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Preparation for This

NE of the tasks of the. house-
O wife during the summer and

fall months, which seems to be
» nover-ending one, is the canning of
products for the coming winter. A
fow years ago our canning activities
bogan and ended with fruit. Now-
adays, however, vegetables are being
canned quite extensively, and pro-
bubly this year, more than ever be.
tore, housewivess will feel the neces-
sity of saving everything In the vege.
table line that they can possibly find
o place for. Some people consider it
foolish to can vegetables, as they say
they csan put their supply of vege-
tables in the cellar and use them as
peeded, therefore what is the use of
going to the trouble of canning these
products? There are several reasons,
pevertheless, why the canning of
vogotaBles Js wise. In the first place,
& is difficult to keep them stored in

the cellar until the new crop comes
in without becoming tough and
feathery. Of course we do mnot ad-

yise that all vegetables be canned, as
this would seem a waste of time, fue?
and jars. ‘There Is another point,
however, to be taken into considera.
ton this year. We all know that
there 15 a great scarcity of sugar in

Canada, owing to shortage of ships
for transportation purposes. Authorl
fies tell us they are endeavoring to

have a goodly supply on hand when
fhe canning season arrives, but it s
doubttul if it will be as plentiful as
we would wish, Vegetables do not
require sugar when canning, and if

Packing Blanched and Cold-dipped Product into Jars.
Empty jars to be packed are Inverted in pan of hot

water.

we can substitute our fruit supply to

some extent with vegetables, we will
be able to help out the sugar short.
age in this way.

The cold pack method of canning
frult is replacing the open Kettle
method to a large extent, the reason
glven being that housewives who
follow this method consider it much
easler and results are infinitely bet.
fer, Another point in favor of the
cold pack method this year s that it

does not require so much sugar for
fruit as does the open kettle method.
By reading over directions as to how
o go about cold pack canning the

method may seem rather complicated,
but when one really gets down to
business and tries It out, they will
find it easier than they think. We
purpose  giving a few suggestions
bere which may prove helpful to
some of Our Women Folk who in-
tend trying out the cold pack for the
fist time this year, As fruit and

vegetables receive very similar treat.
ment when being canned, we will
deal with vegetables, s they require
Possibly more careful attention than
the majority of frults,

A very good outline of the process
Is a8 follows: Select jars; select pro-
duct and prepare by washing, trim.
ming, etc.; scald or blanch; cold dip;
pack carcfully and closely: add syrup
for fruit or bolling water'apd salt for
Vegotables: place rubber and cover
on; do not seal jars too tightly;
serilize; remove and tighten covers

, sliclug, et
be done quickly, and the
packed into the jars as tightly as
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Jof jars; lnvert to cool and test joints;
wrap in paper if stored in light to
retain color.

Probably the majority of us do not
realize the importance of good Jars
and good rubbers. Jars should be
carefully tested to see that they will
seal properly. .As thd rubber rinz is
the key that fastens the door against
the marauding host of germs outside,
old rubbers that have lost their elas-
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Has been Canada’s favorite yeast for over a
quarter of a century. Bread baked with Royal
Yeast will keep fresh and moist longer than that

made with any other, so that a full week's supply

oan saslly be made at one baking, and the last

loaf will be Just as good as the first,
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Ordinary Wash Boller as Sterilizer,

Showing Rack for Bottom.
ticity should not be used. People
who have adopted this cold pack

method and who sterilize their fruit
in a wash boller or steam cooker
have found that the rubbers do mot
last as long as with the open kettle
method where the rings are not sub.
Jected to so much heat,

Another essential in canning s
sterilization; the Jjars and rubbers
must be thoroughly sterilized before
the vegetables are
packed into the jars
It is a good plan to
keep the jars Invert-
ed in a pan of bolling
water and take them
out as needed. An
fllustration of this
practice Is shown on
this page.

When blanching a
very handy article is
a wire basket such as
the one shown here

with, in which the
fruit or ’ vegetables
may be placed and

easily dipped in the
hot and cold watcr.
Cheesecloth will fill
the bill, however, if
& basket is not on
hand, and in one of
our {lustrations we
show the cheesecloth-wrapped product
belng lowered into boiling water for
blanching. When a food product has
been blanched In boiling hot water it
should be removed quickly and
plunged immediately into cold water.

Lowering Cheesecloth-wrapped Pro-
duct inte Bolling water for Blanch-
ing.

The Influence of this method upon

bacterls, sporvs and molds is very

effective.
Ly

Save Time and Money
Raise More and Better Crops.

It’s easy to see the saving in time and money. Maybe
not so easy to see how the crop will be improved.

Here is the Answer:
you will not be able to cultivate as often as desirable.
is sure to show at Harvest Time in increased crops.
The Massey-Harris No. 8
Two-Row Cultivator

found most useful,

cultivali;\‘f. rows of from 28 to 44 in. apart.
may be adjusted from 32 to 52 inches apart.

vator with any sized horses. The Se
forward or back as driver desires.

Fenders and 2 Hillers. Discs can also be supplied.

~Cultivate Two Rows at a Time-

it is

If using a One-Row Cultivator it's almost certain that

The

extra cultivation made possible by this Two-Row Cultivator

Cultivates two rows of corn at one operation, and does it
thoroughly, thus saving the time and expense of the extra
man and team if using One-Row Cultivator. Where there is
a large acreage of corn to look after, this Implement will be

A convenient Lever provides for adjusting the Gangs for
The Wheels

Raising and Pressure Levers are convenient and easy to
operate, and a separate Lever is used for levelling the Culti-
at is also adjustable

This Cultivator is regularly furnished with 14 Reversible
Steel Points, 2 Shovel Points, 2 Sweeps, 2 Pairs of Shields or
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