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Preparation for This Year's Canning Drive
test Joints; 
In light to

id

ROYAL YEAST^ NE of the tasks of the bouse- 
| 1 wife during the summer ,
V fail months, which seems to
s ner t r-endlng one. Is the canning of Probably the majority of us do not
produits for the coming winter. A realise the Importance of good Jars
few years ego our canning activities and good rubbers. Jars should be 
began and ended with fruit. Now- carefully tested to see that they will
e*U< however, vegetables are being seal property. .As thd rubber ring Is
csnned quite extensively, and pro- the key that fastens the door against 
tebly this year, more than ever be- the marauding host of germs outside, 
lore, housewives will feel the neces- old rubber» that have lost their else- 
ilty of saving everything in the vege
table line that they can possibly find

and ‘wrap in paper If stored 
' be retain color.

Invert to cool and

ROYA l
H" Canada's favorite yeast for over a^ 

guartsr of a century. Bread baked with Royal 
Vaaat will hoop fresh and moist longer than thats

z.
laaf will be Juot ao good as the first.K ^iniprvjriT^

5 /JÏV EWGOLETT COMPANY LIMITED:r s place for. 6ome people consider 
foolish to can vegetables, as they say 

ran put their supply of vege- 
ln the cellar and use them 

therefore what la the use of 
the trouble of canning these 

There are several reasons, 
thelesa, why the canning of 
aBles 1s wlee. Jn the first place, 
difficult to keep them stored In 

cellar until the new crop 
In without becoming tough and 
leathery Of course we do not ad
vise that all vegetables be canned, as Ordinary Waah Boiler ae Sterilizer, 
this would eeem a waste of time, fue! Showing Rack for Bottom,
and Jars. There Is another point,
however, to be taken Into considéra- tklty should not be
(Ion thto year. We all know that who have adopted
there la a great scarcity of sugar In method and who at 
Canada, owing to shortage of ships in a wash boil
for transportation purposes. Authorl- have found that
lies tell ua they are endeavoring to Ust aB long as with
hare a goodly supply on hand when method where the ri
the canning season arrives, but It la wted to so much 
doubtful If It will be as plentiful as Another essential In canning is 
we would wish, vegetables do not sterilisation; the Jars and rubbers
nqnlre sugar when canning, and if muet be thoroughly sterilised before

the vegetables are 
packed Into the Jars. 
It Is a good plan to 
keep the Jars Invert
ed In a pan of boiling 
water and take them 
out as needed. An 
Illustration of this 
practice Is

a wire basket such as 
the one shown here 
with, in which the 

I fruit or * vegetable» 
may be placed and 
easily % dipped In the 

-■ 1 ' ’ hot and c old w
Cheesecloth will fill 
the bill, however, If 
a basket Is not on 
hand, and In one of 
our illustrai Ions v.e

WTNNIPBO TORONTO. ONT. MONTH BAS,
they
tab:. 3 *DSfdeJ, 
going to i 
product**? I

wet
-'ll* Is 

the
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used. People 
this cold pack 

heir fruit
er or steam cooker 

rubbers do not 
the open kettle 

are not sub-
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m [-Cultivate Two Rows at a Time-,5
Save Time and Money-------
Raise More and Better Crops.

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

Here is the Answer:
If using a One-Row Cultivator it’s almost certain that 

you will not be able to cultivate as often as desirable. The 
extra cultivation made possible by this Two-Row Cultivator 
i® sure to show at Harvest Time in increased crops.

The Massey-Harris No. 8 
Two-Row Cultivator

Cultivate, 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
foundm“rtXful“rn t0l°°k after’ this Ime|ement be

~ r ,

shown on
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ask
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Caching Blanched and Cold-dipped Product Into Jars. 
Empty jars to be packed are Inverted In pan of hota

:;3

*• can «ubatltute our fruit supply to show the cheesecloth-wrapped product
«ne extent with vegetables, we will being lowered Into boiling water for
* *‘,le *® he|P out ‘he sugar ehort. blanching. When a food product has 
«L.ln way- .... toeen blanched in boiling hot water it

The cold pack method of canning should be removed quickly and
fruit Is replacing the open Vbttle plunged Immediately into cold water
method to a large extent, the reason 
given being that housewives who P5
follow this method consider It much gg
aanler and résulta are infinitely bet- 

Another point In favor of the 
cold puck method this year to that it fi 
does not require so much sugar for 
fruit ae does the open kettle method.

directions as to how 
cold pack canning the 

may eeem rather complicated.
■ really gets down to 

business and tries It out, they will 
find It easier than they think. We 
jmrpoKo giving a few suggestions 
here which may prove helpful to 
«ne of Our Women Folk who In
land trying out the cold pack for the 
Iret time this year. As fruit and 
vegetables receive very similar trea 
■eat 
deal 
poss'.b

4»

va mter.
coldil Raising and Pressure Levers are convenient and easy to 

operate, and a separate Lever is used for levelling the Culti-
forwardor back asdriverdesires^16 ^ “ alS°
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By reading < 
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will MASSEY-HARRIS CO., Limitedpnen being canned, we will 
with vegetables, -as they require
hiy more careful attention than Lowering Cheesecloth-wrapped Pro- 
uajorlty of fruits. inte Bolling water for Blanch-
r«ry Rood outline of the process Ing.
follows: Select Jars; select pro

duct and prepare by washing, trim- The Influence of this method 
»ln*. etc.; scald or blanch; cold dip; bacteria, egiorcp and molds la 
park carefully and cloeela; add syrup effective. 
for fruit or boiling waterVpd salt for Final preparations of veg 
vegetables; place rubber and cover such ae paring, eliclng, etc., 
on, do not seal Jar» too tightly: be done quickly, and the l
•Uriltae; remove and tighten covers packed lato

I
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