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Potato salad. ‘
What and how much. 5

: 1 pin

dotato cubes

E\;)'t l[:d parsley I tablespuanflul

Mince sle) Ltand ‘
i 1 teaspoonfu

Chopped onion 1 teasp

Salt

Pepper .

Dressing to moisten

S

Fic. 42. — Potato salad.

/1 atoes:
For variety add one of the following to the potat
l e b

i icu

Minced ham : Cu[;:

Nuts, cut fine b

1 " - o 1cu

Cucumbers, sliced or cubed 3 cup
e ; L

Celery, in } in. lengths 1 cup

Boiled dressing.
What and how much.
: 2
hgﬂf‘ i } teaspoonful
If’[ustar _},‘ teaspm)“ﬁ’l
:alt 1 teaspoonful
Sugar

et a7 ] .
riesy partmen U n noke "¢ s College, Columbia Universiy
F Cookery, Teachers Collége,
Courtesy of Department o] Foods and
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Vinegar or lemon juice 3
Hot water 5
Butter 1

A few grains of cayenne

teaspoonfuls
cup
tablespoonful

How to make. Mix the dry materials and beat with the
eggs until light. Add the vinegar and water and cook in a
double boiler, stirring constantly until thick and smooth.

Remove from the fire, stir in the butter, and set away to
cool.

Courtesy of Department of Foods and ¢ ‘ookery, Teachers College, Columbia L Iniversity.

Fi6. 43.— Tomato jelly salad.
Tomato jelly salad.
What and how much.

Tomato pulp

(cooked and strained) 2 cups
Water

Gelatin

Salt, pepper, and sugar to taste.

2 tablespoonfuls
1} tablespoonfuls

For method of making, see recipe for gelatin on page 237.
Serve with boiled or cream dressing.
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Whipped cream dressing.
What and how much.

Thick cream, sweet or sour
Vinegar
Salt
Sugar
White pepper

How to make. Beat cream stiff with Dover beater; add
salt, sugar, pepper, and vinegar very slowly, still beating.
Serve with fresh cabbage and garnish the salad with slices
of green pepper. This dressing may be used with any other
salad.

How to make tea. There are very few families who
do not require tea. We need to learn to make it well,
although only the grown people should drink it.

Is it not curious that among the thousands of plants
in the world, the human race has found only a few to
use for making a beverage? Tea has been used in
China for hundreds of years ; and the tea plant grows well
there, and in Japan, India, and Ceylon. You may
have heard of one plantation in South Carolina where
very good flavored tea is grown; but the climate and
soil of these other countries seem best to suit the tea
plant. The leaves are gathered, dried, and rolled. The
color and flavor of the tea depend upon the age of the
leaf and the way in which it is dried, as well as upon
the soil and climate.

Your family has some particular liking for some one
kind of tea,—OQolong, a Chinese tea, Japan tea, Ceylon,

3 ]

or India, these latter having several “ fancy ” names.

cup
tablespoonfuls or less
tablespoonful
tablespoonful

I
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Perhaps you use a ““ mixed ” tea, which means a mixture
of green and black tea, probably Chinese varieties.
3 What ,::ioesl tea contain? All these teas contain
theine,” which is the substance that acts upon the
nerves, making some people feel comfortable bright
and talkative, and keeping others awake. ]éut it is’
.anothcr substance in tea, tannin or tannic acid. which
is bad for the digestion. The longer tea stand,s espe-
cially if it boils, the more of this substance is tak;n (E)ut
by the water. Miss James told the class that when
one sees the teapot on the back of the stove all day, and
somebody drinking tea from the pot, then somev:/here
in tl?e house one will find a bottle of medicine for indi-
gestlop! It is better, too, to take tea at a meal when
thFrc is little or no meat. When Agnes Groves repeated
this at home, her aunt, who was a great tea drinker
and llkt.?d strong tea thoroughly boiled, said that sh.e
would like to have Agnes prepare tea correctly. The
doctor had told her that she drank it too often a-nd too
strong. So Agnes made the tea for supper that night
explaining that if the water is poured on when it is boil:
ing, and is allowed to stand upon the leaves onlyka few
minutes, the flavor is drawn out, but much less of the
tannin.  Never boil the tea leaves in the water.

Making tea.
hHow much. 1 teaspoonful tea for each person, and 1 for

t d
€ pot; and about 1 cup of water to each teaspoonful of tea

: Uterfn!;. An earthen pot, measuring cup, teaspoon, strainer
ometimes a tea ball or piece of cheesecloth.
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How to make. Measure the water and bring it to the boiling
point. Heat the tea slightly in the pot, pour on the water
rapidly, allow to stand three to five minutes, strain into a
heated pot for serving. If there is an astringent flavor, the
tea has stood too long.

Where tea is to be served in very large quantities, this
method is convenient : Make a small quantity of very strong
tea, pour it off the leaves, and add boiling water When it is
served.

EXERCISES AND PROBLEMS

.. What 1s the most important thing to remember in making

. Why should young people avoid tea drinking ?
Make a list of materials that can be put into a salad.
Study a cook book for other salad recipes.
Make a recipe for using sour-milk cheese in a salad How
couid you make this a very pretty dish? Can you “guess” why
Marjorie Allen calls this “bird’s egg salad” ?

Lesson 12

THE CANNING OF FRUIT AND VEGETABLES

WE may have fresh fruit and berries and sometimes vegetables
for supper in summer and autumn; but in winter and spring we
depend upon canned and dried foods. What preserving can a
girl do at home and at school ?

An old-fashioned economy is storing away food when
it is plenty for time of need. We have read of the early
days in our own country, when the first settlers dried
corn, apples, berries, salted codfish, smoked or salted
beef, and made fruit preserves and pickles. Some of

-L‘ ‘-'I-'l;"\fnlr s

e |

3
i ¥
ik

3

A

s, North Caroling.

McKimmon, Staie Agent for Canning CI

Courtesy of Mrs. Jan

Fic. 44.— Canning club girls at work.
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you may have seen the old “ smokehouse,” or perhaps
some one has pointed out to you the hooks in the beams
of some old kitchen where food was hung to dry. You
are fortunate if the smokehouse is still in use on your
home farm.

Nowadays we have many conveniences for canning
and preserving; and our canneries all through the
United States preserve many kinds of food in tins and
glass. This industry still has a place in the home;
and, as there are many fruits and vegetables to be pre-
served in the autumn, some of the first cooking lessons
at the Pleasant Valley School were canning lessons.

A word about canning clubs. Mollie Stark had read
in the local paper an account of a girls’ canning club,
and asked Miss Travers how such a club could be
formed. You yourself can find out all about it in the
pamphlets mentioned on page 296.

In the meantime, if it is not best to have a club in
your own neighborhood, you all want to know how to
preserve food for home use. And any businesslike girl
can earn a little money by selling her products near
home, if she will take the trouble.

Why does food spoil ! Have you ever wondered why
so many kinds of food spoil so easily, except a few that
are dry like flour and meal and cereals ; and even these
sometimes have insects in them, or become musty !
Recall what you have seen: the mold on fruit and on
preserves or jelly ; the ““ working ™ of canned fruit which
we have already learned is caused by the presence of
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yeast. Not only do the molds and yeast cause the
spoiling, but so do the still tinier organisms known as

, Buchanan's Household Bacteriology.
F1c. 45. — Three species of mold as seen under a powerful microscope.
bacteria. Do not allow these pictures (Figs. 45 and
46)1 to dCCCI.VC you. One of these cells may be only
7500 Of an inch in length, and some of the larger 4.

Fi ; - Buchanan's Household Bacteriology.
G. e 1
4 3 he f;ur types (:fjbacﬁgnul cells as seen under a powerful microscope.
4, cocc1; B, bacilli; C, spirilla; D, branched filamentous organism.

fI‘tll§ b‘eyond our power to imagine them. How wonder-
ul it is t{]at we can actually see them through a micro-
scope. Sometimes one, sometimes all three together, —
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molds, yeast,” and bacteria, — make all our trouble.
How curious it is that because of them we hth? canner-
ies and spend so much time and money in fighting them
away from our food ! '

Hﬁw do we fight them? By killing them} and by
keeping them out of the food. How do we kill them?

(‘.a urtesy o:f Depa.rlmem of Foods and Cookery, Teachers College, Columbia University.

Fic. 47. — Pint jars as well as quart jars, and jars with large mouths, are con-
venient for canning,

By boiling at temperature 100° Centigrade, or 212°
Fahrenheit. And how do we keep them out! By
sealing cans, by covering glasses, and in another way.
Why is it that dried, and salted, and smol(:ed, and sug-
ared food, like candied fruit and vineggr pickles, keep ?
The tiny cells cannot live without moisture, .and that
accounts for drying as one way of preserving; and
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they cannot live where the substances just named are
found, and, therefore, we put these materials into the
food. Perhaps you can think of some other materials
in addition to these. Sometimes chemicals are used to
preserve food, but when any proves harmful, this will
be controlled by pure food laws.

While the yeast cell flourishes in sugar, a large amount
prevents its growth. The action of yeast is called fer-
mentation. While alcohol and vinegar result from fer-
mentation, they both, when strong enough, prevent
the growth of the tiny living cells that cause fermenta-
tion and decay.

Preserving fruits. Notice the picture (Fig. 47) of jars
and glasses for home use. Jars with large mouths are
convenient, for,large fruit or ears of corn can easily
be put in and taken out. Itisa good plan to use some

pint jars, unless the family can eat a quart of stewed
fruit at one meal.

Apparatus.

Scales
Quart measure
A preserving kettle of good enamel ware
Plated knives
Large spoon of enamel or wood
Tablespoon and table fork
Pint and quart cans with glass tops fastened by springs
New rubber rings
Jelly glasses with covers
Cloth jelly bag
Stick on which to hang the bag
H
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Large bowl

‘Boiler, in which to stand the cans
A funnel

A dipper

Old towels, or cheap cloths
Saucer and spoon for testing

Directions for work.

Thoroughly wash all
the utensils just before
using. Sterilize the
cans and glasses by
placing them in a large
kettle or boiler on the
stove, covering them
with cold water, and
allowing the water to
reach the boiling point
and to boil for half an
hour. Covers and rub-
ber rings should be
treated in the same way.

Prepare the fruit by
careful washing, picking

= * 1l over, paring, and cutting.
mm] The skins may be
T T loosened on peaches and
tomatoes by pouring hot

Courtesy of New York State Colleg of Agriculture al water over tht}l'ﬂ.

G N ot Weigh both fruit and
Fia. 43. — A steam cooker may be a part

: g sugar, or measure if no
of the canning apparatus.

scales are available.
See that the cooking apparatus is in good order, that the
proper heat may be continued.
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Avoid rapid boiling of the fruit.

Place the cans,.when they are to be filled with hot fruit
upon a towel wet in very hot wa- ,
ter or in a pan holding an inch or
so of hot water. Never hold the
can or glass in the hand.

[‘Ise.a dipper for putting cooked
fruit into the can. A funnel is
I'Jseful placed in the mouth of the
jar.

Put whole fruit and halves com-
pactly in the jar, using tablespoon il Comas Oty
and fork, or two tablespoons. It Fi6. 49. —A sterilizer with a
requires practice to do this well. RS Ty br el e e

See that all air bubbles are re- i Saohony

n*ljoved. and fill the cans to overflowing, before putting on the
glass tops and fastening on the spring. Wipe off the jars

Fic. ¢ - X State College of Agriculture at Cornell t.-’lrrrs!w-
5. 50. — Spring top jar. Position of spring dur-

i _ Position of spring after
ing cboking,

cooking.

carefu]l_\\. and stand them on their tops for a day in order t
test the tightness of the rubbers and the fastening. ;
After ﬁlii.ng jelly glasses, set them at one side, and cover
t‘hem all with a piece of cheesecloth*until the jeily becomes
firm.  Then pour melted paraffin upon the jelly in each lass-
and when the paraffin is cooled, put the covers on ﬁrml\,-g :
Label the jars with the name of the fruit and the date. '
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Canning. q

Method 1. (Material cooked .bcfure it is I}l.lt'mt](:‘ltthiv:liutl
This is a good method for bt"!‘l‘lt"s_. and f'ur— 'Irllil’ tld. oo
served as a sauce. Proceed in thf_: preparation ar .
according to the general directions.
Cook the fruit gently for halfl:m houTr.
Use as little water as pusmb-le. No
sugar is required in. the c;m.n.mg‘pr.:ii
cess, but the flavor 1s 1){:ttt!" if a .sma’
amount is used in the beginning 41
half cup of sugar to a pound of fruit is
sricntad. ;
mi}liﬁmd 2. (Material cooked in t!w-
can.) This is the better jneth()d for
whole fruit and hulves._ Select firm, -
well-shaped fruit for this }n&_th(;d. rnk o, o T, S
jecting the mellow and soft fruit. Pack coltege of s e
the cans tightly with the fr'mt, and pour Fic. |5]' j\__ofl f]‘::_”:ﬁbhtﬂz
o Mov. o i o,
| d

N ter the jars have been
if s ire i i aves n
sugar can be used, if so desired. Set oy .o have stood o

Tl

the jars in a boiler on a rack, and  their tops for a day.

surround them with warm water, L R

to a height that will not allow the water t

Cdg:t the cover on each jar, but do not i:ls_tcn‘ tIEEl,:]li(m_Li(? ::;

the boiler closely, bring glhc w.;tei[; :}t}:lb;t:::g :.?:h ‘.1 e
i an hour. At the end o 4 B ik 41§

!c)l:)fll irr;::-t for tenderness; pour in more mruplli‘ ltﬂ::l;:::lt\\s‘;:d

Remove the jars when the water has cuc_>lei‘.su e

adjust the covers. Cold water 15 .\'omcrj!-nu. used 2

gil;ning. but this makes the process .IUH%L;I- Wl
Apparatus is constructed for this method ¢

the ordinary boiler answers the purpose.

for it is softer than j
only a h

ceed exactly as in jam making.

and lemon juice. Quinc
cooked with the apples.
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Preserving.

(A good method for peaches, apricots, and quinces,) Select
firm and handsome fruit and prepare it carefully. Allow a2
pound of sugar to 2 pound of fruit. (What is the measure of a
pound of sugar?) Place enough water in the kettle to cover
the fruit, dissolve the sugar in the water, put the fruit into the
kettle, and cook very gently until the fruit becomes a clear
color. Rapid boiling spoils the shape of the fruit. Do not
stir at all, but skim off any scum that rises to the top. When
the fruit is done, put it with great care into the jars. If the

sirup is thin; boil it down for a short time, and then fill the jar.
Close the jar as in canning.

Making jam and fruit butter.

This is economical and very easy.
a fruit sauce, with a larg
preserve it,

It is nothing more than
er amount of sugar than usual to

Soft and somewhat imperfect fruit may be
proper allow a pint of sugar to a pound of fruit, Cook the

used. For jam

fruit with enough water to pre
using as little as possible.

Mash the fruit by stirring it once in a while as it cooks.
When the fruit is soft, add the sugar, stir thoroughly, and cook
gently for about five minutes. Test by cooling a spoonful on 2
saucer. The jam should thicken slightly. When ready,
pour it into jelly glasses, or somewhat larger e
“Jam pots.”  Seal. as directed for jelly.

The fruit butter is ev

vent its sticking to the kettle,

arthen jars —

en more like fruit sauce than is the jam,
am and contains less sugar.

A cup or
alf cup of sugar to the pound of fruit is e

nough. Pro-
Apple butter may be flavored with spices and with ginger root
es or a slice of pineapple may be
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Jelly making.

Fruit contains a substance known as pectin, one of the car-
bohydrates, that jellies the fruit juice when the water in the
juice is partially evaporated. Sugar helps in jellying, but no
amount of sugar will set the jelly if there is no pectin. Some
fruits have more than others, and also more when not overripe.
Currants and firm apples are good jelly makers, and can be
mixed with other fruits that do not jelly well. Mellow sum-
mer apples do not set well, but crab apples do. Some one is
experimenting with the use of the white layer of orange peel
cooked with the fruit to help the setting of the jelly, and it
seems to be working well. (See recipes on page 302.)

There is another step in this process, the straining out of the
juice from the pulp. For this, prepare a jelly bag from firm
cotton cloth which has been boiled and washed. This bag
must be hung in such a way that the juice drops from the point
of the bag into a bowl below. It may be hung upon a stick
between two chairs, or upon the rod of a strong towel rack
over a table.

1. Apple jelly. Select tart, red-skinned apples, cut them in
small pieces with the skins on, fetain the cores, and put them in
a kettle with cold water barely to cover. When thoroughly
cooked and mashed, put this pulp into the jelly bag, and allow
the juice to drip as long as it will. Do not squeeze the bag,
nor stir the pulp, if you wish clear jelly. This dripping process
is 2 matter of hours, and in the home kitchen may continue all
night. Allow a pint of sugar or less to a pint of juice. Return
the juice to the kettle, and allow it to simmer for twenty-five
minutes or half an hour, skimming when necessary. In the
meantime, heat the sugar, being careful not to melt or burn it.
Stir the sugar gently into the juice, and boil five minutes.
Test a little upon a saucer. It should show signs of jellying
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2. Currant jelly.

103

- F e The method is the same as with apple
“El)l,. H Is not necessary to remove the currants from the
:u‘ . : eat just long enough before the straining to make the
1 ~ > y : '
Juices flow \:«ell. It seems odd that white currants should
make a red jelly.!
V « d
& nfry '}gr(?ea!)le ﬁ.wors are secured by the combining of two
i f(-)ref ruits in a jelly,—quince and pineapple with apple
al of rose geranium or lemon v ' 1
_ on verbena in a glass of |
jelly, — raspberry with curr: 1 oL
3 \ urrant.  White apple jelly
flavored with mi pratile
mint leaves, and used i of mi i
vy used in place of mint sauce with
_e]f. Blwber‘ry jelly. Mention should be made of blueberry
.L!uzb Lertﬁmly not a common jelly. Examination of the
g Trry shows a pulp rich in pectin. Although the juice
irly sweet to taste, yet it i ' i
: it is sufficiently acid to yield
: o yield
of good ﬁ.rmness even when the proportion A
lh. L With this proportion of sugar,
t E:r_;lellg need not exceed 10 minutes.
i W g gy .
b th-lu;!:fn;rr} as a jelly fruit seems quite equal to the currant
1s difference in the jellies i ’
' : although each is delici
B e : s delicious
5 rant jelly is tart to the taste, while blueberry jelly is sweet,
enc ] 1 X ¢ s,
ce, they may be used for different purposes in the menu

of sugar to juice is
the total time of making

Pickling.

P:ckle.s are not desirable in the diet.
much wiser to secure it from fresh fruits

If

If acid is craved, it is

er tc and from lemon jui
: ; | uice.
a relish is wanted, here is a simple one : )

Chili sauce.

What and how much.
Tomatoes
Green pepper
inegar

12, medium-sized and ripe
1, finely chopped
2 cups

as it cools. Boil longer, if necessary. Finish as directed.
Jelly often does not set until twenty-four hours have elapsed.

N. E. Goldwaithe.

! Adapted from Prinei

ples of Jelly Making, Cornell Reading Course
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Sugar’ 3 tablespoonfuls
Salt 1 tablespoonful
Clove 2 teaspoonfuls

Cinnamon 2 teaspoonfuls
Allspice 2 teaspoonfuls

Nutmeg 2 teaspoonfuls

 How to make. Peel tomatoes and slice into a preserving
kettle. Add other ingredients and heat to the boiling point.
Cook slowly two and one half hours. Pour into preserve jars

and seal.

Tomato catsup.
Select only ripe tomatoes for catsup, wash but do not peel,

cut out green cores and bad places, quarter, measure, and place
in open-top, porcelain-lined or agate vessel over stove. For
every gallon of tomatoes add 1 level cup of finely chopped
onion. Boil until both tomato and onion are soft. Strain
juice and pulp through a coarse wire sieve, mashing through
all the pulp possible. Measure this strained pulp and juice,
and proceed as in the following recipe:

2 gallons strained mixture tomatoes and onions
21 level teaspoonfuls ground cloves

3 level teaspoonfuls ground ginger

2 level teaspoonfuls ground red pepper

3 level teaspoonfuls ground cinnamon

2 level tablespoonfuls ground allspice

1 level tablespoonful ground black pepper

11 level cups (3 pint cups) sugar

level cup (3 pint cups) salt

3
4
I

quart vinegar

Place strained tomatoes in agate vessel; add spices, sugar,
and salt: boil until thick; then add hot vinegar slowly and

let boil 30 minutes before beginning to bottle mixture.
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Use clear, fli - jui J
ol gEaﬂCl:ti,nlzemfnlce ;_gra pe-juice bottle. Wash well with
o us.se‘ of hot water until you are ready to
e .1 ‘ ~[pa t ut-ooden slats in the bottom of vessel
i C t-_gs ‘h led with water thereon : and let come t ,
bO“Eng :;tztleu.l.zmg. .Pnur out water. Fill hot bottles w(')ﬁ
P; cork tightly. i

oﬂ‘The measures for all recipes must be taken level
leves][.)oor;l‘.;];;tz'u‘kmfe, patting and scraping until n.wa
se have been taken accurately
go;;d res(;llts if directions are followed i

good catsup can be made in winter by usine £
o r by using five ¢

tinl’)ot;):]]lato;s. I cup f_)f chupped' onions, and hglf the ::]I:lsa::f

3 other ingredients mentioned in the above recipe. !

Scrape
sure is
and you should get

Wh i
4 Oldyt_should we dry fruit and vegetables? This IS
g lmebmethnd, and still a good one. It is t‘l\‘: ‘
ittle ca : 1 i . el
& ;1 e done at a time ; the dried food keeps \\'zll
. Iy place, and has a good flavor |
r eITies :
- );[}):ttei[hchcﬁrnes on a plate, near the fire or jn the
‘hen the fire is poing o '
g ut. 5 1 1
ey going out. Do berries in this
Slice ied i :
g d apples can b.e dried in the sun, covered with
Mng OF wire screening to keep out flies
an ¥
Ao ¥ people do not know that dried sweet corn i
\ 7 S OTn s
g kea@ ;lgood as or better than canned corn. Cut off
5 u.tme s from the cob and dry, while the sweet cor
Ingi ite tende‘r. In the winter make succotash,” t} .
Man name for “corn and beans,” or “beans and cor l’?
or i e e
€ about the canning clubs. Here are some

10
Courtesy of Mrs. Jane S. McKimmon, S

stration Work, North Setly tate Agent in Home Demon-
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106
» . Canning vegetables.!

recipes for canning vegetabl(?s, used in the C]u;) i‘tv?:l:; To can string lu.a:ms select beans that are young an_d tender,

Vegetables need longer cooking than fruit; g8 b s and. have few strings. The Green' Pod Strmgless is a good

lan to cook them for two or three days in succes- variety. The trade likes a green bean about the size of:f rat tail.
gOOd PUeats EX ! time Indeed, canners sometimes designate them as rat-tail beans.
sion, two or thr¢e.llours at a y .l' e G And if you pull it when it is young and tender enough and re-

The picture (Fig. 44) .shDV\'b 4 JI},‘ s club-ina move e—verv vestige of string;. there is no doubt of a market.
Even if there is no canning Snap the bean at both ends, string, and put in the wire basket
of your canner or in a thin cotton bag, and plunge in boiling
water for 5 minutes. This removes certain acids and makes
the flavor of your beans better. Never forget this when can-
ning beans. Remove after the given time, pack tightly in
sterilized cans within 3 inch of top, and fill with hot water.
Add 1 level teaspoonful of salt. seal, exhaust for 5 minutes, tip,
and return to the canner for 1 hour’s boiling.

For No. 10 cans use 1 level tablespoon of salt, exhaust 10
minutes, and boil 2 hours and 20 minutes. Turn cans over
once or twice while processing.

Corn, butter beans, peas, squash, and some other vegetables
require three days’ cooking and are all best when cooked in

iy 97 Now o St ; smaller cans and jars. No. 2 is good.
CORR I N . O ‘ eelect corn when young and very tender; cut from'cob with
= Fic. 53.—A tin can \ sharp knife, gently scraping cob.  Use sugar corn for canning.
Courty 5 Now Eork Sits Colopuct Aort i “;;l;i’ri:’g”m:lpfsg | If this cannot be procured, take field corn, but be sure it is very
Fic. 52. — A tin can may be ;:ldc;. tf'fnder. D.D not prepare any more corn than you can imme-
capped with round capping steel. : diately, as it quickly sours and you may lose your can. Pack

: : in No. 2 cans only — do not use larger cans for corn — to
. t when preserving e g
town, such a canner 1s very convenien ﬁp i within § inch of top; fill with cold water; add 1 level teaspoon
for a large family, and it soon pays for the first cost.
C <

\ 9 " of salt and 2 level teaspoons of sugar; seal but do not tip;
Some one asked Miss Travers whether it paid to can. allow it to exhaust 15 minutes. Tip the little hole with a

R R o gQOdS? ne : drop of solder; return to the boiling water and boil for 1
i ' lenty of fruit and veges : hour. Remove from fire and set aside for 24 hours,
answer was that where there is a plenty i
tables on the place, it costs less money to can. : sy R
u have learned how, the labor is not too great. | L
yo ¢ |

used out of doors.




