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ning instructions, boiling water followed by the cold water treatment is very 
effective in destroying bacteria spores and, moulds. After blanching and dipping, 
pick closely, add 1 teaspoonful |alt to every quart jar, pour boiling 
through tlje vegetables until the jar is f^ll. Adjust rubbers and covers loosely and 
sterilize the proper length of time for each vegetable. Remove from bqi ter. aud .seal.

Can same day as vegetables are picked. String, cut ip small pieces if desired, or 
leave full length. Blanch 5 to 10 minutes, then plunge quickly in cold water. Pack3, ~ ^ g§

V.- .0...-'» iyw d'-fCANNinç Op Sours And Meats , - „vv ... afcaf?
After learning how to can fruits and. vegetables successfully, the next step Is to 

can meats, buying them in the winter, when they aye comparatively cheap. Bones 
that are very ofteh discarded may be made into delicious soup stock and canned. Jt

c^wied soup and serve it within ate minutes titoe. ^ 35 -,w ,,. -..^r -ivis
sRczr -m' .vSbslÇi .sgsnsrn Canned Meat ;'ci,

Cuf meat in small pieces, pack in jars, add salt, adjust rubbers and covers, and 
steam 3J hours. Or roast or bod meat for half an hour, then cut in small pieces,

cover in position, and sterilise S hpurs. Seat r« -, al£ -xft
iUl'6ms Miwia-.vliSp ,.a*un- CÀMmt) POULTRY

Boil fowl until meat can.he
pack in jars. Fill jars with pet‘liquid after it has been concentrated one-half, add .1 
teaspoonful salt per quart jiurof blest; put rubber and cap in position and sterfliïé 3

t»ek fowl in jars before cooking, adjust covers and sterilize............................................................................  ..................................... .
34 hoursC i isilnti «il mriliw.-» fv * ut-t f/Tvvhc j- nEiat«<t»i«i6 ; Tf>

Dear Mary:—
9ec*»æ*»,«âbeefhe*à'jétoiirMi<^ae.eoettilbtag «ilww?a&«&it6<»ieg .'«vu».)- x.»i«rA .H ^ ■ a g„ims

place ina thin cloth sack andsmirner e tb 7 hours in five gallons of water, puttifig baib eirf^l^'SbsM ’ey,;sÜprj “nuttirttf dtvwn” rtïlv new

°ffal1 fat' PaCkWh,'î leums and .mattings. How neat àn»clean my kitcheft 

V "V 'i:,i canned salmon dag > iupm-giA . \l°pk? !.... flow «Q9I my, tedrtx^S ’ ah^afid how' easy to
tithe à brine of salt arti w^^H. support a potato, and after cloning the : .8We6P-and keep tidy !, ^'1 !
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Apples m egmri:.,!k eb eg minutes JSib'adHnhut
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water downHEfrf consider life, ’tis all a cheat ;

Yet, fool’d with hope, men favor the deceit ; \
and think to-morrow will repay: ;

To-morrow’s falser than the former day ; ,i

noneSvould live past years again, 
ire in what yet remain ; j \ 
js of life, think to receive 
ghtly running could not give, 
ing for this chimicgold,

Q 1 >; 4 'Slf6jch|<Mj^>iuhg, and beggars us when old.
a Bpm tl ie ” Aareng-Zebe,” by John D^tYDBN.

:^Oi2HU3X3 I (Born Augura 16.31 ; died May 1, 1700.)

- MODERN METHODS 01 CANNING .
lait, t'otiotaO lifnu yr-baan — 4^—
BSi,, .f^as . -1 ^

The secret of success.in canning depends upon two thing: First, complete 
sterilization, that i^the destruction by h< at of all germ life on the food and on all 
parts of tile jar that cotoe in contact will the food. Second, cate to prevent further 
entrance Of these organisms that cause ft ode to Spoil. .. -n. ••. ; - •

A - c™ W. » to, .-mro v'lti gmvlqqi
..... liSBSB.iîffr8 Ftit,AINBD
-ater is poureii, over tjie fruit pr, vegetable and allowed to 
n drained. This is done io loosen, thq/skin ,,an«l iffemste

to length of time given m time table. This ft to remove objectionable flavor», to 
reduce th«:-6jllto>nd,.aieUiat*tèAiiatiea D .m . TïticH vor -. : :

Cold Dip—Dip fruit or vegetable in cold filter. This is to harden thie ^utp under 
the skin, srt;the color and make it-easier to handle the product in packing.

Scalding and blancbii* aye always foltov--» Ke-aaaema « Til 'in Trm

- svsbuoK PkbeaeATION
1. Testvéachjiâr fiètorç ’ using $y p|rtly filling it with: wafer- With rubber ring

adjusted. Seal tightly and invert on-a dry surface. If no tracesuf moisture can be 
seen, thejar diayilie eaed.fi gftiirrofaB . wio-.liuO ................................ '' \\ '$&■

2. Sterilise japs and covers by putting them i»> vessel of cold , water, bring
water to boiling point add boil 15 minutes. Remove .jars from, water and fin at 
with the prepared fruit or vegetables. Do not allow jars to stand any rfength of time 
after being sterilized. zub,!£ :-’ 1 erSKMT’JO

t r j s;
.Bw^ibnÀ .jg-.bns-tosapSÛ^ RuÉQBRS •_ ; r,

A good rubber will stand considerable pulling and ' wiO- yeturii to its original 
shape. A good rubber wiU also stand -several, hour» boiling when ptocedion-SJafsf 
without being affected. Sterilize rubbers by pouring boitmg Writer dver t^em and 
allowmg them to stand for a few seconds before using. ’ Never use rubber rings more
than one season. . ,..y,KV: £.rjm-ro)s9° ’ Nwill .0 du-j' .............‘ oehesievT-.i .T

•«pyinA. : . Kouibmbnt Foe Canning .non. / H • . .
The equipment fqr cafihing. Is simple. An ordinar>; wa^Jotier may be used for 

the work, bpt it must be fitted with a fake bottom or slats of wood to. prevent the 
jars coming too near the direct heat.
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Whole home is since. j ’ ve fixed the floors, i!you tdo will 
get some new linoleum aod matting ' "
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The fruit ot vegetable is partially sterilized by sZ&3rtg| bl*téî4e tildUiip- It,! rqewsibnA. .18 >.avssl an ipfidi-E (Bitor* l V
ping, then packed in jars and the jar Sled with JSfggtjpf/syrup, according to food 
canned. This cold pack method is used^when a natural flavor is the object and a rich,

makes it possible to can successfully many riW«i<lirR!tfi#r tfiâii W&e oti,»4WnMi

trfessggat.tiag””»*»
The food may be carefullyt«nd leisurely 

window and thus thé hot work is reduced to mrannum:—

1. Select firm, well grown;’ but not over/|«fruit.
2. Choose vegetables that are you*W#Eve made a quick growl

3. Best results are Obtained by grading El fruit or vegetables with reference 
to sizq and quality, so that the Contents of eaHjar will be uniform.

4. Can all fruit and vegetables as soon J Bossible after being picked ; very often

mwL\\
1 thaMscolors after being pared, cover with

-1-3Rhubarb
Strawberries
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y Fine Quality of Madeira Embrdid;
. eries in the foltowing shtes’:— 8
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60 to 90 minuted*
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60Pumpkin 

Spinach 
Swiss Chard 
Tomatoes I ■‘Sr10-15

10 90
1-2 122

flt-tcmfi
To Test Canned Food

After several days loosen the Clamp and grasp the jar by the edges of the gla 
top If sterilization is not complete, if the can leaks, or if decomposition has set i 
the top will come off. If the top stays on, tighten the clamp and the food is rear 
for storage.
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6. If the fruit or vegetable is a kind 
slightly aatted water until ready to cap j M

7. Prick Skins of plums or cherriesTo ptisnt them from bursting.

8. When packing food in sterile jara, cotider the appearance of the finished jar 
and arrange thé food carefully; ->5 .jm .s II

9. Never use tin or iron utensUs for cJing,

them, causing a had color and-taste. Use a toer 
steel décolore the food. c , ”

10. Do not seal jar Ugbtiy nnti) the .cooljl. is complete. Seal as soon as token
l boiler. . 'rodisH taqqiG ill

!1. To make the syrup for canning, use | tups sugar and 6 cups of water. The 
western method is 6 cups sugar and 4 cups wjjtjr. It is well to use as thin a syrup 

- as possible, as flavor is lost in some fruit» wit* me increase in the proportion of sugar, 
vanned fniit, hot préservés,” Ta' taring null and only sugar enough to make the 

fruit palatable is necessary. The amount <*«rup from 4 cups sugar and 6 cups 
water is sufficient fer abeut four, quart,jars Raspberries or other closely packed
Ifruit, or three quart jars of halved pears or mAics, or two quart jars of large whole 
fruit WifhjOnjy » few gKWtyos, the same Uength of syrup is used for all fruits- 
The amoufSfj^ «y^aAttijl^h jar adjusfcltself according to whether the fruit 
packs looæly or clcSSy in the jar. Ir so haUns that the sweeter fruits, such as 
berries, packjdqpely^qdro require less ayru|J|han the large, loosely packed acid 
fruita t. ssuiv-tsg .toiasri „a8 .8 .taastT

y
liitow aj 

- itot1CAN YOUR HENS FOR WINTER USE What is preferred are good, plun > 
fowl» with a fair proportion of chicken , 
the bones of the latter giving a firm, : 
jelly and lessening the danger of a souj r 
or slushy product As a precautiqg 
against this condition, where the pack, 
straight fowl, gelatine may be, and oft A 
is used. z I
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i <!l .oris >1- Iobout the proper methods of starving 

ivision Health bleeding and plucking poultiy for mark* 
of Animals Branch, Department of Agri- thtft it is useless to go j>ver them agaii. 
culture, Ottawa. One can only emphasize the necessity <

Clean and cut up the chicken. exactness in carrying- out the accepte
Sort out the fl^hyportions, sucjvasüie principles in connexion with these point
mjIuLT iTt* #1 j 51 || I which are just as applicable tô poultry t
BreaLtdc Mh& prJtmâjny pontieni-'onfbe 'canned as they are to those intend e

for the market
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I ft to yjïiîlniftl* 9iü ooY'ti
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■ ’j
'rbiiriwjthe bones in each piece.

Add salt and pepper. (About a teaspoon- .

h ;There is another point which is impor , 
ant although possibly its carrying oi* 
may detract from thé appearance an j 
affect the sale to an Inexperienced buye 
namels, that all poultry intended for foot 
canned or othewise, after being pkoperl 
starved, bled and plucked, should be lei 
undrawn and kept in a suitable temped» 
ature for a day or two in order that tb 
chemical changes which follow the killin 
of the bird may have an opportunity tjj| 
take place.
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.«SSNSBWEL 9VSri oftw
>89i.tihA. anil gni ifl arilful of salt and 4 teaspoonful of pepper.)

Fill to within § inch of overflowing with 
the liquid that comes from the balance of 
the chicken, process for preparing which 
is given below.

one another in boiler. x Excelsior
j

CanÜWC# FM^ts Vegetables

e greens are ready at this season 
its way into cans, and it may be 
rhubarb, cut into half-inch pieces, 
d jars. Do not peel the rhubarb, it 
pearance or affect thé flavor. Fill 
!, drain and fill again, making sure 
vers and seal. This rhubarb will 
ï and pies as when first cut.

Canning may.Mgin.il> itthért,aq-
Rhubarb irthe first productOftthe gafden to
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is a waste of time since it does not add to
jars with coto tflrtesr,.allow to Stand-afefv. For mPlace in —
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an be cooked with the stihs on. - li it is del
other fruits, miofe .»• s I! Is -/shm/c ; g-, >.
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syrup, put on rubber ringairiiglass loa, adjus|«amp, but dAnot seal tightly. Place 
jars in boiler, fill with tepid water to top of iarlcSver and boillength of time given in 

tabfe Remove

•»/.: '-ails looitog <sbou8 ..:(C**n*dv

«s»»
îopeln position and sterilize length et time giv

•«rff, -£ii v if. bi»d tèf ij

The following method is useil for berries

-CtiraîSS:
Clean berries carefully; put in ooumner or 

fill with syrup and proceed as with fr^it

CAl*eb>»FRAV

and pears. All varieties bf plums
to remove the skins, treat same asf'-n the kettle that 1138 n°t been used in

the first jar. If there is not enough 
liquid to filT tiié Vgeééntl 'jar, add " water. 
Place in boiler as above, and boil as fol
lows.
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diLTl - ~.y'r-If desired, the whole of the chicken 

maybe prëpartéfi-lti*Jsarâé/'as’éhelast
part/ 301330 383111848 3HT
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ature.

Also,
examine the tope to see that the ’ covers 
are air-tight

During the cooking of the product, 
place the glass tops on the sealers but do 
not fasten them. Any steam or gas which 
may be generated will escape. As soon, 
however, as the process is finished, fasten 
the tops securely.

While describing the method of canning, 
something should 'be said about the 
poultry to be canned.
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cold water. Remove skins. Pack 
rup to fill jars. Place rubbers and 
n table.
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canned in cold 
other berries,

J09T1W1-looseberries may be 
e more sugar than 
ater.
rl strainer and wash. Pack in jars.
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ies closely in jar and fill jar with 
lize length of time given in table.

Stem berries, wash in cold '
|syi-upr. Place rubbers and top >i

Vegetab

All vegetables except tamatots aheuW.be 
packed in jars. Tomatoes tow 
necessary the three days’ stfti

\
is; uqflp.

V
and cold-dipped before being
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