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Can TQday the Easy Way!

* By MISS MARJORIE BLACK xwomgn plan an equipment ‘ro.
tation' System
their home canning cooperative-

' You'll‘be Glad
Next Winter..,

IF.,

 ‘ : y0u do plenty of
b A8

¥ ’,“aiﬂ:"{'&

‘Cannmg

i Now'

" Your family will have all the
nourishin

lf vegetables and fruit
§ they need the year ‘rou

i if you can NOW. Home, canning
helps ku-p pmcﬁ

o+« just press 16 test. If Dome

“work!
enamel inner coat over gold lac.
quer—exira protection, no extra
“cost. Get some .today! 3

ONLY BALL JARS
HAVE DOME LIDS

n BALL Jars, Caps, Jel|

guide. Regularly 25¢
— yours for only
10c and fop from

Act nowl
Address:

BALL

Dept. HCP, Muncie,

OME

DOME
LIDS

Famous "TOUCH TEST" Seal

is down, jar is scaled. No guess-
Dome Lids have white

st
lasses — the Nation's Favorites!
- 1t o o o e g

Noted Western Home
Economist

Possessing the “know-how" of By
cahning can mean the difference
thtwcvn success and failpre
Home canning can be pleasan',
and satisfy'ng, as well as use.
ful, if you have the right ‘mate
rial ‘at your fingertips. Even if
you have already taken a “first”

oughly tested recipes ‘below. I

° First of all .decide just what
fruits and vegetables yod want
to can. Think about the favo;
rites - of your: family—what
foods will-make your winter
menu planning easier, and make
your meals :more appetizing and
nourishing for your family.
Consider the equipment you
already have on hand. Pgrhaps
you: may want to buy a new
plece of 2quipment’ to have
for use in future years. Some
equipment you might.find easior
{¢ borrow frem a neighbor, Many

cularly

firm

Check all available jars
glasses for cracks and nicks, es:
pecially around the oponing. By
doing this first, you wil elim-
inate washing any that are rot
suitable for

Haye your pressure cooker

important.
use fresh lids and rubbers.

Another thing to remember is |
that your homemade
will only be as good as thel
fruits and vegetables that ynu"
use to make them. When you
select the fruits and vegetables,
do so perscnally, and ber sure
that they are absolutely fresh,
and just ripe.
packed' and  handled fruits and |
vegetables are free from brown
spots and bruises.
the fruit stand usually end up | §

uef

or do a lot of

and

use. Thoeroughly

in

Be sare to

plcdur' 5

Caref\xlly{

Bargains at

Pressed from
exira heavy,
finest quality

FOR MORE APPETIZING, MORE
FLAVORFUL, LARGE-SIZED MEALS
;l;:ARID QUICKER, BETTER, EASIERI

sENSATIUN’

-quart " MEAT-MASTER"
AT AN AMAZINGLY LOW PRICEL

MMEAT-MASTER"
Weol for large portions
of meat, game, chicken,
fish, elc. Light in weight,
Priced amazingly low.

making

ts.

ing "are of utmost importance. |
Instead of Buying overripe fruit, |
buy first grade produce at th(nme easily destroyed
height of the

cipés' that
sources. All modern cook books | a pressure cooker i8 to Provess |jni, 4 large saucepan.
contain up-tc-date divections’and | foods by heating
imel 0 1 y d o of . wat: s !

:"rll(\lr ables that are. de volnpﬂ} the' boiling point of o, cxhe Sughr and set  aside;: Plico
homemaker, 3
means, follow these recipes to the water @ the bottom of

ities as d safe

the action of spoilage

> o

box' of Dome Llids,

BROTHERS COMPANY
Indiana

P!-Ilm

1267 SARTORI AVE.

National Home 4ppllam,e Co.

TORRANCE

inferior

True value and wise buy ‘

season when the |
nable,

to select your |
. . Choose 1"'
from wllublrf

comé

perfected

with_. you, L!\ui
in

mind. By all|

method of ‘can

know  they will simplify this|and water bath canner in fop | Y 5
important phase of cooking for|condition. A good kitchen clovic Ring n9n—ncu| food -vrr‘-g«-(ablvs
Lk or timer will be a great ho'n, nu-at_. fowl and Successfid

Careful Planning Essential | too,, for covrect timing is parti. | CAnMIDE must. arrest or destroy

or

canned prod: ¥There are lour.specific agents

i sure

i
|

that produce food spollage. They
are enzymes, molds, yeasts anc
bacteria. Luckily the first throe |
by heat|
during the processing Bactéria, |
however, |, especially  botulinus, |
can be (h‘slm)vd only with tem
peratures above boiling
Fundamentally, the purpose of

them  above |

is .achieved by wutilizing stea n'
under pr ar First some ‘of |

wash 'all jars and gagsns o
at your’ local fair or if you 2L the letter «— experimenting (‘«muouku is converted into ste
havg a desite to try your l}i,and hot sdapy water, rinse well and | ;oo o great disappointment. |and all the air is forced n\(
at home cenning: for the first |Scald with boiling water. Place | PRESSURE COOKERS * -HnlmLh the pet cook in thy

{ | time, .read over these helpful! them, inveited, on a clean towel IDEAL FOR CANNING c:\i\m. When lvw &ir ‘A rd\h:uiﬂ
methods of canning and the thor- |on trays f 0 7. Pressure  cookers are recom-|ed, t outlet is close n>

LB Bk mended by leading food author-|expan stoam  creates poos

thére S an acoom:|
pany in temperature. This
higher  temperature is essemtial |
in destroyng. Spoilage organ
ms in food! P # {

{
|
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Up-To-Date Tips On Canning

[Try These I
Selecfed Recnpes*

| pints.

TOR

Grape Jelly

B cups juice | pear:

938 OUER DaTR NURBAY 3.5 minutes. Pack hot pears in
1 box powdered fruit péctin ‘hnl sterilized jars to within % minutes). Pack hot peaches in
§ . § s
To Prepare the Julce,  Stem | {yon of top. Cover with bolling :\::h ’;?n::;d Cj:vr:, t:i:‘“}},‘;\lm;
labout 3% p«,und:i fully rlpcP up, leaving % inch space at | syrup, leaving 3% ineh space at
grapes dnd crush’ thoroughly. | top, Adjust lids.. Process in|top, Adjust lids. Process in
(Concord grapes give best color | yoiling wa[(\r bath 20 mlnuM ‘hmlmz w u'r bath 10 minurnq

Land flavor)) Add 1'%
water; bring to.a boil and sim:
mer, covered, 10 minutes, Place
in MI\ ¢loth or pag and squeeze
nu( juice. Measure § cups julce

To Make the Jelly. Measure
saucepan Holding juice over high
{ hoat. Add powdered fruit pectin
and stir until’ mixture comes to
2 hard bml At once stir in
sugar. ing to a fall rolling

boil and boil hard 1 minute, stir-
ving constantly. Remove from
he \al skim, pour quickly into
5. Paraflin at once. Makes
abnm 11_sixounce . glasses.

P

Splced Pears or Peaches

5 cups brown sugar

2 ¢ups vineg:

2 cinnamon &

2 tablespoons whulr cloves

4 quarts poals or peaches

Cook sugnr, * vinegar, nnd,
spicos 20 minutes. Drop in fruit, | |
la few at a time, and cook until |
tender. Pack into hot, ﬁlormzcd\
jars, adding syrup to within %
{inch of top. Seal. Makes Six

..o

. Grape and Pear Jam

4 cups prepared fruit

T cups cane sugar

1 bottle fruit pectin
To Prepare the Frult. Slip
skins from abaut 2 pounds fully
ripe. Concord 'or other loose-
skinned grapes. Bring pulp to a
boil and simmer, covered, 5 min- |
utes. Then sieve to rvemove
seeds. Chop or' grind skins and
add to pulp. Peel and.core
about 1 pound fully ripe pears. | }
Grind or chop very fine. Com- |
bine fruits and measure 4 cups !
info a very large saucepan, 7
To Make the Jam. Add cane
sugar to fruit in saucepan and
mix well. Place over high heat,
bring to a full rolling holl, and
boll hard, 1 minute, stirring con-
stantly. Remoye from heat and
at once stir in bottled fruit pec-

Pare and core pears.

a salt

cups of | ——

Ga veTme-Save Fruit

RANCE HERALD SEPTEMBER 7, 1950 Sittaan
| Canned Peaches

Seald peaches and dip them ir
cold water and peel. Place in
salt bath and rinsé. Boil
medium syrup 5 minutes. (1 ¢
cane sugar added to 2 cups wa
ter or fruit juice and boiled §

Canned Pears
Place in |
and Cook

bath rinse.

s in bolling medium syrup |

with SURE=JeLL
gho_rt'go" Recipes!

A Product of Genarol Foods .

AND GET 50% MORE GI.ASSES
FROM EVERY QUART OF FRUIT!

ouneed with Sure- Jell,

~Minute Boil! That'sally
i finished jam and ]cl\y

And you average half agaifi more
than with long-boil recipes!

No Waste! The shoit-boil method saves your time
.. .saves your fruit. And you're sure of success when
you follow Sure -Jell recipes exactly! .
What Flayor! You use fully ripe fruit with Sure-Jell,
America's leading powdered pectin product, so you gct
wondcrlul [lesh [nul flavor!

LT
1 Vaﬂefy ¥
y jom ‘ond elly

) In evary box of ¢
ollL

tin, Then stir and skim by turns
for 5 minutes to cool slightly, to
prevent floating fruit. Ladle
quickly into glasses. Paraffin at
once. Makes about 11 six-ounce’
glasses.

Is there ever a possibilityx syrup—one part
of overloading your pres: pure cane sugar, two parts
sure cooker? water or fruit juice; bring
. Yes—Never crowd in more to a boil.
jars than recommended in Heayy syrup—One part
the recipe. pure cape Ssugar, one part
1s there a danger of filling water or fruit juice, bring
jars too full? to a boil.
Yes—Never fill jars tou| Q. What are the thu-o essen
full, There should’ ‘be. at tials of jelly and jam mak-
Jeast 4 inch head space af- . ing?
ter-liquid is poured in.| A, They are pectin (the jelly
Some foods require more ing substance in fruit), su
‘nead space as expansion is gar and fruit acid. These
greater. Consult your cook ingredients, properly bal-
book for definite instruc- anced, turn the fruit or
tions. fruit juice into jam or jel-
. When should one start.to ly. Jelly making is not for
count time of processing?® ‘the woman who cooks by
From the minute the hand instinct,” for a jam or jel:
gn the pressure gauge ‘ly recipe is ‘really a scien-
reaches the required pres: tific development.
sure, 3 Q. Can you substitute bottled
How much cane sugar Sy pectin in a recipe that calls
rup ‘should be’used in a for powdered (fruit pectin?
jar? A A. No—Fach recipe is individ:
Fill syrup ‘to within ‘1% ually tested and does not
_inches of top of jar i allow for a substitution.
fruit 's packed cold—or to Follow the recipe leaflet
1% inch of top of jar when that ,comes with the pec;
fruit 15 packed hot. % tin,
What are the different sy:| Q. How should jams and Jel-
rups ubed in canning and lies be stored?
how are: they made? A. Store jams and jellies cov-
There are three syrupa: . ‘ered in a cool, dry place,
Thin,” medium and heavy. If it's stored in the kit
Thin syrap—one part pure chen, keep away from the
cane sugar, three parts wa- range or tadiator; choose
ter or fruit juice; bring| the lowest shelves, as warm
to a boil. air rises.

over ANV omn BRAND IN PACIFIC COAST HOMES

Here is the NATIONAL lessunl
CookER-CANNER that busy
homemakers'depend on
for safety, speed, economy
- and simplicity in home
cooking and canning.

The Model No. 5 has a cannin
nyaf!qocnlﬂnev?pﬂlﬂ’:rlm
copadty 12 quarts,

mm«l N'Jhuuunqh'w
Wd7qvmknw?mmm
capacity 16 quarts,

The Model No. 21 has a canning capac- ,
ity of 7 quart jars or 18 pint jars or 4
gollon jars, Liquid capacity 21 qwm. s

' 24618 NARBONNE

SHANK'S "5

12-quent i

$20.70

16-avert

$22.85

21 quant

$24.85

Ph. Lomita 350




