product, will be evident in
the boiling food. This boiling will destroy toxins
and make the food safe to eat. If, after boiling, food
does not smell or look right, discard it without
tasting.

APPROXIMATE YIELDS

LEGAL weight of a bushel of fruits or vegetables
varies in different states. These are average weights:

Food Fresh Canned

Apples 1bu. (481b.) 16t020qt.
Berries, except straw-

betrries oo 24-qt. crate 12to 18 qt.
Cherties, as picked - 1bu. (561b.) 22to32qt.
Peaches - 1bu. (481b.) 18to24qt.
Pears e 1bu. (501b.) 20to25qt
Plams et o 1bu (561b.) 24t030qt
Strawberries __ 24-qt. crate 12to 16 qt.
Tomatoes 1bu. (531b.) 15t020qt
Asparagus 1bu. (451b.) 1lgqt
Beans, lima, in pods_.- 1 bu. (321b.) 6to 8qt
Beans, SNap - 1bu. (301b.) 15to20qt.
Beets, without tops_..— 1 bu (521b.) 17t020qt.
Catrots, without tops—. 1bu. (50 1b.) 16to20qt.
Corn, sweet, in husks__ 1 bu. (351b) 8to 9qt
OKta . oolin oo 1bu. (261b.) 17qt
Peas, green, in pods.— 1bu (301b.) 12t015qt.
Pumpkin e 50 1b. 15 qt.
Spinach 1bu. (181b.) Gto 9qt
Squash, summer 1 bu. (401b.) 16to20qt.
Sweet Potatoes . 1bu. (55 1b.) 18to22-qt.

(Above table reprinted from U. S. Dei)t. of Agricul-
ture Bulletin AIS-64)
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The “Cold Pack” Method means packing the cold or raw product into the
jar, then processing in Boiling Water Bath or Pressure Cooker. Most fruits
and tomatoes are packed raw, others, in order to drive the air from food cells
and make the packing easier, are precooked (boiled) for a few minutes, then
packed and processed.

The ““Hot Pack” Method means a short precooking (boiling or heating
in some manner) . The boiling hot product is packed into clean KERR Jars and
processed immediately. The hot pack has been found more satisfactory for

vegetables and meats. Some of the large fruits may be either hot or cold
packed.

STEPS FOR HOT AND COLD PACK METHODS

No. T—Examine top of jars to see that there are no nicks, cracks,
sharp edges, etc.

No. 2—Wash jars well in hot soapy water. Scald thoroughly. Invert jars
on clean folded cloth. Scald KERR Mason Lids by placing them in pan and
pouring boiling water over them. Do not boil but let stay in water until
ready to use.

No. 3—Select fresh, firm (not overripe) products. Grade according to size
and ripeness.

No. 4—Prepare according to recipe.

No. 5—Pack product into clean KERR Jars to not more than Y5 inch of

top of jar. (Except corn, peas, lima beans and meats. For these products, fill
jars to within 1 inch of top.)

No. 6—Add liquid:

(a) Fruits: Syrup to within 115 inches of top of jar when fruit is packed
cold, or to within 1% inch of top of jar when fruit is packed hot, or fruit juice
or hot water to within 4 inch of top of jar. 1

(b) Vegetables: Liquid to within 15 inch of top of jar (salt or other
seasoning may be added).

() Meats: For precooked meats, add 3 or 4 tablespoons of liquid. Meats
packed raw do not require the addition of liquid.

No. 7—Wipe top of jar free of all seeds, pulp, grease, etc.

No. 8—Place scalded KERR Mason Lid on jar with sealing composition
next to glass, and screw band tight. This means as tight as the hand can
screw the band. Do not use wrenches. When using Economy Jar, place

scalded Economy Cap on jar and put on clamp. If clamp is too loose, bend
sufficiently to hold cap firmly on jar.

No. 9—Process required length of time according to time table, whether
for Pressure Cooker, Boiling Water Bath, or Steamer.

No. 10—Remove jars from cooker or canner. Do not tighten screw bands.
Set jars on several thicknesses of cloth and allow to cool in an upright posi-
tion. Do not set hot jars in a draft.

No. 11—Test for seal as instructed in Step No.8 Open Kettle Method,
page 5.
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This method has been succeeded by more modern methods. Open Kettle
canning is not recommended for fruits or tomatoes because of loss of nutritive
value of the food and the danger of contaminating the food before jars are
sealed. When fruit is not sterilized by sufficient cooking, or if contaminated
during packing, getting a seal on jars and caps will not prevent spoilage.

Use this method only for preserves, jams, butfers, pickles and other foods
to which are added enough sugar or vinegar to help keep them from spoiling.
When canning this way, cook product in small amounts and seal while
boiling hot. The following steps are important and must be carefully followed.

PT USING % MASON JARS AND CAPS

STEPS FOR OPEN KETTLE METHOD

Remove KERR Mason No. 1—Examine top of jars to see that there are no nicks, cracks,
Screw Bands after sharp edges, etc.
24 hours as bands ) ;
' are unnecessary once No. 2—Wash jars well in hot soapy water, then boil in clear water for at
. jars are sealed. Use least 15 minutes. Scald KERR Mason Lids by placing them in pan and
.~ Screw Bands over pouring boiling water over them. Do not boil but let stay in water until
and over. ready to use.

No. 3—Prepare foods according to recipes.

No. 4—Fill only ONE sterilized KERR jar at a time to within 14 inch of
top of jar with the boiling hot product and liquid.

No. 5—Wipe top of jar free of all seeds, pulp, etc.

No. 6—Seal each jar immediately as filled, by placing scalded KERR
Mason Lid on jar with sealing composition next to the glass and screw band
tight. This means as tight as the hand can screw the band. Do not use
wrenches. When using Economy Jar, place scalded Economy Cap on jar and
put on clamp. If clamp is too loose, bend sufficiently to hold cap firmly on jar.

No. 7—Set jars on several thicknesses of cloth and allow to cool in an up-
right position. Do not set hot jars in a draft. V

No. 8—Test KERR Mason Lids for seal as follows: When jars are cold,
take a spoon and gently tap the lids. If properly sealed, they will give a clear,
ringing note, and be slightly concave (curved inwardly) caused by the vac-
uum inside. If not properly sealed, the sound will be dull and low in key, in

which case you have an opportunity to re-can contents and thus save your
food. If food touchgs lid the sound wilylr be dull, but not ’hol'lwgygr empty hke
unsealed jar. (Y

Page 5
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% Regardless of the condition of the prod-
uct or its method of preparation, foods will
spoil if not properly processed for the
required length of time and at the correct
temperature.

{

PRESSURE COOKER
- 3%‘%"1» -

PNTERAN

;\j’” =

Q,\

MEATS OF ALL KINDS and ALL VEGE-
TABLES except tomatoes, sauerkraut and ripe pi-
miento peppets ARE LOW-ACID FOODS. A
PRESSURE COOKER is recommended for process-
ing these low-acid foods, as it gives a greater degree
of safety. :

A pressure cooker must be fitted with a rack in
the bottom, steam tight cover, petcock, safety valve,
and an accurate pressure gauge. The jars of food
! processed in a pressure cooker reach temperatures
i many degrees above the boiling point of water. Read
carefully the instructions for operating the type of
pressure cooker being used. The general steps which
apply to all types of cookers are as follows:

1. Prepare jars and food according to steps 1, 2,
3 and 4 under Hot and Cold Pack canning on

[ page 4.
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2. When food is ready to be packed in jars, set
cooker on heat. Place rack in bottom of cooker
and add boiling water to cover bottom of
cooker to a depth of one to three inches.

ROOM FOR ’\
ONE MORE
WITHOUT CROWDING

AND FOR STEAM
CIRCULATION TOO

% THE APPLICATION OF HEAT TO PRODUCTS IN THE JAR IS CALLED "“PROCESSING"’ &

3. As each jar is filled and cap tightened, set it on

the rack in the cooker to keep hot. Pack only
enough jars at one time to fill the cooker. DQ
NOT ALLOW JARS TO TOUCH IN THE
COOKER. Set apart so steam can circulate
freely.

. Adjust the cover of cooker and fasten securely.

If cover is fastened by clamps or band, tighten
opposite clamps or adjust band.

. Leave the petcock open to exhaust the cooker.

When steam is flowing from the petcock in 2
steady stream, start counting exhausting time.
Allow steam to escape freely for 7 to 10 min-
utes. Then close petcock and as soon as the re-
quired amount of pressure is reached on the
pressure gauge, start counting processing time,
Adjust the heat to keep the pressure uniform
throughout the processing period.

. Process for required length of time (see time

tables, pages 8 and 9).

. As soon as processing time is up, remove the
cooker from the heat and allow the hand on
the pressure gamge to retwrn to zero. Then
open petcock gradually.

8. Food in jars may be boiling vigorously; if so,

allow them to remain in the cooker for a few
minutes, then remove. Do not tighten screw
bands on KERR Mason Caps. Set jars on sev-
eral thicknesses of cloth and allow to cool in
an upright position. Do not set hot jars in a
draft.

. When jars are cold test for seal, (Pages 5 or

48), and remove screw bands. The U. S. De-
partment of Agriculture recommends the use
of a pressure cooker for canning low-acid
vegetables and meats.

I L —
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PRESSURE SAUCE PAN

If pressure sauce pans are equipped with gauge
or weights suitable for indicating desired tempera-
ture, they appear to be satisfactory for canning. Most
authorities recommend adding 20 minutes to the
pressure cooker time for pint jars to make up for
the quick climb in temperature at the beginning of
the process and for the more rapid cooling to zero
at the finish.

For operating the pressure sauce pan for canning,
follow the canning instructions given by the manu-
facturer of the type of pan used.

BOILING WATER BATH

The boiling waser bath is preferable for process-
ing fruits and tomatoes. They are acid foods and can
be canned safely at boiling temperature. A pressure
cooker is recommended for processing vegetables,
meats and low-acid foods.

A water bath canner may be purchased or can be
made from a wash boiler, large kettle or pail that is
deep enough to permit water to cover jars at least
one inch over the top. It must be fitted with a
wooden or metal rack in: the bottom and a close-
fitting cover. The rack may be made of laths, wire
or other perforated material but must be put to-
gether in a manner that will allow water to circu-
late. The rack must hold the jars at least one-half
inch above the bottom of the canner.

1. Before the preparation of the food is begun,
place the water bath on the stove with sufficient
water to cover the jass atleast one inch over the top.
This permits water to be heating while food" is
being prepared. Water should be near the boiling
point when jars of food are placed into it.

2. Prepare and pack food and tighten KERR cap
according to directions for Hot and Cold Pack can.
ning as given on page 4. Prepare only enongh jars

of food at one time to fill the canner. Work rapidly -

so as little time as possible will elapse between pre-
cooking or packing the food and getting it into the
canner.

COVER JARS WITH
AT LEAST ONE INCH
BOILING WATER

e jars of food on the rack in the canner
far enough apart to allow the free circulation of
water around them. If water does not cover jars at
least one inch over the top, add boiling water to
this height. Start counting processing time as soon

{ 11} OUNT TIME
@y WHEN A RCOLLING BOIL

as the water surrounding the jars reaches a good
rolling boil. Keep the water boiling-all during the
processing period. If water boils down add sufficient
boiling water to keep it at the required height.

4. Process the required length of time (see time
tables, pages 8 and 9).

o JARS OUT OF DRAFT To oo,
13

T [

5. As soon as the processing time is up, remove
jars from the canner. Do not tighten screw bands on
KERR Mason Caps. Set jars on several thicknesses
of cloth and allow to cool in an upright position.
Do not set hot jars in a draft.

TEST FOR A GOOD SEAL

6. When jars are cold, test for seal (pages 5 or
48), and remove screw bands.

: - STEAM COOKER

Follow the instructions of the manufacturer for
amount of water used in steamer and manner in
which it is to be operated but BE SURE the steamer
is filled with thick steam all during the processing
petiod. Start counting processing time after jars are
placed in steamer and it becomes filled with steam.
Follow water bath time tables.

STERILIZING and PREPARING
KERR JARS and LIDS

To sterilize Jars for Open Kettle Canning, wash
thoroughly with soap and warm water. Rinse well,
place in pan having folded cloth or rack on the bot.
tom. Cover jats with warm water. Boil for 15 min-
utes. Jars should remain in this hot water until
ready for use.

To prepare jars for processing in Boiling Water
Bath, Pressure Cooker or Steamer where food is to
be cooked right in the jars, wash them well in hot
soapy water. Scald jars thoroughly and invert them
on a clean, folded cloth.

Place lids in shallow pan or bowl and pour boiling
water over them. Do not boil but let stay in water
until ready to use. Screw bands must be clean and in
good condition but will not require scalding.

If screw bands are rusty or have top edge pried
up, they should not be used. They will cause sealing

failures.

Page 7




Boiling
Water Bath

Pressure Cooker

Minutes ?ﬁlfu?etss) Pound
Apples Wash, pare, core, cut in pieces. Drop in slightly salted water. Drain.
Boil 3 to 5 minutes in syrup. Pack. Add syrup or water. 25 10 b
Apricots Wash, halve and pit. Pack. Add syrup or water. 20 10 5
Berries (except Straw-
berries and Cranberries) | Wash, stem, pack. Add syrup or water. 20 8 5
Cherries Wash, stem, pit. Pack. Add syrup or water. 20 10 5
Cranberries Wash, remove stems.  Boil 3 minutes in heavy syrup. Pack. 10 e
Currants Wash, stem, pack. Add syrup or water. 20 10 5
Dried Fruits Soak in cold water overnight. Boil 10 minutes in same water. Pack. 15 bo s
Figs Cover with fresh water, boil 2 minutes. Drain and use this water to make
syrup. Boil 5 minutes in syrup. Pack, add syrup. 30 10 5
Fruit Juices Crush fruit, heat slowly, strain. Pour into jars. Process in water bath. 20 (180°=simmering)
Grapes Wash, stem, pack. Add syrup or water. 20 8 5
Nut Meats Pack into jar. Process in oven at 225° for 45 minutes. A LR = B
Peaches Peel, pack, add syrup, or boil 3 minutes in syrup, pack, add syrup. 20 10 5
Pears Select not overripe pears, pare, halve, boil 3 to 5 minutes in syrup. Pack. ~
Add syrup. 25 10 5
Pineapple Slice, peel, remove eyes and core. Boil in syrup 5 to 10 minutes. Pack.
Add syrup. 30 15 5
Plums Wash, prick skins. Pack. Add syrup. 20 10 5
Preserves Prepare as per recipe. Cook until thick, Pack. Process in water bath., 20 (180°- simmering)
Wash, cut into pieces. Pack. Add syrup. Or bake until tender. Pack.
Rhubarb Add syrup. 10 5 5
Strawberries .| Wash, stem, boil gently for 3 minutes in syrup. Cover the kettle and let
i stand for several hours. Pack. 15 L =
Tomatoes Scald ¥; minute, cold dip, peel, core, quarter. Pack. 35 10 ﬂ
| Tomatoes for Salad |Scald V4 minute, cold dip, peel, core. .Pack. Cover with tomato juice. 35 10 5
Tomato Puree Irregular or undersized tomatoes may be used. Cook all ingredients until
f through sieve. Pack. 35 10 b
Boiling Pressure Cooker
chlt;;tB:sth Minutes | Pounds
Lamb, Veal, Bleed well and cool thoroughly. Precook, pack, addsalt'1 teaspoon to
Beef, Steak quart, add 3 to 4 tablespoons liquid. Or pack raw without liquid. 210 75 10
Pork Bleed well and cool thoroughly. Precook, pack, add salt 1 teaspoon to
quart, add 3 to 4 tablespoons liquid. Or pack raw without liquid. 210 75 10
Tenderloin, Ham, Sear until lightly browned. Pack. Add salt 1 teaspoon to quart. Add
Pork Chops 3 to 4 tablespoons water or broth. Or pack raw without liquid. 210 Th 10
Sausage Shape into cakes. Fry or bake until brown. Pack. Add 3 to 4 tablespoons
liquid, then process. 210 75 10
Chicken, Rabbit, Bleed well and cool thoroughly. Precook, pack, add salt 1 teaspoon to
Duck, Turkey - |quart, add 3 to 4 tablespoons liquid. Or pack raw without liquid. 210 75 10
Deer, Wild Birds, Bleed well, cool thoroughly, soak in brine 30 minutes or parboil. Precook,
i Geese pack, add salt 1 teaspoon to quart, add 3 to 4 tablespoons liquid. Or,pack
i raw without liquid. 210 75 10
Fish, all kinds Use only firm, fresh fish. Bleed well. Wash. Precook. Pack, add salt
L teaspoon to quart. Or pack raw without liquid.

I NOTE—T
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ater 3
Bath Minutes P
J Minutes | Pints | Quarts

Asparagus Wash, boil 3 minutes. Pack. 180 25 40 10
Beans, baked Soak beans. Boil 1; done. Add all ingredients. Bake 1 hour. Pack

loosely. 180 60 60 10
Beans (String or

Wax) ‘Wash, string, cut or leave whole, boil 5 minutes. Pack. 180 20 25 10
Beans (Lima) Shell, bring to boil. Pack loosely to within 1 inch of top of jar. 180 35 | 60 10
Beets Wash, leave roots and tops long, boil 15 minutes. Skin, Pack. 120 25 40 10
Brussels Sprouts or |Remove outer leaves, wash, cut in desired size pieces, boil 5 minutes.

Cabbage Pack. 120 45 55 10
Carrots Wash, peel, slice or cube. Bring to boil. Pack. {M@SJ 120 20 25 10
Cauliflower or

Broccoli Remove outside leaves, wash, boil 4 minutes. Pack. 150 25 40 10
Corn (Whole Grain) [Remove shucks, Cut from cob. Bring to boil. Pack loosely to

within 1 inch of top of jar. 210 55 85 10
Greens (all kinds) |[Wash thoroughly. Steam or boil to wilt, Pack loosely. 180 45 70 10
Hominy Boil 3 minutes. Pack loosely. 120 40 40 10
Mushrooms Clean, wash, cut large ones, boil 3 minutes. Pack loosely. 180 25 35 10
Okra Wash, boil 1 minute. Pack. 180 25 40 10
Onions Peel, wash, boil 5 minutes. Pack. 180 40 40 10
Parsnips or Turnips |Wash, peel, slice or cube, Boil 5 minutes. Pack. 90 20 25 10
Peas Shell, grade, use only fresh, tender ones. Bring to boil. Pack loosely

to within 1 inch of top of jar. 180 40 40 10
Peppers (green,

sweet) Wash, remove seed pod, boil 3 minutes. Pack. 120 35 35 10

Peppers (Pimiento) (Place in moderate oven 6 to 8 minutes or 12 to 15 minutes in boil- i

ing water. Peel, stem, cut out seeds, flatten. Pack. 40 10 10 5
Potatoes, Irish Wash and scrape small, new potatoes. Pack. Add boiling water. 180 40 40 10
Pumpkin Cut in pieces. Peel. Steam, boil or bake tender, Pack. 180 60 80 10
Rutabagas Wash, peel, slice or cube, boil 5 minutes. Pack. ¢ | H‘Rs) 90 35 35 10
Sauerkraut After curing, pack, add kraut juice or weak brine. © % 15 B e e
Soybeans Shell, bring to boil. Pack loosely to within 1 inch of top of jar. 210 80 80 10
Spinach Wash thoroughly. Steam or boil to wilt. Pack loosely. 180 45 70 10
Squash (Summer, BHR"SJ

Acorn or Zucchini) |Cut in uniform pieces. Bring to boil. Pack. 180 30 40 10
Squash (Crookneck,

Hubbard or Banana) [Cut in pieces. Peel. Steam, boil or bake tender. Pack. 180 60 80 10
Sweet Potatoes (Dry) Wash, boil or steam 20 minutes, remove skins. Pack. 180 65 95 10
Sweet Potatoes (Wet) Wash, boil or steam 20 minutes, remove skins. Pack. Add liquid. 180 55 90 10
Tomatoes (See under Fruits.)
Tomato Juice /| Wash, peel, cut in pieces. Simmer until soft, press thru fine sieve.
- V' [Bring to boil. Pour to within Y4 inch of top of jar. v~ 10 % s 28
Unusual Foods See individual recipes, page 39.
Vegetable Prepare vegetables, boil separately or combine. Pack, Process length
Mixtures of time necessary for vegetable requiring longest processing. ) Bl = Lo
' - y . ‘ . g&ix}iggth Pressure Cooker
— - ’ ’ Minutes Minutes Pounds
Asparagus Use tough part, boil. Press through sieve, pour into jars. 180 40 10
Clam or Fish Mix ingredients. Boil ten minutes, Pack into jars. 240 90 10

Chowder
Pea Soup Boil peas until soft, press thru sieve. Pour into jars. 180 60 10
Soup Stock Cover bones and trimmings with water, Season. Cook 2 hours.

Remove bones. Pour into jars. 180 45 10
Tomato Soup Mix vegetables. Cook tender; sieve. Add flour and butter; bring to
boil; pour into jars. 15 b ok
Vegetable Soup Use any vegetable combinations. Boil 10-15 minutes. Pack into jars.
Mixtures Process time necessa y for vegetable requiring longest processin
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% In packing fruits for Hot or Cold Pack can-
ning, the FRUIT should be packed to WITHIN
Y2 INCH OF THE TOP OF THE JAR. If using
syrup and fruit is packed cold, fill with syrup to
within 112 inches of top of jar, or 5 inch of
top of jar when fruit is packed hot. If using
water or fruit juice, fill to within V2 inch of
top of jar.

CANNING FRUIT WITHOUT SUGAR—AII fruit and
fruit juices can be successfully canned in KERR Jars
without sugar, but the addition of syrup at the time
of canning helps to develop and improve the flavor
of the fruit. The sugar is used only to sweeten the
food and does not keep it from spoiling. Precooking
the fruit before packing will draw some of the juice
out of the fruit and less suga: will be required to
sweeten it. All fruits may be canned without sugar
by simply filling the jar to within 1% inch of the top
with the juice of the fruit or water, then processing.
Process unsweetened fruits same as sweetened ones.

CANNING FOR SUGAR FREE DIET: Preheat fruits
over low heat in small amount of water. Pack fruits
and cover with juice from precooking kettle. Process
according to time table.

If fruits are packed raw, fill the jar to within 15
inch of top with water or fruit juice. To obtain fruit
juice, crush thoroughly ripe fruit (pieces or culls that
are good but not suitable for canning) and bring to
boil over low heat. Strain through clean cloth. Process
jars with water or fruit juice same time as given for
fruits packed with syrup.

* ) HOW TO MAKE SYRUP ]

THE sweetness desired in the finished product should
govern the syrup used.

Boil sugar and water together until sugar is dis-
solved. Juice of the fruit may be used in place of
water.

Sugar Water  Used For

(cups) (cups)

Thin 1 3 Small, soft fruits.
Medium 1 2 Peaches, apples, pears,
sour berries.
< Heavy 1 1 All sour fruits or those

to be extra sweet.

HOW TO MAKE SYRUP FROM WHITE CORN
SYRUP OR HONEY FOR CANNING

TO MAKE syrup for canning from white corn syrup
or honey, replace 15 of the sugar in the preceding
syrup table with the corn syrup or honey.

The amount of white corn syrup or honey may be
increased and the sugar proportionally decreased,
but when more than one-half the sugar is replaced
with white corn syrup or when more than one-fourth
the sugar is replaced with honey, some change in
flavor of the finished product is usually noticeable.

APPLES (HOT PACK)

SELECT uniform apples, wash, pare and core. Cut
into desired size. If peeled fruit is to stand several
minutes before packing, drop it into slightly salted
water to prevent discoloration. Drain. Boil three to .
five minutes, in a medium syrup. Pack into clean
KERR Jars and fill to within 15 inch of top of jar
with syrup®Put on cap, screwing the band tight.
Process according to time table, page 8.

APPLES (RED CINNAMON) (HOT PACK)

SELECT firm apples that will not mush in processing.
Prepare a thin or medium syrup. Flavor the syrup
with cinnamon according to taste and add enough
pure red vegetable coloring to give desired shade to
apples. Peel apples, leave whole or quarter, boil 3
to 5 minutes in the syrup. Pack into clean KERR Jars
and fill to within V5 inch of top of jar with syrup in
which apples were precooked. Puton cap, screwing the
band tight. Process according to time table, page 8.

APPLES (BAKED) (HOT PACK)

SELECT sound baking apples. Wash, core and bake
with a little water in moderate oven until 14 done.
While apples are baking, prepare a thin or medium
syrup. Pack hot apples into clean KERR Jars. Fill to
within 1% inch of top of jar with boiling syrup.
Process according to time table, page 8, for apples.

APPLE SAUCE (HOT PACK)

3 pounds green apples 2 cups water 1Y cups sugar
WASH apples. Quarter, core and remove all bruised
or decayed parts. If fruit is to stand several minutes
before cooking, drop into slightly salted water to
prevent discoloration. Drain. Add water and cook
until soft. Press through sieve or colander to remove
skins. Add sugar and bring to a boil. Pack while
boiling hot into clean KERR Jars to within 14 inch
of top of jar. Put on cap, screwing the band tight.
Process 25 minutes in boiling water bath.

APRICOTS (COLD PACK)

SELECT firm, ripe fruit; peel if desired, halve and
pit. If peeled fruit is to stand several minutes before
packing, drop it into slightly salted water to prevent
discoloration. Drain. Pack into clean KERR Jars; fill
to within 1% inches of top of jar with medium
syrup. Put on cap, screwing the band tight. Process
according to time table, page 8.
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GRAPES (COLD PACK)

PREPARE grapes and pack tightly into clean KERR
Jars without crushing. Fill to within 114 inches of
top of jar with medium syrup. Put on cap, screwing
the band tight. Process according to time table,
page 8. =

GRAPES (SPICED SEEDLESS)

V4 cup vinegar

12 cup water One inch piece of stick cinnamon

Y8 cup sugar 1 pint grapes (removed from stems)
MAKE a syrup of the vinegar, water, sugar and
spices. Bring to the boiling point and add the grapes
which have been thoroughly washed. Simmer 5 min-
utes. Pack grapes and syrup into clean KERR Jars to
within 15 inch of top of jar. Put on cap, screwing the
band tight. Process 10 minutes in water bath,

3 whole cloves

HUCKLEBERRIES or LOGANBERRIES

SEE recipe for Berries.

NECTARINES (COLD PACK)

SELECT firm fruit, not too ripe. Wash but do. not
peel. Nectarines may be canned whole or in halves,
For halves, remove stone and, if they are to stand
several minutes before packing, drop into slightly
salted water to prevent discoloration. Drain before
packing. Pack the whole or halved fruit into clean
KERR Jars. Fill to within 1% inches of top of jar
with medium syrup. Put on cap, screwing the band
tight. Process according to time table for peaches,
page 8.

PEACHES (COLD PACK)

SELECT ripe firm peaches, remove peel and pits. If
peeled fruit is to stand several minutes before pack-
ing, drop it into slightly salted water to prevent dis-
coloration. Drain. Pack, halved or sliced, into clean
KERR Jars. Fill to within 1% inches of top of jar
with medium syrup. Put on cap, screwing the band
tight. Process according to time table, page 8.
Peaches may be canned without removing peel.
Wash thoroughly, halve, pack and add syrup. Proc-
ess same as peeled peaches.

PEACHES (HOT PACK)

SELECT ripe firm peaches, remove peel and pits. If
peeled fruit is to stand several minutes before pack-
ing, drop it into slightly salted water to prevent dis-
coloration. Drain. Drop into a boiling medium
syrup. Boil for 3 minutes. Pack into clean KERR Jars
and fill to within 14 inch of top of jar with the
syrup. Put on cap, screwing band tight. Process ac-
cording to time table, page 8.

PEARS (HOT PACK)

PARE, core and, if peeled fruit is to stand several
minutes before packing, drop into slightly salted
water to prevent discoloration. Drain and boil 3

to 5 minutes in thin or medium syrup. Pack into
clean KERR Jars. If desired, add one teaspoon lemon
juice to each quart jar. Fill with syrup to within 1%
inch of top of jar. Put on cap, screwing the band
tight. Process according to time table, page 8. If
pears are ripe enough to be quite soft, they may be
packed without the 3 to 5 minutes boiling and then
processed.

PEARS—CREME DE MENTHE
(OR MINT PEARS)

PREPARE, boil and pack as above. To each quart
jar add 1% teaspoon mint extract and enough pure
green fruit coloring to give desired shade. Put on
cap, screwing the band tight. Process according to
time table, page 8.

PINEAPPLE (SLICED) (HOT PACK)

SLICE pineapple, peel, remove eyes and core. Boil
in medium syrup 5 to 10 minutes. Then pack into
clean KERR Jars and fill to within 14 inch of top of
jar with syrup. Put on cap, screwing the band tight.
Process according to time table, page 8.

PLUMS (COLD PACK)

SELECT plums not too ripe; wash and prick the skin
with needle to prevent bursting. Pack into clean
KERR Jars and fill to within 115 inches of top of
jar with medium or heavy syrup. Put on cap, screw-
ing the band tight. Process according to time table,
page 8.

RASPBERRIES
SEE recipe for Berties.

RHUBARB (BAKED) (HOT PACK)

WASH and cut into 1 inch lengths without removing
the skin. Place in baking dish and add 1 cup sugar
to each quart of thubarb. Cover dish and bake until
tender. Pack hot rhubarb and syrup which has
formed, into clean KERR Jars, to within 14 inch of
top of jar. Put on cap, screwing the band tight. Proc-
ess in water bath 5 minutes. :

RHUBARB (OPEN KETTLE)

WASH; cut in convenient lengths without removing
the skin. Boil in medium or heavy syrup until tender.
Pack boiling hot into sterilized KERR Jars to within
1% inch of top of jar and seal.

STRAWBERRIES (will not float)

Y2 pound (1 cup) sugar 2 pounds strawberries (6 heap-
V2 cup strawberry juice  ing cups after stemming)
BOIL together sugar and strawberry juice. This juice
may be obtained by crushing and heating some of
the culls or overripe 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 KERR Jars, filling to within 14 inch
of top of jar. Put on cap, screwing the band tight.

Process in water bath for 15 minutes.
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BERRIES (COLD PACK)

(All berties except Strawberries) — Wash berries
and pick over carefully. Pack into clean KERR Jars.
Fill to within 11% inches of top of jar with light or
medium syrup. Put on cap, screwing the band tight.
Process according to time table, page 8.

BLUEBERRIES or BOYSEN BERRIES

FoLLOw above recipe for berries.

CHERRIES, RED SOUR (OPEN KETTLE)

WASH, stem, pit if desired. Place in boiling medium
syrup and boil 20 minutes. Pack boiling hot into
sterilized KERR Jars to within Y5 inch of top of jar,
and seal.

CHERRIES, ALL VARIETIES (COLD PACK)

WaAsH, stem, pit if desired. Pack into clean KERR
Jars, fill to within 114 inches of top of jar with
medium or heavy syrup, depending on the sweetness
of the cherries. Put on cap, screwing the band tight.

Process according to time table, page 8.

'MOCK CHERRIES (COLD PACK)

WASH and stem Thompson Seedless Grapes. Pack
into clean KERR Jars. Fill to within 114 inches of
top of jar with cherry juice left over from canning.
Or make a thin syrup and add small amount of fruit
coloring to give desired shade. Put on cap, screwing
the band tight. Process according to time table for
Grapes, page 8.

CRANBERRIES (HOT PACK)

WASH and remove stems from cranberries. Drop
into a boiling heavy syrup. Boil 3 minutes, Pack into
clezan KERR ‘Jars, to within 1% inch of top of jar.
Put on cap, screwing the band tight. Process accord-
ing to time table, page 8.

CRANBERRY SAUCE

1 quart cranberries

1 cup water
PICK over and wash berries, add water and cook un-
til berries are soft. Press through fine sieve, add
sugar and boil another 5 minutes, Pour into clean
KERR Jars to within 15 inch of top of jar. Put on
cap, screwing band tight. Process according to time
table, page 8.

2 cups sugar

CURRANTS (COLD PACK)

WASH, stem. Pack into clean KERR Jars, fill to
within 115 inches of top of jar with medium syrup.
Put on cap, screwing the band tight. Process accord-
ing to time table, page 8.
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DRIED PRUNES, RAISINS, APRICOTS
OR PEACHES—CANNED

WASH fruit to remove any dirt or grit. Cover with
cold water and soak for several hours or overnight.
Boil the fruit for 10 minutes in the water in which
it was soaked. As a rule, the dried fruits are suffi-
ciently sweet, but if a sweeter product is desired,
add sugar to suit the taste, during the 10 minutes
boiling. Pack the hot frujt and the liquid into clean
KERR Jars to within V% inch of the top of jar. Put
o cap, screwing band tight. Process in water bath
for 15 minutes.

FIGS (FRESH) (HOT PACK)

FI1GS should not be too ripe. Leave on the stems,
Wash thoroughly. Cover with fresh water and boil
for 2 minutes. Drain and use this water to make 3
thin syrup. Boil figs 5 minutes in syrup. Pack into
clean KERR Jars, filling to within Y5 inch of top of
jar. Put on cap, screwing the band tight. Process
according to time table, page 8. If a sweeter product
is desired make a heavy syrup with water and sugar
and combine equal parts of the heavy syrup with
corn syrup. Add a few slices of lemon to the syrup
and boil the figs for 5 minutes before packing them
into the jars, Adjust jar cap and process.

FROZEN FRUITS—CANNED

OCCASIONALLY it may be economical to purchase
frozen fruits in large packages and can them. Such
fruits as cherries, sliced or quartered apples and firm
peach slices will can quite satisfactorily. Do not
allow frozen fruit to completely thaw but let the
container of fruit stand at room temperature just
long enough to thaw sufficiently to permit it to be
broken or separated into bieces that can be placed
in a pan or kettle, Bring the frozen fruit to a good
boil. Pack the fruit and juice (which is syrup) into
clean KERR Jars, filling to within 1% inch of the
top of jar. If there is not enough syrup to cover the
fruit after it is packed into the jars, add a hot medj-
um syrup to fill jars to within 15 inch of top of jar.
Put on cap, screwing band tight. Process according
to time given in time table, page 8, for the kind of
fruit being canned. ; :

FRUIT SALAD (COLD PACK)

COMBINATION of all kinds of raw fruits, pack cold
into clean- KERR Jars, fill with medium syrup to
within 114 inches of top of jar. Put on cap, screwing
the band tight. Process length of time necessary for
fruit requiring longest Processing.

GOOSEBERRIES
FOLLOW recipe for berries,

GRAPEFRUIT (COLD PACK)

HALVE grapefruit; take out center meats. Be careful
o remove all white pulp. To prevent discoloration
do not allow peeled grapefruit to stand any length of
time before canning. Pack solidly into clean KERR
Jars to within 15 inch of top of jar. Add no liquid.
Put on cap, screwing the band tight. Process in water
bath 20 minutes; or in pressure cooker 10 minutes
at 5 pounds.

i o -

S



GRAPES (COLD PACK)

PREPARE grapes and pack tightly into clean KERR
Jars without crushing. Fill to within 114 inches of
top of jar with medium syrup. Put on cap, screwing
the band tight. Process according to time table,
page 8. 2

GRAPES (SPICED SEEDLESS)

Y4 cup vinegar 3 whole cloves

Y2 cup water One inch piece of stick cinnamon

18 cup sugar 1 pint grapes (removed from stems)
MAKE a syrup of the vinegar, water, sugar and
spices. Bring to the boiling point and add the grapes
which have been thoroughly washed. Simmer 5 min-
utes. Pack grapes and syrup into clean KERR Jars to
within 15 inch of top of jar. Put on cap, screwing the
band tight. Process 10 minutes in water bath.

HUCKLEBERRIES or LOGANBERRIES

SEE recipe for Berries.

NECTARINES (COLD PACK)

SELECT firm fruit, not too ripe. Wash but do.not
peel. Nectarines may be canned whole or in halves.
For halves, remove stone and, if they are to stand
several minutes before packing, drop into slightly
salted water to prevent discoloration. Drain before
packing. Pack the whole or halved fruit into clean
KERR Jars. Fill to within 114 inches of top of jar
with medium syrup. Put on cap, screwing the band
tight. Process according to time table for peaches,
page 8.

PEACHES (COLD PACK)

SELECT ripe firm peaches, remove peel and pits. If
peeled fruit is to stand several minutes before pack-
ing, drop it into slightly salted water to prevent dis-
coloration. Drain. Pack, halved or sliced, into clean
KERR Jars. Fill to within 115 inches of top of jar
with medium syrup. Put on cap, screwing the band
tight. Process according to time table, page 8.
Peaches may be canned without removing peel.
Wash thoroughly, halve, pack and add syrup. Proc-
ess same as peeled peaches.

PEACHES (HOT PACK)

SELECT ripe firm peaches, remove peel and pits. If
peeled fruit is to stand several minutes before pack-
ing, drop it into slightly salted water to prevent dis-
coloration. Drain. Drop into a boiling medium
syrup. Boil for 3 minutes. Pack into clean KERR Jars
and fill to within 1% inch of top of jar with the
sysup. Put on cap, screwing band tight. Process ac-
cording to time table, page 8.

PEARS (HOT PACK)

PARE, core and, if peeled fruit is to stand several
minutes before packing, drop into slightly salted
water to prevent discoloration. Drain and boil 3

to 5 minutes in thin or medium syrup. Pack into
clean KERR Jars. If desired, add one teaspoon lemon
juice to each quart jar. Fill with syrup to within 1%
inch of top of jar. Put on cap, screwing the band
tight. Process according to time table, page 8. If
bears are ripe enough to be quite soft, they may be
packed without the 3 to 5 minutes boiling and then
processed.

PEARS—CREME DE MENTHE
(OR MINT PEARS)

PREPARE, boil and pack as above. To each quart
jar add V% teaspoon mint extract and enough pure
green fruit coloring to give desired shade. Put on
cap, sctewing the band tight. Process according to
time table, page 8.

PINEAPPLE (SLICED) (HOT PACK)

SLICE pineapple, peel, remove eyes and core. Boil
in medium syrup 5 to 10 minutes. Then pack into
clean KERR Jars and fill to within 15 inch of top of
jar with syrup. Put on cap, screwing the band tight.
Process according to time table, page 8.

PLUMS (COLD PACK)

SELECT plums not too ripe; wash and prick the skin
with needle to prevent bursting. Pack into clean
KERR Jars and fill to within 114 inches of top of
jar with medium or heavy syrup. Put on cap, screw-
ing the band tight. Process according to time table,
page 8.

RASPBERRIES

SEE recipe for Berties.

RHUBARB (BAKED) (HOT PACK)

WASH and cut into 1 inch lengths without removing
the skin. Place in baking dish and add 1 cup sugar
to each quart of rhubarb. Cover dish and bake until
tender. Pack hot rhubarb and syrup which has
formed, into clean KERR Jars, to within L5 inch of
top of jar. Put on cap, screwing the band ‘tight. Proc-
ess in water bath 5 minutes. :

RHUBARB (OPEN KETTLE)

WASH; cut in convenient lengths without removing
the skin. Boil in medium or heavy syrup until tender.
Pack boiling hot into sterilized KERR Jars to within
Y5 inch of top of jar and seal.

STRAWBERRIES (will not float)

Y pound (1 cup) sugar 2 pounds strawberries (6 heap-
Y2 cup strawberry juice ing cups after stemming)
BOIL together sugar and strawberry juice. This juice
may be obtained by crushing and heating some of
the culls or overripe 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 KERR Jars, filling to within 14 inch
of top of jar. Put on cap, screwing the band tight.

Process in water bath for 15 minutes.
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FRUIT

WICEeH

% Fruit juices add variety to the winter diet
and are a rich source of vitamins. Fruit juices
should form an important part of our canning
because of their many uses for desserts and
drinks.

APPLE CIDER

USE fresh cider that is made from sound sweet
apples. Pour the cider into a kettle and heat steam-
ing hot (do not boil), skim. Pour into clean KERR

Page 14

Jars to within 1% inch of top of jar. Put on cap,
screwing the band tight. Process according to time
table for fruit juices, page 8.

APRICOT NECTAR

SELECT sound, ripe fruit. Wash fruit well. Crush,
and for each pound (3 cups, sliced) of apricots add
2 cups of water. Heat slowly to simmering point.
Press through colander, then through fine sieve.
Bring the juice to simmering point and add 2 cups
sugar for each pound fresh apricots used. Stir until
sugar is well dissolved. Pour into clean KERR Jars
to within V4 inch of top of jar. Put on cap, screwing
the band tight. Process according to time table for
fruit juices, page 8.
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BLACKBERRY CORDIAL

SELECT large ripe blackberries. Mash and strain
through coarse cheesecloth without heating them.
To every quart of juice add 2 cups of sugar. Tie in
thick muslin bag 41% teaspoons of grated nutmeg,
1 tablespoon whole cinnamon, 1 tablespoon whole
cloves and 1 small piece of mace. Boil juice and
spices slowly for 25 minutes. Remove spice bag and
stir in 4 tablespoons vanilla extract. Pour into ster-
ilized KERR Jars to within 1% inch of top of jar,
and seal.

CRANBERRY JUICE

Bo1L 4 cups cranberries in 4 cups water for about
15 minutes. Strain juice through cheesecloth bag.
Do not squeeze bag. Put juice in kettle, add 24 cup
sugar, stir well and bring to boiling point. Pour
into clean KERR Jars to within 1% inch of top of jar.
Put on cap, screwing the band tight. Process accord-
ing to time table for fruit juices, page 8.

FRUIT JUICES (LEFT FROM CANNING)

ALL kinds of fruit juices may be preserved by pour-
ing the boiling hot surplus juice left over from your
regular canning into clean KERR Jars to within 14
inch of top of jar. Put on cap, screwing the band
tight. Process according to time table, page 8. (These
juices form excellent beverages combined with
lemon or orange juice.)

FRUIT JUICES

THE juices of such fruits as blackberries, cherries,
currants, elderberries, raspbetries and strawberries
may be canned. The flavor of these juices is better if
the fruits are cooked and the juice pressed out. Select
sound, ripe fruit. Crush, add small amount of water,
and heat slowly to simmering point. Strain through
a double thickness of cheesecloth. The addition of
sugar will give a better flavor. If desired, add 1 cup
of sugar to one gallon of juice. Bring juice to sim-
mering point and pour into clean KERR Jars, to
within 15 inch of top of jar. Put on cap, screwing the
band tight. Process according to time table, page 8.

FRUIT SYRUPS

SAME as fruit juices except that there must be at
least as much sugar as fruit juice.

GRAPE JUICE

WASH sound ripe grapes. Cover them with water
and heat slowly to simmering. Do not boil. Cook
slowly until the fruit is very soft, then strain through
a bag and add 1% cup of sugar to each quart of the
juice. Pour into clean KERR Jars to within 1% inch
of top of jar. Put on cap, screwing the band tight.
Process according to time table for fruit juices, page
8. If only enough water is added to start the grapes
to cooking and the sugar omitted from this recipe,
the juice may be used to make grape jelly when jars
are opened.

QUICK GRAPE JUICE

WASH one cup grapes, put into clean KERR quart
jar, add 1% cup sugar, fill to within L5 inch of top
of jar with boiling water. Put on ca , screwing the
band tight. Process according to time table for fruit
juices, page 8.

GRAPEFRUIT JUICE

TO OBTAIN good quality in the canned juice, use
only freshly picked, tree-ripened fruit. Ream the
juice from the fruit by using a cone shaped juice
extractor. This will help to keep rag, cell tissue and
oil out of the juice. These will affect the color and
flavor of the canned juice. After extraction, the juice
must not be allowed to stand exposed to the air. The
entire procedure from extraction of the juice to
processing must be carried on without delay.

Wash the grapefruit, cut in half and extract the
juice. Strain out seed and coarse pulp. Work rapidly
to avoid exposure to air. Pour into clean KERR Jars
to within 15 inch of top of jar. Put on cap, screwing
the band tight. Process in water bath for 20 minutes
at simmering temperature.

PEACH NECTAR

SELECT sound, ripe fruit. Peel and crush. Combine
4 cups of fruit with 4 cups of water and heat slowly
to simmering. Press through colander, then through
fine sieve. To each cup of the fruit pulp and juice,
add V5 cup of sugar. Bring to simmering tempera-
ture. Stir until sugar is well dissolved. Pour into
clean KERR Jars to within 1% inch of top of jar. Put
on cap, screwing the band tight. Process according to
time table for fruit juices, page 8.

PEAR NECTAR

SELECT sound, ripe fruit. Peel and core. Crush pears
and combine 4 cups of fruit with 3 cups water. Heat
slowly to simmering and press through colander,
then through fine sieve. To each 2 cups of fruit pulp
add 34 cup of sugar and juice of 14 lemon, bring to
simmering temperature. Pour into clean KERR Jars
to within 1% inch of top of jar. Put on cap, screwing
the band tight. Process according to time table for
fruit juices, page 8.

PINEAPPLE JUICE

REMOVE peel from 1 large pineapple, grind, put into
kettle with water to barely cover and boil rapidly 10
minutes. Strain juice through cheesecloth bag. Pour
juice into clean KERR Jars to within 1% inch of top
of jar. Put on cap, screwing the band tight. Process
according to time table for fruit juices, page 8.

TOMATO JUICE

SELECT firm, ripe tomatoes. Wash, scald, peel and
drain. Cut in sections. Simmer until softened. Stir
occasionally to prevent burning. Put through sieve
fine enough to remove seeds. Bring juice to boiling
and pour immediately into clean KERR Jars, filling
to within V4 inch of top of jar. Put on cap, screwing
the band tight. Process in water bath, 10 minutes.

Page 15

///

Ny



A PRESSURE COOKER is recommended for processing
low-acid foods as it gives a greater degree of safety.

NOTE: All vegetables except tomatoes, also all meats,
poultry and fish canned at home must be boiled in an
open vessel 10 to 15 minutes before tasting or using.

TO PRECOOK VEGETABLES, cover them with boiling
water and BOIL for time suggested in recipe.

IN FILLING JARS pack the product to not more than
Y4 inch from top of jar. (Exception: Corn, peas, lima
beans and such products should be packed only to
within 1 inch of top of jar.) For all packs, add water
in which vegetables were precooked or boiling water
to within 2 inch of top of jar.

* A SALT AND § may be used to sea-
= on such vegetables as corn, peas, beets and tomatoes,
if desired. This is made by mixing 2 parts sugar to 1
part salt and adding 2 teaspoons of the mixture to
each quart jar.

—— -

ASPARAGUS
| REMOVE scales from stalk. Wash thoroughly to re-
move all soil. Cut in jar lengths. Tie in bundles, place
tips up in boiling water to cover lower tough por-
tions. Cover vessel tightly. Boil 3 minutes. Drain,
§ - pack into clean pint KERR Jars, tips up. Add 14 tea-
§ : spoon salt to each jar if desired, fill jar to within 14
i . inch of top of jar with water in which vegetable was
‘ 4 precooked or boiling water. Put on cap, screwing the
band tight. Process according to time table, page 9.

BAKED BEANS

2 cups navy beans 12 tablespoons catsup

V4 pound salt pork 4 tablespoons brown sugar
2 teaspoons salt 1 large onion
2 tablespoons molasses
3 teaspoons prepared mustard
2 cups boiling water (from beans in cooking)
[ | W ASH beans thoroughly. Cover with cold water and
soak overnight. Boil in same water until beans are
about 15 done (about 45 minutes). Drain the
beans, saving the water. Slice the pork in the bottom
of baking dish. Add the salt, molasses, mustard, cat-
i sup, sugar, and onion (cut fine). Mix bean water with
| enough boiling water to make 414 cups. Add beans
‘ ‘and liquid to mixtute in baking dish, mixing well.
Bake in hot oven (450 ° F.) for one hour. Pack while
hot into clean KERR Jars, filling to within 1 inch
of top of jar. Put on cap, screwing the band tight.
: Process in pressure cooker for 60 minutes at 10

» pounds or in water bath for 3 hours.

BEANS (LIMA)

W ASH, shell and place in pan with boiling water to
cover. Bring to boil. Keep at boiling temperature.
Pack loosely into clean KERR Jars to within 1 inch
of top of jar. Add V5 teaspoon of salt to each pint
jar if desired, fill to within 15 inch of top of jar
with water in which vegetable was precooked or
boiling water. Put on cap, screwing the band tight.
Process according to time table, page 9.
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BEANS (STRING)

W ASH, string and cut in convenient lengths or leave
whole. Boil for 5 minutes. Pack into clean KERR
Jars to within V% inch of top of jar. Add 1 teaspoon
salt to each quart jar if desired, fill to within 14
inch of top of jar with water in which vegetable was
precooked or boiling water. Put on cap, screwing the

| band tight. Process according to time table, page 9.
W(itsp. 59/74 sug EETS

| USE small uniform beets. Wash carefully; leave roots
| and stems long. Boil 15 minutes, plunge into cold
| water, remove skins. Pack into clean KE&R Jars,

"Add 2 teaspoons of salt and sugar mixture to each
j desired. Fill to within 1% inch of top of
\jar with boiling water. Put on cap, screwing the
llband tight. Process according to time table, page 9.

BLACK-EYED OR FIELD PEAS

1 FOLLOW recipe for lima beans.

BROCCOLI

REMOVE the largest leaves, or stems. Wash through
several waters, then boil 4 minutes. Pack into clean
KERR Jars. Add 1 teaspoon of salt to each quart jat
if desired, fill to within 14 inch of top of jar with
water in which vegetable was precooked or boiling
water. Put on cap, screwing the band tight. Process
according to time table, page 9.

BRUSSELS SPROUTS

FoLLOW recipe for cabbage.

CABBAGE

W ASH, remove outside leaves. Cut into desired size
pieces and boil for 5 minutes. Pack into clean KERR
Jars. Add 1 teaspoon of salt to each quart jar if de-
sited and fill to within 15 inch of top of jar with
water in which vegetable was precooked or boiling
water. Put on cap, screwing the band tight. Process
according to time table, page 9.

CARROTS

GRADE for size and color. Wash thoroughly. Scrape
or pare to remove skins. Slice or dice. Bring to boil
Keep at boiling temperature. Pack into clean KERR
Jars. Add 1 teaspoon salt to each quart jar if desired.
Fill to within 15 inch of top of jar with water in
which vegetable was precooked or boiling water. Put
on cap, screwing the band tight. Process according
to time table, page 9. '

CAULIFLOWER
REMOVE all outside green leaves. Wash and break
the head into small or medium-size flowerets. Soak
for 20 minutes in brine made with 1 tablespoon salt
to 1 quart of cold water. This will draw out small
insects. Rinse well in clear water. Boil 4 minutes.
Pack into clean KERR Jars. Add 1 teaspoon salt to
each quart jar if desired and fill to within 15 inch
of top of jar with water in which vegetable was pre-
cooked or boiling water. Put on cap, screwing the
band tight. Process according to time table, page 9.
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CORN w

USE only absolutely fresh corn that is tender and
juicy. Shuck corn and remove silks. Cut out any dam-
aged spots. Wash the ears with vegetable brush. Cut
corn from cob, place in pan with enough boiling
water to cover. Bring to boil. Keep at boiling tem-
perature. Pack loosely to within 1 inch of top into
clean KERR Jars and fill with water in which veg-
etable was precooked or boiling water to within 1%
inch of top of jar. Add 1 teaspoon of salt and sugar
mixture to each pint jar if desired. Put on cap, screw-
ing the band tight. Process according to time table,
page 9. Corn may be canned on the cob by following

- .this recipe. The flavor of the corn on the cob will be

improved if no liquid is added to the jar. Jars with-
out liquid must be processed in the pressure cooker.

-GREENS — ALL KINDS

FoLLOW recipe for spinach.

HOMINY

PuT hominy into kettle and boil 3 minutes. Pack
into clean KERR Jars. Add 1 teaspoon of salt to
each quart jar if desired. Fill to within V5 inch of
top of jar with water in which vegetable was pre-
cooked or boiling water. Put on. cap, sctewing the
band tight. Process according to time table, page 9.

MUSHROOMS

WASH; leave small ones whole, cut large ones and
boil 3 minutes. Pack into clean KERR Jars. Fill to
within V4 inch of top of jar with water in which
vegetable was precooked or boiling water. Add 1
teaspoon of salt to each quart jar if desired. Put on
cap, screwing the band tight. Process according to
time table, page 9.

OKRA

SELECT young tender pods, wash well and remove
stem end without cutting seed sections, boil 1 min-
ute. Drain thoroughly and pack quickly into clean
KERR Jars. Add 1 teaspoon of salt to each quart
jar if desired and fill to within 1% inch of top of jar
with boiling water. Put on cap, screwing the band
tight. Process according to time table, page 9.

OKRA AND TOMATOES

WASH, peel, and cut tomatoes into small pieces.
Wash okra well and remove stem ends. Slice okra or
leave whole and add to tomatoes. Place on low heat
and boil mixture 3 minutes. Pack into clean KERR
Jars to within 14 inch of top of jar. Add 1 teaspoon
salt to each quart jar if desired. Put on cap, screwing
the band tight. Process according to time table for
okra, page 9.

PARSNIPS

GRADE for size. Wash thoroughly. Scrape or pare to
remove skin. Slice or dice, boil 5 minutes. Pack into
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clean KERR Jars. Fill to within 15 inch of top of
jar with water in which vegetable was precooked or
boiling water. Add 1 teaspoon of salt to each quart
jar if desired. Put on cap, screwing the band tight.
Process according to time table, page 9.

PEAS

USE only young tender, freshly gathered peas. Shell,
wash and sort according to size. Bring to boil. Keep
at boiling temperature. Pack loosely into clean KERR
Jars to within 1 inch of top of jar. Fill to within.15
inch of top of jar with water in which vegetable was
precooked or boiling water. Add 1 teaspoon.of salt
and sugar mixture to each pint jar if desired. Put on
cap, screwing the band tight. Process according to
time table, page 9.

PEPPERS

CAN the sweet bell pepper with the skin on. Remove
the seed pod. Boil 3 minutes and pack tightly into
clean KERR Jars. Fill to within V5 inch of top of
jar with water in which vegetable was precooked or
boiling water. Add 1 teaspoon of salt to each quart
jar if desired. Put on cap, screwing the band tight.
Process according to time table, page 9.

PIMIENTO PEPPERS

SELECT ripe, sound peppers that are free from
bruises. To remove the skins plunge the whole pep-
pers into boiling water 12 to 15 minutes, or place
them in a moderately hot oven for 6 to 8 minutes.
Then dip quickly into cold water; peel, stem and cut
out seeds, pack in flattened layers into clean pint
KERR Jars to within 15 inch of top of jar. Do not
add water or oil. Put on cap, screwing the band tight.
Process according to time table, page 9.

POTATOES, NEW IRISH

WASH and scrape small new Irish potatoes, being
sure to remove all trace of soil around the eyes. Pack
into clean KERR Jars to within 15 inch of top of
jar. Add one teaspoon salt to each quart jar if de-
sired. Fill jar to within 15 inch of top of jar with
boiling water. Put on cap, screwing the band tight.
Process according to time table, page 9.

PUMPKIN (FOR PIE FILLING)

CuT in medium-sized pieces. Remove peel. Steam,
boil or bake until tender. To steam or bake add no
water. When boiled add only enough water to cover.
Put through sieve to obtain desired texture. Spices
may be added if desired. Pack into clean KERR
Jars to within 15 inch of top of jar. Put on cap,
screwing the band tight. Process according to time
table, page 9.

RUTABAGAS
FOLLOW recipe for patsnips.



SALAD MIXTURES

A COMBINATION of such vegetables as peas, celery,
corn, carrots, etc., may be canned for salad. Prepare
each vegetable as for canning and cut into desired
size. Mix together, cover with boiling water and boil
for 5 minutes. Pack into clean KERR Jars. Add 1
teaspoon of salt to each quart jar if desired. Fill to
within V5 inch of top of jar with water in which
vegetables were precooked or boiling water. Put on
cap, screwing band tight. Process for time necessary
for vegetable requiring longest processing.

SALSIFY (OR OYSTER PLANT)
FoLLOW recipe for carrots.

SAUERKRAUT

USE good, sound heads of mature cabbage. 1 pound
of salt with 40 pounds of cabbage; 2 ounces (314
tablespoons) with 5 pounds cabbage. One pound
fills 1 pint glass jar.

Remove outside green and dirty leaves. Quarter
the head and slice off the core. Shred the cabbage
finely and put 5 pounds cabbage and 2 ounces of
salt into a large pan and mix with the hands. Pack
gently into the crock with a potato masher. Repeat
until crock is nearly full. Cover with a cloth, plate
and weight. During the curing process, kraut requires
daily attention. Remove scum as it forms and wash
and scald the cloth often to keep it free from scum
and mold. Fermentation will be complete in 10 to
12 days.

As soon as kraut is thoroughly cured, pack into
clean KERR Jars, adding enough of the kraut juice,
or a weak brine made by dissolving 2 tablespoons
salt to a quart of water, to fill jars to within V5 inch
of top of jar. Put on cap, screwing the band tight.
Process in water bath for 15 minutes.

SAUERKRAUT (MADE IN JARS)

SELECT, prepare and mix cabbage with salt as in
preceding recipe. Pack solidly into clean KERR Jars.
Fill with cold water to within 15 inch of top of jar.
Put on cap, screwing the band tight. This will fer-
ment for 3 ‘or 4 days. When fermentation ceases,
wash outside of jars, tighten screw bands if loose,
and store jars without processing. Kraut will be
ready for use in 4 to 6 weeks. If stored in cool place,
kraut will keep for many months.

SOYBEANS

GREEN soybeans of varieties suitable for table use
may be canned. Follow recipe for lima beans except
process soybeans in pressure cooker 80 minutes at
10 pounds or 210 minutes in water bath.

SPINACH—GREENS OF ALL KINDS

WASH carefully through several waters to remove
dirt and insects. Precook in live steam or place in
kettle with just the water clinging to the leaves after
the last washing and boil until wilted. Pack at once
into clean KERR Jars, being careful not to press too
tightly. Add 1 teaspoon salt to each quart jar if de-
sired and fill to within 1% inch of top of jar with
boiling water. Put on cap, screwing the band tight.
Process according to time table, page 9.

iSQUASH (ACORN, ZUCCHIN] OR ITALIAN
OR SUMMER)

W ASH, cut in uniform size pieces. Cover with water.
Bring to boil. Pack hot and fill to within 14 inch of
top of-jar with water in which vegetable was pre-
cooked or boiling water. Add 1 teaspoon salt to each
quart jar if desired. Put on cap, screwing the band
tight. Process according to time table, page 9.

SQUASH (CROOKNECK, HUBBARD OR
BANANA)

FOLLOW recipe for pumpkin, omitting spices.

SWEET POTATOES

WASH, boil or steam for 20 minutes, and remove
skins. Cut in medium-size pieces, or leave whole.
Pack into clean KERR Jars without the addition of
liquid, or if desired, fill to within 14 inch of top of
jar with water, medium or heavy syrup. Put on cap,
screwing the band tight. Process according to time
table, page 9. If covered with water or syrup follow
time given for wet pack.

SWISS CHARD

WASH carefully through several waters to remove
all grit and insects. Precook in live steam or place in
kettle with just the water clinging to the leaves after
the last washing and boil until thoroughly wilted.
Pack at once into clean KERR Jars, being careful not
to press too tightly. Add 1 teaspoon salt to each quart
jar if desired. Fill to within 1% inch of top of jar
with boiling water. Put on cap, screwing the band
tight. Process according to time table for Greens,

page 9. %
TOMATOES )

WASH tomatoes in clear water, then scald in boiling
water only long enough to remove peel (about 15
minute). Plunge into cold water. Peel, core, quarter
and pack into clean KERR Jars to within 1% inch of
top of jar. Add no water; press tomatoes down to
make own juice. Add 1 teaspoon salt to each quart
jar if desired. Put on cap, screwing the band tight.
Process according to time table, page 9.

TOMATOES (FOR SALAD)

WASH tomatoes in clear water, then scald in boiling
water only long enough to remove peel (about 15
minute). Plunge in cold water. Peel, core and pack

\

into clean KERR Jars. Add 1 teaspoon salt to each .

quart jar if desired. Fill to within 14 inch of top of
jar with tomato juice or water. Put on cap, screw-
ing the band tight. Process according to time table,
page 9.

TURNIPS
FoLLOW recipe for patsnips.

WALNUT OR PECAN MEATS (COLD PACK)

PUT nut meats into clean KERR Jars—Put on cap,
screwing the band tight. Process in oven. Use lowest
possible heat, 225 °, for 45 minutes any size jar.

Page 19






ellies

Y THIS TESTED METH

m.
C

(v}

PREPARING THE FRUIT

1. Select a mixture of slightly underripe and ripe
fruit and prepare it in small lots at a time.

2. Wash fruits thoroughly, discarding any spoiled

arts.

3. lC)Zut hard fruits, such as crab apples, quinces and
apples into pieces. Berries and currants may be
slightly crushed.

4. Add enough water to barely cover hard fruits
(about one pint water for each pound of fruit).
Currants, grapes and berries need only enough
water to start them cooking (about V4 cup water
for each quart of fruit). Boil until fruit is tender.

5. Pour the hot cooked fruit at once into a jelly bag
and let drip. When dripping has almost ceased,
press jelly bag. Re-strain juice through a fresh
jelly bag to make juice as clear as possible.

PECTIN

PECTIN is that substance in some fruits that when
heated and combined with fruit acid and sugar
causes the substance to congeal or “jell.” Not all
fruit contains this substance, but the homemaker
may extract the pectin from fruits that are known to
contain it, such as apples, plums, quinces, etc., and
combine it with other fruit juices and feel quite con-
fident that she can make jelly, or use Jelly Com-
pounds (commercially prepared pectin).

TO TEST JUICE FOR PECTIN

THE juice may be tested to determine whether it con-
tains sufficient pectin to make jelly. The amount of
pectin will indicate the amount of sugar to be used.
1. To one teaspoon of cooked juice, add one
teaspoon of grain alcohol and stir slowly. Wood
or denatured alcohol may be used but DO
NOT TASTE as the latter two are POISON.
(a) Juices rich in pectin will form a large

amount of bulky gelatinous material.
(b) Juices moderately rich in pectin will
form a few pieces of gelatinous material.
(¢) Juices poor in pectin will form small

flaky pieces of sediment.

2. Or mix 2 teaspoons sugar, 1 tablespoon Epsom
Salts, 2 tablespoons cooked fruit juice. Stir well

and let stand for 20 minutes. If mixture forms into
a semi-solid mass the juice contains sufficient pectin.

Pectin must be added to juices poor in pectin by
adding other juice which is high in pectin (see pectin
recipe, page 24) or commercial pectin may be used.

TO TEST FOR ACID
JUICES rich in pectin may lack acid to make good
jelly. No simple household method can be used ex-
cept tasting the juice for tartness. Lemon juice may
be added if necessary to give acid content.

ADDING THE SUGAR
THE amount of sugar to be added will be determined
by the pectin content of the juice.

The less pectin the less sugar used.

For juices rich in pectin use 34 cup of sugar to
1 cup of juice; for juices poor in pectin, add only
Y% cup of sugar to 1 cup of juice. The juice should
be boiling when the sugar is added. Cooking of jelly
should be done as rapidly as possible.

As a rule jellies and preserves made in small
quantities are more satisfactory. Work with not more
than 6 to 8 cups of juice at a time. Fruit juices may
be canned during summer and made into jellies as
wanted.

TESTING FOR THE JELLY POINT

D1ip a spoon or wooden paddle in syrup. As the boil-
ing mass nears the jellying point it will drop from
the side of spoon in two drops. When the drops run
together and slide off in a flake or sheet from the
side of the spoon, the jelly is finished and should be
removed from the heat at once.

Remove the foam from the jelly and nour at once
into sterilized KERR Jelly Glasses. The glasses
should be dry. Fill glasses with jelly only to within
14 inch of the top.

A candy or jelly thermometer may be used in
testing for the finished jelly. The temperature of the
boiling juice at the jellying point will be from 220 °
to 222 ° F. at sea level. At higher altitudes the tem-
perature will be lower.

SEALING WITH PARAFFIN
As SOON as the jelly has become firm it is ready to

seal. With a damp cloth remove any particles of the
jelly that may be on the glass above the surface of
the jelly. Melt paraffin in a pan over low heat until
it is quite hot. Pour a thin layer of the melted
paraffin over the jelly. Slightly rotate the glass as
soon as the paraffin is poured on so the paraffin will’
stick to the glass above the surface of the jelly. This
makes a good seal. Place the clean dry lid on the
jelly glass. Label and store jelly in a cool, dry place.

To make jelly with all white corn syrup or honey use 34 cup corn syrup or 1 cup honey to each cup fruit juice.
However, flavor of syrup or honey may be more pronounced than the fruit flavor. It is best to replace not more
than 12 the sugar with white corn syrup or honey by using one cup syrup or honey for each cup sugar omitted.

Proceed same as for jellies made with sugar.

% FRUIT AND COMBINATIONS OF FRUITS MAKING GOOD JELLY

Apple; Apple and Mint Currant and Apple

Grape and Apricot

Loganberry and Pineapple and Quince

Apple and Strawberry Currant and Apricot Grape and Orange Pineapple Plum
Apricot and Plum Currant and Pear Grapefruit Orange Plum and Raspberry
Blackberry Currant, Peach and = Grapefruit and Cherry Orange and Apple Quince
Crab Apple Pineapple _ Grapefruit and Roselle Orange and Pineapple Quince and Apple
Crab Apple and Cherry Fig: Fig and Lemon Lemon Orange and Plum Quince and Apricot
Crab Apple and Grape Lemon and Cherry Peach and Lemon Raspberry

Raspberry Grape, Muscadine = ‘Lemon and Raspberry Peach and Apple Raspberry and Currant
Currants, all kinds Grape and Apple Loganberry Peach and Quince Roselle
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% A good jelly is clear, sparkling and attrac-
tive in color. When removed from the glass it
should retain its shape and quiver. When cut
it should be tender, yet firm enough to retain
the angle of the cut. KERR Jelly Glasses are
made in two sizes and in plain and ornate
designs which make beautiful moulds.

APPLE JELLY

WASH sound apples, cut in eighths but do not peel,
remove cores. Or apple jelly may be made from part-
ings and cores of tart apples used in other canning:
Discard all faulty parts. Cover with water and cook
until fruit is quite done. Strain twice. Add 34 cup
sugar to 1 cup of boiling juice. Boil rapidly to jelly
stage. Pour into sterilized KERR Jelly Glasses.

BLACKBERRY JELLY

RECIPE NO. 1
If this recipe is not followed
exactly, failure will result.
PUT 1 quart of freshly gathered and slightly undet-
ripe whole berries in pan with no sugar or water—
cook until done. Take off stove and strain and meas-
ure, then put juice back on stove and bring to a boil.
Add 15 cups of sugar to each cup of juice. Take off
heat immediately and stir until sugar is dissolved.
Pour into sterilized KERR Jelly Glasses.
RECIPE NO. 2
SAME as grape jelly but not necessary for juice to
stand overnight.

CRAB APPLE JELLY

SELECT sound crab apples. Wash and remove blos-
som end. Cut into quarters without peeling. Bately
cover with water and boil until fruit is tender. Strain
juice through jelly bag. Measure and bring juice to
boiling point. Add 34 cup of sugar for each cup of
juice and boil rapidly to jelly stage. Pour into steril-
ized KERR Jelly Glasses.

CRAB APPLE AND RHUBARB JELLY

2 cups crab apple juice

2 cups rhubarb juice
WASH and remove blossom end from' crab apples.
Cut into quarters without peeling. Barely cover with
water. Boil fruit until tender. Strain juice through
jelly bag. Wash rhubarb and cut into 1 inch pieces.
Add small amount of water to start rhubarb cooking;
boil until tender. Strain juice through jelly bag. Mix
with the crab apple juice. Measure and bring juice
to boiling point. Add sugar. Boil rapidly to jelly
stage. Pour into sterilized KERR Jelly Glasses.

CURRANT JELLY (SPICED)

5 pounds currants 1 tablespoon whole cloves
4 tablespoons stick cinnamon Sugar
WASH currants but do not remove stems; mash
slightly to start juice; cook slowly until currants look

3 cups sugar
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white. Drain in jelly bag. Tie spices in cheesecloth
and boil in extracted juice 10 minutes. Remove
spices, measure juice, and for each cup juice add 34
cup sugar. Boil rapidly to jelly stage. Pour into ster-
ilized KERR Jelly Glasses.

GRAPE JELLY

WASH and stem grapes. Crush grapes, add small
amount of water and boil 15 minutes. Press through
a jelly bag and strain. Measure juice and heat to
boiling point. For each cup of juice add 3% cup of
sugar. Boil rapidly to jelly stage. Pour into sterilized
KERR Jelly Glasses. Crystals frequently form in
grape jelly. To prevent this allow the extracted juice
to stand overnight in a cool place. Next morning
carefully pour the juice off the sediment in the bot.
tom of the pan.

GUAVA JELLY

1Y2 cups guava juice
1 tablespoon lemon juice
CUT guavas into small pieces without removing the
skins. Cover with water and boil for 5 minutes. Strain
juice through jelly bag. Strain a second time if neces-
sary to clear it. Measure juice and bring to boiling
point. Add lemon juice and sugar. Boil rapidly to
jelly stage. Pour into sterilized KERR Jelly Glasses.

LOQUAT JELLY

GATHER loquats when full size, but still hard and
only partially turned in color. Wash, remove blos-
som ends, barely cover with cold water. Cook slowly
until pulp is very soft and juice entirely free. Drain,
cook down until juice is thick and cherry colored,
then add an equal amount of sugar. Boil rapidly to
jelly stage. Pour into sterilized KERR Jelly Glasses.

MINT JELLY

2 cups apple juice % teaspoon mint extract
1Y% cups sugar Green vegetable coloring
COMBINE apple juice and sugar and boil rapidly.
When the mixture is nearing the jelly stage, add the
mint extract. Boil rapidly to jelly stage. When ready
to remove from heat, add the green coloring to give
desired shade. Pour into sterilized KERR Jelly

Glasses.

1Y4 cups sugar

ORANGE JELLY

Juice of 6 lemons

6 whole oranges sliced, peeling cmd all
EXTRACT lemon juice and measure. To the lemon
juice add 3 times as much water. Slice the oranges
and pour the lemon juice mixture over them. Let
stand overnight. Boil until soft, strain through a
double cheesecloth bag. To each two cups of juice
add 134 cups sugar. Boil rapidly to jelly stage. Pour
into sterilized KERR Jelly Glasses. If Orange Pine-
apple Jelly is desired, add V4 cup of pineapple juice
to each 15 cups of the orange mixture.

PEACH JELLY

PEACHES or peach peeling may be used. Cover with
“water and boil until juice is well extracted. To each
pint of this peach juice add 1 pint of apple pectin
and juice of half lemon. Bring to boil and add 34
cup of sugar to each cup of juice. Boil rapidly to
jelly stage. Pour into sterilized KERR Jelly Glasses.



PINEAPPLE JELLY
2 cups pineapple juice
2 cups tart apple juice
PEEL fresh pineapple. Remove the core. Partly cover
the pineapple with water. Boil until fruit is tender.
Strain juice through jelly bag. Wash tart apples. Cut
into quarters without peeling and barely cover with
water. Cook until fruit is tender. Strain juice through
jelly bag. Mix 2 cups of pineapple juice with 2 cups
of the apple juice and bring to the boiling point.
Add 3 cups of sugar and boil rapidly to the jelly
stage. Pour into sterilized KERR Jelly Glasses.

PLUM JELLY

WASH plums, cover with cold water and boil until
plums are quite soft. Press juice through jelly bag,
strain and measute. Bring juice to a boil, add 34
cup sugar for each cup of juice and boil rapidly to
jelly stage. Pour into sterilized KERR Jelly Glasses.

PLUM AND ORANGE JELLY

§ pounds plums (10 cups, cut up) 1 lemon

6 oranges Sugar
WASH plums, cover with water, add oranges and
lemons after slicing or chopping. Cook until plums
are soft. Drain in jelly bag. Measure and for each
4 cups juice, add 315 cups sugar. Boil rapidly to
jelly stage. Pour into sterilized KERR Jelly Glasses.

QUINCE JELLY

CUT quinces in small pieces, cover with water and
cook until tender. Strain juice through jelly bag and
measure. Bring juice to a boil and add 1 cup of
sugar for each cup of juice. Boil rapidly to jelly
stage. Pour into sterilized KERR Jelly Glasses.

QUINCE AND CRANBERRY JELLY

4 pounds cranberries 3Y2 pounds quinces

6 cups water Sugar
WASH cranberries and boil in the 6 cups of water
until the berries burst open. Strain juice through
jelly bag. Wash and rub fuzz from quinces, quarter
and remove cores. Cover with 1 pint of water per
pound of fruit; boil 30 minutes or until tender.
Strain juice through jelly bag. There should be about
315 cups juice of each fruit. Combine juices and
heat to boiling point. Add 34 cup of sugar to each
cup of juice. Boil rapidly to jelly stage. Pour into
sterilized KERR Jelly Glasses.

ROSE GERANIUM JELLY

SELECT sound, tart apples. Wash and cut off blos-
som ends. Do not remove peeling. Cut into quat-
ters and barely cover with water. Cook until fruit is
tender. Strain juice through jelly bag and measure.
Bring to boiling point and add 34 cup of sugar for
each cup of juice. Boil rapidly to jelly stage and
when almost done, immerse in the boiling jelly 2 or
3 rose geranium leaves. These will wilt quickly and
give off their flavor. Tint with rose vegetable color-
ing. Pour into sterilized KERR Jelly Glasses.

3 cups sugar

SPICED JELLY

V4 cup stick cinnamon
6 pounds sugar

1 peck wild grapes

1 pint vinegar

Y4 cup whole cloves
REMOVE stems from grapes, put in preserving kettle
with vinegar and spices, and cook until grapes are

“#

soft. Strain through double cheesecloth or jelly bag
and boil liquid 20 minutes. Measure and add one
cup sugar for each cup of juice, boil rapidly to jelly
stage. Pour into sterilized KERR Jelly Glasses.

STRAWBERRY JELLY

1 cup apple pectin

1 cup strawberry juice

1 cup sugar
BRING pectin and strawberry juice to boil. Add sugar
and boil rapidly to jelly stage. Pour into sterilized
KERR Jelly Glasses.

STRAWBERRY-RHUBARB JELLY

4 cups juice

8 cups sugar
TO PREPARE fruit, cut about 1 pound fully ripe rhu-
barb in 1 inch pieces and put through food chopper.
Crush thoroughly or grind, about 2 heaping quarts
tully ripe strawberries. Combine fruits; place in jelly
cloth or bag and squeeze out juice. Measure sugar
and juice into large saucepan and mix. Bring rapidly
to a boil and at once add pectin, stirring constantly.
Then bring to a full rolling boil and boil hard 1%
minute. Remove from heat, skim, pour quickly into
sterilized KERR Jelly Glasses.

1 bottle fruit pectin

APPLE PECTIN

2 pounds apple pulp (or skins and cores)

4 cups water Juice of 1 lemon
BoOIL for 40 minutes. Press the juice through a cloth
bag, then strain this juice through a flannel bag
without pressure. Boil juice rapidly 15 minutes.
Seal in sterilized KERR Jars and use for jelly mak-
ing from such fruits as peaches, strawberries,
cherries, etc., or those fruits that are lacking in pec-
tin. Add 1 cup apple pectin for each cup of other
fruit juice used. Usually 34 cup sugar to 1 cup of
the combined juices is correct, or test combined
juices for pectin content (page 22). )

ORANGE OR LEMON PECTIN

USE only the white peel of oranges or lemons. Wash
the fruit and grate off the yellow rind. For each
pound of the fresh white peel, use 2 quarts of water
and 1 tablespoon of tartaric acid. Add the acid to
the water and stir until dissolved. Put the fresh peel
in a pan and cover with the acid solution. Allow the
mixture to stand for an hour or two. Measure the
depth of the mixture in the pan. Boil rapidly and
stir constantly until the volume is reduced to half.
Strain through four thicknesses of cheesecloth.

Make two more extractions in this same way,
using 2 quarts of water and 1 tablespoon of tartaric
acid to the pomace each time. It is not necessary to
allow the mixture to stand after the first time.

Combine the 3 extractions. There should be about
2145 pints. Bring the pectin to the boiling point.
Pour into clean KERR Jars. Put on cap, screwing the
band tight. Process in water bath 30 minutes at sim-
mering temperature (180 ° F.). To make jelly from
fruit juices lacking in pectin use 14 cup of this pec-
tin to each cup of fruit juice. Usually 1 cup of sugar
to each cup of the combined fruit juice and pectin is
correct.

Page 23




oL

% When fruits or a mixture of fruits are combined
with an equal amount or 34 as much sugar as fruit
and cooked until the syrup is quite thick and the
fruit transparent or shiny, the product is a preserve.
SEALING: Preserves may be sealed hot but stand-
ing in the syrup unsealed after cooking helps to
plump the fruit and prevent it from separating
from the syrup. When cooking is complete pour
the preserves into shallow pans and allow to set
overnight or until cold. When preserves are cold,
pack into clean KERR Jars to within V2 inch of
top of jar. Cover surface with hot paraffin (see
page 21 for detailed information on sealing with
paraffin). Or put KERR Mason Caps on jars and
process the jars 20 minutes at simmering tempera-
ture in water bath.

TO MAKE preserves, jams, butters, conserves and
marmalades with all white corn syrup or honey, sub-
stitute 1 cup white corn syrup or honey for each cup of
sugar called for in recipe. However, it is best to re-
place not more than V2 the sugar called for in recipe
with white corn syrup or honey. Then proceed same
as recipe instructs. Stir frequently during boiling
period as syrup or honey cause more sticking.

BERRY PRESERVES
5 pounds berries (3 heaping quarts)
3 pounds sugar (6 cups)
WASH and pick over the berries, let cook slowly
until the juice is extracted, add sugar, then boil
rapidly for 20 minutes. Pour into sterilized KERR
Jars and seal.

CHERRY SUNSHINE PRESERVES

1 quart seeded sour cherries

4 cups sugar V2 cup light corn syrup
PLACE a cup of cherries in saucepan and cover with
a cup of sugar.” Alternate the layers of cherries and
sugar, mixing thoroughly after each addition. Thot-
oughly mix in the cotn syrup and bring fruit to boil-
ing point. Boil 15 minutes, shaking the pan occa-
sionally. Pour into a glass or enamel vessel and let
stand 24 hours, stirring occasionally. These will be
much improved if the dish is covered with glass
and set out in the hot sunshine for a day, stirring
once or twice to turn the cherries over. Pour into ster-
ilized KERR Jars without further heating and seal
with paraffin or adjust cap and process.

CITRON PRESERVES (VINE CITRON)
PEEL and seed citron, cut in 3 to 4 inch pieces.
Cover with water. Cook until citron can be pierced
with a straw. Skim out upon platter and add sugar
in proportion of 114 pounds to each pint of juice.
Cook until scum quits rising. Put citron back and
boil until clear (over 1 hour). Take citron out and
boil juice 15 minutes. Slice into juice 3 lemons to
each 4 quarts and boil 15 minutes. Use lemon juice
and peel, removing all seeds. ‘Fill sterilized KERR
Jars with fruit to within V5 inch of top of jar and
add hot juice to this level. Seal immediately.
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CRAB APPLE PRESERVES

SELECT uniform and perfect crab apples, wash, re-
move blossom end. Leave stems on and do not peel.
Make a syrup by boiling 6 cups sugar and 3 cups
water together for 5 minutes. Add crab apples to the
syrup and boil until they are tender and transparent.
Pour into sterilized KERR Jars and seal.

CURRANT PRESERVES

SAME as berry preserves except use pound of sugar
to each pound of fruit.

FIG PRESERVES

SIX quarts figs with about 6 quarts boiling water

- poured over them. Let stand 15 minutes, then drain

and rinse figs in clear, cold water. While they are
draining from last rinse, prepare syrup by mixing
4 pounds sugar (8 cups) with 3 quarts water, bring
to boil, boil hard 10 minutes and skim, then slowly
drop figs into it, a few at a time so as not to cool
syrup. Cook rapidly until figs are transparent. Lift
out and place them in shallow pans, boil syrup down
until thick, pour over figs and let stand until morn-
ing. Then pack into clean KERR Jars, put on cap,
screwing the band tight, and process in water bath
for 20 minutes at simmering temperature (180 °F.),
or bring to boil and then pack into sterilized KERR
Jars and seal. Sliced lemon or sliced preserved ginger
may be added.

GRAPE PRESERVES

CUT grapes in halves and remove seeds. Measure and
add an equal amount of sugar. Cook gently, stirring
frequently until of jelly-like consistency. Pour into
sterilized KERR Jars and seal. 3




GREEN TOMATO PRESERVES

5 pounds (11 cups, chopped) green tomatoes

4 pounds (8 cups) sugar 2 lemons sliced thin
CUT tomatoes into small cubes or chunks, cover with
hot water and boil 5 minutes. Drain, add sugar to
tomatoes and let stand about 3 hours or longer.
Drain off syrup and boil rapidly until it spins a
thread when dropped from a spoon. Add tomatoes
and lemons. Boil until thick and clear (about 10
minutes ). Pour into sterilized KERR Jars and seal.

KUMQUAT PRESERVES

2 pounds whole kumgquats (after cooking)

2 pounds sugar 1 quart water
SPRINKLE fruit with dry soda (about one heaping
tablespoon of soda to one quart of fruit). Cover with
boiling water and let stand until cool. Pour soda
water off and rinse fruit through 2 or 3 changes of
cold water. Drain well and stick each kumquat to
prevent bursting. Drop in sufficient boiling water to
cover and cook 10 or 15 minutes (until tender).
Boil sugar and water together for 10 minutes. Add
drained kumquats and cook until fruit is clear and
transparent. Carefully place fruit into trays, pour
syrup over it and allow to remain overnight to
plump. Reheat and pack kumquats into sterilized
KERR Jars. Boil syrup to desired consistency and fill
jars to within V5 inch of top of jar, and seal imme-
diately.

PEACH PRESERVES

9 cups sliced underripe peaches

% cup water 5 cups sugar
COOK the peaches in the water for about 5 minutes
or until barely tender. Keep heat low and watch so
the peaches will not scorch. Drain off juice and add
sugar. Boil until the sugar spins a thread. Then add
the peaches and cook very rapidly 10 to 12 minutes.
Remove from heat, skim if necessary. Let stand in a
shallow bowl or tray for 24 hours. Pack into steril-
ized KERR Jars and seal with paraffin.

{PEAR PRESERVES ¢

3 quarts pears (sliced or chopped) 412 cups sugar

3 cups water or juice 6 slices of lemon (if desired)
PARE fruit (if hard, cook until tender in water).
Make syrup of liquid and sugar, add fruit to partly
cooled syrup and bring gently to boil. Add lemon,
if desired. Boil rapidly until clear and tender, cool
rapidly. Stand in syrup to plump. Pack fruit into
sterilized KERR Jars and add reheated syrup to
within 15 inch of top of jar. Seal immediately.

PINEAPPLE PRESERVES

1 pound pineapple (3 cups) 1% cup water

1Y2 cups sugar
SLICE pineapple, pare, remove eyes and take out
core. Cut in small cubes or grate. Put sugar and fruit
into preserving kettle with small amount of water
and cook for 20 minutes. Pouf into sterilized KERR
Jars and seal.

PLUM PRESERVES
2 quarts plums cut off seeds 6 cups sugar
WASH fruit, cut off the seeds and measure. Put the
sugar over the plums and let stand for 3 or 4 hours.
Cook rapidly, stirring frequently, until liquid gives
jelly test. Pour into sterilized KERR Jars and seal.

QUINCE-APPLE PRESERVES

PARE the quinces and use 74 as many apples as you
have quinces. Weigh and for each pound of fruit use
% pound of sugar. Cook the quinces in boiling
water until tender, then add the sugar and apples
and cook until the apples are tender. Pour into ster-
ilized KERR Jars and seal.

RASPBERRY-STRAWBERRY-CHERRY

PRESERVES
2 pints raspberries Equal amount of sugar
2 pints strawberries by weight, of all fruits

1 or 1%2 pounds cherries

COMBINE all ingredients and boil 25 minutes. Add
14 cup lemon juice and boil 2 minutes more. Re-
move from heat and allow to cool. When cold pour
into sterilized KERR Jars and seal with paraffin.
When these preserves are finished, they may look as
if they are too thin, but consistency thickens upon
standing and after being packed into jars.

STRAWBERRY PRESERVES No. 1

2 heaping quarts sirawberries

9 cups sugar 1 cup water
WASH and hull strawberries before measuring. Put
sugar and water into large preserving kettle, stir and
boil until sugar is well dissolved. Add the straw-
betries. Boil 15 minutes (rolling boil). Do not stir
but shake kettle and skim. Pour into flat pans or
trays and shake occasionally until cold. The shaking
is the secret of success. It causes the berries to absotb
the syrup and remain plump and whole. Put into
sterilized KERR Jars when cold and seal with paraf-
fin. Never cook more than 2 quarts at a time. Best
to shake all the time while cooking and cooling.

STRAWBERRY PRESERVES No. 2
1 pint strawberries (after stemming) 1 pint sugar
BoIL together for 10 minutes. Remove from heat.
Cool. Add another pint of strawberries and another
pint of sugar. Boil 10 minutes more. Allow to stand
until cold. Pour into sterilized KERR Jars and seal
with paraffin.

TOMATO PRESERVES

5 pounds (11 cups, quartered) ripe tomatoes

4 pounds sugar 2 lemons sliced thin
SCALD, peel and quarter tomatoes. Add sugar and let
stand overnight. Drain off juice and boil it rapidly
until it spins a thread when dropped from spoon.
Add tomatoes and lemons and boil until they are
thick and clear. Pour into sterilized KERR Jars and

seal. Lin 0 5ol N (
;’FWATERMELON RIND PRESERV;S?
SELECT melons with thick rinds. Peel off all green

portion using only the white part of the rind. Cut
into small dice. Soak in mild salt water overnight
(%2 cup salt to 1 gallon water). Remove from the
salt water and cook in clear water for about 30 min-
utes or until ténder. Drain well. For 4 pounds (11
cups) of the melon rind, make a syrup of 9 cups
sugar, 8 cups water, 4 lemons sliced, and add 4 tea-
spoons stick cinnamon, 4 teaspoons cloves (tie spices
incheesecloth bag). Boil the syrup and spices 5 min-
utes before adding the rinds. Add rinds and cook

until transparent and cléar. If desired, a few minutes
before removing from heat add enough green or red
fruit coloring to tint preserves. Remove spice bag,

pour into sterilized KERR Jars and seal.
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ﬁ % Jams are made of crushed fruits, mixed with sugar
and cooked until thick. In order to save time, stirring,
and practically eliminate the danger of scorching,
many homemakers bake the jams in the oven. Cook
the mixture in open pan over the heat until it comes
to boil and all ingredients are thoroughly mixed, then
put pan _in slow or moderate oven (hot enough to
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keep jam bubbling) and bake, stirring occasionally.

. AMBER JAM DAMSON PLUM JAM
. 4 quarts damson plums
1 orange 1 grapefruit 1 quart cold water Sugar
1 lemon Sugar

V4 teaspoon sait

WAsH and remove peel from the fruit. Cut the peel
in thin slices. Add 1 quart of water to the sliced peel
and boil 5 minutes. Drain. Add quart of fresh water,
boil and drain again. Repeat for a third time. Re-
move seeds and “‘rag” from the peeled fruit. Slice
thin and add to the boiled peel. Measure the fruit
and peel and add twice as much water as fruit and
peel. Boil rapidly for 40 minutes. Measure the mix-
ture and add an equal measure of sugar and the salt.
Boil rapidly, stirring frequently, until thick and
amber colored (about 25 minutes). Allow to stand
in kettle until slightly cooled. Then stir and pour
into sterilized KERR Jars and seal with paraffin or
tighten cap and process for 20 minutes in water bath.

APRICOT-PINEAPPLE JAM
SEE Pineapple-Apricot Jam.

APRICOT-RASPBERRY JAM

2 pounds apricots (6 cups sliced)

Vs cup water 4%z cups sugar 1Y% cups raspberries
ADD water to apricots which have been pared and
pitted. Add sugar and raspberries and cook until jam
is of desired consistency. Pour into sterilized KERR
Jars and seal while hot.

BERRY JAM

WaSH and pick over berries. Crush the berries to
start- juice. Measure berries and juice and heat
through. Add 34 cup sugar for each cup berries and
juice. Cook, stitrring frequently, until of desired con-
sistency. Pour into sterilized KERR Jats and seal
while hot.

3LACKBERRY AND APRICOT JAM

1 cup apricots 1 cup blackberries

13 cup blackberry juice 1Y% cups sugar
SLICE ripe apricots. Add blackberries, juice and
sugar and cook to the desired consistency. Pour into
sterilized KERR Jars and seal while hot.

CRANBERRY JAM, SPICED

8 cups cranberries 6 cups sugar

WASH plums, remove the seeds, add the water and
cook the fruit until soft. Measure and add two-thirds
as much sugar as fruit. Stir mixture over low heat
until sugar is dissolved. Boil rapidly until mixture is
thick and clear. The flavor of the plums should be
practically unchanged and the color rich sparkling
red. Pour into sterilized KERR Jars and seal while
hot.

DRIED APRICOT-PINEAPPLE JAM

2 cups dried apricots V% lemon thinly sliced

2 cups crushed pineapple 4 cups sugar
WASH apricots. Cover with cold water and soak
overnight. Simmer until tender in water in which
they were soaked. Mash apricots and add pineapple,
lemon and sugar. Simmer, stirring frequently until
thick and clear. Pour into sterilized KERR Jars and
seal while hot.

FIG JAM

SCALD 6 quarts figs in 6 quarts boiling water; let
stand 15 minutes. Drain, rinse thoroughly in clear,
cold water, drying and pressing fruit until all water
is out. Weigh or measure figs, remove stems and
crush; allow half as much sugar as fruit. Putin barely
enough water to start fruit cooking, then boil down
until thick—or put in oven and bake. A little sliced
lemon or orange, or preserved ginger or nut meats
may be added, as preferred. Pour into sterilized
KERR Jars and seal while hot.

FIG JAM WITH HONEY

MucH depends upon the sweetness of the honey, but
ordinarily 1 cup honey equals 1 cup sugar. Peel figs,
allow 3 as much honey as fruit and let cook slowly,
stirring constantly. When thick, pour into sterilized
KERR Jars and seal while hot. A little sliced lemon
or chopped walnuts in fig jam makes it delicious.

GINGER-QUINCE JAM

4 pounds quinces Y4 pound crystallized ginger

8 cups sugar 2 lemons
WASH, pare and remove cores from the quinces.
Chop in fine pieces, cook in boiling water to covet,
until tender. Add sugar, chopped ginger, juice and
grated rind of lemon. Cook until thick. Pour into
sterilized KERR Jars and seal while hot.

1 cup each water and vinegar GRAPE JAM
1 tablespoon ground cinnamon 3 pounds grapes (4 cups) 1 cup chopped raisins
V5 tablespoon ground cloves 2 oranges 2 cups sugar

Y, tablespoan ground allspice
MASH cranberries lightly; add vinegar and water and
cook until soft. Put through coarse strainer; add
spices and sugar, cook 8 minutes, stirring often. Pour
into sterilized KERR Jars and seal while hot.

Page 26

WASH grapes and remove stems. Add 1 cup water
and cook until tender and skins are bursted. Rub
through coarse strainer and add juice and grated rind
or oranges, raisins and sugar. Cook until thick, then
pour into sterilized KERR Jars and seal while hot.



LOQUAT JAM

WASH and seed whole, ripe fruit, remove blossom
end and all imperfections. Run through food chop-
per and measure the pulp. Barely cover with cold
water and cook until tender and deep red. When
cooked down add sugar in equal measure and cook
until thick—two hours or more, when as much as
4 or 5 quarts are used. Pour into sterilized KERR
Jars and seal while hot.

PEACH JAM

CuT well ripened peaches into small pieces. Put into
large kettle without the addition of water. When
peaches have begun to soften, crush them slightly.
Cook slowly about 20 minutes or until peaches are
slightly softened. Measure peach pulp and for each
cup of peaches add 1 cup of sugar. Return to heat
and cook until of desired consistency (about 20
minutes). Pour into sterilized KERR Jars and seal
while hot.

PEACH-PLUM JAM
3 pounds peaches (7 cups)
3 pounds red plums (7 cups)
12 cups sugar

1 lemon (sliced very thin)
PEEL and pit peaches, pit plums, cut fruit into small
pieces and crush lightly. Add sugar and lemon and
cook to desired consistency. Pour into sterilized
KERR Jars and seal while hot.

PEAR HONEY

3 pounds ripe pears (9 cups)

1 cup grated pineapple

Grated rind and juice 1 fresh lime

5 cups sugar
W ASH, pare and core the pears; slice before measut-
ing. Put through a food chopper using the fine blade.
Combine pears and pineapple. Add the lime rind
and juice. Add sugar and cook over slow heat, stir-
ring frequently. Cook for 20 minutes. Pack into
sterilized KERR Jars and seal while hot.

{PEAR AND TART APPLE JAM >

1 pint diced pears 3% cups sugar

1 pint diced tart apples Grated rind Y2 lemon

Juice of 1 lemon
PEEL and dice fruit. Mix all ingredients thoroughly.
Boil mixture until it is thick and clear (about 25
minutes), stirring frequently. Pour into sterilized
KERR Jars and seal while hot.

PINEAPPLE AND APRICOT JAM

2Y2 pounds fresh apricots (7 cups sliced)

3 cups grated, canned pineapple 5 cups sugar
WASH and slice apricots, mix with sugar and pine-
apple (fruit and juice). Cook until desired consist-
ency (about 25 minutes). Pour into sterilized KERR
Jars and seal while hot.

PINEAPPLE-RHUBARB JAM
SEE recipe for Rhubarb-Pineapple Jam.

- QUINCE-GINGER JAM

SEE recipe for Ginger-Quince Jam.
RASPBERRY AND CHERRY JAM

4 cups pitted cherries 8 cups sugar

4 cups crushed raspberries 1 cup water
COOK the cherries in a very small amount of water
until the skins are tender. Add the raspberries and
the sugar and boil the mixture until thick. Pour into
sterilized KERR Jars and seal while hot.

RHUBARB JAM

5 quarts chopped rhubarb 1 orange
10 cups sugar 1 pound dried figs
1 lemon
CHOP rhubarb, mix with sugar and let stand over-
night. In the morning put the lemon, orange and
figs through food chopper. Mix all ingredients to-
gether and simmer slowly 3 hours, stirring often.
Pour into sterilized KERR Jars and seal while hot.
RHUBARB AND PINEAPPLE JAM
7 pounds rhubarb (22 cups) - 10 cups sugar
2 medium-sized pineapples (8 cups)
CHOP rhubarb and pineapples into small pieces. Add
half the sugar and cook 15 minutes. Then add re-
maining sugar and simmer, stirring often, until rich
and thick. Pour into sterilized KERR Jars and seal
while hot.
RHUBARB-STRAWBERRY JAM

2 pounds strawberries (4 cups, mashed) 6 cups sugar

2 pounds rhubarb (8 cups. Y2-inch pieces)
W ASH fruit. Cut rhubarb into V4 inch pieces. Cover
rhubarb with half of the sugar and let stand 1 to 2
hours. Crush berries and mix with remaining sugar
and combine with rhubarb. Place mixture over low
heat until sugar is dissolved, then boil rapidly, stir-
ring frequently to prevent burning. Cook until thick.
Pour into sterilized KERR Jars and seal while hot.

STRAWBERRY JAM

6 cups strawberries 5 cups sugar Juice 1 lemon
MASH berries to make 6 cups. Mix with sugar. Cook
rapidly for about 20 minutes or until thick. Add
lemon juice a few minutes before cooking is com-
plete. Pour into sterilized KERR Jars and seal while
hot.

STRAWBERRY-CHERRY JAM

3 cups strawberries, hulled Juice of 1 lemon

3 cups cherries, pitted V2 orange, sliced thin

4Y> cups sugar
COMBINE strawberries and cherries. Add sugar,
lemon juice and sliced orange. Cook rapidly, stirring
constantly, until thick. Pour into sterilized KERR
Jars and seal while hot.

STRAWBERRY AND PINEAPPLE JAM
COMBINE equal parts of strawberries and shredded
pineapple with sugar equal in weight to the fruit.
Boil until clear and thick like jam. Pour into steril-
ized KERR Jars and seal while hot.

TOMATO JAM
5 pounds ripe tomatoes 2Y2 cups vinegar
(11 cups, quartered) 3 cups seedless raisins
5 cups brown sugar
1 tablespoon each whole cloves, allspice

and stick cinnamon
CUT tomatoes in pieces after peeling. Add sugar and
vinegar, and spice tied in cheesecloth. Boil slowly
for 2 hours, add raisins, chopped, and boil 1 hour
longer. Remove spices and pour into sterilized
KERR Jars and seal while hot. :

WINTER JAM
3 cups cranberries 1%2 cups crushed pine-
1Y% cups diced apples, apple
peeled 2 tablespoons lemon juice

1Y% cups water 3Y2 cups sugar
CoOK the cranberries and apples in the water until
they are clear and tender. Press fruit through sieve
to remove cranberry skins. Measure, there should be
3 cups of the pulp. Add pineapple without draining
it, lemon juice and sugar. Mix well and boil rapidly
until thick and clear (about 6 to 8 minutes). Pour
into sterilized KERR Jars and seal while hot.
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% Marmalades are made from fruits or a combina-
tion of fruits often including citrus fruits. The fruit
appears in small pieces throughout the clear, trans-
parent jelly-like product.

APRICOT MARMALADE

1 pound dried apricots 4 cups water 2 cups sugar
WASH fruit, soak 8 hours in the 4 cups of water.
Place over heat in water in which it has soaked;
simmer until very soft; rub through coarse sieve,
return pulp to heat; when it reaches boiling point,
add sugar and simmer gently for 40 to 45 minutes,
stirring almost constantly as it scorches very easily.
To vary the marmalade, add 1% teaspoon ground cin-
namon or 1 tablespoon chopped raisins or grated
orange peel to it while cooking; chopped almonds
may be added with orange peel. Pour into sterilized
KERR Jars and seal while hot.

APRICOT AND PRUNE MARMALADE
MADE the same as Apricot Marmalade, using V5
pound each of apricots and prunes instead of 1
pound apricots.

BLACK CHERRY AND ORANGE MARMALADE

2 medium-sized oranges 3V2 cups sugar
1 quart sweet pitted black cherries Y3 cup lemon juice

W ASH and slice oranges. Cover them with 3 cups of
water and cook until soft. Add the cherries, sugar
and lemon juice. Boil the mixture until it is thick
and clear. Pour into sterilized KERR Jars and seal
while hot.

CARROT AND ORANGE MARMALADE
2 cups ground raw carrots 2 lemons
1 orange Sugar
Water, about 3 cups

SQUEEZE the orange and lemons and save the juice.
Then grind the rinds and cook in enough water to
cover until tender (about 30 minutes). Add the
ground carrots and cook until tender (about 20
minutes). Add the orange and lemon juice. Measure
the mixture and add an equal amount of water
(about 3 cups). For each cup of this mixture add 24
cup sugar, which should be about 4 cups. Boil to the
jelly stage. This will require about an hour. Pour
into sterilized KERR Jars and seal while hot.

CARROT AND PINEAPPLE MARMALADE

4 cups carrots (ground fine) 3Y2 cups sugar

Grated rind and juice 2 lemons 1 cup diced pineapple

Grated rind and pulp 3 oranges 1 cup pineapple juice

1 teaspoon ground ginger
COOK carrots, grated rind of lemons and oranges and
orange pulp in as little water as possible (about 5
cups) until tender (about 40-45 minutes). Add the
ginger, sugar, pineapple and pineapple juice. Cook
until thick and clear. Add lemon juice and cook
5 minutes. Pour into sterilized KERR Jars and seal
while hot.




GRAPEFRUIT MARMALADE
3 grapefruit Sugar
Water Y4 cup lemon juice

WASH and remove peel from grapefruit. Cut peel
into thin slices. Add 5 pints of water to the sliced
peel and boil 5 minutes. Drain. Add 5 pints of fresh
water, boil another 5 minutes and drain again. Re-
peat for a third time and drain. Remove seeds and
rag from the peeled fruit. Cut in small pieces and
add to the boiled peel. Add twice as much water as
fruit and peel. Boil rapidly for 40 minutes. Measure
fruit and add one cup of sugar for each cup of fruit
mixture, add lemon juice and boil rapidly to jelly
stage, stirring frequently. Pour into sterilized KERR
Jars and seal while hot.

GUAVA MARMALADE

TAKE quite overripe guavas; slice, place with a little
cold water in kettle. When cooked soft, press through
coarse sieve. Add equal quantity of sugar and juice
of one lemon to each pint of pulp. Cook all together
until thick. Pour into sterilized KERR Jars and seal
while hot.

HARLEQUIN MARMALADE

3 or 4 oranges 4 cups pineapple, grated

4 cups sugar 3 tablespoons nut meats, chopped
WASH and remove peel from oranges. Cut peel in
thin slices and measure it. There should be 2 cups.
Cover ‘peel with water and boil 5 minutes; drain,
cover with water again and boil 5 minutes, drain.
Repeat a third time and drain. Remove seeds and
rag from the peeled oranges. Cut in small pieces. Add
sugar to orange peel and bring to boil. Add orange
and pineapple and cook until jelly test is obtained
and of marmalade consistency (about 30 minutes).
Just before removing from heat, add nut meats. Pour
into sterilized KERR Jars and seal while hot.

LOQUAT MARMALADE

PUT pulp left in jelly bag after making loquat jelly
through coarse strainer, measure and heat slowly
with an equal measure of sugar, until of the consist-
ency of marmalade: Pour into sterilized KERR Jars
and seal while hot.

ORANGE MARMALADE

4 oranges (2 cups) 3 lemons (1%2 cups) Sugar
ADD 3 pints (or 6 cups) of water to the sliced fruit
and let stand overnight. Next day cook mixture until
tender (about 30 minutes). Let stand overnight. On
the third day add 2 cups sugar for each pint of fruit.
Cook to jelly stage (about 10 minutes). Pour into
sterilized KERR Jars and seal while hot.

ORANGE-PINEAPPLE MARMALADE

6 oranges 1 pineapple or 4 cups grated
1 lemon canned pineapple
Sugar :

WASH the oranges and lemon, remove seeds and
slice fruit. Add 10 cups water. Cook for one hour.
Let stand overnight. Next morning add chopped or
grated pineapple. Measure mixture and add one cup
sugar for each cup of fruit mixture and cook until
thick. Pour into sterilized KERR Jars and seal while
hot.

ORANGE-PEACH MARMALADE

12 medium peaches 3 medium oranges
Sugar (see below)

WASH and peel peaches, wash oranges, remove peel
from 115 of the oranges, discarding this peel. Grind
the peeled and unpeeled oranges and the peaches.
Measure fruits, there should be about six cups. Place
into large preserving kettle; add equal amount of
sugar. Bring to boil. Boil rapidly 25 to 30 minutes,
stirring occasionally to prevent burning. Pour into
sterilized KERR Jars and seal while hot.

ORANGE-APPLE MARMALADE

3 large tart apples 3 lemons

6 oranges Sugar
WASH fruit, pare the apples and discard the skins.
Pare oranges and lemons very thin and grind the
skins. Remove all white membrane from oranges and
lemons and cut fruit in small pieces. Combine fruits
and cook slowly in two quarts of boiling water for
half an hour. Add 1 cup of sugar for each cup fruit
and juice, cook until thick. Pour into sterilized
KERR Jars and seal while hot.

PRUNE MARMALADE, SPICED

2 pounds dried prunes

1 cup vinegar

3 cups sugar

1 teaspoon each cloves and cinnamon
SOAK prunes and simmer for an hour in same water,
drain and remove pits and cut prunes in small pieces.
Return to heat with the liquid, add vinegar, sugar
and spices; simmer until thick. Pour into sterilized
KERR ]Jars and seal while hot.

QUINCE MARMALADE

PEEL and quarter equal portions of quince and ap-
ple, barely cover with water and cook until tender.
Remove from the heat, chopping as fine as possible.
Do not pour water off as they cook down low. Use
34 cup sugar to 1 cup fruit and cook until thick. A
little nutmeg or any flavoring may be added. Pour
into sterilized KERR Jars and seal while hot.

TOMATO MARMALADE ) £

4 quarts tomatoes (measured whole) Sugar
2 oranges Y4 ounce whole cloves
2 lemons Y2 ounce cinnamon stick

REMOVE peel from tomatoes and slice them. Slice
oranges and lemons very thin and quarter the slices.
Pour off half the juice from the tomatoes. Weigh the
tomatoes and add an equal weight of sugar. Stir until
the sugar is dissolved. Add the oranges, lemons ‘and
spices which have been tied loosely in cheesecloth
bag. Place the mixture over high heat and boil rap-
idly, stirring often. Cook until clear and thick (about
20 to 25 minutes). Pour into sterilized KERR Jars
and seal while hot.
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APPLE BUTTER (SPICED)

16 cups thick apple pulp
1 cup vinegar

8 cups sugar
4 teaspoons cinnamon

CORE and slice apples but do not peel. Add only
enough water to cook apples until soft. Press through
fine sieve and measure. Combine all ingredients.
Cook until mixture remains in a smooth mass when
a little is cooled. This will require about 115 hours
boiling. During cooking stir frequently to prevent
burning. Pour into sterilized KERR Jars and seal
while hot. ’

APRICOT BUTTER

5 pounds apricots (15 cups sliced)
6 cups sugar Juice and rind of 1 orange

PIT apricots, cut into small pieces, add sugar and
juice and grated rind of orange. Cook to desired con-
sistency. Pour into sterilized KERR Jars and seal
while hot.

GRAPE BUTTER

PRESS cooked grape pulp through a strainer to re-
move seeds and skins. Measure, add one-half as much
sugar; cook until thick, stirring frequently. Pour into
sterilized KERR Jars and seal while hot.

PEACH BUTTER

SCALD, peel and stone peaches. Cook to pulp using
very little water. Press pulp through strainer or sieve.
To each cup pulp add one-half as much sugar. Cook
until thick and clear. Spices may be added. Pour into
sterilized KERR Jars and seal while hot.

PEACH BUTTER (DRIED PEACHES)

1 pound dried peaches
1 cup sugar
WASH peaches, soak in the water several hours,
cook very slowly in same water until soft enough to
mash to a pulp. Mash and add sugar. Simmer slowly
until thick, then pour into sterilized KERR Jars and
seal while hot.

1 pint water
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% Fruit butters are the fruit pulp
which has been pressed through a
sieve or colander and cooked with
sugar (spices if desired) until it is
thick enough to spread. Cook
slowly, stirring frequently to pre-
vent burning. Pour the butter while
boiling hot into sterilized KERR
JARS and seal immediately.

% Conserves vary from Jams in
that they are a mixture of several
fruits often combined with raisins
and nut meats.

PEAR BUTTER

W ASH pears. Do not peel. Slice. Add small amount
of water to start cooking. Cook until very soft. Press
through colander. To each cup pulp add 15 cup
sugar. (Spices may be added—14 teaspoon cinna-
mon to 3 cups pulp.) Cook until thick, stirring fre-
quently to prevent burning. Pour into sterilized
KERR Jars and seal while hot.

PLUM BUTTER

FOLLOW recipe for Pear Butter. For spice, use 15
teaspoon cinnamon to 4 cups pulp. Juice may be
used for jelly or fruit drinks.

TOMATO BUTTER

4 quarts stewed tomatoes

7 cups of light brown sugar

1 tablespoon ground cloves
CoOOK very slowly until thick. Pour into sterilized
KERR Jars and seal while hot.

1 tablespoon cinnamon
1 teaspoon allspice

TOMATO AND APPLE BUTTER

2 cups apple pulp Juice of 1 lemon

4 cups thick tomato pulp 4 cups sugar ;
COOK apples and tomatoes separately. Tomatoes will
not require water. Add only enough water to apples
to prevent burning. Cook tomatoes and apples until
they are tender. Press through a sieve. Combine all
ingredients and heat them, stirring until the sugar is
dissolved. Cook mixture rapidly until thick and clear.
Pour into sterilized KERR Jars and seal while hot.

APRICOT-ORANGE CONSERVE

4 pounds apricots (3 quarts, quartered)

6 medium-sized oranges 1 tablespoon lemon juice

6 cups sugar 1 cup nut meats, chopped
WASH and cut apricots into quarters. Slice 3 of the
oranges thin without removing the peel. Extract
juice from other 3 oranges. Combine- all ingredients
except nut meats. Cook until thick. Add nut meats
5 minutes before cooking is complete. Pour into
sterilized KERR Jars and seal while hot.
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CHERRY CONSERVE

3 cups sour cherries 3 cups water

1 cup seedless raisins Sugar
REMOVE pits from cherries and cut raisins in pieces.
Add water and boil 30 minutes. To each cup pulp
add 1 cup sugar. Cook until thick, stirring con-
stantly. Pour into sterilized KERR Jars and seal
while hot.

CHERRY-PINEAPPLE CONSERVE

4 cups cherries, pitted and ground

1 cup crushed pineapple, drained

3 cups sugar
WASH and pit cherries. Run them through food
chopper and measure. Drain pineapple and measure.
Add pineapple and sugar to cherries. Cook mixture
rapidly until thick and clear, stirring frequently to
prevent sticking. If desired, 15 cup of chopped nut
meats may be added just before removing from the
heat. Pour into sterilized KERR Jars and seal while
hot.

CRANBERRY CONSERVE

1 quart cranberries

1 orange

1 cup raisins
W ASH cranberries. Cover with water and cook until
tender. Then press through a sieve. Peel oranges and
put peel through food chopper. Dice peeled oranges.
Mix cranberries, chopped raisins, orange and orange
peel together and cook slowly for 10 minutes. Then
add sugar and simmer very gently until thick. Chop
nut meats in small pieces. Add to mixture a few
minutes before cooking is complete. (Any variety of
nut meats may be used or may be omitted entirely.)
Pour into sterilized KERR Jars and seal while hot.

V4 cup nut meats
3 cups sugar

GOOSEBERRY AND RHUBARB CONSERVE

1Y2 pounds gooseberries

1 pound rhubarb
Pick and wash the gooseberries, removing both
stems and tails, and add the rhubarb, which has been
cut in small pieces. Add the sugar and boil until
thick. Add the nut meats just before removing from
the heat. Pour into sterilized KERR Jars and seal
while hot.

2 pounds sugar
Y4 pound nut meats

PEACH AND CANTALOUPE CONSERVE

4 cups diced peaches

4 cups diced cantaloupe

4 lemons, juice and grated rind

6 cups sugar

1 cup English walnuts, blanched and chopped

COMBINE ingredients, with exception of nut meats.
Cook mixture until thick and clear; add nut meats
and pour into sterilized KERR Jars and seal while
hot.

PEAR CONSERVE

5 pounds firm pears (15 cups sliced)
10 cups sugar ‘
1 pound seedless raisins
Rind of 2 oranges Juice of 3 oranges and 2 lemons
PEEL pears and cut in small pieces. Add sugar and
let stand overnight. Then add raisins, orange rind

cut in small pieces, and juice of oranges and lemons.
Cook until thick, or about 30-35 minutes. Pour into
sterilized KERR Jars and seal while hot.

PLUM CONSERVE

4 pounds plums (8 cups cut up)

2 lemons (juice and grated rind)

1 pound seedless raisins
WASH plums, remove seeds, weigh fruit. Combine
all ingredients except nut meats. Cook until thick.
Blanch nut meats 2 minutes, drain, cut or chop. Add
to mixture just before removing from heat. Pour
into sterilized KERR Jars and seal while hot.

6 cups sugar
1 cup walnuts

PRUNE CONSERVE

1 pound raisins Juice of 4 oranges 8 cups sugar
4 pounds prunes (if dried ones are used cut in fourths,
soak them in cold water for 5 hours, then drain)

1 pound walnut meats broken in small pieces
BoiL all ingredients except nut meats together until
thick. Stir in nut meats 5 minutes before removing
from heat. Pour into sterilized KERR Jars and seal
while hot.

RASPBERRY-CHERRY CONSERVE

3 cups red sour cherries

3 cups red raspberries
CoOK cherries in very little water (about 15 cup)
until skins are tender. Add raspberries and sugar.
Cook until thick and clear. Pour into sterilized
KERR Jars and seal while hot.

4Y2 cups sugar

RHUBARB CONSERVE

5 pounds rhubarb
8 cups sugar

Y2 teaspoon cloves
1 teaspoon cinnamon

3 cups weak vinegar 2 cups seedless raisins

2 oranges 2 cups walnut meats
WASH rhubarb, cut in pieces and cover with boil-
ing water. Allow to stand 3 minutes and drain. Add
sugar, vinegar, grated rind and juice of oranges,
spices, and raisins cut in pieces. Cook slowly until
thick, add chopped nut-meats and pour into steril-
ized KERR Jars and seal while hot.

STRAWBERRY CONSERVE

3 pints strawberries 1 orange

2 cups fresh pineapple,.chopped Sugar

Juice of 1 lemon

Y2 pound seedless raisins
WASH and hull berries and slightly crush them. Put
pineapple through food chopper and measure. Grind
raisins and orange, add lemon juice, combine all
fruits. This should make about 8 cups crushed fruit.
Add sugar equal to weight or measure of all fruit.
Cook until thick, stirring frequently. Pour into steril-
ized KERR Jars and seal while hot.

TOMATO CONSERVE X

18 cups tomatoes cut in chunks 6 cups sugar
3 teaspoons ginger 3 lenmions
COOK tomatoes 75 minutes. Then add sugar, thinly
sliced lemon, and ginger. Cook until thick and
smooth, then pour into sterilized KERR Jars and
seal while hot.
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CUCUMBER-ONION PICKLES
12 large cucumbers 2 cups brown sugar
6 medium-sized onions 1 tablespoon mustard
® Y4 cup salt 1 tablespoon turmeric
I quart vinegar 1 tablespoon cornstarch
WASH, peel and slice cucumbers. Peel and slice
ﬂ DD R ﬁnions.fCover with the salt and let s

tand' overnight.
A;f@ ring vinegar and sugar to a boil. Mix mustard, tur-
179 meric and cornstarch with a little cold vinegar and
: add to vinegar and sugar. Drain cucumbers and
X Only firm, not too ripe products should be used for onions from salt water. Put in vinegar solution and
pickling. The vinegar and spices must be of good bring toa boifl%m(_i'nto sterilized KERR Jars and
quality. Vinegars come in grain strength.” Use a I at
vinegar of af least 40 to 50 grain strength which is seal at once.
4% or 5% acidity Strength of vinegars is usually x CUCUMBER PICKLES
shown on label on bottle. If too low in strength the SOAK cucumbers overni
pickles will spoil or become soft,

ght in cold water. Slice but
: not too thin. Make a syrup of:

ods such as pickles are packed 2 cups cider vinegar 1 cup sugar

8 or processing, the KERR Screw i

1 cup water 1 teaspoon mixed spices
e jar before stor- % teaspoon mustard seed

NOTE: When cold fo
in jars without heatin

]  vacuum seal and the Bring to boil—then add cucumbers and boil about
Band is necessary to hold the Lid in place. minutes until they lose green look. Pack pickles
solidly into sterilized KERR Jars, add 1 teaspoon

CHOP SUEY PICKLES

salt to each quart, 15 oni
6 large cucumbers, peeled syrup and seal at once,
11 medium-sized onions

3 1are awietioraon mophsrs CUCUMBER-RAISIN PICKLES
3 large sweetred peppers 14 pint water 4 cups sliced cucumbers 1 cup sugar
Y2 cup sait 4 cups sugar 1 cup salt 6 tablespoons raising
1 pint vinegar 2 tablespoons celery salt 1 cup white vinegar 1 tablespoon celery seed
3 tablespoons mixed spices 1 teaspoon curry powder 1 tablespoon mustard seed .
SLICE very thin the cucumbers, onions and beppers; SOAK cucumbers overnight in a salt solution made
sprinkle with 15 cup salt of 1 cup salt to 1 gallon water. Drain. Combine

and add enough cold water vinegar, sugar, raisins, celery seed and mustard seed.
to cover vegetables, let Heat to boiling. Add cucumbers. Boil 10 minutes,

stand  overnight, drain Pack into sterilized KERR Jars and seal at once.
thoroughly, add the vine- CURRY PICKLES

ar, mixed spices water, .
sgu armand ceIIf’z s’alt boil 24 medium-sized cucumbers (cubed or thinly sliced)
ousak, ry > Y2 cup salt 2Y2 cups sugar

about 10 minutes Add 8 cups water Y4 cup mustard seed
curry powd'er just be- 1 teaspoon curry powder 1 tablespoon celery seed
fore removing from 2 cups vinegar

stove. Pack intoster- WASH cucumbers, Drain, combine salt and
ilized KERR Jars 8 cups water. Pour over cucumbers, Let

on sliced, cover with boiling

and seal at once.
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stand 5 hours. Drain, rinse thoroughly, combine
remaining ingredients. Heat to boiling, pour over
cucumbers, heat to boiling and pack into sterilized
KERR Jars and seal at once.

DELICIOUS PICKLES

WASH cucumbers, pack into sterilized KERR Jars.
Solution (sufficient for 3 gallons of pickles in glass
jars):

1 gallon vinegar 1 cup salt

Y2 pound (16 tablespoons) dry mustard (work into

paste with a little of the vinegar)
Pour over cucumbers in jars and seal at once.

DILL PICKLES
SOAK medium-sized cucumbers overnight in a brine
made of 1% cups of salt to 4 quarts of water.

Make a canning brine of 10 quarts of water, 1
quart of vinegar and 2 cups of salt and boil 10 min-
utes. Let this brine stand overnight. In morning,
drain cucumbers and place in sterilized KERR Jars
with small bunches of dill. If desired, 1 cup of grated
horseradish and 1 cup of mustard seed may be used
with the dill by placing a small amount of each in
each jar.

Pack cucumbers tight. Add small red pepper to
each jar if desired. Cover cucumbers in jars with the
cold canning brine, being sure brine covers cu-
cumbers. Put on cap, screwing band tight. These will
ferment for 3 or 4 days.

DILL PICKLES—Kosher Style
SOAK medium-sized cucumbers 24 hours in a brine
made of 1 cup salt to 8 cups water. Remove from
brine and dry. Make a vinegar solution of 2 cups
white vinegar to 3 cups water. Add about 2 table-
spoons of mixed pickling spices, and several small
bunches of dill (as much as your taste requires). Let
come to the boiling point. Add the cucumbers and

| take from heat. Into each clean KERR Quart Jar

place two buttons (cloves) of garlic and 2 small hot

. peppers. Pack cucumbers in jar, along with at least
i one small bunch of the dill. Put vinegar back on

stove, bring to boil, pout over cucumbers in jar hav-
ing the liquid coveting the cucumbers in the jar, and
seal at once.

DILL GREEN TOMATO PICKLES—Kosher Style

Green tomatoes 2 quarts water

Stalk celery 1 quart vinegar
Sweet green peppers 1 cup salt
Garlic Dill to taste

USE small, firm green tomatoes. Pack into sterilized
KERR Jars. Add to each quart jar a bud of gatlic,
1 stalk of celery and 1 green pepper cut in fourths.
Make a brine of the water, vinegar and salt and boil
with the dill for 5 minutes. Pour the hot brine over
the pickles in the jars and seal at once. These will
be ready for use in 4 to 6 weeks. This amount of
liquid fills about 6 quarts.

[END OF THE GARDEN PICKLES )

1 cup sliced cucumbers 1 tablespoon

1 cup chopped sweet peppers celery seed

1 cup chopped cabbage 1 cup chopped celery
1 cup sliced onions 2 cups vinegar

1 cup chopped green tomatoes 2 cups sugar

1 cup chopped carrots 2 tablespoons turmeric
1 cup green string beans cut in inch pieces

2 tablespoons mustard seed

SOAK cucumbers, peppers, cabbage, onions and to-

matoes in salt water overnight (14 cup salt to 2
quarts water). Drain. Cook the carrots and string
beans in boiling water about 10 minutes; drain well.
Mix soaked and cooked vegetables with remaining
ingredients and boil 10 minutes. Pack into sterilized
KERR Jars; seal at once.

FIG PICKLES

COVER 3 quarts figs with 2 quarts boiling water and
allow to stand 5 minutes. Make syrup of :

1 cup water 6 cups sugar 1 cup vinegar

Small cheesecloth bag containing whole spices,

cloves, stick cinnamon

Drain figs and boil in this syrup 3 consecutive
mornings 10 minutes each morning, then pack into
clean KERR Jars. Put on cap, screwing the ‘band
tight. Process in water bath, 10 minutes.

FRENCH PICKLE |

1 quart carrots (diced) 1 quart lima beans (small)

1 quart celery (cut fine) 1 quart corn (cut from cob)

1 quart onions (chopped fine)

1 quart small green cucumbers (cut fine)

1 quart green tomatoes (sliced fine)

Y2 quart sweet red peppers (cut fine)
COOK each vegetable separately until vegetables are
barely tender. Season to taste with salt. Drain well.

Add:

5 teaspoons turmeric

V2 cup white mustard seed

Mix thoroughly, cover with vinegar and let come
to the boiling point, stirring frequently. Pack into
sterilized KERR Jars and seal at once.

3 tablespoons celery seed

V4 cup salt

Y2 tablespoon powdered alum

3 cups (50 grain strength) vinegar

1 cup water .

4 cups sugar

1 tablespoon mixed spices

Y2 teaspoon cinnamon

1 tablespoon celery seed

V2 teaspoon allspice

1 tablespoon mustard seed
SLICE tomatoes. Sprinkle with salt and allow to
stand overnight. Next morning drain and pour 2
quarts of boiling water with 14 tablespoon of pow-
dered alum over the tomatoes and let stand 20 min-
utes. Drain and cover with cold water and drain.
Combine vinegar, water, sugar and spices (tie cinna-
mon, allspice, and celery seed in bag) and bring to a
boil. Pour this over the tomatoes, drain off for 2
mornings repeating and the third morning bring the
pickles and mixture to the boil. Pack into sterilized
KERR Jars and seal at once.

HUNGARIAN PEPPERS

THOROUGHLY wash Hungarian Peppers and make
a small slit in each one in about two places. Place
the peppers in a brine made of 1 gallon water to
2 cups of salt. Weight just enough to hold peppers
under brine. Next day drain well and pack peppers
into sterilized KERR Jars. Make a pickling solution
of 1 gallon water, 1 cup salt, 1 cup vinegar, 1 clove
garlic, 1 grape leaf and 1 bunch dill. Bring the solu-
tion to the boiling point, pour over peppers in jars
and seal at once.
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ICE WATER PICKLES

S1X pounds medium-sized cucumbers (each cut in 4
to 8 pieces according to size of cucumbers). Soak in
ice water 3 hours—drain, pack into sterilized KERR
Jars. Add 6 pickling onions, 1 piece celery, 1 tea-
spoon mustard seed to each jar.
Solution:

3 quarts white vinegar

1 cup salt

‘Bring to boil, pour over cucumbers and seal at
once. This makes 6 quarts.

3 cups sugar

KERR KRISPY LUNCH PICKLES

25 to,30 medium-sized cucumbers

8 large white onions 5 cups sugar (272 pounds)

2 large sweet peppers 2 tablespoons mustard seed

12 cup salt 1 teaspoon turmeric

5 cups cider vinegar V2 teaspoon cloves
W ASH cucumbers and slice as thin as possible. Chop
onions and peppers; combine with cucumbers and
salt; let stand 3 hours and drain. Combine vinegar,
sugar, and spices in large preserving kettle, bring to
boil. Add drained cucumbers; heat thoroughly but
do not boil. Pack while hot into sterilized KERR Jars
and seal at once.

MIXED PICKLES

2 large heads cauliflower
1 gallon green tomatoes
6 large onions

6 green peppers
6 cucumbers
SEPARATE cauliflower, chop green tomatoes, onions,
green peppers and cucumbers. Mix well. Put in a
kettle /in layers, first a layer of vegetable mixture,
then a very thin layer of salt until all ingredients are
used, being sure the last layer is salt.

Let stand 24 hours, then squeeze as dry as pos-
sible. Make a pickling solution of:

1 pint vinegar 1 level teaspoon each of cloves,

1 pound sugar cinnamon, allspice and mace

If desired little red peppers may be added

Mix sugar and spices with vinegar, boil 5 minutes
and pour over vegetables, stirring well so that vine-
gar will mix in with them. Allow to stand several
hours. Bring pickles to boil and cook 15 minutes,
then pack into sterilized KERR Jars and seal at once.

MUSTARD PICKLES

2 quarts tiny cucumbers not over 2 inches long

2 quarts small white pearl onions

2 quarts green string beans cut in half

2 quarts green tomatoes coarsely chopped

2 heads fresh cauliflower cut in small pieces

1 small head white, hard cabbage
SPRINKLE with salt—Ilet stand 24 hours—drain off
brine and put pickles into preserving kettle.

Add:

1 ounce turmeric 12 tablespoon whole cloves

1%2 cups brown sugar 1 tablespoon allspice

2 tablespoons celery seed %4 cup dry mustard

6 sweet peppers coarsely chopped

2 tablespoons mustard seed

Enough cider vinegar to cover ingredients
1% cup flour mixed with a little water

Boil ingredients (except the flour) for 15 min-
utes. Add flour mixed to smooth paste with a little
water, boil 5 minutes longer or until vegetables are
tender but not mushy. Pack into sterilized KERR
Jars and seal at once.

Page 34

i & 2 cups water

R
b7 {-_;‘ 1 quart vinegar

TR e
OLIVE OIL PICKLES

1 peck (or 11 pounds) large gherkins

1 quart large pickling onions

Cider vinegar é

1 ounce each celery seed. mustard seed, white pepper
W ASH and slice gherkins and onions, allow to stand
in brine made of 14 cup salt to 3 quarts water for
12 hours. Drain well and pack into sterilized KERR
Jars. For each jar allow 2 cups cider vinegar and 1%
cup olive oil. Mix vinegar and spices together and
boil 5 minutes. Allow to cool, add olive oil, mixing
well. Pour over gherkins to within 1 inch of top of
jat. Seal at once.

Olive oil

PEAR OR PEACH SWEET PICKLES

1 quart vinegar

6 pounds sugar

12 pounds peeled fruit (6 quarts)
MAKE a syrup of the vinegar and sugar and add a
spice bag made of 1 tablespoon of ground cloves, and
1 piece of ginger root if desired. Add 4 or 5 whole
sticks of cinnamon to the syrup and drop a few at a
time of the peaches or pears into this boiling syrup.
Cook until the fruit can be readily pierced with a
straw, let stand in covered kettle overnight. Next
day pack into clean KERR Jars to within 1% inch of
top of jar, covering fruit with the syrup. Put on cap,
scrtewing the band tight. Process in water bath at
simmering temperature (180° F.) for 20 minutes.

Qk I PICKLED BEETS [

SELECT small,young beets, cook until tender, dip into

cold water. Peel off skins. Make the following syrup:

&2 cups sugar “4 1 teaspoon cloves

=1 teaspoon allspice

‘2 cups sirong vinegar 1 tablespoon cinnamon
Pour over beets and boil 10 minutes. Pack into

sterilized KERR Jars and seal. A little grated horse-

radish added to pickled beets gives variety.

7

- <  PICKLED CARROTS (SWEET)

1 tablespoon mace
1 tablespoon whole cloves
1 tablespoon whole allspice Stick cinnamon
BOIL young carrots until skins slip. Remove skins,
slice or leave whole. Pour syrup made of vinegar,
sugar and spices (in bag) boiling hot over carrots.
Let stand overnight, then bring to boil and boil 5
minutes. Remove spices and pack carrots into ster-
ilized KERR Jars. Fill to within 14 inch of top of
jar with the hot spiced syrup and seal at once.

PICKLED CRAB APPLES

CHOOSE sound crab apples uniform in size. Do not
pare them. Make a spiced syrup by heating together
1 quart of vinegar, 1 cup water, 1 quart of sugar,
1 tablespoon each of cinnamon, cloves, and 1 tea-
spoon each of mace and allspice. This is enough
syrup for about 5 pints. When cool, add crab apples,
and heat slowly, being careful not to burst the fruit.
Let stand in syrup overnight, pack cold into clean
KERR Jars, and fill to within 1% inch of top of jar
with syrup. Put on cap, screwing she band tight.
Process in water bath at simmering temperature
(180 ° F.) for 20 minutes.

1 quart sugar €< ¢« /”3)



PICKLED ONIONS
SELECT tiny white pickling onions. Peel and place
in a salt brine made by dissolving 114 pounds of
salt in 1 gallon water. Allow onions to stand in brine
for five weeks. If necessary, use a weight to hold
onions under brine. Drain and rinse in cold water.

pour while hot over pickles. Then cover and weight
down pickles and let stand for 1 week. On the eighth
day, drain, then pour 1 gallon of boiling water over
them and let stand 24 hours. On the ninth day, drain
and pour 1 gallon of boiling water with 1 tablespoon
of powdered alum over the pickles and let stand 24

hours. On the following day or tenth day, drain
again, pour 1 gallon boiling water over them, let
stand 24 hours then drain.

For the pickling mixture, combine 5 pints of
vinegar boiling hot, 6 cups of sugar, 15 ounce
(5 teaspoons) celery seed, 1 ounce (3 tablespoons,
broken) cinnamon stick. Pour this over the pickles,
drain off for three mornings, reheating it and adding
1 cup of sugar each morning. With third and last
heating pack pickles into sterilized KERR Jars, pour
hot liquid over them and seal at once.

TOMATO PICKLE

30 large ripe tomatoes
6 large pears |
6 large peaches |
6 large apples I
1 package mixed pickling spices (tied in cloth)
PEEL and chop fine the tomatoes, pears, peaches,
apples and onions. Mix all ingredients and boil until !
thick. Pour intosterilized KERR Jars and seal at once.

el M,

Drain and pack in sterilized KERR Jars. Make a
syrup of equal proportions of vinegar and sugar and
bring to boiling point. Pour boiling hot over onions
in jar. Cover jar but do not seal. Drain off vinegar
solution for 3 mornings, reheating it and pouring
over onions in jar. With the third and last heating,
add 1 teaspoon pickling spices to each pint jar of
onions, pour hot solution over them and seal at once.

- Lt

SACCHARINE PICKLES

7 quarts medium-sized cucumbers 1 cup salt

1 teaspoon powdered saccharine 1 gallon vinegar

1 cup dry mustard
WASH cucumbers and pack into sterilized KERR
Jars. Mix saccharine, mustard and salt and add to
the vinegar. Pour over cucumbers in the jar and seal
at once.

1 pint vinegar

4 large onions

4 cups granulated sugar
2 tablespoons salt

SALAD DRESSING PICKLES

12 large cucumbers 1 tablespoon turmeric
12 onions 12 cup flour
3 cups sugar 1 quart vinegar
1 tablespoon celery seed
Y2 teaspoon ground cayenne pepper
1 small jar pimiento or 2 sweet red peppers
PEEL and slice cucumbers and let stand overnight in
brine made with 15 cup salt to 3 quarts water. Slice

\_VIRGINIA CHUN

B

K SWEET PICKLES {12 /i,
75 cucumbers 4 or 5 inches long, or 2 gallons mgnﬁﬂm S )
g

ones o

[.[Or use what you Have:)most any nice solid cucumbg

makes a nice pickle I
MAKE brine of a proportion of 2 cups salt to one X %

thin or chop fine the onions. Mix sugar, spices, flour
and vinegar. Add cucumbers, onions and pimientos.
Cook 10 minutes. Pack while hot in sterilized KERR
Jars and seal at once.

gallon water, boil and pour over cucumbers boiling
hot. Let stand one week¥n hot weather skim daily.
Drain and cut in chunks. For the mnﬁxﬁwnmoéoao.ivs

ings make a boiling hot solution of one gallon water

and one tablespoon powdered alum and pour over

SENF GURKEN (RIPE YELLOW CUCUMBERS) ,—the pickles, make this fresh hot bath for three morn-

PEEL ripe yellow cucumbers. Cut in halves length- [ “ings. On the fourth morning drain and discard alum X

: > - i

wise. Scrape out seeds with a spoon. Cut each half| Water. Heat 6 cups vinegar, 5 cups sugar, V5 cup
in fourths and soak in water overnight. Drain and h/m_nwrzm spice and 1 Sv_mmwoon.no_mn y seed to boil-
Giike i sorin oE | N ing point and pour over the pickles. On the fifth
| yrup ot: v \morning drain this liquid offfanid add 2 cups more
W 2 cups white vinegar V2 teaspoon mustard seed | g - g

i 1 cup water 1 teaspoon mixed spices | f-susgat, fiat meE.no oL 1ng p o1t 4 D&. pout over the S4ve.
I eoE stges ! oﬂv\ pickles. On the sixth morning drain liquidfadd one>¢ by,

'.'?'Vfgl/Qa}D

0
- rd

Bring to boil. Add cucumbers and boil about 3

minutes. Pack pickles solidly into clean KERR Jars.
Add 1 teaspoon salt and 1% onion, sliced, to each
quart. Cover with boiling syrup and seal at once.

SOUR PICKLES

Medium-sized cucumbers 1 cup salt

1 gallon cider vinegar 1 cup sugar

1 quart water 1 cup white mustard seed
WASH medium-sized cucumbers and pack them into
sterilized KERR Jars. Mix the vinegar, water, salt,
sugar and mustard seed and bring to the boiling
point. Pour the hot solution over the cucumbers in
the jars and seal at once.

SWEET PICKLES (14 DAYS)

INTO a clean stone jar put 2 gallons of cucumbers,
washed and sliced lengthwise. Regardless of size, cu-
cumbers must be sliced or they will shrivel. Dissolve
2 cups of salt in one gallon of boiling water and

cup sugar, heat, pack the pickles into sterilized
KERR Jars and fill to within 15 inch of top of jar

with the hot liquid. Seal at once.
WATERMELON PICKLES \
fWﬁZU of one large watermelon. Peel and remove all
green and pink portions from the watermelon rind.
Cut in one inch cubes and soak overnight in salt
water (four tablespoons of salt to one quart of
Water ). Drain, cover with fresh water and cook until
almost tender. Drain the watermelon and make a
syrup of 8 cups of sugar, 4 cups of vinegar and 8
teaspoons of whole cloves, 16 sticks of cinnamon and
a little mustard seed. (Tie spices in cheesecloth bag)
Heat the syrup and spices to boiling and allow to
set for 15 minutes. Add the drained watermelon
rind and cook until clear and transparent. If desired
a few mifutes before removing from heat, add
enough green or red fruit coloring to color the
pickle. Pack boiling hot into sterilized KERR Jars
and seal at once.
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APPLE CATSUP
1 tablespoon salt
2 onions
12 sour apples
2 cups cider vinegar

1 cup sugar

1 teaspoon pepper

1 teaspoon cloves

1 teaspoon mustard

2 teaspoons cinnamon
MIX the sugar, peppers, cloves, mustard, cinnamon
and salt. Then add onions, chopped fine.

Wash, core and cut apples in quarters. Put into
saucepan, cover with boiling water, bring to boiling
point and let simmer until soft. The water should be
nearly gone; then rub through puree sieve and for
each quart of pulp add the mixture of sugar, onions
and spices. After the two mixtures are blended, add
vinegar, bring to boiling point and let simmer 30
minutes. Pour into sterilized KERR Jars while pip-
ing hot and seal at once. : :

CRAB APPLE CATSUP
SELECT sound. apples, peel and quarter 2 quarts,
stew until tender in as little water at possible; then
press through sieve. To 1 quart sieved apples, add 2
cups sugar, 2 teaspoons pepper, 2 teaspoons cloves,
2 teaspoons cinnamon and 3 large onions chopped
fine. Stir all together, add 2 tablespoons salt and
cider vinegar enough to cover. Place over slow heat
and boil 1 hout, then pour into sterilized KERR Jars
and seal at once.
GRAPE CATSUP or PLUM CATSUP

2 quarts ripe grapes 1 tablespoon cinnamon

or plums 1 tablespoon allspice
Mild vinegar to cover V4 teaspoon cayenne
1 cup sugar 1 tablespoon cloves

CoOK fruit in vinegar until soft. Rub through sieve,
add sugar and spices; cook until thick like ordinary
tomato catsup. Pour into sterilized KERR Jars and

seal at once.

TOMATO CATSUP
1 peck (12Y2 pounds) ripe tomatoes
2 medium-sized onions 1 tablespoon paprika
V4 teaspcon cayenne pepper 1 cup sugar
2 cups cider vinegar 212 teaspoons salt
1Y% tablespoons broken stick cinnamon
1 tablespoon whole cloves
3 cloves garlic (finely chopped)
WASH and slice tomatoes and boil about 15 minutes
or until soft. Into another kettle slice the onions.
Cover with a small quantity of water and cook until
tender. Run the cooked onions and tomatoes through
a sieve. Mix the onion and tomato pulp. Add the
cayenne pepper. Boil this mixture rapidly until it has
been reduced to about 1% original volume.

Place vinegar in an enamel pan; add a spice bag
containing the cinnamon, cloves and garlic. Allow this
to simmer for about 30 minutes, then bring to boil-
ing point. Place cover on pan and remove from heat.
Allow this to stand in covered pan until ready to use.

When tomato mixture has cooked down to 1%
original volume, add vinegar mixture, of which
there should be 114 cups. Add the paprika, sugar
and salt and boil rapidly until desired consistency is
reached. This should require about 10 minutes. Pour
while boiling hot into sterilized KERR Jars and seal
at once.

Page 36

| Getoaps- Gt R

APPLE CHUTNEY

2 minced green peppers

1 cup seeded raisins chopped
1 tablespoon ground ginger
Y2 teaspoon cayenne

1 tablespoon salt

12 sour apples

1 minced red pepper

1 pint cider vinegar

Y2 cup currant jelly

2 cups sugar

Juice 4 lemons
PARE, core and chop apples. Put the ingredients to-
gether in the order given and simmer until thick.
Pour into sterilized KERR Jars and seal at once.

TOMATO AND PEAR CHUTNEY

1 pound tomatoes, chopped Y2 teaspoon mustard

1 pound pears, chopped V2 teaspoon ginger

1 green pepper, chopped 1 teaspoon salt

1 onion, chopped 12 cup vinegar

18 teaspoon cayenne 1 cup sugar

1 small can pimiento, chopped

Mix all ingredients except pimiento. Boil slowly for
1 hour, stirring occasionally. Add pimiento and boil
5 minutes longer. Pack into sterilized KERR Jars
and seal at once.

BEET RELISH

1 pint chopped boiled beets

1 pint chopped cabbage

V4 teaspoon white pepper % cup sugar

Pinch red pepper 1 cup vinegar
Mix all ingredients and let heat through. When it
reaches the boiling point, pour into sterilized KERR
Jars and seal at once.

CHERRY RELISH

2 cups pitted cherries

1 cup seedless raisins

1 teaspoon cinnamon 12 cup vinegar

V2 cup brown sugar % cup pecan nut meats
Mix all of the ingredients except the pecans and
cook slowly 1 hour. Then add pecan nut meats and
cook 3 minutes longer. Pour into sterilized KERR
Jars and seal at once.

CHILI SAUCE

1 gallon (or 6%4 pounds) ripe tomatoes (peel and core
before measuring)

24 cup chopped white onions

12 cups white sugar

1 teaspoon nutmeg, grated

% teaspoon tabasco sauce 1 teaspoon cinnamon

V2 teaspoon curry powder 1 teaspoon mustard
PUT tomatoes and onions through food chopper.
Add all other ingredients and boil 2 hours or until
thick, stirring frequently to prevent burning. As
soon as sauce is of desired consistency, pour into
sterilized KERR Jars and seal at once. If desired, 34
teaspoon of red pepper may be used instead of the
tabasco sauce.

V2 teaspoon salt
1 cup chopped celery

V4 teaspoon cloves
V2 cup honey

2 cups vinegar
5 teaspoons salt
2 teaspoons ginger

CHOW-CHOW

1 peck (12%2 pounds) green tomatoes
8 large onions 1 tablespoon allspice

10 green bell peppers V4 teaspoon cloves
3 tablespoons salt 3 tablespoons mustard
6 hot peppers Few bay leaves
1 quart vinegar 1% cups sugar
1 tablespoon cinnamon V2 cup horseradish

CHOP tomatoes, onions, peppers, together and cover
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with the salt; let stand overnight. Drain, add the
hot peppers which have been chopped and the vine-
gar and spices (spices tied in cheesecloth bag);
allow to boil slowly until tender (about 15 min-
utes). Pack tightly into sterilized KERR Jars and
seal at once; or bring ingredients to boil, pack into
clean KERR Jars, put on cap, screwing the band
tight, and process in water bath at simmering tem-
perature (180° F.) for 15 minutes.

CORN CHOWDER

12 ears sweet corn

4 cups chopped cabbage

3 sweet green peppers

3 sweet red peppers

2 teaspoons dry mustard

1 tablespoon celery seed
CUT corn from cob. Chop other vegetables fine. Mix
spices, sugar, flour, salt and vinegar. Add chopped
vegetables and corn. Cook 10 minutes. Pack into
sterilized KERR Jars and seal at once.

DIXIE RELISH

1 pint chopped sweet red peppers

1 pint chopped sweet green peppers

1 quart chopped cabbage 4 tablespoons mustard seed

1 pint chopped onions 2 tablespoons celery seed

2 hot peppers 12 cup sugar

5 tablespoons salt 1 quart vinegar
MIX vegetables together, cover with the salt and let
stand overnight in a crock or enameled pan. Drain,
then add spices, sugar and vinegar and pack into
clean KERR Jars. Put on cap, screwing the band
tight. Process in water bath at simmering temper-
ature (180° F.) for 15 minutes. This pickle is a
splendid filling for the mango peppers.

INDIA RELISH

Va cup salt
2 cups vinegar

1Y teaspoons turmeric
2 cups sugar

Y2 cup flour

1 teaspoon salt

1 quart vinegar

2 green peppers

2 red peppers

6 green tomatoes 1 cup water

2 ripe tomatoes Spices

1 dozen medium-sized cucumbers

2 onions
REMOVE the seeds from the peppers. Slice the to-
matoes and cucumbers, and chop the peppers and
onions fine; sprinkle with salt and let stand for 24
hours. Drain vegetables, pour the vinegar and water
over them, bring slowly to a boil and drain again.

Make a smooth paste as follows: Mix 3 table-
spoons of sugar, 1 teaspoon of cinnamon, 1 teaspoon
of turmeric, 14 teaspoon of cloves, 14 teaspoon of
allspice, with a little cold vinegar; bring 1 pint of
vinegar to boiling point, add 2 tablespoons of
chopped mint, 2 tablespoons of white mustard seed,
the spices, and then the vegetables, and let cook for
20 minutes, stirring constantly. Pour into sterilized
KERR Jars and seal at once.

PEAR RELISH

1 gallon ground pears (hard, Keiffer variety)

8 cups ground onions

8 sweet green peppers,

chopped

2 hot red peppers, chopped

2 quarts white vinegar

2Y2 teaspoons salt

3 tablespoons dry mustard
MixX in order given and bring to boil. Simmer 15
minutes. Pack into sterilized KERR Jars and seal
at once.

6 teaspoons allspice

2 teaspoons cloves

2 teaspoons cinnamon
2 teaspoons turmeric
4 cups sugar
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1 quart chopped cabbage

1 quart chopped green tomatoes

2 sweet red peppers

2 sweet green peppers

2 large onions

Y4 cup salt

1Yz cups 50 grain vinegar

1% cups water

2 cups firmly packed brown sugar

1 teaspoon dry mustard

1 teaspoon turmeric

1 teaspoon celery seed
CHOP the cabbage, tomatoes, red and green peppers
and onions. Mix with the salt and let stand over-
night. Next morning drain and press in cloth to
remove all liquid possible. Boil vinegar, water, sugar
and spices 5 minutes. Add the chopped vegetable
mixture, bring to a boil and pour into sterilized
KERR Jars and seal at once.

RED PEPPER RELISH

2 dozen sweet peppers (red)

7 medium onions 3 cups vinegar

2 tablespoons mustard seed 3 cups sugar
GRIND peppers and onions, saving the juice. Com-
bine with juice and other ingredients. Boil 30 min-
utes. Pack into sterilized KERR Jars and seal at once.

FSTUFFED GREEN PEPPEES?

SELECT fresh, firm medium-sized green peppets. Cu/
a circle out of the stem end of the pepper and save
for later use. Remove seed and -white sections from
peppers. Make a brine of 2 cups of salt to 1 gallon
of water. Place peppers and circles into the brine,
let stand 1 week. Remove from brine and pour 1
gallon of hot water with 1 tablespoon of powdered
alum over the peppers and let stand overnight. Drain
well. Prepare relish filling as follows:

2 dozen green peppers 4 cups sugar

1 dozen red peppers 1 teaspoon red pepper

1 dozen onions peeled 3 cups vinegar

6 teaspoons salt

Put peppers and onions through food chopper.
Mix them and tover with boiling water and let stand
10 minutes. Drain and let stand another 10 minutes.
Place in kettle and add salt, sugar, red pepper and
vinegar. Simmer 5 minutes. Fill the drained peppers
with the relish mixture. Replace top of peppers SEW-
ing them in place or fastening with tooth picks. Pack
stuffed peppers into sterilized KERR Jars. Fill to
within 14 inch of top of jar with the following vine-
gar solution which has been-brought to a boil:

Sturre

2 tablespoons salt

#¢ 8 cups vinegar R ,}l tablespoon salt

/  2cupswater 5TS 1 tablespoon stick cinnamon
i= 1 cup sugar By 7 511/2 tablespoons celery seed
3 12 tablespoons mustard seed o

SEAL each jar at once.

e e B 4
[UNCOOKED RELISH | 7“/?
{
1 pint sweet red peppers (chopped !me) \Y
1 pint sweet green peppers (chopped fine) -
1 quart cabbage (chopped fine) 4 cups sugar
1 pint white onions (chopped fine) 1 quart vinegar
4 tablespoons mustard seed 2 or 3 hot peppers
2 teaspoons celery seed 5 tablespoons salt
Mix all ingredients and let stand overnight. In
morning pack into sterilized KERR Jars and seal at
once.
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% Only fresb fish should be canned and these should

. be bled and thoroughly cleaned of all waste material

when caught or as soon thereafter as possible. Wash
the clean fish well in fresh water. Split the fish but
do not remove backbone. Place fish in brine made
by adding V2 pound salt to 1 gallon water. Soak 10
minutes to 1 hour according to thickness of fish.
Drain fish 10 minutes before packing or precooking.

FISH (GENERAL)

FoLLOW general instructions for cleaning. Precook
(frying, baking, boiling, etc.) sufficiently to develop
flavor, pack closely into clean KERR Jars to not
more than 1 inch of top of jar, add 1 teaspoon salt
to each quart jar if desired; do not add water. Put
on cap, screwing the band tight. Process according
to time table, page 8.

CLAMS

STEAM clams to open shell. Remove clams from
shell. Boil in mild salt water 5 minutes. Drain and
rinse. Mince or leave whole and pack into clean
KERR Jars to within 1 inch of top of jar. Cover with
weak hot brine. Put on cap, screwing the band tight.
Process according to time table, page 8.

CRAB MEAT

TO FIVE gallons of hot water in a large kettle add
15 pound of baking soda. When the soda water boils
add the live crabs and boil rapidly for 20 minutes.
Remove crabs and wash them in cold water. Pick out
all meat, being careful not to include the shells in
leg and claw joints. Wash the meat in a weak brine
(two tablespoons salt to three quarts water). Drain
and pack into clean KERR Jars to within 1 inch of
top of jar. Add 1 teaspoon salt to each quart jar if
desired. Put on cap, screwing the band tight. Process
according to time table, page 8.

FRIED FISH
SCALE and wash in hot water. Cut in pieces of de-
sired size, dip in either corn meal or cracker meal.
Fry until light brown. Pack into clean KERR Jars
to within 1 inch of top of jar. Add 1 teaspoon salt to
each quart jar if desired. Put on cap, screwing the
band tight. Process according to time table, page 8.

FISH ROE

USE only the roe of freshly caught fish and only such
roe as is known to be good to eat. Clean the roe
by removing the shreds and strings adhering to it.
Wash well in cold water, being careful not to break
the roe. Soak for about 2 hours in brine made in the
proportion of 1 tablespoon salt to 1 quart water.
Drain and pack into clean KERR Jars to within 1
inch of top of jar. Add 1 teaspoon salt to each quart
jar if desired. Put on cap, screwing the band tight.
Process according to time table, page 8.
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FISH STEW

2 pounds fish meat (weight after cleaned, skinned,

boned and cut in pieces)

1 quart canned tomatoes or 8 large fresh ones

Salt, paprika and a little sugar 3

1 tablespoon mixed spices

2 tablespoons ripe pimientos, finely chopped

(red sweet peppers can be used)

%3 cup good cooking oil 2 cloves garlic, finely cut

2 medium-sized onions, finely minced

1 tablespoon lemon juice or vinegar

1 tablespoon parsley, finely chopped
PUT tomatoes in kettle and season with. salt, paprika
and sugar. Add spices and let simmer for 30 minutes.
Remove from heat and put through sieve. Return to
heat and add chopped pimientos. Let simmer until
fish is ready.

Heat 15 cup of the cooking oil, add the garlic and
onion. Cook until soft, but do not brown. Add this
to the tomatoes and if mixture is too thin, allow to
simmer until it is thick as catsup.

After fish is cleaned, skinned and boned, cutin pieces
for serving. Sprinkle with salt. Cook on both sides
in remainder of oil until fish is light brown color.

Add lemon juice and parsley to tomato mixture;
if needed, add more salt and paprika. Add fish and
bring to boil. Pack into clean KERR Jars to within
1 inch of top of jar. Put on cap, screwing the band
tight. Process according to time table, page 8.

SALMON
DrAW fish, then slowly pour on hot water, being
careful not to break the skin which would cause a
loss of oil and fat. Scrape gently until skin is white
and clean, wipe dry, cut in large pieces (leave in
backbone), pack dry into clean KERR Jars to within
1 inch of top of jar. Add 1 teaspoon salt to each quart
jar if desired. If fish is dry, add 1 tablespoon of olive
oil to each quart jar. Put on cap, screwing the band
tight, Process according to time table, page 8.
SHRIMP

SHRIMP should be canned when absolutely fresh, as
they deteriorate quickly. They may be peeled or left
with shell on until cooked. In either way they are
boiled in salt water: 1 pound of salt to 1 gallon of
water. Do not put shrimp into the water until it is
boiling. If to be packed wet, boil from 5 to 6 min-
utes. If to be packed dry, boil from 7 to 8 minutes.
If they were not peeled before boiling, drain through
a colander and sprinkle with salt. This will harden
the meat and they can more easily be peeled.

Wet pack: After the shrimp are boiled and peeled,
pack into clean KERR Jars to within 1 inch of top
of jat. Fill to within 15 inch of top of jar with a
weak brine (1 teaspoon salt to 1 quart boiling water).
Put on cap, screwing the band tight.

Dry pack: Prepare same as wet pack but do not
add brine. Process according to time table, page 8.
TUNA FISH
TO remove meat of fish from bone, steam or bake

with a little water about one hour at 350 ° F.

Take off skin and lift the meat from the bones—
the meat will come off in little wedge-shaped pieces
which will have a portion of dark meat. This dark
meat will present a more attractive appearance. In-
spect meat carefully to be sure no bones are left.

Pack into clean KERR Jars to within 1 inch of
top of jar. Add 14 teaspoon of salt to each pint jar
if desired. Add two or three tablespoons salad oil.
Put on cap, screwing the band tight. Process accord-
ing to time table, page 8.
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A PRESSURE COOKER is recommended for processing
meats as it gives a greater degree of safety.

NOTE: ALL VEGETABLES EXCEPT TOMATOES,
ALSO ALL MEATS, POULTRY AND FISH CANNED
AT HOME MUST BE BOILED IN AN OPEN
VESSEL 10 TO 15 MINUTES BEFORE TASTING OR
USING.

Y Meats should not be canned until all animal
heat has left them, which usually is from 6 to 24
hours after killing. Meats may be precooked or
packed raw. In filling jars, PACK THE MEAT
TO NOT MORE THAN 1 INCH OF TOP OF
JAR. For precooked meats add 3 or 4 tablespoons
of liquid (exception: see individual recipes).
Meats packed raw do not require the addition of
liquid. IMPORTANT: Wipe top of jar free from
all grease or meat particles.

BAKED CURED HAM

3 slices ham (cut Y2 inch thick)
3 tablespoons brown sugar
% teaspoon prepared mustard

1 teaspoon vinegar
Dash of cloves

MiX sugar, mustard, vinegar and cloves to a paste.
Spread on one side only of the three slices of ham.
Roll each slice. Pack slices into clean KERR Jars to
within 1 inch of top of jar. Add no liquid. Put on
cap, screwing band tight. Process in pressure cooker
40 minutes at 10 pounds; or in water bath for 314
hours.

BEEF ROLLS

SLICE round steak or other pieces of beef about 14
to 15 inch thick. Cut in pieces about 3 or 4 inches
wide and 6 inches long. Sprinkle with salt, pepper
and finely chopped onions. Cut bacon in thin slices
and put a slice of this on each piece of meat. Roll
tightly and tie with a string. Heat lard in a deep
frying pan, put in the rolls and let brown nicely
from all sides. Pour off excess grease, add water or
soup stock and let simmer for 15 minutes. Remove
string from rolls and pack into clean KERR Jars to
within 1 inch of top of jar. Add 3 or 4 tablespoons
of the liquid. Put on cap, screwing the band tight.
Process according to time table, page 8.

BRAINS

SOAK in cold water to draw out the blood. Remove
membranes. Sear in hot fat. Season to taste. Pack into
clean KERR Jars to within 1 inch of top of jar. Add
1 or 2 tablespoons of the pan gravy. Put on cap,
screwing the band tight. Process in pressure cooker,
75 minutes at 10 pounds; or in water bath, 315
hours.

BRUNSWICK STEW
V4 pound bacon 1% cups okra
1 chicken 4 teaspoons salt
10 tablespoons flour 1 teaspoon sugar

2 cups water V2 lemon sliced thin

1 cup potatoes (cubed) 1 teaspoon celery seed

1 quart tomatoes 12 teaspoon cloves

2 cups butter beans 1 teaspoon pepper

2 teaspoons onions chopped fine

V4 teaspoon cayenne pepper

CuUT bacon in cubes and fry until crisp and brown.
Roll chicken in flour, put into frying pan with water.
Cook slowly until chicken falls from bones, add more
water if necessary to prevent burning. Remove
chicken from bones. Add chopped vegetables, salt,
sugar, lemon and spices. Bring to boiling and pack
product and liquid into clean KERR Jars to within
1 inch of top of jar. Put on cap, screwing the band
tight. Process in pressure cooker 75 minutes at 10
pounds; or water bath 314 hours.

BUNNY SAUSAGE

6 pounds uncooked rabbit V4 teaspoon paprika
meat, ground 1 bay leaf

2 small onions (minced) 12 teaspoon ground sage

2 level tablespoons salt 1 or 2 eggs. well beaten

2 level teaspoons pepper

V2 cup ground cracker or bread crumbs

%4 cup sweet milk
Mix well together and mould into small cakes and
fry until nicely browned. Pack into clean KERR Jars
to within 1 inch of top of jar and add 3 or 4 table-
spoons of grease in which the cakes were fried. Put
on cap, screwing the band tight. Process according
to time table, page 8.

CHICKEN AND GAME BIRDS

RECIPE NO. 1
DRrESSs fowl and allow to cool. Cut in convenient
pieces. Boil until meat can be removed from bones;
pack meat into clean KERR Jars to within 1 inch of
top of jar. Add 1 teaspoon salt to each quart jar if
desired. Add 4 tablespoons of the hot liquid after it
has been concentrated one-half. Put on cap, screw-
ing the band tight. Process according to time table,
page 8.

RECIPE NO. 2
DRrEss fowl and allow to cool. Wash in cold water,
cut into pieces and pack into clean KERR Jars to
within 1 inch of top of jar without precooking. Add
1 teaspoon salt to each quart jar if desired. Put on
cap, screwing the band tight. Process according to
time table, page 8. Chicken canned in this manner is
nice for salads and sandwiches.

CHICKEN A LA KING

1 five pound chicken 1 quart chicken broth

4 level tablespoons flour 1 large can mushrooms

1 tablespoon salt 1 chopped green pepper

2 chopped pimientos or red peppers
CuT chicken into pieces, add 3 quarts water and
cook until tender. Cool, remove meat from bones
and cut into small pieces. Dissolve the flour and the
salt in a little of the cold broth and add to the re-
mainder of the quart of broth which has been heated.
Cook until slightly thickened, stirring to keep free
from lumps. Add mushrooms, pepper, pimiento and
chicken. Heat to boiling point and fill clean KERR
Jars to within one inch of top of jar. Put on cap,
screwing band tight. Process in pressure cooker 75
minutes at 10 pounds; or in water bath 315 hours.
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CHICKEN (FRIED)

DRESS and cut up fowl in usual manner. Chicken,
like other meat, should not be canned until the body
heat disappears. Do not roll in flour. Sear chicken
in hot fat until lightly browned. Pack hot chicken
into clean KERR Jars to within 1 inch of top of jar.
Add 1 teaspoon salt to each quart jar if desired.
Add 3 or 4 tablespoons of fat in which chicken was
seared. Put on cap, screwing the band tight. Process
according to time table, page 8.

CHICKEN OR OTHER FOWL (BAKED)

DREss fowl, allow to cool, tie legs down and place
wings behind back. Rub the dressed fowl all over
with butter or other fat. Place fowl on a rack in
roasting pan. Place in moderate to slow oven (250 °
to 350 ° F.) according to the dressed weight of the
fowl. Larger fowls are roasted at a lower temperature.
Allow 10 minutes per pound cooking time and baste
with pan liquid about every 30 minutes. Take fowl
from pan and cut in pieces, as for serving. Bones
may or may not be removed. Pack into clean KERR
Jars to within 1 inch of top of jar. Add 1 teaspoon
salt to each quart jar if desired. Add pan liquid to fill
jar not more than 24 full. Put on cap, screwing the
band tight. Process according to time table, page 8.

CHICKEN STEWED (BROILER SIZE)

DRrESS fowl and allow to cool. Pack into clean
KERR Jars to within 1 inch of top of jar. Add 1 tea-
spoon salt to each quart jar if desired. Put on cap,
screwing the band tight. Process according to time
table, page 8.

CHILI CON CARNE

4 teaspoons paprika
2 cloves garlic

2 medium-size onions V2 teaspoon pepper

5 teaspoons salt 3 cups water

5 pounds beef (grind but not too fine)

6 tablespoons chili powder

2 teaspoons comino seed )
PREPARE chili pods by soaking for about 15 min-
utes in hot water. Remove seeds and run pods
through food chopper. Render suet to cream color
and add onions and salt and cook 20 minutes on low
heat, stirring constantly. Remove onion and add all
other ingredients. Cook slowly for 15 minutes. Pack
into clean KERR Jars to within 1 inch of top of jar.
Put on cap, screwing band tight. Process in pressure
cooker for 60 minutes at 10 pounds; or in water
bath 314 hours.

6 chili pods
1 pound suet

CORNED BEEF
AFTER beef has been corned, remove from the
brine; soak 2 hours in clear water, changing water
once; boil slowly for 14 hour; remove from the
boiling water. Pack into clean KERR Jars to within
1 inch of top of jar and add 3 or 4 tablespoons liquid
in which meat was boiled. Put on cap, screwing the
band tight. Process according to time table, page 8.

FRESH HAM
SLICE ham about V45 inch thick. Cut in pieces of
desired size. Sear in hot fat until lightly browned.
Pack into clean KERR Jars to within 1 inch of top
of jar. Add 1 teaspoon salt to each quart jar if de-
sired. Add 3 or 4 tablespoons of fat from frying pan
(broth or hot water may be used). Put on cap, screw-
ing the band tight. Process’in pressure cooker, 75
minutes at 10 pounds; or in water bath, 315 hours.
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FRIED LIVER

REMOVE membrane. Slice the liver and fry partially
done. Pack into clean KERR Jars to within 1 inch
of top of jar. Add 1 teaspoon salt to each quart jar
if desired. Add 3 tablespoons pan gravy. Put on cap,
screwing the band tight. Process in pressure cooker,
75 minutes at 10 pounds; or in water bath, 312
hours.

GOULASH—MEAT STEWS (BEEF)
SEE recipe for Meat Stews (Goulash).

HEAD CHEESE

6 pounds chopped meat

3 tablespoons salt 215 teaspoons allspice

4 teaspoons pepper 3 teaspoons cloves

2 quarts broth in which meat is boiled

CLEAN hog's head by removing snout, eyes, ears,
brains and all skin. Trim off all fat. Cut head in four
pieces and soak in salt water ( 1/ cup salt to 1 gallon
water) for 3 to 5 hours to draw out all blood. Drain
from salt solution and wash well in clear water.
Hearts, tongues and other meat trimmings may be
cooked with the head meat. Cover meat with hot
water and boil until meat can be removed from
bones. Remove all meat from bones. Strain broth
and measure. Chop meat fine. Add salt, pepper and
spices to the meat and mix thoroughly with the
broth. Cook mixture 15 minutes. Pack into clean
KERR Jars to within 1 inch of top of jar. Put on
cep, screwing the band tight. Process in pressure
cooker, 75 minutes at 10 pounds; or in water bath,
314 houts.

3 teaspoons red pepper

HEART

REMOVE membrane and cook about one-fourth
done. Cut into slices or leave whole as desired and
pack into clean KERR Jars to within 1 inch of top
of jar. Add 1 teaspoon salt to each quart jar if de-
sired. Add four tablespoons of meat broth. Onions,
carrots, and other vegetables could be cooked in
broth and added to jar. Put on cap, screwing the
band tight. Process in pressure cooker, 75 minutes
at 10 pounds; or in water bath, 32 hours.

KIDNEYS

SpPLIT kidneys and remove inside sack. Soak in sev-
eral changes of salt solution (1 teaspoon salt to 1
pint water). Cut into 14 inch cubes. Sear in hot fat.
Pack into clean KERR Jars to within 1 inch of top
of jar. Add 1 teaspoon salt to each quart jar if de-
sired. Add 3 or 4 tablespoons pan gravy. Put on cap,
screwing the band tight. Process in pressure cooker,

75 minutes at 10 pounds; or in water bath 3150

houts.

MEAT BALLS IN TOMATO SAUCE

3 pounds ground round steak

%4 pound ground salt pork

12 cups uncooked rolled oats

3 eggs (beaten) 1 tablespoon butter

2 teaspoons salt 15 teaspoon salt

3 tablespoons onion (chopped fine)
Mix all ingredients except tomato juice, pepper,
butter and 1% teaspoon salt. Mold the mixture into
small balls about the size of an egg. Bring tomato
juice to boil. Add the pepper, butter and V5 tea-
spoon salt (if tomato juice contains salt, omit the
salt). Drop meat balls into boiling tomato juice. Let

1 cup cold water
2 quarts tomato juice
V4 teaspoon pepper

come to a good boil. Pack meat balls loosely into
clean KERR Jars to within 1 inch of top of jar. Fill
jar not more than %4 full with boiling tomato juice
(be sure no fuller). Put on cap, screwing the band
tight. Process in pressure cooker, 75 minutes at 10
pounds; or in water bath, 312 houts.

MEAT LOAF

2 pounds ground meat 2 teaspoons salt

1 cup cracker crumbs 15 teaspoon pepper

V2 cup sweet milk 14 teaspoon sage

2 eqggs Y, teaspoon celery salt

2 tablespoons chopped onion
COMBINE ingredients in order given and mix very
thoroughly. Pack loosely into clean KERR Jars to
within 1 inch of top of jar. Put on cap, screwing the
band tight. Process in pressure cooker, 75 minutes
at 10 pounds; or in water bath, 314 hours.

MEAT STEWS OR GOULASH (BEEF)

CUT meat in small pieces, brown slightly in frying
pan. Put into stewpan, cover with boiling water and
cook a few minutes. Add diced vegetables (carrots,
onions, tomatoes and a few potatoes). Cook only
until vegetables are heated through, pack product
and liquid into clean KERR Jars to within 1 inch of
top of jar. Add 1 teaspoon salt to each quart jar if
desired. Put on cap, screwing the band tight. Process
in pressure cooker, 75 minutes at 10 pounds; or in
water bath, 32 hours.

MINCE MEAT

2 pounds lean beef, cooked 1 tablespoon salt
tender and put through 2 cups brown sugar
food chopper 5 cups water (boil

Y, pound suet, chopped fine apple peel and

5 pounds tart apples, cores or 1 quart
chopped sweet cider)

3 pounds raisins, chopped 1 cup meat stock

ALLOW the above mixture to come to a boil, then .

let simmer for one hour, stirring it occasionally.

To this mixture add:
2Y» pints grape juice
1 teaspoon mace

1 cup molasses
1 orange (juice and peel

15 teaspoon pepper chopped)
2 teaspoons allspice 1 lemon (juice and peel
2 teaspoons cloves chopped)

2 teaspoons nutmeg

2 teaspoons cinnamon
ALLOW the entire mixture to come to a boil and boil
10 minutes. Pack into clean KERR Jars to within
1 inch of top of jar. Put on cap, screwing band tight.
Process in water bath for 30 minutes.

PICKLED PIGS’ FEET

ScALD, scrape and clean the feet very thoroughly,
then sprinkle lightly with salt and let stand for 4 to
8 hours. Wash the feet well in clean water. Place
them in hot water and cook until tender but not
until meat can be removed from bones. Pack the
feet into clean KERR Jars, filling to within 14 inch
of top of jar with a boiling spiced vinegar. Put on
cap, screwing the band tight. Process jars in water
bath for 90 minutes.
Vinegar Solution:

2 quarts vinegar

1 small red pepper

2 tablespoons grated horseradish

1 teaspoon whole black pepper

1 teaspoon whole allspice

1 bay leaf

Mix all together and bring to the boiling point.

%4 cup vinegar
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ZUCCHINI PICKLES -

4 cups Heinz Distilled White Vinegar
2 cups granulated sugar
% cup salt
2 teaspoons celery seed
. 2teaspoons ground turmeric
> { teaspoon dry mustard
5 pounds (5 to £-inch) zucchini, unpeeled, cut into %-inch slices
1 quart thinly sticedonions (4-5 medium)

Combine first 6 ingredients in saucepan; bring to a boil. Pour over zucchini
and onions; let stand 1 hour, stirring occasionally. In saucepot, bring mix-
ture to a boil, then simmer 3 minutes. Continue simmering while quickly
packing one clean, hot jar at a time. Fill to within % inch of top making
.sure vinegar solution covers vegetables. Cap each jar at once. Process
5 minutes in boiling-water bath. Makes 6-7 pints.

. ™ \
SPICED CANTALOUPE,

4 medium cantaloupes (about 9-10 pounds)
3 quirts water

2 teaspoons powdered alum

4 cups granulated sugar

2 cups Heinz Distilled White Vinegar

1 cup water

4 (3-inch) cinnamon sticks

1 tablespoon whole cloves

1 tablespoon whole allspice

Quarter melons; remove seeds and rind. Cut crosswise into %-inch pieces.
Combine 3 quarts water and alum; pour over melon. (Cover; let stand over-
night. Drain; rinse. In saucepot, combine sugar, vinegar, 1 cup water and
spices tied in cheesecloth bag; simmer 5 minutes. Add melon; simmer 20
minutes, stirring occasionally. Remove spice bag. Continue simmering while
quickly packing one clean, hot jar at a time. Fill to within % inch of top
making sure vinegar solution covers melon. Cap each jar at once. Process
5 minutes in boiling-water bath. Makes 6-7 pints.




!
!
§
|

PORK CHOPS

SLICE chops about 14 inch thick. Trim away excess
fat leaving only a small amount to add flavor. Sear
chops in hot fat until lightly browned. Pack into
clean KERR Jars to within 1 inch of top of jar. Add
1 teaspoon salt to each quart jar if desired. Add 3 or
4 tablespoons of fat from frying pan or hot water
may be added to fat in pan and 3 or 4 tablespoons of
this added to each quart jar. Put on cap, screwing
the band tight. Process in pressure cooker, 75 min-
utes at 10 pounds; or in water bath, 314 hours.

RABBIT MEAT

RECIPES are identical with chicken recipes. Prepare
and process same way.

ROAST BEEF

RECIPE NO. 1
SELECT meat suited for a roast. Trim, wipe with a
damp cloth. Cut into convenient pieces to go into jar.
Pack loosely to within one inch of top of jar. Add
1 teaspoon salt to each quart jar if desired. Do not
add liquid. Put on cap, screwing band tight. Process
according to time table, page 8.

RECIPE NO. 2
SELECT meat suited for a roast. Trim, wipe with a
damp cloth. Heat suet and other fat in roasting pan.
Cut roast in convenient pieces to go into jar. Put
meat into hot fat in roaster, set in oven, roast at a
moderate temperature until 14 done. Pack into clean
KERR Jars to within 1 inch of top of jar. Add 1
teaspoon salt to each quart jar if desired. Add 3 or 4
tablespoons pan gravy. Put on cap, screwing the
band tight. Process according to time table, page 8.

ROAST PORK

PREPARE and pack same as roast beef. Process ac-
cording to time table, page 8.

SAUSAGE

SHAPE sausage into cakes. Pan-fry or bake until
cakes are browned. Pack into clean KERR Jars to
within 1 inch of top of jar. Add small amount hot
water to fat, pour 3 or 4 tablespoons of this liquid
over sausage. Put on cap, screwing the band tight.
Process according to time table, page 8.

SPARE RIBS

CuUT in lengths that will pack into jars. Roll tightly,
tie with string, brown in hot fat, heating thoroughly.
Pack into clean KERR Jars to within 1 inch of top
of jar. Add 1 teaspoon salt to each quart jar if de-
sited. Add 3 or 4 tablespoons pan gravy. Put on
cap, screwing the band tight. Process according to
time table, page 8.

SQUAB

PREPARE same as chicken. Pack into clean KERR
Jars to within 1 inch of top of jar. Add 1 teaspoon
salt to each quart jar if desired. Put on cap, screw-
ing the band tight. Process according to time table,
for chicken, page 8.
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STEAK

CUT steaks about 34 inch thick. Wipe with damp
cloth. Bones may or may not be removed. Do not
roll in flour. Broil in the oven or sear in pan of hot
fat until nicely browned. Roll and pack steaks while
hot into clean KERR Jars to within 1 inch of top
of jar. Add 1 teaspoon salt to each quart jar if de-
sired. Add 3 or 4 tablespoons pan gravy. Put on cap,
screwing the band tight. Process according to time
table, page 8.

SWEETBREADS
TRIM and boil sweetbreads 10 minutes. Split them
open and season as for table. Fry slowly on both
sides until nicely browned. Pack into clean KERR
Jars to within 1 inch of top of jar, add 3 tablespoons
of water. Carrots or tomatoes may be added. Put on
cap, screwing the band tight. Process in pressure

cooker, 75 minutes at 10 pounds; or in water bath,
314 hours.

SWISS STEAK WITH MUSHROOM SAUCE
SLICE round steaks 1 inch thick. Score lightly with
sharp knife. Sprinkle lightly with flour and pound
flour into the steak. Cut each steak into pieces to go
into jar. Brown the steak quickly in hot fat and pack
immediately into clean KERR Jars to within 1 inch
of top of jar. Fill the jars not more than 24 full of
the following sauce:

6 tablespoons fat in which meat browned

4 tablespoons flour

1 pint cold water

4 teaspoons salt &

2 cups mushrooms (pieces or whole ones)

2 pimiento or sweet red peppers (cut fine) -
Brown flour in fat in which steak was browned. Add
cold water gradually, stirring to keep smooth. Add
the salt, mushrooms and peppers. Bring to a boil
and pour over steak in jars, filling not more than 24
full with the sauce. Put on cap, screwing the band
tight. Process in pressure cooker, 75 minutes at 10
pounds; or in water bath, 314 hours.

TENDERLOIN

CUT in pieces of desired size. Sear in hot fat in fry-
ing pan until brown. Pack into clean KERR Jars to
within 1 inch of top of jar. Add 1 teaspoon salt to
each quart jar if desired. Add 3 or 4 tablespoons of
fat from frying pan. Broth may be used. Put on cap,
screwing the band tight. Process according to time
table, page 8.

TONGUE

BOIL tongue until partially done. Cool and remove
outside skin. Slice or leave whole and pack into
clean KERR Jars to within 1 inch of top of jar. Add
1 teaspoon salt to each quart jar if desired. Add 3
tablespoons water. Put on cap, screwing the band
tight. Process in pressure cooker, 75 minutes at 10
pounds; ‘or in water bath, 314 hours.

VENISON

IF roasting cook slowly in moderate oven about 15
minutes for each pound of venison. Slice, pack into
clean KERR Jars to within 1 inch of top of jar. Add
1 teaspoon salt to each quart jar if desired. Add
3 or 4 tablespoons of broth. Onion may be added if
desired. Put on cap, screwing the band tight. Process
in pressure cooker, 75 minutes at 10 pounds; or in
water bath, 314 hours.
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ASPARAGUS SOUP
THE tough part of asparagus may be used. Cook in
water to cover. When soft, press through sieve. Pack
into clean KERR ]Jars, add 1 teaspoon of salt to each
quart jar if desired. Put on cap, screwing the band
tight. Process according to time table, page 9.

CHICKEN SOUP STOCK

SucH bony pieces as back, neck, feet and wings may
be used. Cover with cold water and allow to simmer
for several hours. Seasoning such as a small amount
of onion and celery may be added. Simmer until
meat can be removed from bones. Cook down until
of desired flavor. Remove onions and celery, and
pour into clean KERR Jars to within 1 inch of the
top of jar. Meat removed from bones may be added
to jars if desired. Put on cap, screwing the band
tight. Process according to time table, page 9.

Rice may be added to chicken soup stock if de-
sired. Prepare as above. For each gallon of stock use
14 to V4 pound of rice. Wash rice. Cover with boil-
ing water and boil for 20 minutes. Drain and fill
clean KERR Jars V5 full of hot rice. Add hot soup
stock to within 1 inch of top of jar. Put on cap,
screwing band tight. Process according to time table,
page 9.

CLAM BROTH
USE fresh clams. Open and place in kettle with their
own liquid. Add water to cover and season with salt,
pepper and celery cut fine. Precook 10 minutes.
Strain and pour into clean KERR Jars. Put on cap,

* screwing the band tight. Process according to time

wable for Clam Chowder, page 9.
CLAM CHOWDER

4 potatoes (diced) 2 teaspoon paprika

1 pound clams (chopped fine) 2 tablespoons butter

2 onions (chopped fine) Salt and pepper to taste

2 stalks celery
Mix all ingredients. Boil 10 minutes. Pack into
clean KERR Jars. Put on- cap, screwing the band
tight. Process according to time table, page 9.

FISH CHOWDER
FoLLow Clam Chowder recipe.

] PEA SOUP
BOIL peas until soft in water to cover. Remove from
heat and press through sieve. If consistency is quite
thick, add a small amount of boiling water to make
medium thick. Pour into clean KERR Jars. Add 1
teaspoon salt to each quart jar if desired. Put on cap,
screwing the band tight. Process according to time

table, page 9.
SOUP STOCK

COVER bones and trimmings of meat with water.
Salt if desired, and cook about two hours. Remove
meat and bones. Pour into clean KERR Jars. Meat
removed from bones may be added to jars if de-
sired. Put on cap, sctewing the band tight. Process
according to time table, page 9-

TOMATO PUREE

1 onion 3 sweet peppers

3 stalks celery 1, peck (6%a pounds) tomatoes
SIMMER all ingredients until soft. Press through
sieve, season with salt and pepper. Pour into clean
KERR Jars. Put on cap, screwing the band tight.
Process according to time table, page 9.

TOMATO SOUP

14 tablespoons flour
14 tablespoons butter

3 tablespoons salt

14 sprigs parsley 8 tablespoons sugar

3 bay leaves 2 teaspoons pepper

W ASH; cut up tomatoes. Chop onions, celery, pars-
ley, bay leaves. Add to tomatoes; cook until celery is
tender. Put through sieve. Rub flour and butter into
smooth paste thinned with tomato juice. Add to boil-
ing soup; stir to prevent burning. Add salt, sugar
and pepper. For smoother consistency put through
sieve again. Fill clean KERR Jars to within one inch
of top of jar. Put on cap, screwing the band tight.
Process in water bath 15 minutes.

VEGETABLE SOUP MIXTURES

2 large onions (cut fine) 4 cups okra (cut fine)
2 quarts tomatces (cut fine) 4 cups corn (cut fine)
MiX all vegetables and cook 10 to 15 minutes; stir

often. Pack loosely into clean KERK Jars to within

14 inch of top of jar. Add 2 teaspoons salt and sugar
mixture to each quart jar. Put on cap, screwing the
band tight. Process in pressure cooker 40 minutes at
10 pounds of 3 hours in watet

Any combination of vegetables may be used. Pre-
cook each vegetable required length of time. Pack

into clean KERR Jars. Prorwc_egs:glixturg_length’of time

necessary for vegetable needing longest. processing.

14 quarts ripe tomatoes
7 medium-sized onions
1 stalk celery
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ENGLISH PLUM PUDDING

1 cup chopped beef suet 1 cup cracker crumbs

1 cup flour 1 cup chopped apples

1 cup sugar 1 cup blanched and

1 cup currants chopped almonds

1 cup seedless raisins 2 eggs

1 cup candied cherries %4 cup milk

-1 cup candied citron 1 teaspoon allspice

1 cup candied pineapple 1 teaspoon cinnamon
Mix all ingredients and pack loosely into clean
KERR Jars to within 1 inch of top. Put on cap,
screwing the band tight. Process in pressure cooker
for 50 minutes at 10 pounds or in water bath for

3 hours.
HOT TAMALES

1 onion cut in quarters

1 pound lean beef 3 cloves garlic

1 pound pork 3 teaspoons salt
COVER ingredients with water. Cook until meat is
tender. Put meat through food chopper, using finest
blade. Grind with meat, 2 fresh cloves garlic and 1
large onion. To meat mixture add the following:

4 tablespoons chili powder V4 teaspoon cayenne

1 teaspoon salt 2 tablespoons flour

12 cup fromV4 pound rendered suet

2 cups broth in which meat was cooked

Cook all together until thick. It is then ready to
spread on the meal which has been prepared as follows:

4Y2 cups meal 2 teaspoons chili powder

1 tablespoon salt 4Y2 cups broth or hot water

V2 cup fat from Y4 pound rendered suet

Mix together until smooth and of consistency to
spread. Cut vegetable parchment paper into 6x3 inch
strips and scald it—have pieces damp but not wet.
Or, prepare clean corn shucks by cutting into size
and boiling for 5 minutes. Drain. Spread meal
mixture V4 inch thick on paper or shucks. Allow
space at each end and one side of paper to turn these
over. Through center of dough spread about 2 tea-
spoons of prepared meat mixture. Roll up, folding
sides and ends of paper. Into a clean KERR Pint Jar
place 1 tablespoon hot water. Pack tamales into pint
jar. To prevent difficulty in packing last tamale in
jar place it between 2 knives and slip into center of
pack. Put on cap, screwing the band tight. Process
in pressure cooker 75 minutes at 10 pounds.

1 soup bone

3 cans tomato paste

6 cans water (using
tomato paste can)

3 or 4 large onions,
chopped fine

2 pounds ground beef

1 clove garlic

(Y2 teaspoon, chopped)
2 tablespoons olive oil

or butter
2%, teaspoons salt
1 tablespoon whole mixed
. spices
ADD water to tomato paste. Fry onions, beef and gar-
lic in olive oil or butter. Add salt. Add this mixture
to tomato mixture. Cook slowly for 1 hour. If neces-

/( ]Q(/ ITALIAN SPAGHETTI SAUCE

’T ’ ;lpound noodles

sary, add more water to keep consistency from get-
ting quite thick. Ten minutes before cooking time
is up add spice bag containing the spices. Mixture
should be fairly thick at end of 1 hour cooking.
Remove spice bag. Pour boiling mixture into clean
KERR Jars to within 1 inch of top of jar. Put on
cap screwing the band tight. Process in pressure
cooker 60 minutes at 10 pounds or in water bath
315 hours.

MILK

AFTER straining the fresh milk allow it to stand
until animal heat disappears. Pour into clean KERR
Jars to within 5 inch of top of jar. Put on cap,
screwing the band tight. Process in pressure cooker
10 minutes at 10 pounds pressure.

SANDWICH SPREAD

1 quart finely chopped sweet pickles
(measured after chopping)

3 red sweet peppers or canned pimiento (chopped fine)

3 green sweet peppers (chopped fine)

1 cup vinegar
COVER peppers with vinegar and cook 10 minutes.
Drain. In double boiler prepare the following:

3 tablespoons flour 1 teaspoon salt

Vs teaspoon cayenne pepper 1 cup cream

1 teaspoon ground mustard 3 well beaten eggs

% cup vinegar from sweet pickles 4 tablespoons sugar
THOROUGHLY mix flour and other dry ingredients.
Add vinegar and mix to smooth paste. Cook in double
boiler until thickened. Pour cream in gradually, stir-
ring constantly. Cook about 10 minutes more, stit-
ring constantly. Pour hot mixture over beaten eggs
and mix well. Return to boiler. Cook 3 minutes. Add
pickles and peppers and let come to boiling point.
Pour into clean KERR Jars. Put on cap, screwing
the band tight. Process in water bath 10 minutes.

SPANISH NOODLES

2 tablespoons butter or fat
2 medium-sized onions, cut fine
tomatoes, cooked 1 sweet red pepper, cut fine
4 teaspoons salt 1 sweet green pepper, cut fine
2 pounds steak, diced 1 pound mushrooms
COOK noodles in boiling salt water 10 minutes.
Drain in colander. Rinse in cold water. Place noodles
in’ kettle. Add tomatoes which have been pressed
through sieve, this should make 3 cups juice. Add
salt and heat slowly. Sear steak in hot butter or fat.
Add chopped onions and peppers. Cook 10 minutes.
Add mushrooms and cook 5 minutes. Add this mix-
ture to noodles and tomatoes and mix thoroughly.
Pack loosely into clean KERR Jars, filling to Within
1 inch of top of jar. Add tomato juice or boiling
water to within 1 inch of top of jar. Put on cap,
screwing the band tight. Process in pressure cooker
60 minutes at 10 pounds or 314 hours in water bath.

TOMATO MINCE MEAT

1Yz pints chopped tart apples 1 pound raisins

1 pint chopped green tomatoes Y4 cup vinegar

2 teaspoons cinnamon 1 cup suet

1 teaspoon each salt, allspice and cloves

3 cups sugar
PEEL and chop apples. Mix all together, bring to
rapid boil and simmer until thick. Pour into steril-
ized KERR Jars and seal.

2 pounds peeled

The Hot Tamales, ltalian Spaghetti Sauce, Milk and Spanish Noodles,
in fact ALL Meats and ALL Vegetables (except Tomatoes), must
be boiled 10 to 15 minutes in an open vessel before tasting or using.
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dﬁw JARS AND CAPS PREVENT

VAPOR LOSS, FREEZER BURNS AND
PROTECT AGAINST LOCKER ODORS

In addition to canning foods, perhaps you will be
freezing some of the choice fruits, vegetables and
meats. ONE OF THE IMPORTANT DECISIONS
confronting you will be the SELECTION OF THE
CONTAINER into which these foods are packed.
All during the storage period, the container must
protect the food from factors which affect its flavor
and texture.

Our Research Kitchens have proved freezing is
another job that can be done well with KERR Jars
and Caps. As containers for frozen foods, they will
prevent moisture and vapor losses and freezer burns
on meats and poultry. The flavor of food in KERR
Jats is not affected by odors in lockers or from other
foods. Foods stored in containers which do not give
complete protection dry out, lose some of their good
flavor and take on foreign flavors. The KERR Wide
Mouth_Mason Jar is especially convenient. The wide
mouth permits removal of the food soon after it
begins to thaw. This is especially desirable with
fruits and vegetables.

TO USE KERR JARS FOR FREEZING, exam-
ine carefully to make sure there are no mnicks or
cracks in them. Wash them in hot soapy water,
rinse in warm water and scald thoroughly. Invert
the jars on a clean cloth to drain and to cool.

The containet in which food is packed can offer
protection but cannot control quality. Not just any
fruit or vegetable can be put into a freezer and come

out a desirable food. The variety selected, stage of

maturity, speed from gathering to freezer, as well
as the container are all important in controlling
quality.

When using jats, prepare food the same as for
other types of containers. The first step is washing,

paring and cutting into desirea S1ZC. Llulls 2Aust ==
sweetened, vegetables blanched and meats chilled.

Fruits may be sweetened with dry sugar. After
preparing, simply roll the fruit in sugar, then pack.
Some small fruits such as raspberries and cranberries
are frozen without sugar by packing the fresh berries
firmly to within %% inch of the top of the jar. Such
fruit may be sweetened when served.

BLANCHING VEGETABLES IS REGARDED
AS THE MOST IMPORTANT STEP IN THEIR
PREPARATION FOR FREEZING. They may be
blanched in steam or boiling water. Blanch only a
small amount at a time and be sure water is boiling
or steamer filled with thick steam all during the
blanching period. Vegetables are blanched from one
to three minutes. Steam blanching will take one to
cwo minutes longer. At end of blanching period,
remove vegetables and promptly cool in running
cold water ot water containing ice.

PACK THE FOOD INTO JARS AS SOON AS
IT IS PREPARED. Pack firmly but not tight. Jars
are filled to within one-half inch of top of jar with
vegetables and no liquid added. For fruits rolled in
sugar, fill jars to within one-half inch of top of jar.

Jars are especially desirable for freezing fryers.
Cut the dressed fowl as for cooking. Chill and pack
firmly into jars. Pack giblets in separate containers
or wrap them in waxed paper before placing in jar
with other pieces. All other meats are chilled, then
cut into desired size and packed firmly, but not
tight, to within one-half inch of top of jar.

As soon as each jar is packed with food, place the
KERR Cap on jar with sealing composition next to
glass and screw the band tight. The jars are then
ready for the freezer and should be gotten into it
as quickly as possible.

DO NOT BE UNDULY CONCERNED
ABOUT BREAKAGE DURING STORAGE. The
freezing temperature does not -cause the glass to
break and if jars of frozen foods are handled with
the same care given jafs of canned foods, there
should be no breakage.

When jars of food are taken from freezer, allow
them to set at room temperatute until food has
thawed sufficiently to permit its removal from the
jar. Cook vegetables immediately. Allow fruits to
thaw until there are only a very few ice crystals in
them and serve immediately. Meats should be com-
pletely thawed before cooking but should be cooked
immediately after thawing.

KERR Jars and Caps which have been used in the
freezer may serve again and again in the same capac-
ity or these jars and caps may be used for home
canning. The freezing to which they have been sub-
jected does not harm them as a home canning jar.
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TO YOUR CANNING

ﬂﬂ

FROM OUR MODERN RESEARCH KITCHEN

CAPS AND LIDS
1.

Are KERR Mason Caps affected by vinegar or
any food acids?

The gold lacquer on KERR Mason Caps is
subjected to a baking process and the cap is
not affected by vinegar or food acids. It is safe
to use in canning «// foods.

. Can KERR Mason Lids be used a second time?

Why not?

No. Because to open a jar sealed with a KERR
Mason Lid the lid should be punctured. If it is
otherwise removed it should not be used a
second time because the composition will be
damaged by the first use.

. Will KERR Mason Caps fit other makes of jars?

KERR Mason Caps fit ALL MASON Jars.

. Is it necessary to purchase new Economy

Clamps if, after years of use, clamps fit loosely
and will not effect a seal?

If Economy Clamps fit loosely, this can be cot-
rected by bending the clamp in the middle so
it will exert a good pressure on the cap.

. Should the Screw Bands on KERR Mason and

KERR Wide Mouth Mason Jars, “Self-Sealing”
Brand, be tightened after the jars are cold?
No. The jar is already sealed when cold. We
recommend removing screw band when jar is
cold.

. Will products canned in KERR Jars and sealed

with KERR Mason Caps keep if the Screw
Bands are removed?

Yes, if screw bands are removed after jars are
cold and sealed. Remove screw bands after 24
hours as bands are unnecessary once jars are
sealed. Use sctew bands over and over, put-
chasing only the inexpensive lids. If left on,
juices that ate on the threads of the screw
bands will cause the bands to stick to the jars.

Will the flavor, color or keeping quality of
canned products be in any way affected by the
lacquer on KERR Mason Caps?

KERR Mason Caps are clean, pure, and sani-
tary and in no way affect the flavor, color or
the keeping quality of any canned food. The
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fact that practically all commercially packed
products in glass use gold lacquered caps is an
additional endorsement as to their safety.

. Is it necessary to sterilize jars and lids before

canning?

For open kettle canning, jars should be steril-
ized. When the food is processed in the jar the
jar does not require sterilizing but all jars
should be thoroughly cleansed. Economy Caps
and KERR Mason Lids should always be
scalded by placing in a pan and pouring boil-
ing water over them. Screw bands need not
be scalded but should be clean and in good
condition.

. Will it injure the composition on the Economy

Caps and KERR Mason Lids when scalding to -
let stand in hot water?

No.

Should Screw Bands on KERR Mason Caps be
screwed tight BEFORE being placed in the
water bath, or pressure cooker to process?

The bands on KERR Mason Caps should al-
ways be screwed tight BEFORE processing.

How can KERR Mason Lids be separated if
stuck together?

By submerging them in boiling water for a
few minutes.

Why do some Screw Bands stick to the jars?
This is caused by food juices on jar threads.
Juices holding sctew bands to the jar can be
dissolved in warm water, or adhesions can
be broken by tapping screw band lightly with
knife handle. This can be completely avoided
with KERR Mason Caps by removing screw
bands from jars the day after products are
canned. Once jars are sealed, bands are un-
necessary.

Why is it safe to tighten KERR Mason Caps
BEFORE processing?

KERR Mason Caps seal by the cooling of the
contents of the jar and not through pressure
of screw band on the lid. Therefore, although
screw band is tight the jar is not sealed until it

T~
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has cooled, and during processing the flexible
KERR Lid permits the jar to exhaust.

will it break the seal to again tighten KERR
Mason Caps as soon as jars are removed from
the canner after processing?

It is unnecessary to again tighten KERR Mason
Caps when jars are removed from canner i
cap was tightened before jars wete processed‘
However, it will not break the seal because the
KERR Mason Cap does not seal during proc-
essing but seals after processing by a vacuum
which is created as the contents of the jar cool.

. How should the KERR Mason Cap be handled

when cold foods, such as pickles and sauer-
kraut, are packed into the jar and are not
cooked or processed? Can the screw band be
removed before storing?

When pickled products ate packed cold and
the contents of the jar do not receive any ap-
plication of heat, the KERR Mason Lid is
placed on the jar of pickled foods with the
sealing composition next to the glass and the
band screwed tight. The cap will not form 2
vacuum seal but when handled in this manner
will offer the necessary protection 0 jars O
pickled foods. Do not remove the screw band
from the jar before storing as the band is
necessary to hold the lid in place.

and the sound is not 2 clear ringing note must
jar of food be reprocessed with new lids?
Many times the sound will not be clear if the
food is touching the under side of the lid.
Observe the concave appearance of the lid to°
determine if jat is sealed. If sealed, the lid
should not be removed Of food reprocessed.
1f not sealed, the food should be used or re-
processed, see question aumbet 39.

After scalding the KERR Lid should it be dried
pefore placing on jar?

No. The scalding is used to cleanse the 1id and
it should be placed on the jar without coming
in contact with a cloth of other articles which
are unsterile.

will KERR Mason Lids purchased one year be
safe to use in the next year’s canning?

The sealing composition in the lid does not
deteriorate rapidly and if the lids are stored
in a cool, dry place they will keep in good
condition.

- GENERAL

19.

20.

When using the pressure cooker for processing,
is it necessary to have the cooker filled with
jars?

1t is economy tO process at one time as many
jars as the cooker will hold, for it saves time
and fuel, but if you do not have sufficient jars

. to fill the cooker, one Of more may be success-

fully processed.

If liquid is lost from a jar during processing,
should the jar be opened when processing is
complete to add more liquid?

No, this should never be done. The loss of
liquid will not interfere with keeping qualities

21.

22.

23.

25.

26.

27.

28.

z}nd to open the jarjat the €OCERL sod
ing will result in later spoilage of the food.

N A

Does soil affect the keeping qualities of food?
Since most bacteria found on products come
from the soil, and during some seasons there
are occasional outbreaks where fields are in-
fested with an unusual type or 2 larger number
of bacteria than ordinarily exists, it is inevi-
table that more bacteria would be present oft
the product than in normal seasons and would
make the product harder to sterilize.

What is the effect of heat and cold on keeping

qualities of canned foods?

Excessive heat may destroy the seal of the jars

through causing expansion of the contents.

Warm storage encourages rapi growth of
i Freezing

micro-organisms causing spoilage.

and thawing injures the flavor and texture of
canned products, but does not make them un-
safe to eat unless seal is broken which may let
bacteria in and spoil the food.

Wwill jars boiled in water before canning be
tougher?

No. KERR Jars are fully tempered when made
and boiling will not increase the tempet.

. Why do jars, after being tested and sealed for

six months or more, open and contents spoil?
This is very rare but when it appears it is
usually caused by bacteria which were not en-
tirely destroyed by processing and which have
become active thus causing the seal to release.
This is especially true if the storage tempera-
ture has increased. It may also be caused by
small particles of food on the sealing edge ©
the jar where they come in contact with the
sealing composition, and disintegrate, which
action permits air to enter the jar.

What causes liquid to boil out of jars during

processing?

(a) Packing jars toO solidly with food when
processing in the pressure cooker.

(b) Having jars toO full. If using watef, fill to
within ¥4 inch of top of jar; if using syrup,
fill to within 114 inches of top of jar; Of
1/ inch of top of jar for hot pack fruits.

(c) Too high a pressufe. Variation Of sudden
lowering of temperature in using a pres-
sure cooker. Petcock should not be opened
and cover removed until hand on gauge
goes back to zeto.

Are the keeping qualities of food affected when
liquid has boiled out during processing?
No.

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

Pressure Cooker: From minute the hand on
pressure gauge reaches required pressure.
\Water Bath: From the minute watef surrounc-
ing jars starts to boil.

After processing should KERR Jars be turned

upside down to test for leaks? Are keeping

qualities affected by such a test? How should

KERR Jars be tested? .

(a) KERR Jars should not be curned upside
down while cooling.
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36.
W recommend washing jars in hot suds.

(b) Since the seal on the KERR Mason Cap
is not completed until jars are cold, jars
with this type of cap should not be turned
upside down while cooling and sealing.
To do so is working against the KERR

Principle of Sealing and may prevent a
seal.

(c) To test KERR Mason Caps for seal: When
jars are cold, take a spoon and gently tap
the lids. If propetly sealed, they will give
a clear, ringing note, and be slightly con-
cave (curved inwardly), caused by the vac-
uum inside. If not properly sealed, the
sound will be dull and low in key, in
which case you have an opportunity to
re-can contents and thus save your food.
If food touches lid the sound will be dull
but not hollow and empty like unsealed
jar.

When processing in the water bath, sshould
water completely cover the jars?

Yes. Water should cover jars at least one inch
over top. If water boils down add enough
boiling water to keep at required height.

What allowance should be made from time
tables for differences in altitude?

See note under time table, page 9.

Should chemicals or preserving powders be
used in canning?

Artificial preservatives should not be used.

Can KERR Jars equipped with KERR Mason
Caps be successfully used for all methods of
canning?

KERR Jars and KERR Mason Caps in all
styles have been tested and proved highly suc-
cessful for canning all fruits, vegetables, meats,
poultry, game, fish, pickles, etc., by all methods.

Where should hot jars be set when removed
from canner?

Set hot jars on a folded cloth or board. DO
NOT set hot jars in a draft as this may cause
them to burst.

What products should be packed loosely and
what products should be packed firmly? Why?
Such products as corn, peas, lima beans, greens
and meats should be packed loosely because
heat penetration in these products is difficult.
Fruits, berries and tomatoes should be firmly
and solidly packed because of shrinkage which
takes place during processing and their tex-
ture does not retard heat penetration. A solid
but not a tight pack should be made of all
other products. )

In the Cold Pack method is it necessary to heat
the syrup before it is poured on the fruit?

Hot syrup is preferable, as it speeds up the
heating of the foods.

How long should iérs be boiled to sterilize?
Rinse jars thoroughly, place in pan of clear

water, with folded cloth in bottom of pan, set
on stove and bos#/ for at least 15 minutes.

37. Should bubbles appear in the jar after it is

38.

39.

40.

41.

42.
~.qcanner at one time?

43.

taken out of the cooker to cool?

Bubbles often appear in the jar after it is re-
moved from cooker because food is still boil-
ing in jar. Ordinarily bubbles do not appear
once the product has been allowed to thor-
oughly cool, unless the jar is shaken. A very
tight pack of food may show air bubbles.

Do completely filled jars become contaminated
Il:'yd’hOd coming in contact with KERR Mason
s

No. Food coming in contact with the KERR
Mason Lid does not become contaminated.
However, jars should be filled with food to not
more than V5 inch of top of jar. When water
is used over food, fill only to within 1% inch
of top of jar with water, or 115 inches of top
of jar if syrup is used on fruits packed cold or
1% inch of top of jar for fruits packed hot, so
that when the lid is placed it will not force
food out on sealing edge of jar and prevent a
seal. Food touching lid also interferes with the
test for seal. (See Questions and Answers num-
bers 56, 57, 73 and 83 for height products
should be packed.)

If a jar does not seal and must be reprocessed
does it have to be reprocessed the original
length of time?

Just what shall be done with the unsealed jar will
depend upon the cause. If cap or lid is at fault
and product is a fruit, simply replace cap or lid
with new one and process in water bath until
product reaches boiling point. If itis a vegetable

. or meat it should be reprocessed at least one-

third the regular processing period. If jar is
defective any product would require repacking.
It is doubtful if this will be profitable since
the reprocessing would need to be approxi-
mately the same as the first processing given
that particular food. Few foods will stand up
under such treatment.

Why is a shorter period of processing used
when canning in a pressure cooker?

Because a higher degree of temperature is ob-
tained under pressure.

In the boiling water bath method of processing
is it all right to allow jars to cool in the water?
No. The product will be overcooked and cer-
tain types of spoilage may develop due to slow
cooling.

Is it possible to process two layers of jars in

Yes. Place small wire rack between the layers
so water or steam will circulate freely around
each jar.

Does the black deposit sometimes found on the
underside of the lid indicate spoilage or make
food unwholesome?

No, if the jar is sealed, and if this deposit is
caused by tannins in the food or hydrogen
sulphide which is liberated from the food by
the heat of processing. This does not make the
food unwholesome.
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45.

46.

417.

48.

How long will home canned foods keep?
Foods that are properly canned and properly
processed will keep for an indefinite period of

time when the containers in which they are
packed are air-tight.

For canning, what foods are considered acid?
Which low-acid?

The acid foods are fruits, tomatoes, ripe pi-
mientos, rhubarb and pickled beets of other
vegetable pickles. All other vegetables, all
meats, poultry and other foods are considered
low-acid.

Can jars of home canned foods sealed with the
KERR Mason Cap be moved or transported for
several miles?

Yes. The handling or shaking of the jars dur-
ing transportation will not cause the seal on
the KERR Mason Cap to release even though
the screw bands have been removed.

May canned fruits or vegetables which have
just begun to spoil be saved by re-canning?
No. Do not attempt tO re-can of use any food
which has begun to spoil. The spoiled food
contains more bacteria than the fresh product.
Re-canning to StOP the spoilage would be
difficult and consumption of the food would
be risky. )

When foods are canned in pint jars may the
processing time be reduced?

Yes, on some foods. Refer to the time tables,
pages 8 and 9.

FRUITS

49.

50.

51.

52.

What effect do some methods of canning have
on the flavor of canned fruits?
The open kettle method causes (with a con-
sequent loss of flavor), the boiling away O
some of the food values which are retained in
the hot or cold pack method.

May fruit be canned successfully without sugar?
Yes, by using fruit juice or water in place of
syrup.

How does one lye-peel peaches?

Use an agatewar€ Of iron vessel and only firm
peaches. To a gallon of watef, 2dd two table-
spoons of lye, and bring to boiling point. Place
peaches in wire basket ot cheesecloth bag and
lower into boiling solution for about one min-
ute. Remove and rinse in cold water using 2
crash towel to rub off peeling. This method
gnay also be used with apricots, if they are

rm.

W hat causes peaches and pears to turn dark
prown after they have been canned? How can
this be prevented?

(a) Discoloration of fruits in the top of the
jar~is often due to enzyme activity of
oxidation which means that the heat of
cooking oOf processing was not applied
long enough, or the temperature used was
not high enough to render the enzyme
inactive or expel the air from the jaf. The
remedy is an increase of 5 to 15 minutes
in the processing time.

53.

54.

55.

56.

57.

58.

(b) Ascorbic acid (vitamin C) added to the

light colored fruits will prevent dis-
coloration. Put 212 cablets of 50 milli-
grams in bottom of each pint jar before
packing fruit; or add 14 teaspoon of
ascorbic acid to each quart of the syrup
before pouring Over fruit in jars.

(c) Fruit exposed to air too long after being
peeled and before being canned. This can
be overcome by dropping peeled fruit into
slightly salted or plain water until ready
to put in jars.

(d) Pears canned by cold pack method will
retain original color better if a tablespoon
of lemon juice is added to each quart jar.

(e) Canned fruits not sufficienty processed,

after being opened and exposed to air,
sometimes turn brown just as fresh fruit
does when exposed to air.

How may strawberries be canned to prevent
floating?

By precooking for five minutes in syrup, then
allowing the berries tO stand in the syrup for
a few hours before packing in jars and process-
ing. (See recipe for "Strawberries———Will Not
Float’—Page 13.) )

Why do berries, other fruits and tomatoes
float from bottom of jar?

This may be caused by using foods that are
overripe. Processing too long of using too high
temperature for processing, Of using too heavy
syrup Of making too loose pack. Fruits and
tomatoes shrink when heated and should be
packed firmly.

Why should fruits be graded according to size

and ripeness? ;

(a) Fruits should be uniform in size and
firmness so that heat penetration will be
equal, which would not be the case if
large and small fruits were all canned in
one jar.

(b) Partly ripe and fully ripe fruits should
never be canned if the same jar.
partly ripe fruits should be canned to-
gether and all fully ripe fruits should be
canned together.

(c) Overripe fruits should never be used for
canning unless used in jams of butters.

How high should fruit be packed in jar when
canned by the Open Kettle method?

Jars should be filled to within 14 inch of top
with boiling hot fruit and liquid.

How high should fruit be packed in jar for Hot
or Cold Pack canning?

Jars should be filled within V2 inch of top
of jar with fruit and 114 inches of top of jar
with syrup when fruit is packed cold, or V2
inch of top of jar with syrup when fruit is
packed hot.

How much salt and vinegar should be added
to the water in which peeled fruit is placed to
prevent discoloration before canning?

Two tablespoons each of salt and vinegar to
each gallon of water is sufficient.
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JELLIES

59. How can fruit juices be tested for pectin
content?

1. To one teaspoon of cooked juice, add one
teaspoon of grain alcohol and stir slowly.
Wood or denatured alcohol may be used
but DO NOT TASTE as the latter two are
POISON.

(a) Juices rich in pectin will form a large
amount of bulky gelatinous material.

(b) Juices moderately rich in pectin will
forma few pieces of gelatinous material.

(c) Juices poor in pectin will form small
flaky pieces of sediment.

2. Or mix 2 teaspoons sugar, 1 tablespoon
Epsom salts, 2 tablespoons cooked fruit
juice. Stir well and let stand for 20 minutes.
If mixture forms into a semi-solid mass the
juice contains sufficient pectin.

60. What fruits contain pectin and acid? Which
lack pectin? Which lack acid?

Cranberries, quinces, green apples, crab apples,

blackberries, grapes, plums, gooseberries,

-orange or lemon rind and white peel contain

pectin and acid.

Peaches, pears, cherries, strawberries, pine-

apples and rhubarb contain practically no

pectin when ripe.

Pears and sweet apples contain practically no

acid.

61. Will fruits which lack acid make jelly?

No. Three ingredients are essential: pectin,

acid and sugar, in their proper proportions.

62. What makes jelly (a), soft? (b), tough? (c),
crystallize? (d), cloudy?

(a) Jelly sometimes is syrupy because 'more
sugar has been used than the fruit juice
requires; or because boiling (after the ad-
dition of sugar) was not continued long
enough.

(b) Jelly is tough or stringy because too small
a quantity of sugar was used for pectin
present in juice, or because the jelly was
boiled too long.

(c) Crystals appear in jelly because too much
sugar was used; or boiling too long before
sugar was added to the juice, so that the
two were not boiled together long enough;
or in boiling, the syrup spatters on the
side of the pan, dries and in pouring the
jelly these crystals are carried into the
glass and the jelly becomes seeded with
crystals. Crystals often appear in grape
jelly because of tartaric acid in the grapes.
This may be overcome by allowing the
juice to stand, the tartaric acid will crystal-
lize and settle to the bottom. The juice
should be poured off carefully so as not
to disturb the sediment.

(d) Cloudy jelly may be due to having cooked ‘|
the fruit too long before straining off the
juice or to not having used sufficient care
in straining the juice. Sometimes it is
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63.

64.

65.

66.

67.

noticed in apple and crab apple jelly that,
although it is clear when first made, the
jelly becomes cloudy after a time. In these
cases it is usually due to the use of partly
green fruit, the starch in this fruit prob-
ably causing the cloudy appearance. .

In using a jelly thermometer, what is the prop-
er temperature at which fruit juices will jell?
Pure fruit juices (without the addition of com-
mercml pectm) will jell at a temperature of
220° to 222° F. at sea level altitudes if the
juices contain the proper proportion of pectin,
acid and sugar.

What is pectin?

A natural substance found in most fruits which
causes the fruit juice to congeal when used in
jelly making.

Should jelly be boiled slowly or rapidly?

Jelly should be boiled rapidly. Long, slow
boiling will destroy the pectin in the fruit
juice.

Should jelly be made with cane or beet sugar?
The test on cane and beet sugar shows them to
be chemically the same. Either may be suc-
cessfully used.

How much juice should be made into jelly at
one time?

Not more than 6 to 8 cups. If a larger quan-
tity of juice is used, it will be necessary to boil
it longer thus causing loss of flavor and dark-
ening the jelly.

VEGETABLES

68.

69.

What causes corn to turn brown durmg proc-
essing?

This most often occurs when too high a tem-
perature is used. The high temperature causes
a carmelization of the sugar in the corn. It
may also be caused by some chemical, such as-
iron, in the water used in canning. Some vari-
eties turn brown more readily than others.

Why do beets turn white? :

The loss of color from beets is usually due to
the variety of beets used or to canning beets
that are too old or that have been gathered
too long. Some varieties are more susceptible
to loss of color than others. If possible get the
very dark red variety and make sure they are
young, tender and as freshly gathered as pos-
sible. Precook beets with 2 inches of the stems
and all of the root left on, as thls helps to re-

tain. the juices.

Should salt be used to season jars of vegetables
before canning or added when served?

Salt may be added at the time of canning or
omitted entirely and if desired added when
served.

. Must canned vegetables be boiled before tast-
_ing or using?

Yes, they must be boiled, or otherwise heated
at bodmg temperature, ten to fifteen minutes

in an open vessel to destrdy toxins that may
have formed on vegetables in the jar.
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80.

. When boiling home canned vegetables 10 to

What causes cloudiness in canned peas? ‘How
can it be prevented?

This is frequently caused by canning peas that
are too old or have been gathered too long. It
also may be caused by minerals in hard water.
Use of fresh, tender peas, soft water, proper
precooking and rapid handling ordinarily
eliminate cloudiness. It may also indicate flat
sour.

How high should vegetables be packed in jar?
Pack vegetables to not more than 15 inch from
top of jar. (Exceptions: corn, peas and lima
beans should be packed only to within one
inch of top.) For all packs, add water to within
Y5 inch of the top of jar.

What vegetables expand instead of shrink
during processing?

Corn, peas and lima beans.

Can any vegetables or vegetable and meat
mixtures be canned safely by the Open Kettle *
method? :
No, all vegetables except tomatoes must be

canned by the hot or cold pack method (proc-
essed in the jar). All meats, or combinations

of meats and vegetables, must be processed in
the jar.” et
Should all vegetables be blanched before can-
ning?

All vegetables should be blanched or pre-
cooked according to recipe.

Does it injure vegetables to overprocess them?
It is better to overprocess than to undetprocess,
as overprocessing will do little harm, but
underprocessing may result in spoilage.
How long should vegetables stand after gather-
ing before being canned?

No longer than is necessary to prepare them -

84

of liquid to each quart, or fill jars not more
than 24 full of liquid. Meats packed raw do
not require the addition of liquid.

. Must the liquid on canned meats be jellied?
No. The liquid on canned meats will not con-
geal unless it contains a good amount of gela-
tin from cartilage or connective tissue.

85. What causes congealed liquid in canned meat to

86.

87

88

for canning. The slogan of 2 houts from the ~~

garden to jar is a very good one.

Why is it more difficult to can vegetables than
it is to can fruit?

Because vegetables are low-acid products, in
which heat resisting bacteria are difficult to kill.
Why must some vegetables be processed longer
than is necessary to make them tender?

The processing time for most vegetables is
longer than the time needed to prepare the
vegetable for immediate table use. This proc-
essing time is necessary to destroy the bacteria
on the food. If bacteria is not destroyed the
food will later spoil.

15 minutes in an open vessel before serving
them, must additional water be added to them?
No. Place the vegetable and the liquid in
which it was canned into the open vessel and
boil both the vegetable and liquid for 10 to/
15 minutes.

MEAT AND FISH

82.

83.

Is it
canning?

Meats may be precooked or packed raw, but if
packed raw add no liquid.

How high should meat be packed in jar?

Jars should be packed loosely and filled to not
more than one inch from top with meat. For
precooked meats add three or four tablespoons

ary to pr k any meats before

liquefy when it is not or does not seem spoiled?
Meat stock congeals at a comparatively low
temperature, and liquefaction in a jar is caused
by a rise in temperature of the storage room. If
jar is put into a refrigerator or some other cool
place, the stock will soon solidify. This does
not affect keeping qualities of the meat.

In baked chicken or roast meats how much
liquid can be added to jar to have a sufficient
quantity to make a large amount of gravy when
jar is opened for serving?

Fill jar not more than 24 full of liquid from
pan in which meat was precooked. If jar is
filled full of liquid the meat will not retain
the precooked flavor and grease reaching the
sealing medium of the cap may prevent a seal.

. Should canned meats be heated before tasting
or using?
Yes, heated at boiling temperature ten to fif-
teen minutes in an open vessel to destroy toxin
that may have formed on meats in the jar.
This re-heating may be done by frying, baking
or boiling, but the temperature applied must
be as hot as boiling water.

. What is the best way to harden fish meat for
canning?
Only firm, fresh meat should be selected. Fish
flesh can be hardened if desired by soaking one
- hour in cold brine made in proportions of 15
pound of salt to 1 gallon of water.

89. Should bones be removed from poultry and
game birds before canning?
Poultry and game birds can be canned either
with or without the bones.

90. Is it necessary to process meat and poultry
longer when bones are not removed?
No.

91. Should giblets and liver of fowl be canned in

N9z

93

same jar with rest of chicken?
No. The flavor of the liver or giblets will pet-
meate other pieces of chicken in the jar.

How should meat be processed to prevent lig-
uid from boiling out of jar, adhering to sealing
composition and preventing a seal?

By following directions for filling and process-
ing as given in recipes, care being taken that
jars are never too full or packed too solidly,
and are not processed at a higher temperature
than called for in recipes.

. What is generally conceded the proper time
for animal heat to leave the body of the animal
or fowl?

Six to 24 hours, provided it is hanging in the
open. Meat, poultry and game should not be
canned until all animal heat is gone.

j ‘9:{“ Should meat be soaked in water before packing?

Covecamnis

No. Because it makes it stringy and tough, but
it should be wiped with a clean, damp- cloth.
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95. Should steak, chicken, or other meats be rolled
in flour for canning?
No. Flour retards heat benetration, flakes off
in bottom of jar and gives the meat or chicken
a slightly warmed-over taste.

96. Should meats or fish be completely or nearly
covered with juices or liquid?
No. For precooked meats use only three or
four tablespoons of liquid in each jar (for ex-
ceptions, see individual recipes). Meats or fish
packed raw do not require the addition of
liquid.

97. What care should be exercised in the canning
of shell fish? y

Shell fish should be heated or cooked only in
enamel vessels, as other types of vessels will
cause the fish meats to turn dark.

PICKLING ) -

8. What occasionally causes pickles to turn black?
If iron is present in any appreciable amount
in the water used it may cause a blackening of
the pickle. Hard water (containing lime) may
¢ " prevent broper curing. The addition of 2 small
amount of vinegar to hard water will help to
overcome this.

99. What causes hollow pickles?
This is often due to faulty development of the
cucumber or may be caused by allowing too
long a time to elapse between gathering and
pickling.
100. What causes pickles to become soft?
Using too weak a brine or inferior grades of
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= 101. Why do pickles shrivel?

| Placing the cucumbers at once in heavy syrup,
too strong brine or too strong vinegar solu-
tion, or allowing t0o much time to elapse be-
| tween gathering and pickling will cause them
'y to shrivel.

102, hat is the best vinegar to use in brining or
["’"—'_/pickling?

vv/.“.,

- Pure apple cider vinegar.

103. Why does scum form on pickled foods?
‘ Scum will not form on pickles if they are per-
; fectly sealed. If stored in open containers, scum
forms when liquid comes in contact with bac-
teria which are found in the air.

Sl 104. How can crispness of pickles be assured?

g (a) By using vinegar of at least 40 or 50
8rain strength,

(b) By using water as free from minerals as
possible,

(¢) By proper brining.

SPOILAGE

105. What causes flat sour? How can it be pre-
vented?
Flat sour is usually caused by canning over-
ripe food or allowing precooked foods to stand
in jars too long before Dbrocessing or slow cool-
ing of jars after processing. It may be pre-
vented by using fresh products and broperly
processing, cooling and storing.
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106. Do all types of spoilage cause the seal on the
jar to release?
No. Flat_sour is an exception and ordinarily

shows no indication of spoilage until the jar
is opened.

107. What causes fruit to mold when jars are
apparently sealed?
As a rule when molds 8row on canned foods,
the jars are not sealed, or the seal is low which
lets some air remain in the jar. Molds can grow
only in the presence of air.

108. What are the reasons for spoilage or jars not
sealing?
1. Incomplete sterilization. Failure to follow
time tables and recipes given in KERR
canning literature,

2. Failure to wipe sealing edge of jar clean

before placing 1id on jar.

3. Food, seeds or grease lodged between lid
and jar.

4. If Economy Jar—Clamps not properly ad-
justed. If the clamps you are using are weak,
bend them in the middle so they will exert
a good pressure on the cap.

5. Jars which are nicked of cracked or have
sharp sealing edges.

6. If KERR Mason or KERR Wide Mouth
Mason—Band screwed down too loosely
before Processing.

7. In Open Kettle Method—Filling a number
of jars at one time and allowing to cool be.
fore putting on caps. Improper sterilization
of jar.

8.In Open Kettle Method—Removing kettle
from heat and filling jars with result fruit
put in last jars is Ppractically cold.

}HELPS IN LOCATING
CANNING TROUBLES

Was the sealing edge of the jar examined for
nicks, cracks and sharp edges?

A nick in the jar edge will brevent a seal. Cracks
in the jar edge will also permit the slow entrance
of air and prevent a seal or cause the seal to
release. Sharp edge jars will cut the composition
through and prevent a seal. The sharp edge does
not have to be sharp enough to cut the finger but
if it is a rounded bead of glass that sticks up
above the flat sealing edge of the jar, it will cut
through or hold the lid up.

[2;\ Were the jars ones in which food of some kind

had been purchased?
Only a very small per cent of these commercia]
jats are usable for home canning and those that
are not have many irregularities which can pre-
vent a seal. Check the following very carefully:
L~a. Is the jar slightly wider across the neck than
Mason fruir jars with the manufacturer’s name

blown in the glass?

\’ b. Is the sealing edge of the jar very, very
narrow?

h-nv”-—u R o WW%‘



y/c. Is the neck of the jar high enough to permit 2. Were the vegetables precooked before packing?

the KERR Mason Screw Band to go down far
enough to offer a good pressure on the lid?

3. If commercial jars were used, did you use the .
KERR Mason Screw Band with the lid or the one-
piece cap which came on the jar?

The one-piece cap may be too deep and it is not
constructed so it puts pressure at the proper place
on the lid.

720
U) How tight were screw bands adjusted?
Our instructions to screw the bands tight mean

as tight as the hand can screw the band withour 4

using a jar wrench. Use the full for e of the hand,
If commercial jars which are slightly wider across
the neck than KERR Mason Jars, are used, it is
especially important to use force in tightening
the screw band, because the wide jar neck will
ride out on the turned down edge of the 1id and
this has a tendency to hold the 1id up off the
sealing edge of the jar.

/’rS\) Are the screw bands used in good condition and
{ " are they the ones intended to be used with a
metal lid?
Rusty screw bands may feel tight when they do
not offer a firm pressure on the lid. Screw bands
with the top edge which turns down over the lid

The heat penetration in cold packed vegetables
is much slower than those which are precooked
and packed hot. This could mean under-process-

ing and later spoilage.

)()/XS If pint jars were used, was the processing time

cut in half?
There have been many errors of this nature made.
The processing time for both pint and quart jars

as given on pages 8 and 9 should be followed

. If a pressure cooker was used for processing, was

it exhausted properly?
A pressure cooker is exhausted by allowing steam
from the steam valve 7 to 10 minutes
osing the valve and bringing the pres-
P to the desired number of pounds. If the
cooker is not _exhausted, the inside temperature
will 0ot correspond to the pressire shov
pres‘s‘@?_éfgé‘ﬁ'"é'.”'TﬁiE"Iﬁ"éﬁﬁs‘ﬁﬁ’dgglé'rjgge_s_m
can be the ca

X ng. It
e of spoilage of vegetables and is
1use of ids failing to seal on jars
omatoes, because the food does not

,,,,, gh during the short processing time
used, to expel the air from the jar and create a

vacuuni seal on the [id. ¢

pried up, will not hold the lid firmly against the 5. Did the water in the canner cover the jars at
jar edge. Screw bands intended for glass lids are least one inch over the top?
too deep to use with the metal lids. Whe? the water doefs not cover the jars, the in-
e 4 ternal temperature of the jars is lower unless the
AAX LGX \I:a;hﬁ::':: dki":;emke;::‘l’: ':': :a:l_";"go‘:;sﬂ;ﬁﬁ:; canner is equipped with a close fitting cover that
boil while packing and filling jP;rs? will retain thick steam around the tops of the
This is very important. If the food packed into JAS Thl; lﬁw? t§mp crature may prevent steril-
’ 3 s ization of t ;
the jar drops several degrees below the boiling - A Shae e
point before the caps are placed on the jars, the 6. In using the pressure cooker was processing time

|

/

air will not be expelled from the jar and a vac-
uum seal will not form.

@ Was the food thoroughly cooked in the open
" kettle?
If it is under-cooked, spoilage can develop later
and food that does not have the air driven from
the food cells or is not hot through and through
will not properly expel the air from the jar so a
vacuum seal can form.

THE only function of any jar and cap is to make an X
air-tight seal at the time the canning is done. If jars o)
were sealed at time of storing and spoilage of the
food discovered some time later, this means that the
jars and caps have performed their function and the
spoilage is due to causes other than the jar and cap.
(Exceptions: cracks in jars which permit slow release
of seal.)

Food can spoil in a sealed jar when the process-
ing temperature is too low or processing time too
short to destroy the bacteria in the food. Practically
all types of spoilage create 2 gas. This causes the jar

| cap to release the seal and accounts for the fact that

| jar caps are usually loose on jars of spoiled food.

| A check of the following questions may disclose the
cause of the spoilage:

1. Was the food used for canning in good condition?
Overripe fruits and tomatoes or overmature vege-
tables may require a little more processing than
foods that are in prime condition.

{

i

\

N

X 7. Were the jars of food allowed to cool in the -

X a0d Trom the water bath as soon as the processing
¢ time is complete. Set the jars.out of a draft bur
x far enough apart & allow the free circulation of

counted before the hand on the pressure gauge
registered the correct temperature? Or in water
bath canning was the beginning of processing
time counted before the water surrounding the
jars reached a good rolling boil?

If the processing time is counted before the cort-
rect temperature in either the pressure cooker or
water bath is reached, this means undet-process- /
ing and can be the cause of spoilage or sealing -/
failures.

SO

e
X

pressure cooker or water bath?

Slow cooling encourages the development of bac-
teria which may have survived the processing.
It is important to_remove jars from the pressure

cooker as soon as the gauge has returned o zero,

XX

over the jars.

ar around them. Do not ¢
Were only recommended methods of canning
used?

Many homemakers are trying “short-cuts” or easy
methods that have been passed along to them by

_ others who have not given the method a thorough

trial. A method may work one season but fail the
next time it is tried. Many, many jars of food are
spoiled because the method used for canning was
not one recommended by canning authorities
who have done enough research work to be sure
of the correct canning principles.

Page 53




16

1C

SP
¢

' CHICKEN

A PAGE
ANSWERS TO CANNING QUESTIONS 46-52
APPROXIMATE YIELDS oo 3
APPLE CIDER 14
APPLE PECTIN 23
B

BOILING WATER BATH..
BRUNSWICK STEW..._.___.

C

CANNING COMMENTS __..
CANNING METHODS -
Hot and Cold Pack..._.

Open Kettle 5
CANNING QUESTIONS ANSWERED.._46-52
CANNING TIME TABLES . 8-9

CANNING TROUBLES, HELPS
IN LOCATING oo

CANNING WITHOUT SUGAR.__

CATSUPS
Apple
Crab Apple
Grape -
Plum
Tomato

CHILI CON CARNE
CHILI SAUCE
CHUTNEYS
Apple
Tomato and Pear .
CoLD PACK METHOD....

CONSERVES 30-31
Apricot-Orange —oooo 30
Cherry 31
Cherry-Pineapple . <131
Cranberry _ 31
Gooseberry and Rhubatb .31
Peach and Cantaloupe_ 31
Pear 31
Plum . 31
Prune 31
Raspberty-Cherry ..

Rhubarb
Strawberry
Tomato 3l
CORNED BEEF 40
D
DESCRIPTION KERR PRODUCTS. ..
E
ENGLISH PLUM PUDDING... oo 44

EXAMINING CANNED FOODS
BEFORE USING -

. F
FisH 38
Clams 38
Crab Meat 38
Fried Fish 38
Fish Roe 38
Fish Stew 38
Salmon 38
Shrimp 38
Tuna .38
FisH CHOWDER 43
FREEZING 45
FROZEN FRUITS, CANNED ..o 12

FRrRUITS
Apples (Hot Pack) oo .
Apples (Red Cinnamon) (Hot
Apples (Baked) (Hot Pack).__.
Apple Sauce (Hot Pack)..
Apricots (Cold Pack)
Berries (Cold Pack)._.
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FRUITS ( Continued)
Cherries (Open Kettle).___
Cherries (Cold Pack)._____
Mock Cherries (Cold Pack).
Cranberries (Hot Pack).
Cranbertry Sauce ...
Currants (Cold Pack)...
Dried Prunes, Raisins, Apricots

or Peaches, Canned 5
Figs (Fresh) (Hot Pack).. =12
Frozen Fruits, Canned .
Fruit Salad (Cold Pack).-
Gooseberries
Grapefruit (Cold Pack)....______
Grapes (Cold Pack)
Grapes (Spiced Seedless).-....
Huckleberries
Loganberries
Nectarines (Cold Pack)...
Peaches (Cold Pack).
Peaches (Hot Pack)
Pears (Hot Pack). ...
Pears, Creme de Menthe "

(or Mint Pears) =13
Pineapple (Sliced) (Hot Pack)...
Plums (Cold Pack)
Raspberries _
Rhubarb (Baked) (Hot Pack)_..

FRUIT BUTTERS 30
Apple (Spiced) oo 30
Apricot 30
Grape 30
Peach 30
Peach (Dried) —oooooeo 30
Pear 30
Plum 30
Tomato 30
Tomato and Apple .30

FRUIT JUICES oo 14-15
Apple Cider 14
Apricot Nectar .. X

Blackberry Cordial
Cranberry Juice
Fruit Juices
Fruit Juices (Left from Canning) 15
Fruit Syrups 1
Grape Juice
Grapefruit Juice
Quick Grape Juice

Peach Nectar 15
Pear Nectar 15
Pineapple Juice - oeeecece 15
Tomato Juice 15
H
HELPS IN LOCATING CANNING
TROUBLES oo

Hot PACK METHOD ___
Hot TAMALES
How KERR CAPS SEAL _.__ 3
How TO MAKE SYRUPS
HUNGARIAN PEPPERS _____

I
ITALIAN SPAGHETTI SAUCE ... 44
J
JAMs
Amber

Apricot-Pineapple
Apricot-Raspberry ...
Berry
Blackberry and Apricot .
Cranberry, Spiced ...
Damson Plum hY

Dried Apricot-Pineapple oo 26

JAMS (Continued) : PA

Ginger-Quince ..
Grape
Loquat |
Peach !
Peach-Plum 1
Pear Honey
Pear and Tart Apple ..
Pineapple and Apricot -
Pineapple-Rhubarb ___
Quince-Ginger ...
Raspberry and Cherry
Rhubatb
Rhubarb and Pineapple ___
Rhubarb-Strawberry
Strawbetry
Strawberry-Cherry ..
Strawberry and Pineapple _..
Tomato
Winter
JELLY MAKING
Acid Test
© Adding Stigal il ol
Pectin Test
Preparing Fruit For _____
Sealing with Paraffin
Test for Jelly Point .____.
With Corn Syrup or Honey ..
JELLIES
Apple
Blackberry
Crab Apple
Crab Apple and Rhubarb __.
Currant (Spiced)
Grape
Guava
Loquat
Mint
Orange
Peach
Pineapple
Plum

Spiced
Strawberry
Strawberry-Rhubarb

JELLY COMBINATIONS _____.

K

KERR JARS
How They Seal ____
Test for Seal

How to Open
L
LEMON OR ORANGE PECTIN .2
M
MARMALADES ool 2850)
Apricot 2
Apricot and Prune ___________

Black Cherry and Orange .. -2
Carrot and Orange ... |
Carrot and Pineapple

Grapefruit

Guava

Harlequin

Loquat

Orange |
Orange-Pineapple ool ladivn, 2
Orange-Peach g 2
Orange-Apple 2
Prune, Spiced 2
Quince 2
Tomato 2




. OPEN KETTLE METHOD __

PAGE
MEATS, POULTRY, GAME 39-42
Baked Cured Ham -39

Beef Rolls
Brains ..

Brunswick Stew _
Bunny Sausage ______ =
Chicken and Game Birds )
Chicken a la King _
Chicken (Eried) e T

Chicken or Other Fowl (Baked) _

Chicken Stewed (Broiler Size) 40
Chili Con Carne _____ 40
Corned Beef __ _..40
Fresh Ham _ 40

Fried Liver ___ 2
Goulash—Meat Stews (Beef) _
Head Cheese ______

Kidneys ____

Meat Balls in

Meat.Loaf 1= -

Meat Stews or Goulash (Beef)

Mince Meat . =
Pickled Pigs’ Feet 41
Pork Chops ____ 42
Rabbit Meat 42
Roast Beef ____ 42
Roast Pork 42
Sausage _____ 42
Spare Ribs _ 42
Squab 42

Steak ___

Sweetbreads _ 42
Swiss Steak with Mushroom Sauce 42
Tenderloin ___: Sl

Tongue _ 42

Venison ___
METHODS oF CANNING
Hot and Cold Pack __
Open Ketde ______
METHODS oF PROCESSING ___ s
Boiling Water Bath . =
Pressure Cooker ___
Pressure Sauce Pan
Steam Cooker .
Mok .

MINCE MEAT, ToMATO
N

NOODLES, SPANISH
NUmMEATS. [ o T 19

OPENING KERR JARs

ORANGE PEcTiN

PARAFFIN, SEALING WITH
PEAR HONEY
PECAN OR WaLNUT MEATS ___.
PRCTIN . i 2
PICKLED PIGS’ FEET .
PICKLES ______
Chop Suey ___
Cucumber-Onion
Cucumber ________
Cucumber-Raisin
Curry
Delicious
Dill .o
Dill, Kosher Style __
Dill, Green Tomato .
End of the Garden ______

SPANISH NOODLES

INDE X (Continued)

PICKLES (Continued) PAGE PAGE
Figi . - =33 i ELIERE N L 43
French ___ 33 Asparagus . 43
Green Tomato ___. 33 Chicken Soup Stock 43

Hungarian Peppers 33" Clam Broth

,,,,,,,,,,,,,,,, .43
Ice Water .~ 34 5
Kerr Krispy Lunch 34 gla;n Chowder __ -43
ixed 34 1sh Chowder 43
Mustard _. 34 Pea . 43
OliveOil _______~ 34 Soup Stock __ 43
Pear or Peach (Sweet) i 33‘ Tomato Puree _ 43
> Pickled Beets ._._____ Tomato . 43
Pickled Carrots (Sweet) . Vegetable Soup Mixtures L .43
Pickled Crab Apples __ 54 STEAM COOKER ey
g;?:}l;ilgmons e STERILIZING AND PREPARING
Salad Dressing KERR JARs anD Libs IS

Senf Gurken Syrups ...t T
(Ripe Yellow Cucumbers) ____

Sour .

Sweet (14 Day)

Tomato .~

el s Meem—" e Lt
PLANNING FOR HoME CanNiNGg - TEST FOR SEAL (KERR Jars).
PLUM PubDING, ENGLISH 44 TIME TABLES _____

PREPARING PrODUCTS FOR CANNING.J&)(TOMATO Juice

PREPARING AND STERILIZING TOMATO MINCE MEAT o 44
KERR JARS AND Lips __

PRESERVES ______

A%
Cherry Sunshine

f : VEGETABLES ___
Citron (Vine) ___

Asparagus __

g;i,iarﬁp ple - Beans (Baked) ___ 16 .
Fig . - Beans (Lima) ___ 2216
Grape _________ Beans (String) _ 16
Green Tomato Beets 16
Kumquat _ Broccoli . 16
Peach ____ Brussels Sprouts .16
Pear Cabbage
Pineapple Carrots ____ 2
Qlelllrjl‘lceApple Cauliflower 16
Raspberry-Strawberry-Cherry Com . _ ¢
Strawberry __ Greer.xsﬁAll Kinds ____ z
Tomato _____ Hominy _____ 18
Watermelon Rind ___ Mushrooms _
PRESSURE COOKER _____ O p—
PRESSURE SAUCE PAN Okra and Tomatoes _ 18
PROCESSING METHODS _ ﬁ:;:mps **** *}g
gﬁ:ﬁ;ﬁi vngﬁe?if; o Peas (Black-Eyed or Field) _ 16
Pressure Sauce Pan = * Peppers .18
Steam Cooker _______ Pimiento Peppers . 18
Potatoes, New Irish __ 18
R ' Pumpkin (For Pie Filling) __ 18
Rutabagas 18
ﬁgfﬁgm"_’“ Salad Mixtures ___
Beet .. ! Salsify (or Oyster Plant) ___
Cherry ___ 36 Sauerkraue
Chili Sauce __ 36 Sauerkraut (Made in Jars) 19
Chow-Chow 36 Soybeans .. " 19
Corn Chowder - 37 Spinach—Greens of All Kinds ______19
I]:I)l ld}?ae """ -37 Squash ________ 19
Pasris _:37 Sweet Potatoes .. 19

Picalilli _ Swiss Chard 19

Red Pepper _______ 37 Tomatoes .. -19
Stuffed Green Peppers o7 Tomatoes (For Salad) 19
Uncooked . 3] Turnips _________ 19
Walnut Meats ____ 19

S Pecan Meats ___ =19,

SANDWICH SPREAD . 44 VENIsON
SEAL, TESTFOR .
SELECTING PRODUCTS FOR CANNING..2-3 w

SPAGHETTI SAUCE, ITALIAN ____ WALNUT MEATS .19
WHhy Foobs Sporr,
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ZUCCHINI picKLgg

< Cups granula
% cup sajt

on dry i
? Pounds 55 to 6-inch) Zucch

inj, 5 Yoo ;
: nly sliced onions (4.8 i‘::g%?::%d' CUtinto %-Inch siices

Combine first 6
chini and o ions; |

}

" PICKLED GReEN PEPPERS }

: zil'c,u',ﬁs‘ Heinz thdﬁglgger Flavored Vinegar

i

3 pounds gr, S (2-

28 éamng Wagteeren Peppers (7-9 large)
2 CUpPs Heinz App g

312 ubs water., pple Cider Flavored Vinegay
“ CUDS granulateq g

8 cloves garlic, 'peelecllJ it
teaspoons salad ol}
teaspoons salt

Wash Peppers. Remove :
Into %-inch strips, E’laeese'ed

GOLD LACQUER

A good reason wBy “there’s nothing like
KERR for home canning” is the gold lacquer
on both sides of KERR Lids. It protects the
flavor of your home canned foods. Does not
chip, flake or crack -« . food-acid resistant.
Proved best by test for home canning and
used by commercial canners of foods.

0ds and white “seams.” Cyt te
Let _stgnd 5 Minutes; draln‘.)ape!;ls Lpell o cto any el

es. Meanwhile, pac peppersi
> PooN sa
Within % inch of top makmteaspoon e

g Sure vinegar
Process 5 minutesgln

GRAY SEALING :COMPOSI

Women who know say “there’s noth
KERR Caps and Lids for home cann
and there’s a reason! The secret of the
perfect seal is this exclusive, can’t-be.-
thick natural GRAY sealing comp
Odorless and tasteless, it hugs the |
surface of the jar, forming a perfect s
seal .. . protectin g the flavor and good:
your precious home canned foods,

If you have a canning problem.
gladly assist you with any canning problems
- Corp., Sand Springs, Okiahoma,

KERR Products have a national distrik itin,

be temporarily exhausted during th rur: s asc

3k

s

Our Research and Educational Departmen

you may have. Write to Kerr Glass Manufact

v rour dealer’s stock of KERR Caps an(
"+ murorder to our nearest office given b







