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Just as Grandmother u»ed pure i
cane sugar for. her syrups and i 
Jetties, modern homematers have. 
also discovered the importance' 
of Using ,ean? -sugar for son?; 
canning results. In canning and 
preservhig. I repeat. It Is imper­ 
ative to follow directions to the

CANNED TOMATOES
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stirring often. Pack hot in hot; 
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Bcsittifully dadfMd and east of a 
auptrlor. ta<r-tOtl>u ajloy. a 
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a*f« r« yaangl sanrka to ea«r. 
aala boma cunioi and apctdy 
laiic nusl cooklot-. All Itcsro 
CoOKks-CAHMsas an (quipped 
with 5-ptcce accaaurr aeta. in­ 
cluding a valuable recipe and in- 
 traction book, "Modern Guide 
to Mornc Canning". Get ready 
for the canning teaton, NOW I 
Come In and Kleu your PHUTO 
OXJKH CANSBU u«Jayl

ACCIUOIY SIT fOt All 
COOKINO AND CANNMO
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Iwt para, rack, «rf» cunhf 
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fruits, jams and.JcUit-s. ) quarts.

DO YOUR CANNING
on a new 
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All Model* om Display 

In our Ittg Appliance Ueparttneni

Paraffm at once.' Hates about 
7 Eix-«unee glass**.

PICAULU
2 pounds onions
1 pound green ppppen „ 

  5 pounds green tomatoes 
3 :i pounds cabbage

5 r-ups cane sugar
2 lablijspoons white mustard 

swd
2 tabu-spoons ceWry seed
2 tablespoons salt
2 quarts rinegar 

Peel onions; seed green pep­ 
pers; put an vegetables through 
food choppfr. using medium 
knife. Combine aB Ingredients. 
Cook until slightly .thickened 
and vegetables are tender 'about 
20 niinutes). stirring occasion 
any." Fill, boiling hot. into hoi. 
sterilized Jars. Seal immediately.

Boysenberry Jelly 
4 cups juice

TWcups sugar
< 1 bottle fruit pectin
To Prepare the Juice. Crush 

thoroughly about 3 quarts fully 
ripe boysenberries. -Place In jelly 
cloth or bag and squeeze 
out juice. Measure 4 cups irito 
a very large saucepan. (If ber­ 
ries lack tartne&s. .use only 3\ 
cups prepared juice and add U 
cup strained'lemon juice.)

To Uake the JeUy. Add sugar 
to juice in a saucepan and mix 
well. Place over high heat and 

I bring to a boil, stirring, con-! 
I slantly. At once stir in bottlitd '• 
fruit pectin. Then bring to a' 
full rolling boll and boll hard 1 f 
minute, stirring constantly. Je-, 
move from heat, skim, pour 
quickly into glasses. Paraffin 
at once. Makes about 11 six- 
ounce glasses.

AND GET 50% MORE GLASSES 

FROM EVERY QUART OF FAUIT!

OlW-MinirtaBoll! Itat'j all you nerd with Sura-)«D. 
And you average half again rnort finished jam and jefly 
than with long^boil tecipes!

No W«JSt»l Tlie short-boil method tavcj your time 
... saves your iruit. An)i you're Jure of success when 

  you lollow Sure-Jell recipes exactly! *

What Flavor! You u» fully ripe fruit with Sure-Jell. 
America's leading powdered pactin product, so you get 
wonderful fretn fnrif flavor!
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Experience says: can WITH CQ I

   *"   IT'1 »Utl CAN! IUOAR...BI 1URJ WITH C«n*J*


