Cheese-Cloph-Weapped Product Being Lowered

Into Boiling Water for

Blanching.

PROFITABLE DISPOSITION OF ALL
SURPLUS FRUITS AND VEGETAB[ES

= fvery Ounce of Food That Can Possxbly Be Produced
This Year, Will Be Needed—Housewives Can
Avoid Much Waste by Canning.

WASH-BOILER EQUIPMENT IS SATI§FACTORY

“Prastically All Perishable Products May Be Canned by One-Period
Cold-Pack Method of Canning, as Taught by the United States
Department of Agricuiture—All Cans Should Be in Good

Condition and Absolutely Clean.” |

(PREPARED BY UNITED STATES DEPARTMENT OF AGR‘ICULTURE.)
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CAN SURPLUS F0OD, BUT USE JARS AND CANS WISELY

Don't have an empty preserving jar n your home next fall,
There may be some difficulty In securing cans and preserving Jrs.
Reserve regular tight-sealing coutalners for - vegetables, concen-
trated soups; meats and fish.
Concentrate products so that each jar or can will hold as much
food and as little water as possible.

Put up jams, fellles and preserves In glasses sealed wlth cork or

n.
Don’t can anything that can be kept just as well dried pr in other

forms. Dry navy and mature lima beans for winter use.

luce o your garden lots of cabbage, potatoes, and [root crops

that can be kept torthe winter without canning.—U. S. De)
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equipment for use in this method- of

canning, below, is entirely
effective. ze  water seal,

Or pressure-cooker can-
ning outfits, which save um- lnd fuel,

mey be used Instead If desl:
Preliminary

Preparation 'or Canning.

Provide a false bottom of wooden
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lattice work, crosspiece
coarse wire netting f¢
wash boiler or other lar
to be used for sterill:
the purpose of keeping
from contact with the
the vessel and to perm
culation of water underf them. |

Fill the v, 1 with ¢lean water so
that the boillng water |will cover the |
tops of the jars or can: gin heat-
ing the water so that ukm be botling
violently by the time the mnmnm
are packed.
See that all cans or jgrs are ln good
condition and ‘absolutely clean. Senld
them thoroughly and put them Iy a
vessel of water on the stove so that
they will be hot when (the pmd\u{cl:
ready for packing. Use new rubl
rlugs for jars and scald them just be-
fore putting them on the jars.
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Prepire fruits and ll-re-ilai vege-
tables for blanching. Renove all spots
from apples.

Prepare beans and greens as for
cooking. Be espaciajly fareful to re-
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tubers ...
Comblnatjons and Soup
Lima bea 610

Blanch vegetables and all fruits ex-
cept berries by leavin, from
three to five minutes in| clean bolling
water, or by steaming them for a sim-
flar period In a colander over a vessel
‘water or In a steam cooker,
Remove the blanched products from |
the boiling water or stegm and plunge
them quickly into cold whter, the cold-
er the better. Take them out lmme-
diately and let them drdin. Don't let | %%
them soak in the cold water. B
From this point on, speed s highly
important.  The blanched vegetables i
and fruits, which hre slightly warm, }’:"’"ﬂ‘.“"w‘r‘lj\"f, .
must not be allowed to remain out of er)
the containers a momeat longer than
18 necessary.

Remove skins when required, and as
each article 1s pared cut it up into
proper size and pack directly into the
clean, scalded cans or jars,

Pack as soltd ‘as posstble, bell
Tul not to brulse or mash Soft. prod-
uets.

In the case of feuit, il the contalo-

ers at once with boiling hot sirup.

In the case of vegetnbles, fill the
containers with boiling hot wat

Usland crepe
Fre ndjve,
abbags sprouts

> sculded rubber

berries
tin !

Currants

\\n others

Dipping Blanched Product While Hog Into Cold Water.

|/packed n bther ways.
may be some difficalty in)|

[

| not toyeh the

lof thy can b
| label,
| sate,
| pourfdy and ounces and the packer's

treatment has taken care of expansion | Dewbarri 18 5
1t Is not necessary to exhaust the cans. | F183 i [
How to Sterllizs or Process. roresy w oulle ¢
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When processing fruits’ in - gtegm-
presture canners, not over five poynds
ot qxnm pressure should/ be usgd

Whan  processing  vegetable
meats o not use over/fiftee
of firesaure,

After \processing, remove the
tainprs. /

Tighten the tops ¢t Jars i
Iy d4nd stahd the /contalnefs
\down in a ‘eool place, be
that no drafg strikes - the hnl JuN
Watch for leAkage and s
down tighter When necefsary,

In i cool, dry ‘place, ngt exposed 1q,
freczing temperuqure.
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Add Sugar and/sait.
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ccommended bf the ge
speciulists In canniyg is composed of
oue-third salt aud/ two-thirds sy
fevel teaspofnfuls of this
| placed in a No
{ful tn a For beans, oki
[ cautitlow A brine containing 214
founices of salt t6 a gallon of wutyr Is
used. For aspdragus a heavier brine,
l‘uur ounces tg a gallon of ‘water, Is

od.
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Two

are
can and one,teaspoons

“In order 4o conserve the supply of
| tin cans, it is strongly urged that all

| be put up, whenever possible, in glass,

The hermetic type of jar, However, Iy
| wot a suitable one for intermittent
processing, for which the best type Is a |

glass-top Jar with wire claips. The
" | clumps should be ralsed at the begin-
[ning of each processing to allow for
| expansion,

May Be Sterilized and Bottled With.
out Sugar,and Made Into Jelly
at Any Time.

(From the United States Department of
Agriculture.)

Fraoit julces for use later in Jelly
making can be sterilized and hottled
Wlthout sugar and mads fato fellies at
the housewife's convenl,
| ables her to do with fewer J.:u
[and to distribute her purchases of su-
gar for jelly making through the year.
Moreover, with the bottled julce she
| can make a greater varlety of:
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move articles rromrm fat, and place
the articles tely on soft, un-
glazed paper until\ready to serve.
Never pile fried Bters or
doughnuts one on Keep
them separate, so
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FRUIT JUICES FOR JELLIES.
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Mutu mobile lmnu. Ey

Jgrry Kastle, Ngo Boston  \ 300/
W.Tucker, Wyandatte 375

Bapanlnc Hillikex, Swarte ®
| Creek ° 32 ]
Anton Keidis, 308 -
R. Barringer, V75"

Mutual Teleghone Co., Im-

lay City <./ - \ 315
Frank S. Hagerman, |\~ \
Stevensville

Glen C. Gillespie, Prosecu-
ting Attomey, Pontiac

340
Kirk Van Winkle, Lansing 325

W. H. Williamson, Oak-
land County

| every part of the State. The
| wise man will insure in the Big
Mutual. 25,000 policies issued,
1350 claims paid, and $70,000

| of cash in

Cost is only $1.00 for policy
and 25c per h. p.

See local agent or write

Cifizens’- Mutual Aul
Ins: Co., Howell, M

—youmustk
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How It Started.
“Who Is that man who Just spoke to

“I dou’t know.”
“But he spoké as though he knew

you."
‘“Perhaps fie does. y
bim somewhere, but I don't recall
name.”
“Tha




