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'ANOTHER ADVANTAGE! %
Kerr Lids are both,sides with *
food-acid resstant Kere Cold ac-
quer, (Commercial canners unlrld

=~ , 00.) Ther¢fore BE SURE

't BUY KERR!

© REMEMBER—there's no testing
i3 Kerr. 1t's 00 eavy 10 test for

.m.uL BE SURE~BUY KERR!

* | “THERE'S NOTHING like Kerr,” ssy
women from cosst © coast.

You ean BE BURE-BUY KERR
JARS, CAPS and LIDS for all your
eanning, Your dealer has them.
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PRESTO COOKER-CANNERS are available
COO AND in the following sizes:
otikiod 21-quert (No, 21)—Hold 7 qomtlonior 24 85
1 d Is the 21- h
'v"'nﬂv'féoﬁc’.f«ﬂ'ﬂ T8 v fos o4 hollgoln fors, .. 1"
Inset pans, rack, wire comning - Hold:
Bl Ty it | o v 20,85
aovge L
ol PRESTO COOKER-CANERS | 13-quart (No. 5)—Holds § quort jars or 20 10
09y 10 operats. 8 pint Jorsi oo irininns . 3
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HELPFUL HINTS IN
JELLY-MAKING
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time the boiling to the minute.

pan. Add % to 1 teaspoon each, ;

tects their natural color and |
D A s ainar 15 m|tion of thorqughly tested can-
portant for s nutritive value Ding.preserving and felly mak-
—ypound for pound sugar is our | I8 TECipes, as well as rules for.
g source of food energy. | CADIIDZ SUcCess. :
Grandmother used pure |
gar for.her syrups and |

CANNED TOMATOES

PICALILLI

jellies, modern homemakers have | Plunge into boiling water for |

2150 discovered the importance % minute. Punge quickly into| ' 7pounds enions

of using cane -sugar for sure ol water. Cut out stem ends | — § nound green peppers |
canning results. In canning and | peel and quarter. Bring to bo 5 pounds green tomatoes

preserving, 1 ﬁp@gx it is fmper- | stirring often. “Pack hot in hot ,’ 31
ative to follow directions to the | sterilized jars to within %4 inch
jetter and avoid experimenting.!of top. Add % isp. salt to pint|

» pounds cabbage
5 cups cane sugar
2 tablespoons white mustard

Follow, the example of gen-!jars. 1 isp. to quarts. Adjust | Seed

erations’ of homemakers, and lids. Process in boiling water | 2 tablespoons celery seed
stick to an allsugar pack for|bath 35 wninutes for pints or| 2 tablespoons sdlt
fruits, jams and jellies. Yquarts.' . : { 2 quarts vinegar

Pegl onions; seed green D
| pers;’ put all vegetables thrgugh
food chopper, using medium
| knife. Combine all ingrédients.
Cook until _slightly ,thickened
and vegetables are tender (about
120 minutes), stirring occasion-
{ally. Fill, boiling hot, into hot,
sterilizéd jars. Seal immediately.

AND GET 50% MORE GLASSES
FROM EVERY QUART OF FRUIT!

One-Minute Boil! That'sall younsed with Sure-Jell.
And you average half again more finished jam and jelly
than with kmgioil recipes!

No Waste! The short-boil method saves your time -
...saves your fruit. Ang you're sure of success when

To the duice.’ Crush |’ * you follow Sure-Jell recipes exactly! * £
ripe :ogy':leyn;br:ltis.}’:}ue & "::g 3 Whm_rlcvorl You use fully ripe fruit with Sure-Jell,
Gloth ‘od bag. and:: sqticese s America’s leading powdered pectin product, so you get
out juice. Measure 4 cups into wondexful fresh fruit flavor!
a very large saucepan. (If ber-
ries lack tartness, use only 3%
cups ‘prepared juice and add %
cup' strained'lemon juice.)

To Make the Jelly. Add sugar |
to juice in & saucepan and mix |
well. Place over high heat and |
Wring to a beil, stirring, con-
‘I sfantly. At once stir.in bottléd
fruit’ pectin. Then bring to a|,
full rolling boll and boil hard 1}
minute, 'stirring 1
move from heat, skim,
quickly into glasses. Paraffin
at once. Makes about 11 six-
_ jounce glasses,

DO YOUR CANNING
G T :
OKEEFE & MERRITT STOVE | .=~

"734 cups sugar
1 bottle fruit pectin

in our Big Appliance Department
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