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Don't start canning until you have
the right appliances.

Don't use old screw--tops. Buy new

Don't use old rubbers. New ones
are cheaper than allowing fruit to
spoil.

Don't use two-quart jars. Use quart
size. Pint size is best for a family
of not over five members,

Don't neglect cleanliness—clean
person, clean room, clean apparatus,
clean work. Cleanliness counts fifty
per cent

Don't plan to can more than three
to six jars of fruit or vegetables the
first day. Speed up gradually,

Don't assume that the water sur-
rounding the jars will he?bboﬂin‘
without attention to fuel. right
temperature must be maintained for
success.

Don't mistake simmering water for
boiling water. “It was boili Just
minute ago”, doesn't meet '11 re-
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RURAL LIFE PROBLEMS
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HOW TO CAN TOMATOES

Select fresh, ripe, firm tomatoes.
Grade for size, ripeness and quality.
They will cook better if the same de-
gree of ripeness and quality, and will
look better. Wash, scald one-half to
one and one-half minutes or until the
skins loosen, but do not break. Scald
means to immerse in boiling water.
Cold dip, but do not allow them to
remain in the cold water. Cut out
the stem end, taking care not to cut
into the seed cells or the seed and
pulp will later be scattered
the liquid. Remove the skins,

Pack the tomatoes whole in the jars,
ddn;mejnlmmﬁuheglnﬂiuh
placing in sterlizer, before starting on
another. Shake down well, hitting the
base of jar with palm of hand, and
also press with a tablespoon, but avoid
crushing.

Do not add water. Hot tomato

Ip may be added, otherwise add no
{:uid whatever. Tomatoes are an ex-

for vegetables and hot water or hot

requests syrup for fruits, A large part of the

tomato is water. It is not




