COOKING OR STERILIZING VEGETABLES
L Remove the sterilized jars from hot water and pack with

vegetables,

2. Add to each quart jar one level teaspoon salt and fill with

hoiling water,

3. Cover, hut do not screw or clamp down (see Fig. 2, left-

hand jar).
4. Put into the boiler in water about the same heat as j:ll'~.

5. Bring water to boiling point and boil gently for that

period of time given in time-tables below.,

6. Time-table of boiling for cold pack method,

String beans

Asparagus and other gree
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1. Time-table of boiling for intermittent method.
BrIng DOaRs: o winaa vt s avs aaa s 30 minutes on three

successive days,

Asparagus and other greens............ as beans,

1 T T L s as beans,

BOBEL o5 a5 e s e A S S A 30 minutes on two
successive days.

COIRIOENG 5 o ' oilos 6o hima o 5. TdaTes oo ile 20 minutes on two

successive days,

8. Allow the jars to stand in the covered hoiler for ten min-
utes, then screw or clamp down covers.
9. Finish the same as fruit.

11




