
8PINACH CANNED IN PINT JARS.

No.
Jan

CMIMd.
Jan
Kept.

Jan
Spoiled Blanch-

ing
Period.

Lencthof
SterilliatioB

Period.
Method. Whj Spoiled.

2 2

Hinutea

•u 20 minutes, 10 Ibe. .

.

Steam Preaeure
Canner.

2 « S •15 2houn Cold Pack

3 4 4 •15 2Sminutea, lOlbe... Steam Prenure
Canner.

'Steam.

No. 2 Method Recommended.—W&nh carefully, blanch in steam 15 min.,
cold-dip, pack in sterilized jars, add 1 teaspoonful salt to each quart jar andcover to within i of an inch of the top of the jar with boiling water.

SWISS CHARD CANNED IN PINT JARS.

No.
Jan

Canned.
Jars
Kept.

Jan
Spoiled.

length
of

Blanch-
ing

Period.

Length of
Sterilisation

Period.
Method. Why Spoiled.

1 6 S
Minutes
•10 2 hours Cold Pack

2 2 2 •15 2} hours Cold Pack

3 4 4 •10 2 hours . . Cold Pack Used rubbera which had
been used licfore.

4 4 4 •15 20 minutes, 10 lbs Steam Pressure
Canner.

No. 1 Method Recommended.—Wash carefully, blanch in steam 15 min.,
<old dip, pack in sterilized jars, add 1 teaspoonful salt to each quart jar, cover

hoim
*" ^°^ "^ *'^^ ^"'" '^'*** ''""'"^ *"*^'"- ''Sterilize for 2

APPLES CANNED IN QUART JARS.

No. Jars
Canned.

Jars
Kept.

Jars
.Spoiled.

Sterilization

Period.
Method. Quantity of

Sugar Used.
Reason why Jars
did not Keep.

I 6 6

Minutes.

60 minutes Cold Pack

Cups.

2 10 10 60 minutes Cold Pack 1 f. sugar
4 c. water.

.1 9 6 3 20 minutes .. . Cold Pack 1 c. .sugar,

4 c. water.
Sterilisation per-
iod not suffi-

cient.

Remarks-
No. 1—Could be used for pies.

No. 2—Shrank during sterilization.

r.^.v^'u '^^'i'^"'^
Recommended.—Wash, pare, and quarter or sUce and drop intoweak sa t water Blanch H min., cold dip, pack in steriUzed jars and cover

ThltU^u'' .**>'". «yr"P'l c»P su«ar-4 cups water, to within } of an inch ofthe top of the jar, half seal. Sterilize 60 minutes.
Apples shrink during sterilization and for this reason economy of space isobtamed by canning them in the form of apple sauce.
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