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No. 1 and No. 9 Method Recommended.—Wash carefully pack, in steri-

lized jars, cover with boilinR syrup to within one-quarter of an inch of the top

of the jar, using syrup made with 1 cup sugar and 2 cups water. Sterilize 16

minutes.

"Raw Canning" of Raspberrien.—Pack washed fruit in hot sterilized jars.

Fill jars with boiling syrup and seal tightly. Place jars in a wash tub, or similar

vessel, and fill it with enough boiling water to come three inches over the top of

the jars. Place a blanket over the tub and leave until cold, or over night.

Invert to test for leaks.

Cherries.—Wash carefully and pit. Pack in sterilized jars and cover

with syrup to within quarter of an inch of the top of the jar, using 1 cup sugar

and 2 cups water for syrup. Half seal, sterilize 20 minutes.

Peaches.—Blanch fruit two minutes, cold-dip, remove skins, cut in

halves and pack in steriUzed jars. Fill jar to within quarter of an inch of the

top with boiling syrup, 1 cup sugar to 4 cups water. Half seal and sterilize 16

minutes.

Pears.—Pare, cut in halves, drop in weak salted water to prevent dis-

coloration. Pack in jars. Add boiling syrup (1 cup sugar to 2 cups water) to

within quarter of an inch of the top of the jar. Half seal, sterilize 30 mmutes.
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