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July 7, 1915

- The Country Cook -

Tried and tested recipes will be welcome for this
column. Recipes will be published, on request,
for any dish. Address all correspondence “‘The
Country Cook, Graln Growers' Guide, Winnlpeg."

J

CANNING AND PRESERVING

The first thing necessary in canning
or preserving is to prepare the bottles
Wash well with soapsuds, put on in cold
water and bring to a boil, put a ruhber
on each jar and see that the cover fits.
Be sure that jars, rubbers and covers
are sterilized and hot.

The terms preserving and canning
fruit are often confused. Preserving
fruit is cooking it with three-fourths to
its whole weight in sagar. By this
method mueh of the flavor of the fruit
is destroyed, and the mixture is exceed
ing rich,

Canning is preserving sterilized fruit
in sterilized glass jars, with or without
sugar. The sugar being necessary only
for sweetness. The canned fruit is soft
and juicy, and more easily digested
than fruit cooked in a large amount of
sugar.

One recipe will answer for preserving
all kinds of fruits: Prepare the fruit,
weigh, and to each pound allow one
pound of sugar. Add sufficient water
to the sugar to dissolve it. Put the fruit
in and cook until tender, Seal in hot
sterilized jars.

Preserved Raw Strawberries

Someone has said: ‘‘Doubtless the
Lord could have made a better berry
than the strawherry, but doubtless the
Lord never did.”’ The cultivated ones
are delicious, but the wild ones are the
l”"" _V(‘t.

Strawberries preserved without cook
ing are particularly delicious, and make
excellent strawberry shortcakes. Have
the fruit perfectly fresh, put in a wire
hasket and wash in cold water, weigh
and put in an earthen or enamel dish,
crush with a silver fork, add a pound of
sugar for every pound of fruit. ILet
this stand until the sugar is dissolved,
stirring often, put in sterilized bottles
and seal.

Sun Preserved Strawberries

Mrs. Rorer gives the following recipe
for strawberries preserved in the sun.
Put strawberries in a wire basket,
plunge in cold water and drain well
Weigh fruit and to each pound add one
pound of sugar. Select large stoneware
or enamel platés, make them very hot
either in the oven or on top of the stove,
sprinkle a—tayer -of sugar, then—one of
fruit. Cover with glass and stand in
the sun’s hottest rays. Move the dish
as the sun changes its position.. At four
o’clock bring them in and set aside in a
cool place. Next day put them again in
the sun. By this time they will have

become elear and thoroughly soft, “‘hut
whole, Lift each berry carefully into -

a bottle. Boil the syrup until it thick
ens, strain, cool and pour over fruit and
seal. This recipe will answer for rasp
herries

Canning in Hot Bath

Fruits and vegetables are canned by
many different methods. Fruit cooked
in a hot water bath; fruit cooked in the
oven or in a fireless cooker. Have the
iars sterilized, the fruit fresh and clean

To cook in a hot water bath: Pre
pare the syrup, usually half a pound of
sugar to a pound of fruit. Pack the
fruit in the jars, cover with syrup and
put covers on loosely Place on a rack
in the boiler, add warm water to come
four inches above the rack, Cover and
so—according to
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Rhubarb and Strawberry Preserve

Make a syrup of a pound of sugar to
a pound of fruit, the proportions of the
fruit being two-thirds _rhubarb to one
third strawberries. BGIthd syrup, add
fruit and cook until fruit is semi-trans
parent, then bottle and seal.

Pineapple and strawberries are also
good. Take an equal measure of pine.
apple—diced-—and strawhberries.  Cook
these in a rich syrup till clear and ten
der. The pineapple will require a longer
cooking than the strawberries, so it
should be put in first,

Strawberry Dumpling

One cupful sugar, one tablespoonful
butter, two and a half cupfuls fresh
strawberries, two cupfuls boiing water,
one cupful bread flour, two teaspoonfuls
baking powder, one-quarter teaspoonful
salt, three-quarter eupful rich milk., Put
together the sugar, butter, strawberries
#nd hot water, simmer a few minutes.
Mix the flour, baking powder, sult and
milk. Drop thé batter in eight portions
onto the boiling syrup, cover tightly
and cook for fifteen or twenty-minutes
without removing the lid. Serve hot
with the strawberry sauce. Raspberries
may be made in the same way.

Strawberry B8ago

This dessert is a fine hot weather one,
and by using the different fruits as they
come imrseason may be made at any time
during the summer. Wash a cup of sago,
cover with three cups of cold water and
gonk for two hours:; Cook in a double
boiler until transparent. Stem and wash
the strawberries, put them in a serving
dish. Bprinkle sugar over, When the
gago, or tapioea, is cool, not cold, pour
over the berries and stand aside until
perfeetly cold. Raspberries, blackber
ries or blueberries may be used in place
of strawberries,

Black currants and huick,loborriu are

better cooked tofféclier than either alona.-

Use one-third currants to two-thirds
huckleberries. Look over and wash the
fruit, add a little water and cook slowly
until- done, sweeten to taste and seal in
sterilized jars.

Raspberries and red currants are an
other good combination, cooked or raw,

Canning Peas

If peas are properly canned they are
almost as nice as fresh ones and a great
addition to the winter store. Pick the
peas just before using, shell, cook half
an hour and salt same as for table. Put
into sterilized jors and seal. To ensure
keeping, cook on threé successive days.
The first and second days cook und al
low to stand in kettle, On the third
day have the jars ready, see that the
peas are absolutely boiling hot all thru,
put in jurs and’seal,

Rhubarb ulone will not make folly be
cause it lacks pectic. This may be sup
plied by adding tart apples or the pulp
of eitron melons.

Rhubarb and Apple” Jelly

Wash elean and cut into pieces two
quarts of rhubarb and one quart of good
cooking apples. Adid the grated yellow
rind ‘of a lemon and onehalf cup of

water, Cook until both rhubarb and

lemon are soft, Driain thru cheesecloths -

Measure the juice, nnd to ench pingandd
three-quarters of a pint of sugar, Put
the juice over the fire—without sugar-
boil for twenty minutes. Put the sugar
in the oven and heat it thoroughly, be-
ing eareful not to brown it. Add to
jutve;—boit—two —minutes and put in
glnsses,

Rhubarb with Gelatine

Cook red rhubarb, with skin on, in
just enough water to cover, When very
soft let drip thru jelly bag. Take a
measure of sugar to a measure of juiee,
boil 20 minutes, To every quart of
this liquid add one teaspoonful of geln
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tructible.

tine, dissolved in a little cold water.

* cream slightly swoetened and-flavored,

that Lasts a Lifetime

The EXTRA HEAVY FIREBOX
LININGS in the “KOOTENAY”
are made of FAMOUS SEMI-
STEEL, which is almost indes-

The HEAVY DUPLEX ROLLER
GRATES used in the “KOOTENAY”
nave two faces, one for wood and the
other for coal. Turning the Shaker
Handle changes from one to the other in
the twinkling of an eye,

Did you ever notice, when your fire
goes out, a few pleces of coal or wood
left in each end of the firebox? The

(1053) 21

Stir until gelatine is thoroughly dis-
solved, pour in glasses and set away to

cool,

Btrawberry Shortcake

One has to go a long way to find any-
thing more delicious than a strawberry
shorteake. Make cake from a on
cake recipe, or any other not too rieh.
Some time before the cake is to be
served crush the berries, add some sugar.
When the cake is cooked split it, cover
the bottom part with the erushed ber-
ries, put the other half on top and cover
it with berries. Whip two-thirds of a
cup of cream, pile on top and garnish
with a few strawberries stuck in the
eream. This is excellent made with a
biseuit ecrust. BSplit and butter and
cover with berries as above,

The following belongs to the short-
cnke family and is really very good.
Buke any good sponge cake mixture in
thin sheets. When cold cut with a sharp
knife in thin strips, about four inches
long. Pille these ?:g eabin fashion on

nw many protty plates as there lrtgwopl.
to serve, Heap the centre with whipped

and put sugared strawberries about the
buse, Peaches or raspborries may be
used instead of strawberries,

-

GOT JUST WHAT HE WANTED

“Will you let me off this afternoon,
wir?" asked a clerk in a dry-goods noni
“my wife wants me to beat some %

“Couldn’t possibly do it,” said the
I

YORN,

The clerk turned juyfully to his work,
saying: ‘“Thank you, sir. Thank you a
thousand times.” —Ladies’ Home Journal,

“Darling, I think of you every morhent
in the day.”

“Law sakes, Tom, fve some ab
to your work or you'll"get fired.” —Balti-
more American,

“KOOTENAY” has a DUPLEX DRAFT
operating from the front and the end,
which means you have a dandy even-
burning fire, with no dead ends—a
SAVING OF FUEL,
il tT‘;n: POIIISH'EII) g‘OP :n ;ho "KOOT'ﬁNAIY"dIl a bright, smooth, easily-cleaned surface,
at does not soil clothes, hands, or utensils, It does not require to be kened,
easily cleaned by simply wiping it off with an oiled dust cloth, - —
The picture shows how easily the DAMPERS on the “KOOTENAY"” are operated from
*the front—no reaching across the top of your range over steaming vessels—no scalded arms
or scorched sleeves, because the DAMPERS ARE ll‘THElR PROPER PLACE.
The NICKEL-PLATED STEEL OVEN, made of American Ingot Iron, is RUST PROOF,
and is a dandy BAKER. Can be washed out with soap and water like a china dish,

Remember the “Kootenay” is Guaranteed

rook—tenr—nrmates—oF—iH
fruit. Remove cover and let steam es
cape from boiler. Remove one jar at a
time. fill to overflowing with syrup and
seal Set aside to cool—out of a
draught. Secrew the tops on tight as they
cool and contract

To Cook in Oven

Cover the hottom of the oven with a

sheet of asbestos, or a pan with two
inches of water. Prepare the fruit as
before, and cook in a moderately hot
oven The above method will answer
equally well - for the fireless cooker.

Place the jars on the heated dise of the
cooker instead of 1n the oven, cook over

night

A reliable source of information on domestic questions, with & mass of tested
recipes that will make the “KOOTENAY"” still more valuable to its users, has
Just been compiled for us from all the best svailable sources. We will gladly
send & copy this book (as long as the edition lasts) to ALL who £l in and
mail the attached coupon. %

McClary'’s
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