
APPLE 8AICE CANNED IN QUART MRS.

No. Jan
CuiMd.

Jan
Kept.

Jan
SpoUed.

Steriliiation

Period.
Method. Quantity of

Su«ar Vtii.
Reason whv Jan
did not Keep.

1 62 60 2
Minute*.

12 Open Kettle
Cupe.

1 c. brown,
i 0. white.

.Moulded on ao-
eount of jan not
being air tight.

2 87 78 12 Open Kettle I e. eorn syrup,
i e. white sugar.

3 58 S8 12 Open Kettle c. M)m syrup,
e. brown susar.

4 131 125 6 12 Open Kettle 1 r. white sugar Moulded on ac-
ruunt of jara not
lieing air tight.

S 186 186 12 Open Kettle 1 r. white sugar

« 37 37 12 Open Kettle J c. brown sugar.

No. 5 Method Recommended.—Pare, core, and cook until soft with a smallquantity of water. Press through a colander or strainer and measure. Add i

8t?riKor*J'2 mSes"""''- ^""'' " '°* ^''""^'' ^"'^^' '^'^'^ ^''' ^^

Canned apple sauce should be served as cold as possible.

CURRANT.S AND GOO.SEBERRIE.S CANNED IN PINT JARH.

No Jars
Canned.

Jars
Kept.

Jars
Spoiled.

Sterilisation

Period.
Method. Quantity of

Sugar I'.sed.

Reason why Jars
ilid not Keep.

1 4 4
Minutes.

16 Cold Pack. .

(,'ups.

1 <-. sugar.
2 c. water.

2 7 7 20 Cold Pack.. . 1 c. sugar.
2 c. water.

3 9 10
(5 lbs. stcaiii pres-
sure).

Cold Pack ... 1 e. sugar.

1 8 8 16 Cold Pack ... 1 c. sugar,
2 c. water.

2 3 3 Running water
from tap.

No sugar Not sterilized in
in any way.

3 5 5 Water pumped on
berries for 30
minutes.

No sugar Not sterilized in
any way.

No. 1 Method Recommended.—W&sh carefully and pack closely in steri-
lized jars, cover to within one-quarter of an inch of the top of the jar with boilinE
syrup, 1 cup sugar and 2 cups water. Half seal, sterilize 16 minutes
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