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THE GRAIN GROWERS' GUIDE ok

- Modern Home Cannin

How'to Preserve and Conserve the Food Products of the Farm
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A thin syrup means that the sugar and water have
benledd just long enough to dissolve the sugar

A\ medium thin syrup is that which has thickened
shightly and becotnes sticky when cooled This

wed for medium sweet fruds

Meodium thick syrup s that which has thickened .
enough to pile up over the wige of the spoon when
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Thick syrup is just below the sugaring stage. These
differeut densitios may he obtained by cooling & small
smount of the syrup and testing.  If it is not thick
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When canning sour fruits, such as currants,
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cloan. Hisnch in hot water one minute.  Nemove and
dip quickly i cold water Pack berries (‘l." ™
container. Add hot syvup of medium thitk Uenbity
untd full Place rubler and eap in place.
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Canming Vegeiables
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