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Ir

course, you jeined the sprag
ýanks of the Jiack Yard Pat-

lt-a'their crops be large
~id succulent! You decded
mly tins year te plant yotlr
ýrden, te help in the produc-
ion~ of foods.

Yeu did your bit with spade
d seedsansd wee green plants;
n a Watchful Weeder, and your
le bas mnade anunurivalled dress-
risp lettuces and tender,flavour-

OU may even hanve looked te

simple fashion. The successive operations
sheuld be performed quickly and as rapidly
as poslýsible.

r. ScoUts:g: Used chiefly where skins are
te be remnoved, as, tomatoes or peaches.
Place fruit or vegetables inana ordinary
wire basket, or sieve, or piece of cheese-
cloth, immerse in bolling water 30 seconds te
2i minutes, as necessary.
2. Bla.ching: Proceed as in scalding,

but hold the product for about four minutes

Applts Peel core and
quarter

4. Preparalons: Wssh all products cdean
and prepare each as necessary, pare and core
apples, tone cherries, peel and core
tomatees, husk and silk corn, string beans,

The Cold Pack Method
The raw fruits or vegetables, after proper

preparation, are carefully put into the jars,
the hot syrup or brine la poured over, the top

Sugur Water
1 part 1spart Brig wter to

bol iminute.
Allow jars te
stand 20 mins.
Seai tlghtly.

Seaid, peel, 1ita 2 minutes 1 part 1 part Water bulllng 5 ta
pack___ I or10 minutes.

s Wa8h and pick 1 part 1 part Ag apples.
ever

Wseh -ud pick 1 part 1 part 1 As apples.

1 part 113ljuice
aud vater 1

15 to 18mins,

15 te 18 minutes

s apples

porch or eunt of doors, f ar fromn the heat of the

Sweeteriing and Salting
The density of the syrup used must vary

with the kind aud ripeness of the fruit.
To best bring out the flaveur and retain the
colour of the amali red fruits (strawberries,
raspbierries and seur cherries) a heavy syrup
is usedl-two parts oýf sugar te one of water.

Apples, pears, pluma, peaches, apricots,
the sweeter varieties of cherries, etc., will
carry a mediumn syrup of equal parts of
sugar and water, and te seine taste-3, even a
sligbtly lighter syrup la more pleasing. A
big peint la faveur of liome-cannlng is that
in these matters of individual taste, yen
may please yourself.

Always have the syrup or brine boiling
when you pour it ever the product, which
should bc carefuily packed te the brim of the
sealers. The fruit wiII shrlnk te little more
than haif its bulk. For vegetables add i
teaspoon of sait toeaecli quart of water,

bore pouring it into the jars. Thxis ensures
au even. solution.

Sterilizing
Put several iuches of cold water la the

boiler. Screw the topa ouI>' partially tight,
or if using sprlng-top jars. set the spring
but dIo not fasten the clamp, as the heat
will expand the glass. Set them on thle falso
bettom, and cover the boiter lesel>' te avoid
escape of steam.

Tinie Jrom the moment the 'wetcr reaches
the boiineg point.

Remioire boiter from hcant and shlow te
stand a few minutes before uucovering.
Remeove jars froni water, screw covers ou
tightly and stand upside clown te cool.
If there is uny bubbling-indlcating escape of
air-change the rubber, and sterilize agai

or sterillalaig
1complete.
ioent water

cs if the jar
ing away.

THE' GOOD HOUSEKEEPER
Canning Your Own Garden

By KATHERINE CALDWELL, B.A.

TIME TABLE' ___
Fut Preparation ScldorBlanchJ Syrup Sterili7,
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