
CORN CANNED IN PINT JARM,

No.
Jan

Canned.
Jara
Kept.

Jars
SpoUed.

Length
of

Blanch-
^ing
Period.

Iiongth of
SteriliMtion

Period.
Method. Why Mpoilod.

1 15 IS

Minutes

5 3 hours Intermittent. ..

2 5 2 3 5 3 hours (•oldFack... Com wBd too old to can
nufpessfully.

3 7 7 5 5 hours IntermiM«nt... On the I >h.

4 ' I 5 40 minutes, 10 lbs . .Sicam presswo
f'anner.

1 I

,''' ,^^^""^ Recommendcfl.—mimch fhp corn on the cob for five miniitcx
col(J-(iip.

( ut off the kernels, pack in .sterilized jars and press firmiv, so that
con; jiiKcs may fi 1 all spaces to within i inch of the top a.s corn swt-lls diiriiiK
sterihzation Add 1 teaspoon salt to each quart jar. .Sterilize I hour on :i
successive days.

PEAS CANXED IN PI.VT JARS.

No
Jars

Canned

.

Jara
Kept.

Jars
Spoiled.

Length

Blanch-
ing

Period.

I/Pngth of
StrTiiiiUition

PcriMl.
Method. Why Spoiled.

1 16 16
Minutest.

5 3 hours tntermittont

2 6 2 4 5 2 hour.H Intermittent Storiliiation period not
suffieien'.. Pi-as tixt old
to can successfully.

3 8 8 5 3 hours Intermittent, 2d

4 13 13 5 3 hours Cold Pack

(old Pack .

5 10 4 6 S 3 hours Peas too old lo can suc-
cessfully.

6 S 9 5 3 hours Cold Pack....

7 8 8 5 45 minutes, 10 lbs . Steam Pressure
Canner.

I'sed rubbers nhicli had
been used before.

No. 1 Method Recommended.~U is of the greatest iinportiiiicc that peas
tor canning be young and canned within five hours after picking. Blanch
cold-dip and pack one jar at a time.

'

Shell, blanch 5 min., cold-dip, pack in sterilized jart*. add 1 teaspoon salt
to a quart jar and cover with boiling water to within | of an inch of the top.
If the jar is packed too full some of the peas may break and give a cloudy apw-ar-
ance to the liquid.

Sterilize by intermittent sterilization one hour on three successive davsWrap the jars in paper to prevent l)lea,;hing.

2.5


