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Canning for the Home 

Raise those vegetables, grow those fruits, 
"Living-at-Hon1e" needs more recruits, 
Co,vs, pigs, chicks, and all the rest, 
Virginia's farn1 health can be the best! 

"Plan before you can" is the Virginia slogan. This year's 
canning should have been planned over a year ago that is, 
plant a garden to meet the needs of your family for an ade
quate year-around food supply. Plan so that you may serve 
fresh and stored foods as long as possible. Canning foods 
which may be readily stored is usually a \vaste of time and 
effort, and certainly it is folly to put up those foods which 
may be grown in almost all parts of Virginia throughout the 
year, such as spinach and kale. 

Canning should first of all add variety and make possible 
a ''better balanced" diet at all seasons, the health value of 
which cannot be measured in dollars and cents. 

This bulletin is planned to supplant the governn1ent one 
"Canning Fruits and Vegetables at Home," No. 1471, and to 
meet the special needs of Virginia ho1nemakers. 

The tnethods of canning are described in detail in bulletin 
No. 1471, page 8. These may be briefly listed as: 

Open kettle . the n1ethocl suitable only for fruits and to
matoes. The foods are cooked completely and packed into 
thoroughly sterilized jars \vhile still hot, and sealed. No fur
ther processing is done for this tnethod. 

Cold pack method 'vhere foods are blanched and packed 
into jars cold, then processed. Shrinkage in this method is 
greater than when hot pack is used, but the ease of procedure 
makes it very popular for practical family use. 

Hot pack this method employs a pre-cooking period, in 
place of the blanching and cold dipping. The food is heated 
to boiling in a sn1all amount of water, and food and liquid 
both put into the jar. Descriptions and pictures of canning 
equipn1ent are given in detail in bulletin No. 1471, page 3, 
so will be omitted here except to emphasize that a pressure 
cooker is practically essential to a satisfactory Live-at-Home 
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program. Its original cost represents a longi time investtnent 
and has already proved its worth in a large number of Vir
ginia farm families. It is the only method recommended here 
for canning non-acid vegetables, tneats and poultry. 

What is "Living-at-Home?" 

Producing on the fartn all necessary food supplies. This 
involves-

1. Adequate Yegetable garden to ~eet the fatnily's needs 
of at least t\vo vegetables per capita daily. 

2. Sufficient fruit trees, vines and bushes to provide at 
least two servings of fruit daily. 

3. Co\vs to supply a quart of milk for each child and a 
pint for each adult (and adequate butter and cheese), 365 
days a year. 

4. Poultry to provide tneat and egg supply throughout 
the year. 

5. Meat supply (hogs, cows and sheep) for year around 
use fresh, canned, and cured. 

What Part Does Canning Play? 

No complete li\'"e-at-hotne program is possible in Vir
ginia without canning. The following budget or canning plan 
is charted for Virginia needs. 

Virginia Canning Plan 

(See \Tirginia leaflet E-298 '·Money, Save by 
Li \'"ing-at-Home'') 

The canning plan 'Or budget for every family is neces
sarily different. The amount of food to can depends on the 
vegetables stored as well as those growing fresh in the garden 
in 'vinter, such as spinach, cabbage, and salsify. This plan 
is to provide every member of the fatnily with two servings 
of vegetables, two of fruit, and one of meat or poultry daily, 
which is recommended for best health. If stored and fresh 
foods are not available it will be necessary to can more. In
creased an1ounts of totnatoes are, recommended, especially· 
when young children are in the family. 
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PRODUCT 

GREENS ......•••.• 
Spinach, kale, 

broccoli, chard, 
naustard,turnip, 
cabb.age and 
lettuce 

TOMATOES .•••••••. 

OTHER VEGETABLES 
Carrots, beets, 

Peas, beans, etc. 

FRUITS ...•..•.••.• 

FRUIT juicE ••••.•. 
as grape, straw

berry, etc. may 
be used as bev
erage, sauce, etc. 

-Courtesy Georgia State College of Agriculture. 

F~equency 
of Use 

3 times a week .. 

4 times a week. (7 
times for chil
dren u n 1 e s s 
or an g e s are 
available.) 

4 times a week .. 

Amount to 
Plan for 

One Adult 

10~ qts. (21 pts.) 
(J4 pt. serving 3 
times a week for 
14 weeks.) 

24 qts. (48 pts.) 
(% pt. serving 
for 35 weeks.) 

24 qts. (47 pts.) 
(% pt. 4 times 
a week for 35 
weeks.) 

6 times a week .. 9 pts. (\i. pt) 35 
weeks. 

Once a week. . . . . ................ . 

Suggestive Amount 
for Family 

of Five 

42 qts. (1 qt.-3 
times a week for 
14 weeks.) 

140 qts. (4 qts. a 
week for 35 
weeks.) 

140 qts. (1 qt.-4 
times a week for 
35 weeks.) 

210 qts. to last 8 
months, 35 weeks 
(1 qt. per day.) 

18 qts. (36 pts.) to 
last 35 weeks
U qt. per day. 

MEATSANDPouLTRY 1 serving daily-depends on fresh and cured supply. 

The above amounts of canned greens and other vege
tables may be reduced by using a cold frame or hot bed, or 
by raising spinach, kale, etc., all \vinter, thereby giYing more 
weeks of fresh products in the garden. Seven times per 'veek 
use fresh or stored fruits, as apples, bananas, oranges, le1nons, 
grapefruit. 

For children from 2 to 6 years, use Yz the adult serving. 
For those 6 to 10, ~ adult serving. Tomatoes or oranges are 
recomtnended for children every day. 
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Meat may be canned as stock, roast, meat loaf, meat 
cakes and stevv. Chicken is canned whole or boned, and when 
done whole may be packed ra\v or partially cooked. It is 
econotny to "can the culls" rather than feeding them. 

VEGETABLE AND FDUIT BUDGET 
FGQ ONE PERSON - 8 MONTHS 

-Courtesy International Harvester Company. 

Approximate Amounts of Food Required to Aid in Planning 
Your Budget 

PRODUCT 

Greens ......... . 
Ton1atoes ...... . 
Beans, snap ..... . 
Beans, butter ... . 
Peas ..... ~ ..... . 
Corn ........... . 
Okra ........... . 
Asparagus ... . .. . 
Squash ......... . 
Cucumbers ..... . 
Beets .......... . 
Carrots ........ . 
Berries .. ....... . 
·Cherries . ....... . 
Peaches ........ . 
Peaches (dried) .. . 
Pears .......... . 
Apples ......... . 
Apples (dried) ... . 

Amount of Fresh 
Needed to Can 

One Quart 

Number Pounds 
Fresh in One 

-Bushel 

Number Quarts 
Canned to One 

Bushel 

3 lbs................... 12 lbs ... . ...... 4 
3 lbs.. .. .. .. .. . . .. .. .. . 60 lbs... .. .. .. . 18 
2 1 bs. . . . . . . . . . . . . . . . . . . 28 1 bs . . . . . . . . . . 12 
4 q ts. in hull. . . . . . . . . . . . 2 8 1 b s . . . . . . . . . . 10 
4 qts. in hull... . . . . . . . . . 28 lbs... . . . . . . . 7 
8 small ears . . . . . . . ~ . . . . . . . . . . . . . . . . . . . . . . 4 • • • • • • • • • • • • 

2 l b s • • • • I .. 1 I f • 1 e • e • • • e • • I e • e • • • • • • • I f • f I • • I f I e 1 e e e e t • 

4 lbs. (2 large bunches).. . 40 lbs . .... . ................. . 
4 lbs. . . . . . . . . . . . . . . . . . . 40 lbs.... . . . . . . 10 
4lbs ................................... . . . . . . . . . . . ' . . . 
2}{ lbs .. .. .. .. . .. . .. . . . 60 lbs.. .. . .. .. . 20 
2 }{ 1 bs . . . . . . . . . . . . . . . . . 60 1 bs . . . . . . . . . . 20 
l}{qts . .. .......... . .. .. ........ ..... .. ... ........... . 
l.Uqts ................................................ . 
2 J4 1 bs . . . . . . . . . . . . . . . . . 60 1 bs . . . . . . . . . . 2 5 

. . . . . . . . . . . . . . . . . . . . . . . . 50 lbs.. . . . . . . . . 5 lbs. dried 
2 lbs . ........... . . . .... 50 lbs.......... 30 · 
2 lbs.. .. .. .. .. .. .. .. .. . 50 lbs.. . . . .. .. . 25 

. . . . . . . . . . . . . . . . . . . . . . . . 50 lbs.. . . . . . . . . 5 lbs. dried . 

(The above figures are approximate only) 
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General Suggestions for Safety in Canning 

1. Know your method before you start. 
2. Use only clean, sound, fresh fo.ods in prime conditiotJ.. 

Lose no time between picking and processing. . 
3. lVIake sure that containers in vvhich food is processed 

are clean and free from defects. 
4. Prepare all jars, tops, and rubbers before starting 

on food. 
5. The \Vater bath n1ethod is safe only for acid vege

tables and fruits. For this method be sure that the water in 
the canner co~es at least one inch· over the top of the Jars. 
Keep boiling water ready to refill in case it gets below this. 

6. Process non-acid vegetables arid meats in a pressur~ 
cooker for cotnplete safety. . . 

7. Prepare only as much at one tin1e as can be· pro,
cessed at once. Food ready for c·aruiing that must wait may 
develop flat sour. · 

Flat Sour. This is a term used for the condition ot canned 
vegetables in \vhich taste and odor are· bad, though appear~ 
ance may be good. In canning peas, beans, corn and aspara
gus, flat sour is probably responsible for more failures than 
any other factor. Use only absolutely fresh products and 
avoid piling up as they are prepared, for the overheating of 
peas or beans, as often happens at the bottom of the pile~ 
may start these foods to spoil, before they ever enter the 
jar. Flat sour n1ay develop in vegetables if there is delay at 
any stage of the canning process, they may stand too long 
before canning, may stand packed too long in the jars before 
processing, or may not be cooled rapidly enough after sealing. 
Flat sour develops at two ranges in temperature, the lower 
frotn 70 to 90 degrees and the higher 140 to 159 degree~ 
Fahrenheit. Never use canned goods with flat sour taste as 
other organisms may have developed along with it. 

8. Oven canning was investigated by the Bureau of 
Home Economics, reported in the 1931 yearbook of Agricul
ture. They found that the temperature inside the jars never 
reached over 212 degrees Fahrenheit so that, like a ·\\·ater bath, 
it is not recommended for preserving non-acid vegetables or 
tneats. The use of higher temperature, 240 to 250 degrees, is 
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recomn1ended for adequate sterilization of foods lo\v in acidity. 
These ten1peratures can be obtained in the interior of the 
jars only in a steatn pressure cooker. 

Using the oven, \vhere a regulator is available, is a sitn
plified \vay to process fruits and acid vegetables, and is de
cidedly preferred over the hot \Vater n1ethod by n1ost people, 
but it must be remembered that the ''highest tetnperature'' 
(212) is reached some\vhat later in the cans in the oven, so it 
is necessary to process longer than in the vvater bath. Another 
possible objection to this n1ethod is that food usually boils 
over in the jars so it is wise to al\vays place then1 on a pan. 
Of course, "vhen the food runs out of the jar the pack is not 
as full as desired, but for practical hon1e use it is often the 
easiest method for fruits and totnatoes. 

9. All home canned vegetables and meats should be 
boiled first for complete safety. 

10. The best temperature for storing canned goods is 
45 to 60 degrees. In an Io,va study, the tetnperature at \Vhich 
canned goods were stored had a pronounced effect on the 
keeping qualities. All the bacteria present in food are not 
necessarily killed during processing and those ren1aining are 
much n1ore apt to gro\v and spoil the product if jars are 
stored in a very \vartn place. 

11. Steam cookers are ~~~~-------~~:---~~ 
used by many for canning, 
as they are easy to handle 
and very little \Vater is need
ed. This requires slightly 
longer processing than the 
hot \Vater bath, but the foods 
retain their shape and color 
\veil. 

12. The \:vhite sedin1ent 
in the botton1 of some jars 
after they have stood a -vvhile 
may be due to careless \vash-

v 

·wE GROW lT 

. ' 

. WHY NOT CAN IT 

ing, to old products, or to -Courtesy International Harvester Company. 

hard \Vater containing lime 
cotnpounds. Liquid surrounding beans is often cloudy but 
this does not mean that the beans are spoiled. If vegetables 
are old they contain considerable starch \Vhich con1es out 
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into the liquid if they are cut or over cooked. If liquid be
cotnes increasingly cloudy look out for spoilage. 

13. 1\ltitude and climate affect the length of titne for 
processing in the \vater bath. Titne tables are given at sea 
level or in altitudes up to 1,000 feet. If the altitude is over 
1,000 feet, increase tin1e of processing 10ro for each addi
tional 500 feet. 

Filling hot jars with pre-cooked vegetables. The steam pressure 
canner is all ready to receive them 
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Vegetables 

Select young, fresh, and clean vegetables, al \vays. Can 
-them th-e day.. they are picked and as soon after picking as 
·possible. 

Plan to handle at one tin1e only the quantity -vvhich will 
fill the canner once. This is usually six to eight pint jars. 
When more than enough containers to fill the canner are pre
pared at one time, those \Vhich have to wait to be canned , 

' 

after the first lot is done are likely to develop flat sour. 
Clean the vegetables and prepare them as for cooking. 

Sort them according to size ~o that all those in one can will 
be uniform. 

BLANCHING 
There are three reasons for blanching: 
1. To reduce bulk. Greens of all kinds should be 

blanched for this reason. 
2. To remove the skins frotn such foods as tomatoes, 

carrots, beets, parsnips, and the like. 
3. To set juices, such as the milk of corn. This is not 

necessary if other care is taken to prevent the loss of the 
• • 
JUlCe. 

A \vire frying basket is a convenient piece of equipment 
for blanching. The vegetables may be put into this, lovvered 
into a kettle of boiling \Vater for the necessary length of time 
and removed very easily. 

It is preferable to shrink greens in a small amount of 
water in a closely covered kettle. When reduced in .bulk do 
not dip them in cold water, bu_t pack them quickly into clean 
glass jars and fill the jars with the hot liquid in which the 
greens were blanched. In this way none of the food value 
is lost. This, of course, does not apply to greens such as 
dandelions, which have a very strong flavor. For these greens 
the jars should be filled with hot water, as the water in 
which they were blanched is bitter and should be discarded. 

Tomatoes should be lowered into the boiling water for 
hardly more than a second, then removed immediately and 
dipped in cold water to make them easier to handle while the 
skins are being removed. 

Carrots, beets, parsnips and the like should be lowered 
into the boiling \Vater for several minutes, until their skins, 
when tested, slip off easily. 
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Corn should be blanched on the cob, a small amount at a 
time, until, -vvhen the kernels are pricked with a fork they are 
firm to the touch and the milk does not ooze out. Blanched 
corn n1ay be somevvhat difficult to handle, but if a steel fork is 
thrust into the large end of each ear, it can be held firmly 
,,·bile the kernels are being removed. 

Pack the vegetables in clean, sound jars to within one
half inch of the top. (One inch from the top for corn.) Shake 
the jars to get a firm pack, but do not press down the vege
tables \vith a spoon. 

Add one teaspoon of salt to each pint jar. Fill the jars 
\vith boiling water to \vithin ~ inch of the top. 

Place a new rubber on each jar, put on the cover, and 
partially seal by fastening on clamp or screwing the lid on 
part way. . 

Heat the jars for the required time according to the 
method of processing used. Jars in a hot water bath should 
be covered by boiling \Vater to a depth of at least one inch. 
Do not begin to count the time until the water begins to boil 
or until the pressure reaches the desired point. Keep the 
water boiling or the pressure steady during the entire heat-
• tng process. 

Remove the jars fron1 the canner, complete the seal and 
invert them to cool, away from a draft but where they will 
cool quickly. Wash the jars, label thern and store until 
needed. 

Canned Asparagus 

Select young, tender stalks. It must be canned immedi
ately as asparagus which has been allowed to stand over
night has lost much of its color and flavor. Wash thoroughly 
and remove tough ends. Grade according to size and pack 
vvith tips up. Pack closely, filling all spaces with small pieces. 
Add 1 teaspoon of salt for each pint jar and fill jar with 
boiling water. Process 40 minutes at 10 pounds pressure. 

Asparagus Puree 

When canning asparagus the large, tough ends may be 
used for soup, instead of being wasted. Cook the pieces in 
as little water as possib1e until they are soft enough to press 
through a sieve. Turn pulp into clean jars and for each 
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pint jar add 1 teaspoon of salt and if desired, 1 tablespoon 
grated onion. Process for 40 minutes at 10 pounds pressure. 
This n1akes excellent crean1 soups or n1ay be n1ixed \Yith 
n1eat stocks. 

Canned Beets 

Acid method (see Government bulletin 1471 for non
acid). Small beets frotn 1-10" diatneter of deep red color 
are best for canning. Beets of this size may be canned \vhole, 
larger ones should be sliced. Boil beets for 20 tninutes. re
move skins and pack beets into jars. 1\dd 1 tablespoon of 
vinegar to each pint jar and fill \vith boiling \\·ater. Do not 
add salt. Process for 10 hours in hot \\~ater bath. Beets 
canned under steatn pressure are likely to lose much of their 
color. so ,,·here acid flavor is not objectionable, this n1ethocl 
is satisfactorY. 

~ 

String or Snap Beans 

Pick OYer carefully, string,. \vash thoroughly and cut into 
pieces of desired size. Add enough boiling \Vater to cov-er 
and boil for five tninutes in an uncovered \·esse!. Pack in 
containers boiling hot. cover \Vith the \Vater in \Vhich they 
are boiled. and add 1 teaspoon of salt to each quart. Process 
itnmediately at 10 pounds pressure. quart glass jars for 40 
minutes, pint g·lass jars for 35 n1inutes, and No. 2 and f\o. 3 
tin cans for 30 n1inutes. 

Lima or Butter Beans 
. 

Only young and tender beans should be canned. The 
older ones may be dried successfully. For the young, tender 
ones, use the method suggested for peas. Process the hot
packed beans imn1ediately at 10 pounds pressure in quart 
glass jars for 60 minutes, pint glass jars for 55 minutes. and 
No. 2 and No. 3 tin cans for 55 tninutes. 

Carrots 

Only young and tender carrots should be used for can
ning. The sn1all ones often thinned out of rO\YS "fingerlings.'' 
\Yhich are often discarded are delicious vvhen canned. \Vash 
them \vell and boil them for fi\·e minutes. Dip then1 into 
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cold \Vater and slip off skin. Pack into the jars lengthwise 
without cutting. Cook them for 30 minutes under 10 pounds 
pressure. or in the water bath three hours. 

Cauliflower 

The heads are separated into small pieces and placed in 
a vveak brine (4 tablespoons salt per gallon of \Vater) for 
several minutes. Blanch in boiling water for 5 tninutes, and 
cool at once in cold water. Pack into containers. Add 1 tea
spoon salt per pint and fill with hot \Vater. Process pints 35 
minutes quarts 40 minutes at 10 pounds pressure. 

Corn 

For the best results in canning, corn should be carefully 
selected and used only before it reaches the ''dough" stage. 
Since corn loses its flavor Yery quickly. it should never be 
allowed to\ stand longer than a few n1inutes after being taken 
from the stalks before it is canned . 

..:\ large atnount of corn should not be canned at one tin1e 
because flat sour sometitnes develops in the first jars pre
pared \vhile the last ones are being finished. 

Add salt one teaspoon to each pint jar of corn. If de
sired, sugar tnay be added, 1 teaspoon to each pint. The jars 
should be filled to \vithin one-fourth inch of the top \\·ith boil
ing water. 

Only a stnall quantity of corn should be blanched at one 
tin1e. a sufficient quantity for t\\ro or three jars. The corn 
should be blanched on the cob fron1 t\vo to five tninutes, or 
until the tnilk does not ooze fron1 the grains \vhen they are 
pricked \vith a fork. 

The kernels tnay be cut close to the cob \Vithout scrap
ing. giving a product of nearly \\·hole kernels. If preferred, 
the outer end of the grain tnay be cut off first and the re
mainder scraped. This g·i ves a fine product \\·ithout a hull 
''"hich is particularly good for soup. 

A space of one inch should be allu\Yed in filling· the jars 
to provide for expansion in heating. Care should be taken not 
to pack the corn too tightly in the jars. 

Pack the corn in hot jars, fill \vith boiling· \Vater and 
place then1 in the canner as soon as possible. Do not add 
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\vater to any of the jars until all are filled with corn. Process 
at 15- pounds of steam pressure for SO minutes. If this tends 
to turn corn slightly dark, decrease the time to 40 minutes. 

Greens 

Many leafy plants, both wild and cultivated, are used for 
greens. Chard, beet tops, turnip greens, dandelions and spin
ach are often canned though son1e fresh greens are available 
in Virginia all winter. Can only young _fresh greens. Wash 
thoroughly in several changes of _water, blanch for four min
utes (easily done if tied in a piece of cheese cloth). Pac~ into 
containers, with care to prevent overpacking. Approximately 
t\vo pounds of fresh prepared greens may be packed into a 
pint jar. After packing, cut across from top to bottom of con
tainer leaving a thin space through -vvhich a reasonably free 
circulation of liquid may take place. This reduces possibility 
of spoilage. Add 1 teaspoon of salt to each pint and process 
60 minutes at 10 pounds (greens are safer if only canned in 
pint containers). 

One of the most attractive greens is the tender beet one, 
obtained by thinning beets and pulling \vhen they are about 
~ inch diameter~ The beets are so young and tender they 
require no special preparation other than washing. The en
tire plant is blanched as for the greens. 

Okra 

Select young, tender okra pods; wash, and cut them in 
short lengths or can them whole. Blanch for six minutes in 
boiling water and pack in the jars, adding one teaspoon of 
salt to each pint jar. Fill. the jar -vvith fresh boiling water; 
adjust t4e rubbers, partly seal, and process under 10 pounds 
of steam pressure for 40 minutes. 

Peas 

Special care should be given to the handling of peas since 
they are one of the most difficult vegetables to can success
fully. The peas should be young and fresh. The early morn
ing is the best time to gather them, and they should be canned 
as soon as possible. Keep the shelled peas in shallow pans 
until ready to blanch. If they are heaped in deep pans and 
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allowed to stand in a hof kitchen they become heated, and 
flat sour is likely to develop. 

Fill the jars to 'vithin one inch of the top. If crowded 
into a close pack, some of the peas may burst during the 
cooking and give the liquid a cloudy appearance. Can at 10 
pounds pressure for 50 minutes. One teaspoon of sugar may 
be added to each pint jar if desired. 

Carrots and peas are often canned together, either mixed 
up or in alternate layers and may be served together with 
cream or butter, or used as a salad. 

Sweet Red Peppers 

Can peppers as soon as possible after they are removed 
fron1 the plant. Cover them vvith boiling -vvater for ten min
utes. Drain them, and slip off the skins. Carefully remove 
the stem, all seeds, and the core. Pack the peppers in glass 
jars, and process for 40 tninutes at 10 pounds pressure. 

Pumpkin 

Wash the pumpkin, cut it into slices, and steam until it is 
tender. Put it through a colander, stir the pulp until it is 
smooth, and pack into jars while hot. Can at 10 pounds pres
sure for 60 minutes, or in the water bath for three hours. 

Sauerkraut 

Pack the kraut into the jars and add no water. Adjust 
the rubbers and covers. Heat the jars for 40 minutes in the 
steam pressure cooker at 10 pounds pressure. 

Squash 

Wash, cut into slices and steam until tender (10-15 min-.. 
utes). Remove pulp from shell and pack hot and loosely. 
Add 1 teaspoon salt for each quart (may add ~ cup bro,vn 
sugar, 2 tablespoons cinnamon, 1 teaspoon ginger if for 
pies only). Process 60 minutes at 10 pounds pressure. 

Sweet Potatoes 

Sweet potatoes of the dry mealy variety are desirable Jor 
canning. Select perfectly sound potatoes. Boil or steam the 
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potatoes until the surface is tender, or until the skin \vill slip 
off easily. Peel as soon as the potatoes are cool enough to 
handle. Cut in half and pack into hot jars as soon as pos
sible to prevent discoloring. Fill in the spaces \vith sn1aller 
pieces. 1\tiake a syrup by boiling 0 cup sugar and Yi cup 
\Vater. Fill the jar \vith the syrup. Seal in the usual n1an
ner and cook under 10 pounds pressure, 50 n1inutes. These 
potatoes need only to be heated in butter before serving. If 
dry potatoes are preferred on1it the syrup and pack the pota
toes \vith no liquid. Potatoes n1ay be n1ashed as given for 
pun1pkin and flavor for pies added. 

Soup Mixture 

Clean and sort any variety of vegetables suitable for soup 
(ton1ato. carrot~ onion. celery~ peas, green pepper, etc.). 
Blanch all vegetables needing it, heat n1ixture together and 
pack hot-add 2 teaspoons salt for each quart. Fill jar \vith 
vegetable juice or ton1ato juice-process 60 tninutes at 10 
pounds pressure (or the longest tin1e required by any vege
table used). 

Can jn summer to provide for the school lunch 
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Canned Tomatoes 

Select totnatoes that are ripe but not overripe, free from 
bletnishes and of n1ediun1 size. if possible. They should be 
red to the sten1 end, since green parts produce· poor flavor 
and color. Itnperfect ton1atoes may be used for ketchup or 
puree, or made into juice for filling the spaces left in a jar 
after it is packed \Yith \Vhole tomatoes. 

Scald a fe\Y ton1atoes at a tin1e in boiling· \Yater for from 
~ n1inute to 2 tninutes~ using a \~Vire basket or thin cloth. 
Dip quickly into cold \Vater, cut out stem core; then \vith a 
quick turn of the \vrist t\vist the skin~ from the tomatoes 
\vithout ren1oving the pulp. If the pulp adheres to the skin, 
the totuatoes have been scalded either too long or not long 
enoug·h. As they are skinned, lay them in shallo\V pans. 

If the cold-pack tnethod is used, pack the ~kinned tonla
toes into the jars, pressing them do\vn gently 'vith a \vooden 
spoon. Fill the jars to \Vithin one-fourth inch of the top, 
with boiling· ton1ato juice. .:\dd 1 teaspoon of salt for each 
quart (and 1 teaspoon of sugar if desired). Boil the jars in 
the hot \Vater bath for 30 n1inutes. Be cautious about at
tempting to can too many tomatoes at a tin1e by the cold-pack 
n1ethod. In hot \\reather they n1ay be spoiled by flat sour 
if they stand too long· at any stage of the process. 

If the open kettle n1ethod is used, thoroughly cll'an the 
jars and the co\·ers by boiling· thetn for 20 n1inute~. Place 
the rubbers in boiling· \Vater for about 5 tninutes. Season \vith 
1 teasp( >on salt to each quart nf tomatoes. ..:\del no \Yater. be
cause the totnatoes \vill tnake their O\Vll juic~, as they becon1e 
heated. Bring to the boiling point. and boil fron1 6 to 10 
tninutes. The longer period tnay be required for Yery large 
ton1atoes. 1\cljust rubbers and \vith clean \Yooclen spoons, 
ladle the boiling totuatoes into the jars. Fill to ov·erflovving 
\vith the boiling juice. ..:\djust the clean tops in11nediately 
and seal the jars. InYert the iars to cool, avoiding a draft 
on then1. 

Canned Tomato Juice 

\\~ash the ton1atoes and trin1 off all greenish sp< >ts. Crush 
a fe\v to secure enough free juice to start the cooking. Cov·er 
the kettle and boil until the tomatoes are soft. Let cool, \vith-
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out stirring, then run through a fine sieve or colander. If a 
fruit jar is used to force the pulp through instead of stirring 
with a spoon, the time necessary for this operation will be 
reduced. 

Measure the pulp and return to the kettle and boil rapidly 
without cover· until the volun1e is reduced one-half. To each 
quart of concentrated pulp add 1 teaspoon salt. Fill the hot 
pulp into clean dry pint jars, partially seal and process them 
in the water bath at boiling temperature for 20 minutes. Re
move the jars, complete the seal, and set aside to cool before 
storing. Dilute for beverages. One bushel of good tomatoes 
'vill yield about 20 pints of concentrated juice. This may be 
used plain for the baby or it may be seasoned to suit the 
individual taste with salt, lemon, celery, onion or cloves. It 
may be used as a basis for beverages, cocktails, soups and 
sauces. 

Vegetable Salad 

One pint diced carrots, 1 cup celery cut in 0 inch slices, 
1 cup lima or golden 'vax beans, 1 cup pickling onions, 1 cup 
peas, 2 large green peppers, 1 large red pepper. Mix the 
vegetables thoroughly. Pack them into clean pint jars. To 
each jar add one teaspoon salt, two tablespoons vinegar and 
fill with boiling water. Process 40 minutes at 10 pounds 
pressure or 2 hours in 'vater b~th (this is safe because of large 
amount of acid used.) 
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Fruit 
General Directions 

Select well grown, ripe, but not over ripe fruit. Can it 
the same day it is picked. Wash, pare, or othervvise prepare 
the fruit, removing all bruised or decayed spots. Sort ac
cording to size so that the fruit in each jar -vvill be unif~rm. 

Blanch in boiling water if necessary to ren1ove the skins, 
doing a stnall quantity at a time, and leaving it in the vvater 
until the skins will slip off. 

Dip th~ fruit in cold water to cool it enough to handle it 
easily. Pack firmly in clean tested jars, filling them to vvithin 
:~ inch of the top 'vith boiling 'vater or hot syrup, as de
sired. Proportions for syrup are given belo~v . 

.::\djust rubber and partly seal the jars. Boil for the re
quired length of time. The 'vater should cover the jars ~o a 
depth of at least one inch. Do not begin to count the tin1e 
until the water actually boils over the jars. 

Ren1ove from the canner, seal, cool, wash, label and store. 

Syrups for Canning Fruit 

Fruits canned in the thin or light syrups have a firmer 
texture and more natural flavor and are less likely to shrivel 
than those canned in heavy· syrups. Too n1uch sug~r makes 
the fruit shrink and float to the top of the jar. It also tends 
to toughen the fruit and cover up its flavor. 

The proportion of sugar to water for a syrup depends 
upon the kind of fruit for which it is intended and upon the 
richness of the product desired. 1""'he sugar and \Vater should 
be boiled together for five n1inutes. 

1"'\venty per cent syrup (thin) 1 cup sugar to 4 cups 'vater. 
For such fruits as apples, pears, raspberries ·and other S\veet 
berries \V here a rich product is not desired. 

Thirty per cent (tnediutn) 1 cup sugar to 2 1/3 cups 'vater 
for s':veet plums, blackberries, and s'veet cherries. 

Fifty per cent syrup (thick) 1 GUP sugar to 1 cup \Vater, 
for peaches, sour cherries, pineapple, etc. 

Sixty per cent syrup (very thick) 10 cups sugar to 1 
cup 'vater, for rhubarb, g·ooseberries, currants and very sour 
fruit. 
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Virginia ranks second in the United States in apple pro
duction. The tnost co1nn1on varieties are the Alben1arle Pip
pin. \i\Tinesaps~ Staymen, Grimes Golden~ Starking. Trans
parent, and others. 

Apples 

Any tart cooking apple. especially the fall and "~inter va
rieties, tnay be canned. Sun1111er apples as a rule are soft 
and juicy. and are best canned in the forn1 of sauce. Pare, 
core and ~lice apples and place in vveak brine ( 1 tablespoon 
salt per quart of \Yater) until fruit is all prepared. This pre
vents fruit fron1 darkening. Place slices in cheesecloth or 
\\·ire basket and blanch for 5 minutes. Cool in cold water 
and pack into ·jars. Cover \vith 20% syrup. Process in water 
bath 15 n1inutes. 

Apple Sauce 

Pare. quarter~ and core. Add ~ cup sugar and 0 cup 
water to each pound of apples. Cook sloV\rly in clo~ely cov
ered pan for 8 tninutes, remove cover and cook until no free 
liquid is noticeable, stirring occasionally to prevent scorching. 
If froth is present~ cool and stir until clear. Fill hot sauce 
into containers and process 10 minutes. (1 pound of fruit 
yields approximately 1 pint of sauce.) 

Baked Apples 

\\lash and core good, sound, tart baking apples. Fill the 
cavities \Vith sugar. Bake the apples until tender in a pan 
containing a little \Vater. Pack the baked apples into hot, 
clean jars. Fill the jars completely \vith a 50% syrup, boiled 
for t\vo n1inute~. Process 5 minutes. 

Blueberries or Huckleberries 

These may be canned in syrup~ in \Yater, or \Yithout any
thing added. For this last n1ethod, pick over fruit, blanch 
by wrapping in cheesecloth and lo,vering into boiling \Vater. 
Retno\·e \Yhen a fe\V spots of color on cloth shO\V it is be
ginning· to lose juice (about 7~ minute). Place at once in cold 
\Vater. drain and pack into jar. Process 15 minutes (about 
~ quart fruit \\"ill pack 1 pint jar). If sugar is desired, 
cover with 30% syrup. 
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. 
Blackberries, Dewberries or Raspberries 

vVash, drain and pack berries, shaking to obtain a full 
pack. Make a heavy (60%) syrup and boil until it spins a 
thread. Allo\v about 0 cup syrup to each quart of berries. 
Pour boiling syrup oYer berries .. Completely seal jars, place 
jn a receptacle containing sufficient boiling \Vater to coYer 
jars at least 1'', and cover tightly. Retnove from fire, and 
allo·\v jars to remain in \vater until 'vater has becon1e cold. 
Store in a cool place. (Caution the water must be boiling 
hot 'vhen the jars first go in.) This n1ethod n1akes a much 
firn1er berry and it retains more nearly the original flavor 
than 'vhen processed in boiling \Vater. 

Cherries 

Cherries may be canned either v.rith or \\·ithout the pits. 
The fruit keeps its shape better v.rhen the pit is not removed 
and 'vith some varieties the :flaYor of the pit is desirable. 
Cherries hold their color, flaYor and shape better if they are 
canned \vith sugar than if canned without it. although they 
'vill keep perfectly 'vith no sugar. Even so stnall an amount 
of sugar as 1/6 the n1easure of fruit usually gives better re
sults than no sugar at all. _-\ small amount of cranberry 
juice added to the syrup 'vhen it iS' made gives a bright color 
and an in1pro,·ed flavor to the juice of canned cherries. \Vhen 
canned 'vhole, cherries son1etin1es burst. In order to prev·ent 
this, they may be dipped into hot 'vater and then placed in 
the hot (not boiling) 30% syrup. simmered for 10 minutes, 
and sealed at once in hot jars. For sour cherries use 50% 
syrup. For pitted cherries, pack these tightly in jars and 
coYer 'vith 30% syrup for s"·eet. and 50% syrup for sour 
cherries. Partially s~al and process 15 minutes. It requires 
about ~4 quart fresh cherries for 1 pint jar. 

Fruit Salad 

1-\ny combination of firtn fruits as pears! peaches, apples. 
and cherries may be canned together in a salad n1ixture .. 
PeeL hal\ye and core pears and apples; skin and seed peaches .. 
Cherries tnay be pitted or not (red ones gives best color). If 
red apples are used often the skin is left on, and they are cut 
up in pieces. I)ack into jars, cover with a thin syrup (30%) 
and process 25 tninutes in \Vater bath. 
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Grapes 

For use as sauce or for subsequent use into juice, jellies 
and jam, a satisfactory n1ethod is: remove grapes from clus
ter, wash well, pack into container using spoon to press do\¥11 
until sufficient juice is set free to practically cover the fruit. 
Partially seal. Process 20 minutes and completely seal. No 
sugar is necessary in this process. (For grape juice see next 
section on Fruit Juices.) 

• 

Peaches 

Fruit should be ripe but not soft. The soft or broken 
fruit may be used for tnarmalades or butters. If possible, 
peaches should be canned on the same day on \vhich they are 
picked. They may be canned whole, in halves, or sliced but 
\vhen cut in halves usually make the most attractive pack. Dip 
the peaches into boiling water, and then into cold \Vater, to 
remove the skins. To prevent discoloration, cover them with 
a salt solution (one teaspoon of salt to one quart of cold 
water). This should be drained off just before they are used. 
Pack in jars "cups" do\vn. The syrup will vary from 30% to 
50%, depending on acidity of fruit. Fill jars with hot syrup 
and process 20 minutes for pints and 25 for quarts. 

Crushed Peaches 

(Excellent for ice creams, sherbets, etc.) Blan.ch and peel 
peaches and put through food chopper. To 3 cups of crushed 
peaches, add 1 cup sugar, mix \vell and pack into jars. Process 
20 minutes for pints and 25 for quarts. 

Pears . 

Most varieties of pears are greatly improved if picked 
when fully gro,~rn and are allo\ved to ripen in storage. Large 
pears are usually canned in halves., and small ones whole. If 
halves are used, the fruit is peeled, cored and placed in a 
weak brine (1 tablespoon of salt per quart of "\Nater). Place 
prepared fruit in cheesecloth, only a few pounds at a time, 
and blanch in boiling 1vater 3-5 mit~utes, depending on size 
and hardness of fruit. Dip in cold vvater and pack, cup down 
as tightly as possible without crushing. Pour over hot 30% 
syrup and process pints 25 minutes and quarts 30. minutes . 
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Pineapple 

When pineapples are in their full season they are low in 
·price and the home canner may well take advantage of this 
to can a year's supply. Trim fruit, removing base and top, 
then with a sharp knife remove a thin layer of peel by cutting 
fron1 top to bottom. This slice removes the outer coat and 
about 0 the depth of the eyes. Next slice it across the core. 
Trim these slices, removing all eyes. Pack in jars and cover 
\Vith SO% syrup. Process pints 45 minutes, quarts 55 minutes. 

Plums 

Select plums in sound condition and of uniform size. 
Wash the fruit and prick each plum to prevent its bursting. 
Pack them closely in the glass jars, being careful not to 
crush. Cover with a SO% syrup and boil in the hot-water 
bath for 20 minutes. 

Rhubarb 

There are many ways of canning rhubarb-
1. It is acid enough to keep by simply covering with 

cold vvater and sealing, but is more satisfactory if sugar is 
2.dded. For sauce either of the following is good. 

2. Do not peel the rhubarb or remove the tender tips. 
Wash it and cut in pieces one inch long. Pack the rhubarb 
as tightly as possible into the jars. Fill the jars to over
flovving \\·ith a hot 60% syrup cooked until the syrup forms 
a thread when dropped fron1 a spoon. Adjust the rubbers 
and lids, but do not seal the jars. Boil them for 20 minutes 
in· the hot-\vater bath. E.hubarb canned in this \vay makes 
good sauce or filling for pies. 

3. In pint jars place a layer of rhubarb 0 inch deep, then 
a layer of sugar of equal depth, and alternate in this way until 
the jars are filled, having· a layer of sugar on top. Adjust 
the rubbers and the lids, and boil the jars in a hot-vvater- · 
bath for 25 minutes. This makes a much sweeter sauce than'. 
does the method previously described. If cut rhubarb is al-· 
lowed to stand in twice its weight of water for four to six: 
hours it will lose much of its acid without materially affect-
ing the flavor. In this way less sugar is required. 
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• 

Strawberries 

Stra\Yberries are not highly satisfactory canned as they lose so 
much flavor and color. "fhe follovving 111ethocl is fairly satisfactory. 
Hull and \Vash berries carefully by dipping up and do\vn in 
\Vater. 1\tieasure berries and to each quart of fruit allo,,~ 0 
cup sugar. l)lace berries and sugar in alternate layers in a 
kettle or jar. reserving enough sugar to cover the top layer 
thoroughly. Set aside in a cool place for se,·eral hours or 
overnight. The sugar causes the juice to flo\v fron1 the fruit 
and this dissolves the sugar. The fruit is stirred carefully 
and gently heated to dissoly·e the rest of the sugar. Fill jars 
and process pints 12 n1inutes and quarts 16 tninutes . 

• 
-· ,., 

Crushed Strawberries 

(Excellent for shortcakes and desserts but must be 
stored in a cool place.) Stra-vvberries, raspberrie:-:~, and blue
berries, may be preserved in this ~vay. The fruit n1ust be ripe 
and in perfect condition. Prepare and \veigh it and to each 
pound of fruit allo\v 1 ;4 pounds of sugar. Put the berries in 
a bo\vL add the sugar, and crus·h the fruit \vith a heavy spoon 
or masher. It is necessary to crush e\·ery berry. I)ut in a 
cool place_ for about 24 hours, stirring it occasionally. v\'hen 
all the sugar is dissolved, fill clean~ cold jars \Vith the berries, 
seal thetn and store then1 in a cool dark place. The chief 
points to ren1e1nber in this process are to have each berry 
crushed and not to seal the mixture until every particle of 
sugar has been dissolved. The finished product is much like 
the fresh berries. Red currants 1nav be canned in the satne .... 

n1anner. 

Apple, Strawberry, Pineapple and Rhubarb Sauce 

Dice the pineapple and cook it in a sn1all an1ount of \Yater 
until it is tender. l~ se equal quantities of apple~ stra,vberries~ 
pineapple, and unpeeled rhubarb, cut in 0 inch pieces, pack
ing them in the jars in layers, if desired. Fill the jars \vith 
a hot, very heaYy syrup n1ade of four parts of sugar to one 
part of \Vater boiled for one minute. Place the rubbers and 
the covers on the jars, adjust the upper claf!!ps~ and boil then1 
for sixteen tninutes in a hot-vvater bath. 
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Fruit Juices and Fruit Pectin 

rThe juice of fruits may be obtained by cooking the fruit and 
pressing out the juice or~ the fresh fruit n1ay be crushed or grated 
and the juice obtained by pressure. These juices may be canned, 
and are excellent for beverages, sherbets, and other desserts or 
for jelly tnaking. 

Apple Juice 

Ren1ove the blossom end fron1 the apples. Cut in small 
pieces but do not ren1ove the. core or skin. To one pound of 
apples add the juice of one lep1on and add cold water to cover. 
Cook the apples covered until they lose their shape, turn the 
n1ixture into a jelly bag and drain it \vithout pre~sing the bag. 
Boil the juice for five n1inutes . . If the juice is not to be used inl
tnediately, seal it in clean, hot jars for future use. Since apple 
juice is a reliable source · of pectin in jelly making, it is advisable 
to extract the juice and can it ,,·hen apples are plentiful and at 
their best. This juice can be used \vith the juices of such non
jellying fruits as rhubarb, stra\vberries, cherries~ and pineapple 
\vhen they are in season. ..:-\pple juice contributes pectin to these 
juices 1naking- it possible to jell them and because of its bland 
flavor does not perceptibly alter the flavor of the uther fruit. 

It is \veil to n1ake different extractions of apple juice or con1-
binations of juice frotn different Yarieties of apples for various 
kinds of jellies. }lint jelly \vhich sotnetimes changes color on 
standing is 'better if n1ade frequently in small quantities rather 
than large. ]:'or this jelly, the less color the apple juice has the 
better the green tint \vill be. ..--\. Greening apple gives an ideal 
juice for this purpose. The juice from the \i\Tinesap, Stayn1en and 
apples haYing more color add to the appearance of other less 
colorful juices. 

There i:-; little danger of preparing too n1uch apple juice. Its 
use is unlin1ited in jellies, jan1s~ tnartnalades. and beverages. In 
some recipes calling for tart diced apple, the juice n1ay be sub
stituted for the apple in the proportion of 2/3 cup of juice for 
1 cup of apple. 

Cherry Juice 

l·herries that are not desirable for canning tnay n1ake good 
juice for use as a beverage or in pudding sauces and gelatin 
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desserts. Cherry juice n1akes an excellent jelly \vhen cotnbined 
vvith an equal n1easure of apple juice. Cover the cherries with 
sufficient cold water to allow then1 to float. Simmer them until 
they are soft and have lost their bright color. Strain the juice as 
in jelly making, heat it, and add to it 1~6 its voiun1e of sugar. 
Boil t.he juice until the sugar is dissolved, skitn it, and pour into 
hot, clean jars or bottles and seal. 

Grape juice 

(See Government Bulletin) 

Remove grapes fron1 clusters, wash, drain and weigh or 
measure. Add one cup water to each S pounds of fruit (about 
4 qts.). Heat over hot water, as direct boiling destroys both color 
and flavor of the fresh fruit. Heat until grapes become soft 
(about 20 minutes). If thermometer is available, heat at 165 
degrees for 12 minutes. Remove and let stand 5 n1inutes. Strain 
through cheesecloth. A second, third and even fourth extraction 
may be made from this pulp by adding sn1all quantities of water and 
reheating over vvater. From each extraction the yield becomes 
thinner and smaller. These three extractions tnay be combined. 
to make a very good jelly. 

Let first extraction stand several hours so crystals and sedi
n1ent go to the bottom. Strain into bottles or jars. Process pints 
30 minutes, quarts 40. Seal or dip bottles in paraffin. Where a 
pasteurizing outfit is available, a finer flavor is obtained if juice 
is pasteurized at 170 degrees Fahrenheit for 40-45 minutes. 

Raspberry Juice 

Raspberry juice may be used in beverages, ices, sauces, or as 
a basis for gelatin desserts. It makes an excellent jelly when con1-
bined \vith an equal quantity of currant juice or apple juice. Small, 
inferior berries that are not suitable for canning or preserving 
may be used for juice. 

Cover the berries with sufficient cold water to allow them 
to float. Simmer them until they are soft and have begun to lose 
their color. Turn them into a jelly bag and drain off the juice, 
heat it, and, when it is boiling hot, add 1/6 of its measure of 
sugar. Bring the juice again to the boiling point and boil it 
for about five minutes. Skin1 it, and seal it in clean, hot bottles . ·-
or Jars. 
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Rhubarb Juice . 
• 

Rhubarb juice is particularly valuable for frui~ beverages and 
for con1bining with other fruit juices to lend tartness to jellies. 
It may be prepared from the stalks that have becorne too tough 
to cook in other ways . 

. Cut the rhubarb in small pieces, a~d just enough \vater to 
,cover it and simn1er until it is very soft. Strain the juice through 
a jelly bag. To each quart of juice add one cup of sugar. Heat 
lhe juice until the sugar is dissolved, skim it, and ·bring it to the 
boiling point. Pour it into clean, hot glass jars and seal them. 
The juice tnay be used for tnaking jellied desserts and pudding 
sauces. 

• 

Strawberry Juice 

Stra\vberry juice n1ay be used in beverages, ices, sauces, or 
as the basis of gelatin desserts. It makes an excellent jelly when 
con1bined \vith three times its n1easure of apple juice. Small, in
ferior berries that are not suitable for canning or preserving may 
be used for juice. Cover the berries '\vith sufficient cold \Yater 
to allo\v them to float. Simmer until they are soft and have begun 
to lose their color. Turn them into a jelly bag and drain off the 
juice. Measure juice, heat it, and \vhen boiling hot, add 1/6 its 
measure of sugar. Bring the juice again to the boiling point. 
skim it, and seal it in clean, hot bottles or jars. 

Apple Pectin 

This is the jellifying substance. Some fruits do not contain 
enough of it to n1ake jelly satisfactorily ( stravvberry, cherry, etc.), 
but large quantities of it are obtained from apples, and in Virginia 
\vhere apples are so plentiful, no comn1ercial pectin should be used. 
Live-at-home by using your own source of pectin apples! The 
above recipe for apple juice n1ay be used \Vith equal quantities 
of any fruit for a fine jelly. Another rich source of pectin is 
orange peel. 1"'his n1ay be canned for use at any season. 

Orange Pectin Extraction 

2 cups \vhite orange peel, 12 cups water~ 2 len1ons. To ob
tain the white peel. ren1ovc and discard every particle of the out
side thin yello\v rind from oranges, using a very sharp knife. 
Then remove any '\vhite pulp on inside and put the \vhire peeJ 

(29) 



through a food chopper. Press down well in cup \vhen tneasuring. 
Add juice of the len1ons and allow to stand for 1 hour. Then add 
4 cups of the water, heat to boiling point an~l boil for· 5 minutes .. 
Allow to stand overnight. Then add ren1aining water ( 8 cups) 
and again bring to boiling point and boil for 10 n1inutes. Strain. 
through a jelly bag and use for making jelly or seal in sterilized 
jars until ready to use. The orange pectin extraction n1ay be 
flavored as desired, colored with a vegetable coloring and made into 
a jelly, following the rules for jelly n1aking. When con1bining 
with fruit juices, add 1 cup this extraction to 1 cup fruit juice . 

• 
• • • 
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Jellies, Preserves, Conserves and Marmalades 
Surplus farn1 products. those under-ripe, over-ripe or not in 

perfect condition for canning, n1ay often be used for jellies, jams, 
conserves, J>reserves, n1armalades, and butters. By ,planning, 
these products may be made at little cost, time and labor, and the 
results are pleasing accon1paniments to a meal. These are all com
binations of fruit juice and sugar, varying largely in the "vay in 
\vhich the fruit is prepared. 

Jelly. 1\ good jelly fruit contains a sufficient an1ount of 
both pectin and acid. Fruits \vhich lack either of these \vill yield 
jelly only when the juice is con1bined \vith another \vhich is espe
cially rich in that particular n1aterial. Many fruits, such as pine
apple and rhubarb, contain too little pectin for the amount of acid, 
so will not jell. On the other hand, blueberries and sweet apples 
have plenty of pectin but too little acid~ so n1ust borrow acid 
from other fruits. Since fruits con1bine very nicely for jellies, 
it is \veil to can fruit juices in season, and have ready as other 
fruits ripen. For exan1ple, stra,Yberry, or rhubarb juice may be 
canned to use later with apple juice. 

Jam is one or more fruits cooked to a shapeless mass 
so the fruits are not distinct. 

Conserves are al,vays n1ade from two or tnore fruits 
which are cut in pieces. Nuts and raisins n1ay be added but are 
nc)t essential to a conserve. 

Marmalades are fron1 one or 1nore fruits cut in pieces 
which, in the finished product ren1ain distinct throughout the 
syrup. All should cook rapidly to retain flavor and bright color 
of- the fruit. They are jelly-like but not stiff enough to stand 
alone. 

The Fruit. There has been n1uch n1isunderstanding re
garding the condition of fruit from \vhich jelly is to be made. 
l\1ost \vriters recommend the use of rare-ripe fruit, probably be
cause the pectin content is highest just before fruit is fully ma
tured. Best results in qualit~y and flavor result, ho\vever, fron1 
fully ripe fruit. Green fruit contains starch, \vhich, being insolu
ble gives the jelly a cloudy~ foggy appearance. 

Making the Jelly. The process consists of t"'o opera
tions, extracting the juice and converting the juice into jelly. 

In extracting the juice, the ratio of \Vater to fruit is important. 
:\ general rule of one pint of \Vater to each pound of hard fruits 
(apples, plun1s~ etc.), and one pint of \Vater to each quart of 
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soft fruits (about 1 ~ lb.) such as berries and currants, give best 
results. All fruits n1ay have two extractions of j uic~, because 
fruits will only yield about 0 their jelly n1aking n1aterials in a 
single cooking. Cook fruit only long enough to break down the 
.tissues so as to set free the n1aterials desired. Soft fruits require 
5 to 10 minutes, \vhile hard ones, such as apples need 15 to 20 
minutes. A void excessive cooking as it tends to break down the 
pectin. Cover fruit when cooking. Let colored fruits stand a 
short while after cooking, as more color is set free while cooling. 
so the finished jelly is of the best color. 

It has long been the custom to use the amount of clarified 
'fruit as the basis for adding sugar, but a n1ore logical practice is 
to use the weight of fruit from which juice is made, since the 
pound of fruit is constant in its jelly-making materials but the 
amount of juice from this weight of fruit may be very different 

6 

as extracted by different individuals. The pectin present in a fruit 
juice is capable of holding only a definite amount of sugar in a 
jelly consistency, and, if this amount is exceeded, the pectin breaks 
down and a syrup results. From % to 1 ~ lb. sugar per pound 
of fruit gives best results (or from ~ to ~ cup sugar to 1 cup 
juice). Very acid fruits require the highest amount, while 
mildly acid ones the lower quantity. Very few fruits ever re
quire over ~ as much sugar as juice. 

Color, flavor and consistency of jelly is best when there is a 
short cooking period after the sugar is added. Therefore, it is 
suggested that the fruit juice be cooked down to about ,% its 
bulk and then sugar added. The regulation spoon test '\tvhen 
the 2 drops flatten out into a sheet and drop together is the most 
satisfactory for the homemaker. 

----
-·-···-···· -· ~--·-

b 
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No titne should be lost after obtaining the jelly test. If jelly 
is cooked beyond the finish point, the pectin breaks do\vn and a 
heavy ropy substance results. No amount of cooking after this 
stage will make the jelly satisfactory, so continued cooking is 
unnecessary. 

Remove from fire (strain if necessary), and pour into clean 
dry jars. Let jelly remain undisturbed until set (at least 4 hours). 
Cover with paraffin, being sure of a complete seal. 

Apple Jelly 

Tart acid apples are best for making jelly. They should be 
ripe but firm. Wash apples well, retnove blossom end, stem, and 
any bad spots. Slice apples across the core. Weigh fruit and 
add equal weight of \vater ( 1 pt. water to 1 pound fruit). Cover 
kettle and let boil for about 15 minutes. Strain off juice, return 
pulp to kettle, and add satne amount of water as at first. During 
the second cooking occasional stirring is necessary to prevent 
scorching. Boil slowly another 15 minutes, then strain as at first. 
Pulp may be squeezed. Mix the 2 extracts and clarify by strain
ing through 4 layers of cheesecloth or a flannel jelly bag. There 
should be about 3 cups of clarified juice for each pound of fruit 
used. Boil juice until approximately ~ the original volume and 
add sugar. Amount of sugar depends on acidity of fruit the 
more acid the apple, the larger the amount of sugar. This ranges 
from 8 to 16 oz. sugar per pound of fruit (or 0 to ~ cup per 
cup of fruit juice). Boil until the sheet test is seen, strain through 
single layer of cheesecloth, and cover \vith paraffin \vhen cool. 

Crabapple Jelly 

Made in san1e manner as apple but because of the high 
acidity the larger amount of sugar is required. 

Currant Jelly 

Choose fruit ripe and fresh. Add 1 pint water to a quart of 
fruit and boil 5 to 8 minutes or until fruit is soft. Strain and 
take a second extraction. Mix extractions and strain through 
several layers of cheesecloth or a flannel bag. 1\.feasure juice, and 
add 1 pound sugar per quart of juice (or per pound of fruit) and 
boil rapidly to jelly test. 
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Grape Jelly 

Pick OYer grapes and \veigh. Add 1 cup \Vater per pound of 
fruit and boil slowly until tender. Strain. Add twice as n1uch 
water as at first and boil ten n1inutes. Remove frotn fire and let 
stand ten n1inutes. Strain off juice. Con1bine extracts. Measure 
liquid. Concentrate to ~ its bulk and add ~-~ pound of sugar to 
each quart of juice (or pound of fruit). If grapes are very acid 
1 pound of sugar may be used. 1\ peculiarity of grape jelly is its 
tendency to crystallize on standing. One cup of tart apple, diced, 
added to each quart of grapes \Yhile they are cooking n1ay prevent 
the crystals from forming; or, half as tnuch apple juice tnay be 
combi!Jed with the grape juice. The flavor of the apple is not 
apparent and the texture of the jelly is in1provecl. .:\ spray of n1int 
may be added to the grape jelly for flavor . 

• 

Mint Jelly 

Gse plain apple jelly as a basis for mint jelly. T,,·o-thirds of 
a cup of sugar should be used for each cup of apple juice. Boil 
the apple juice for 3 n1inutes. ...-\dd tnint flavoring to the sugar. 
Mix it thoroughly with the juice and boil it until the jelly test is 
observed. Remove and add quickly green paste coloring. Pour 
into glasses. Prepare the mint flavoring as foliO\VS: \\1 ash fresh 
mint and chop it fine. To each cup of chopped mint add ;4 cup 
sugar~ and let it stand overnight or for several hours. Place it 
over the heat and bring it to the boiling point. Strain it and to each 
quart of apple juice add from 1 to 2 tablespoons of extracted -mint, according to the flavor desired. 

Peach and Apple Jelly 

Wash the peaches thoroughly, remove the stones, and cut them 
in pieces. ...-\dd a very little water, and cook them until they are 
soft. Strain the juice through a jelly bag. To the peach juice 
add ~ as much tart apple juice. Boil the mixture for 2 minutes, 
add 2/3 as much sugar, and continue the boiling until the jelly 
test is observed. The apple juice contributes the needed acid and 
pectin to the con1bination. and gives a better texture to the jelly 
without perceptibly altering the flavor. The pulp left in the bag 
after straining off the juice can be used for n1armalade. 
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Quince Jelly 

Quinces require long cooking to become tender. They may 
be cooked in the fireless cooker or under steam pressure ; in both 
cases they acquire a rich, dark red color. The quince flavor is 
so strong that a combination of quince with an equal part or twice 
as much tart apple gives an improved flavor and texture. Equal 
parts of cranberry, quince, and apple juice, give a jelly of rich red 
color and a delicious flavor. 

Cut the quinces in stnall pieces and add sufficient water to 
float then1. Cook until tender. Drain off the juice and use it alone 
or with fruit juice as already suggested. Use 2/3 as much sugar 
as fruit juice. Proceed according to the directions for making 
jelly. 

Japanese Quince and Apple Jelly 

. Japanese quinces make an excellent jelly. They contain a 
higher proportion of acid than do the ordinary quinces. An equal 
quantity of apple juice n1ay be used \vith the quince juice. Cook 
the quinces in four times their measure of \Vater until tender. ~~ 

fireless cooker or steam-pres~ure cooker n1ay be used for extract
ing the juice. Proceed according to the directions for n1aking 
quince jelly. 

Strawberry Preserves 

Use one-fourth tnore sugar than berries by n1easure. Mix 
tLe sugar and the berries, place the kettle over the heat. and bring 
the contents at once to the boiling point. Stir the fruit to prevent 
it sticking to the kettle. Allow it to boil rapidly for 8 n1inutes. 
Fill the jars and seal them at once. There may be an excess of 
syrup. This may be sealed separately and used for ices, sauces 
and in beverages. 

Sun Cooked Preserves 

Strawberries, raspberries. currants or cherries n1ay be pre
pared by the sun cooked n1ethod. YVash and hull the berries, drain 
and measure them. To each pound of fruit allow one pound of 
sugar and add 2/3 cup of "rater. Boil the sugar and \Vater until 
the syrup reaches the thread stage. Add the \vhole berries, boil 
2 minutes. With a perforated skin1n1er remove the berries to a 
large platter or shallow porcelain tray. 

Boil the syrup rapidly until thick. Pour over the berries, 
stand in the sun for about 4 days or until fruit is well plumped 
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and the syrup is of a jelly-like consistency. Dan1pness is the 
worst enemy of this type of preserve, since they n1old easily. If 
the sun fails to shine, it may be necessary to finish as cooked 
preserves. The fruit tnust be brought indoors each night. 

Strawberry and Rhubar~ Conserve 

One quart strawberries, 1 quart rhubarb, 1~ quarts sugar. 
Cut the unpeeled rhubarb in ~ inch pieces. Mix the strawberries, 
the rhubarb, and the sugar, and cook the mixture rapidly until it 
is thick and clear. Pour it into hot, clean jelly glasses and cover 
them with melted paraffin. 

Carrot, Apple, and Peach Conserve 

One pint diced carrots, 1 pint diced tart apples. 1 cup peaches. 
juice of 1 lemon, 3 cups sugar. Mix the ingredients and cook 
them until the mixture is clear. Turn it into jelly glasses, and~ 
when it is cold, cover it with hot paraffin. 

Holiday Conserve 

Three cups cranberries, 1 cup diced apple, 1 lemon, juice ancl 
grated rind, 1 cup cooked crushed pineapple, 1~ cups water, 3 
cups sugar. Cook the cranberries and the apple in the water 
until tender. Add the pineapple, lemon, and sugar. lVlix well 
and cook rapidly until thick and clear. Turn into clean, hot glass~s 
and, when it is cold, cover it with hot paraffin. 

Apricot-Apple Butter 

One pint apricot pulp, 1 pint tart apple pulp, 3 cups sugar. 
Boil the fruit pulp 5 minutes. Add the ·sugar and continue boil
ing rapidly until the mixture sheets from the spoon. Seal in hot 
clean jars. 

Grape Butter 

Four pound grapes, 1 pound tart apples, 1~ pounds sugar. 
Wash and stem the grapes. Cut the apples in s~all pieces and 
cook in a small amount of water until the fruit is soft. · Press the 
pulp through a strainer, to remove seeds and skins. Add the 
sugar and cook until thick and clear. Pour into hot, clean glasses 
and seal. 
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Carrot and Orange Marmalade 

Six carrots, mediun1 size, 3 oranges, !lemon, juice at.td grated 
rind, sugar. Dice the carrots and cook them until they are tender 
in as little water as possible. Cut·oranges and lemon in thin slices 
and cook in clear water until tender. Measure the carrot and 
fruit together and add two-thirds as much sugar. Cook the mix
ture until it is clear. Turn it into jelly glasses and when it is 
cold cover with hot paraffin. 

Orange Marmalade 

One grape fruit, 2 lemons, 6 oranges, 6 quarts cold water, 7 
pounds sugar. Scrub the fruit and dry it. With a sharp knife 
cut the fruit in sections lengthwise and slice each section cross
wise in very thin slices. Cover the sliced fruit w~th cold water 
and let it stand overnight. Bring it slowly to the boiling point 
and cook the fruit rapidly until tender. Add the sugar and cook 
rapidly until the mixture gives the jelly test. Pour into clean, 
hot jars or glasses and, when it is cold, cover it with hot paraffin. 
This recipe makes 15 cups of marmalade. 

Apple Paste 

Three parts of apples may be combined 'vith one part of other 
fruit such as pears, plums, berries, cherries, elderberries or peaches. 
If berries with many seeds are used, they should be put through 
a strainer. If peaches are used, the stones should be crushed and 
the kernels ground and added to the paste; this gives an excellent 
flavor, resembling that of nuts. 

Prepare apple pulp as for making apple butter, by cooking 
the apples and putting them through a sieve. Cook the pulp until 
it is very thick, stirring it to prevent sticking. Measure the pulp, 
and add 1/~ cup of sugar to each cup of apple pulp. Cook the 
mixture until it is clear. Grease a plate slightly with a little oil 
or any unsalted fat. Turn the paste onto the plate and place in 
the sun or an airy place to dry. When a film has dried over the 
top, turn the paste onto a cloth and dry it. When it is sufficiently 
dry, lay it on a piece of oiled paper and roll it in a small roll. Turn 
the ends of the roll under, and store the paste in a cool, dry place. 
This is used as a confection, or for garnishes, in salads: fruit 
cups or desserts, or for decorating cakes and cookies. 
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Mint Chips 

Mint chips may be made by adding mint flavoring and green 
coloring matter to plain apple paste. When the paste is dry, cut 
it in small pieces, roll it in sugar, and dry it for a few hours. 
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Meats and Poultry 
Preserving n1eats by canning is still not a very common 

practice, yet is not a difficult one when a pressure cooker is 
aYailable and \vhere strictly fresh n1eats are used. 

Canning meat is real economy and is tnore necessary for 
the farm home than ever before. No adequate live-at-home 
progratn is possible \Yithout meat canning. Beef and lamb 
should be raised for food just as much as pork, and with 
modern canning all parts of the animal are used to good ad
vantage. Figures on n1eat consumption in Virginia show that 
there is far too much pork and too little other meats used. 
This is probably due to the fact that pork is comparatively 
easily kept as sausage and the animal is stnall and therefore 
less likelihood of its spoiling before being consun1ed. 

In n1eat canning, a pressure cooker is recon1n1ended as 
the only absolutely safe n1ethod, even though \Ve kno\,. that 
successful n1eat canning· has been done by n1any individuals 
by using the hot \Yater bath n1ethod. The time saved and 
the assurance of a perfectly preserved product has, ho,vev·er, 
proved the pressure cooker an economic instead of an ex
pensive piece of equipn1ent. 

Selection. Select fresh meat for canning. Can n1eat as 
soon as the anin1al heat is out of the flesh 24 hours after 
slaughtering. l\feat must be \veil bled. It must be clean, 
and protected from dust and flies. It should be ren1embered, 
h(nvever, that a good grade of canned meat cannot be expected 
from meat \vhich \vould not be good if it vvere cooked and 
serYed itntnediately. Unless you have good ra\v meat, do 
not expect g·ood canned tneat. 

Preparation. Renlo,·e all the skin~ n1en1brane, tough ten
dons, and gristle; also as tnuch of the bone as practical. as 
the presence of the bone \Vill increase the time of processing. 

Washing. All meats should be \vashed by using a clean 
cloth and clean cold \\·ater and thoroughly rubbing the sur
face of the tneat. Never la,· n1eat in 'vater to \vash. as rnuch 

-' 

of the juice is lust in that \Vay. 

Ways of Canning Meat 

There are t\vo \vays of canning meat: First, canning 
ra\v, second, canning n1eat after it has been partially cooked. 
that is, boiled, baked. etc. 
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Canning Raw Meat. Canning ra\v tneat is a n1uch shorter 
and easier process, for as soon as it has been prepared the 
meat n1ay be cut as desired and packed at once in cans or 
jars and processed. The finished product is then in a con
dition vvhich lends itself to serving in many different ways. 
The time for processing it raw is slightly longer than \vhen 
tneat is cooked, yet it is n1uch less than that required to 
cook the meat and then can it. 

\Vhen the meat is canned ravv all of the flavors as \vell 
as the juices are kept in the jar. All meats shrink about 20% 
in cooking, therefore, \Yhen the processing is con1plete the 
jar \vill not be full. 

Procedure.-Cut tneat into pieces to fit jar easily.· Re
nlove bones, season, pack solidly in jars. . Add no water. 
Process in pressure cooker according to titne table. 

Virginia club girls do fine canning 
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Canning Cooked Meat. If meat is canned after it has 
been partially cooked, the product will be ready to serve vvhen 
heated. Some authorities consider this is a better -vvay be
-cause the original flavors which are imparted by different 
·n1ethods of cooking raw meat are retained. There is no differ
-ence· in the keeping qualities of meats canned in the t-vvo 'vays. 

Procedure.-
!. Cook (broil, roast, bake, or stew) n1ea t just as for im

mediate serving, seasoning according to taste. Jt should be 
heated through, but it is not necessary to cook entirely don-e. 

2. Remove bone as longer period of processing is re-
quired if bones are allowed to remain. 

3. Add boiling hot juices after first skimming off excess 
-fat. Do not add any water. 

4. Process · in steam pressure canner according to the 
following time table: 

Time Table for Processing in Pressure Cooker at 15 Pounds 

No. 2 Cans and No. 3 Cans and 
MEAT AccORDIN G To PREPARATION Pint Jars Pro- Quart Jars Pro-

cessed M inutes cessed Minutes 

Cooked steaks . . . . . . . . .. . . . ..... . ... 45 55 
Raw steak ..... · ..... .. ... .... .. . ...... 60 70 

Fried chicken with bones without gravy. 50 60 
I 

Fried chicken with bones and gravy 
added .. . . .. .. . . . . . . . . . . . . . .. ., . . . . ... . 60 70 

F rica ss eed chicken without bones ...... 45 55 . 

Chicken raw ............ . . . ....... .. 65 75 

Roast s (all meats), pork, ham, veal, 
la1n b, mutton, beef, fowl ........... 45 

~ ~ 

.).) . 

Meat loaf or patties . . . . ........ . .... 50 60 

Soup stock. . . . . . . . . . . . . ........... . . 40 50 

Sausage, cooked ............. .... ... . 45 55 

Stews .............................. t 50 65 

Spare ribs (without bone) . . .......... 45 60 

Birds (without bone) ........... : ..... 45 55 

Birds (with bones) ........ . ... . ... . .. 75 , 85 ~ 

-
Fricasseed rabbit without bones ....... 45 55 
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Pickles and Relishes 

These delightful accessories to the 1neal add little food 
value, but their spicy piquant flavor stimulates the appetite 
and gives zest to a commonplace meal. Pickles and relishes 
should, ho,vever, be used in moderation by adults and not at 
all by children. 

Varieties. The predominating flavor determines the type 
• 

of pickle, such as S\veet, sour, mustard, spiced~ etc. 
Sour Pickles are usually made from vegetables, pre

served in vinegar and salt solution or simply in brine. 
Sweet Pickles are made from both Yegetables and fruit 

preserved vvith sugar and vinegar, usually \Vith the addition 
of spices. Beets, carrots, cucumbers. peppers, string beans, 
cauli:flo\Yer, and cabbage all make good S\veet pickles. Fruits 
which are frequently used for S\veet pickles are peaches, apples, 
crab apples, plums, gooseberries, pears, and cherries. 

Mixed Pickles may be either S\veet or sour and are 
often a combination of fruits or a combination of Yegetables. 

Relishes are made of finely chopped Yegetables preserved 
with salt, sugar~ vinegar and spices. 

Ketchups n1ay be made of vegetables or fruits. It is 
usually strained, resulting in a medium thick, smooth sauce. 

Chutney is n1ade of vegetables, or fruits, or a cotnbina
tion of both. It is a hot or highly spiced S\veet pickle of a 
rather thick consistency. -

Three co1n1non difficulties encountered in the preparation 
of pickles in the home are: (1) shriveled pickles, (2) soft 
pickles, (3) hollo'v pickles. 

Too much salt or sugar or too strong vinegar \Vill cause 
the pickles to shrivel and become tough. If a very sweet or 
sour pickle is desired they should be first placed in a weak 
solution for a fe\v days, after \vhich the strength of the solu
tion 1nay be increased. This also gives the finished product 
a better texture. Soft pickles may be the result of a brine too 
weak to prevent the gro,vth of organisms \Vhich cause spoi1-
age. A ten per cent salt solution (1 2/3 cups of salt to one 
gallon· of water) is necessary to keep the pickles in good con
dition. Hollow pickles are a frequent cause of failure in 
pickle making. This may be the result of using vegetables 
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which have been gathered for some time before they were 
placed in the pickling solution. For best results the pickles 
should not be allowed to stand, but should be put into the 
solution as soon after gathering as possible. 

Sour Pickle Recipes 

(See Government bulletin No. 1438 Making Fermented 
Pickles.) The amount of brine necessary to cover vegetables is 
equal to about ,0 the volume of the material covered. 

Sour Cucumber Pickles 

Sort and clean cucumbers, place in jar, cover with 5% brine 
( 1 cup salt to 1 gallon \Vater). Let stand 24 hours. Drain, cover 
with a n1ixture of 1 part water to 2~ parts vinegar and let stand 
3-4 days. Pack, fill jar with boiling vinegar, seal and store. Spices 
may be added to vinegar if desired. 

Fermented or Salt Cucumber Pickle 

Clean, grade and pack in jar or keg. Cover pickles with 
10% brine~ cover with lid smaller than jar, then place a 'veight 
to submerge pickles. Next day add 1 lb. salt (2 cups). At the 
end of the next week and each succeeding week for about 5 
weeks, add ·7.4 lb. ( 0 cup) salt. Skiln when necessary. At end 
of fermentation period (when bubbles disappear) they are ready 
for use as salt pickles. Drain and partially remove brine by soak-
• • tng 111 warm water. 

Allerton Pickles 

'"fhree pints tomato pulp, 1 cup chopped celery, 4 tablespoons 
chopped red pepper, 4 tablespoons chopped onion, 4 tablespoons 
salt, 6 tablespoons sugar, 6 tablespoons mustard seed~ 1 tablespoon 
grated nutmeg, 1 teaspoon cinnamon, 0 teaspoon cloves, 2 cups 
vinegar. Wipe, peel and chop up tomatoes. (Should be 3 pints). 
Add remaining ingredients and stir until thoroughly blended. Put 
in a stone jar and cover. Let stand at least one week before using. 
This uncooked mixture will keep six months in a cool place. If 
one wishes to keep it longer, put in pint jars, process 10 minutes. 

Dill Pickles 

Three and three-fourths gallon medium sized cucumbers, 1 
quart vinegar, 0 ounce mixed spices, 1 pound salt, 10 quarts 
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water, dill (stem, leaves, and seeds), and grape leaves. Cucumbers 
for dill pickles should be about 5 inches long. Wash the cucum
bers and wipe them. In the bottom of a 4-gallon crock or jar 
put a thick layer of grape leaves and over this a layer of dill· and 
the spices. Pack the cucumbers into the crock to within 3 inches 
of the top. Mix the salt, vinegar, and water, and pour the mix
ture over the pickles to fill the jar. Put a layer of dill and then 
a layer of grape leaves over the cucumb~rs. Invert a large plate 
over the top of the pickles and weigh it (!own to keep the pickles 
under the liquid. Let the pickles cure from three to four weeks. 
Remove the plate, wash it, replace it over the pickles with the 
weight, and seal the crock .with hot paraffin or pack the pickles 
into glass jars· and seal them. 

. , . 

Emergency Pickle 

One pint carrots, cooked and cut intq strips, 1 green pepper; 
1 red pepper, or 2 pimientos, chopped, 3 medium-sized onions, 
sliced, 1 cup cooked string beans, 1 cup vinegar, Y2 teaspoon 
paprika, 1,0 teaspoon salt, 7i teaspoon turmeric, 2/3 cup sugat. 
Combine ingredients and. cook mixture until clear. Seal it in 
clean hot jars. . 

Horse-Radish 

Carefully scrape horse-radish roots, and cover them with 
cold water to prevent discoloration. Drain and put them through 
a food chopper. Fill cold, clean pint jars about 2/3 full of the 
ground horse-radish. Add one teaspoon salt, and fill the jar with 
white vinegar. Seal the jars. (Cider vinegar may be used, but 
the product ·will be darker in color.) 

Pickled Onions 

Four quarts small white onions, 3 pints boiling water, 3 table
spoons whole allspice, 3 tablespoons white mustard seed, ~ cup 
grated horse-radish, 1 cup salt, 1 qt. vinegar, 3 tablespoons pepper
corns, 34. cup sugar. Peel the onions. Add the salt to the water 
and pour it boiling over the onions. Let it stand for 24 hours~ 
Drain, and cover the onions \vith boiling water again and let it 
stand 5 minutes. Drain and pack the onions in clean, hot jars. 
Heat the other ingredients together, and, when boiling hot, pour 
the mixture over the pickles to fill the jars. ~ . 
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Pickled Tomatoes 

Small red and yellow tomatoes may be pickled without cook~ 
ing. Select sound tomatoes, free from cracks and bruises. Wash 
and dry them. Pack into clean cold jars. Pour over the tomatoes 
sufficient cold vinegar to fill the jar. The. best results are obtained 
by using white vinegar, although cider vinegar may be used. These 
tomatoes are suitable for salads or sau~es where there is no ob-. 
jection to the acid flavor. 

I : . . 

Sweet Pickled Beets 

Cook small beets until they are tender. Plunge them into cold 
water and slip off the skins. Cover them with spiced vinegar and 
simmer for IS minutes. Seal in clean, hot jars. Golden wax 
beans, the stems of swiss chard, or very small carrots may be 
pickled in the same way. ·1 

Spiced Vinegar 

One quart vinegar, 1 pint sugar, 1 tablespoon cinnamon, 1 
teaspoon allspice, 1 tablespoon white mustard seed, 1 teaspoon 
cloves, 1 teaspoon salt. Mix ingredients ·and boil three minutes. 
This is used over several sweet pickle recipes. 

Cantaloupe Pickle 

Select underripe cantaloupe. Cut it into sections and remove 
the rind. Soak it for 3 hours in a salt solution ( 34 cup of salt to 
1 quart water). Drain off the brine and add the well-drained rind 
to a pickling sirup made from the following ingredients: 4 cups 
water, 4 cups sugar, 1 cup vinegar, 1 tablespoon cinnamon, 1 
tablespoon allspice. 1 tablespoon cloves. Boil the rind rapidly 
in this sirup for 10 minutes. Let it stand overnight. Drain the 
cantaloupe from the sirup and boil the sirup until it coats a spoon. 
Return the cantaloupe and cook until it is clear (about one hour). 
Seal it in clean, hot jars. 

Pickled· Cherries 

Remove the pits from large, sour cherries. Cover the fruit 
with vinegar and water in equal proportions and l~t stand over-:
night. Drain off the liquid. Meas1:1re the fruit and use an equal 
measure of sugar. Pack the cherries and sugar in alternate layyrs 
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in a stone jar, beginning with a layer of cherries. Allo\v the fruit 
to stand until the sugar is dissolved, stirring it carefully each day. 
Cover the jar "\vith a plate, and tie a paper over it to prevent the 
entrance of dust. The cherries do not require sealing. All the 
cherries need not be prepared on the same day, that is, cherries 
which have stood overnight in the vinegar solution may be added 
on the second or third day with an equal measure of sugar. The 
original vinegar solution may be used. Cider vinegar may be used, 
but white vinegar is better. The vinegar which is left over n1ay 
be heated and sealed for use later with other cherries or in mince
meat or other pickles. 

Spiced Celery 

One quart celery, cut in 3 inch pieces, 1 small green pepper, 
sliced thin, 1 pint vinegar. 0 teaspoon whole cloves, ~ teaspoon 
whole spice, few pieces of cinnamon, % cup sugar. Cook the 
celery and the pepper in salt water until they are tender and 
drain them. Boil the vinegar, sugar, and spices for 3 minutes. 
Add the vegetables and simmer them for 5 n1inutes. Seal the mix
ture in hot clean jars. 

Pickled Crab Apples 

Choose firm crab apples of uniform size. Do not pare them, 
but remove the blossom ends. Make a spiced sirup in the follow
ing proportions: 1 quart vinegar, 2 pounds sugar, 1 tablespoon 
cinnamon, 1 tablespoon cloves:- 1 tablespoon allspice, 1 tablespoon 
mace. Cook the sirup until it coats a spoon, add the apples, and 
heat slowly to avoid bursting them. Simmer until they are tender. 
Pack in clean, hot jars, cover \vith sirup and seal. 

' 

Pickled Peaches 

Four quarts peaches, 2 pounds white sugar, 2 cups Yinegar, 
0 oz. stick cinnamon, !/~i oz. "\vhole cloves. Dip the peaches 
quickly in hot water and remove the skins. Boil the sugar, the 
vinegar, and the cinnamon for 20 minutes. Place a few of the 
peaches at a time in the sirup, and cook until they are tender. 
Pack them into thoroughly cleaned jars. Adjust the rubbers, 
and fill each jar to overflowing with the hot sirup. Adjust the 
covers, and seal the jars immediately. 

Pears may be pickled in the same way. The skins should be 
removed. 
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Pickled Watermelon Rind 

Soak 2 pounds watermelon rind overnight in salt water ( 74 
-cup salt to 1 quart water). Drain off the brine. Cook the 
\vatertnelon rind in clear water until it is tender. Add the rind to 
the hot pickling solution made of the following ingredients: 2 
pounds sugar, 1 pint vinegar, 1 pin~ water, 1 lemon, sliced thin, 
1 tablespoon cinnamon, 1 teaspoon cloves, 1 teaspoon allspice. 
Boil it rapidly until it becomes clear. Seal it in clean, hot jars. 

Thousand Island Pickle 

One quart cucutnber sliced, 1 large onion sliced, 1 large green 
pepper sliced, 1 large red pepper sliced, ;4. cup salt, 1 cup celery 
sliced, 1 pint vinegar, 1 tablespoon white n1ustard seed, 0 teaspoon 
turn1eric, 1 cup sugar, 3 pints water. Slice the cucumber and onion, 
add the salt, and cover with the water. Let this stand for 2 hours, 
then drain. Heat the Yinegar \vith the mustard seed and sugar 
to the boiling point. Add the vegetables and turmeric. Simmer 
for 3 n1inutes. Seal in clean, hot jars. This makes a crisp pickle. 

Spiced Green Tomatoes 

Five· pounds small green tomatoes or larger tomatoes sliced 
medium thick, 3 pounds white sugar, 1 pint vinegar, 1 tablespoon 
stick cinnamon, 1 tablespoon \vhite mustard seed, 1 teaspoon whole 
allspice, 1 teaspoon whole cloves. The green plum, pear, or peach 
tomatoes are good for this pickle. but the large green tomatoes 
may be sliced and used. Wash the totnatoes but do not peel them. 
If sn1all tomatoes are used, prick them slightly. Combine the 
sugar, vinegar, and spices; bring the mixture to the boiling point 
and pour it over the tomatoes. Let then1 stand for several hours 
or overnight. Drain off the liquid and cook it until it coats a 
spoon. Add the totnatoes and cook them ~ntil they are clear. 
Seal them in clean, hot jars. 

Green Tomato Pickle 

One gallon green tomatoes, 0 dozen large onions, 3 cups 
brovvn sugar, ,0 lemon, 3 red peppers, 3 cups vinegar, 1 tablespoon 
cloves (whole), 1 tablespoon allspice ( vvh1 >le), 1 tablespoon celery 
seed (crushed), 1 tablespoon mustard seed, 1 tablespoon ground 
mustard, 1 tablespoon black pepper (whole). Slice the tomatoes 
and onions thin, sprinkle over them 0 cup of salt and let stand 
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over night in a crock or enameled vessel. Tie the peppers, cloves, 
allspice and celery seed in a che~se cl9th bag. Slice the lemon 
and chop tvvo peppers and add to the vinegar, then add the spice 
bag, tomatoes, and onions. Cook for ~ hour, stirring gently at 
intervals to prevent burning. Remove spice bag to prevent dark
ening the product. Pack in jars and garnish with narrow strips 
of the red pepper, placing them vertically on the opposite side of 
each jar. Process for 15 minutes. 

Mustard Pickle 

One pint sn1all cucun1bers, 1 pint large cucumbers sliced, 1 
pint pickling onions, 1 pint cauliflower cut in pieces, 3 red peppers, 
3 green peppers, 1 cup small carrots. String beans and green 
tomatoes may also be added. 

The 'vhole cucumbers should not be longer than two inches. 
All the vegetables should be tender. Soak all the vegetables in 
brine ( 1 cup of salt to 1 gallon of \Vater) overnight. Drain and 
soak them in clear water for 3 hours. Mix a sufficient amount of 
vinegar and ·water in equal quantities to cover the vegetables. 
Allow them to stand in this vinegar for 1 hour, and then scald 
them in this liquid. Make a dressing of the following ingredients: 
1;4 cups white sugar, 4 tablespoons flour, 4 tablespoons powdered 
mustar<l, ~ tablespoon turmeric, 1 teaspoon celery salt, 3 pint~ 
:vinegar. Mix all the · dry ingredients and add the hot vinegar 

~ 

~lowly, stirring it to make a smooth paste. Cook the mixture 
over a pan of hot water until the sauce thickens. 

Drain the vegetables thoroughly. Pour the mustard dressing 
over them while they are hot, and simmer for 5 minutes. Pack 
the pickle into hot, clean jars and seal. 

Carrot Ketchup 

One quart carrots ground, 1 cup celery chopped fine, 1 large 
red pepper or 1 green pepper chopped fine, 1 medium-sized white 
onion chopped fine, 1 pint vinegar, 0 cup sugar, 2 teaspoons salt, 
~ teaspoon paprika. Cook the carrot until it is tender. Chop 
the. celery, pepper and onion very fine. Combine the ingredients 
and cook the mixture until it is clear. Seal it in clean, hot jars. 

Tomato Ketchup 

Ten pounds ripe tomatoes, 3 medium sized onions, 2 sweet 
red peppers, 1 cup vinegar, % cup sugar, 2 teaspoons .ground 
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mustard, 1 teaspoon celery seed, 1 tablespoon salt, 1 teaspoon 
whol~ allspice, three 2-inch pieces stick cinnamon. Clean peppers, 
peel ton1atoes and onions. Cook until tender ( 30 minutes) and 
press through sieve. Boil pulp rapidly until thick ( 30 minutes). 
Add vinegar, sugar and spices (,,,.hole spices keep from darkening 
product). Boil until thick, stirring frequently. Fill hot sterilized 
bottles. Seal well with tight fitting corks, dip in hot wax to seal. 

Beet Relish 

. One quart beets diced, 1 n1cdiun1-sized \vhite onion. 2 red 
peppers, 2 teaspoons salt, ~ cup grated horse-radish, 1 pint Yine
gar, % cup sugar. Cook the beets until they are tender and slip 
off the skins. Cut or chop the beets, onions, and peppers. Com
bine the ingredients and cook the mixture until it is clear. Seal it 
in c1ean, hot jars. This makes a fine relish to serve \Vith meats. 

Cabbage Relish 

One quart cabbage chopped, 1 quart green tomatoes chopped, 
1 cup red pepper, 1 cup green pepper, 1 pint white onion, chopped, 
1 cup sugar, 1 quart vinegar, 5 tablespoons white mustard seed, 
1 tablespoon celery seed, 0 teaspoon turmeric, and 1 teaspoon salt. 
Soak the cabbage. and tomatoes separately overnight in salt water 
( ~ cup salt to 1 quart \vater). Drain the vegetables in the morn~ 
ing and add the other ingredients. Let them stand for 2 hours. 
Cook the mixture until it is clear and seal it in hot, clean jars. 

_ Chili Sauce 

One gallon ripe tomatoes chopped, 0 cup 'vhite onions chop
ped, 0 cup sweet green peppers chopped, ~ cup sweet red pep
pers chopped, 0 cup brown sugar, 2 tablespoons ginger, 1 table
spoon mustard, 1 nuttneg grated, 1 quart vinegar, ~ cup salt, ~ 
tablespoon Cayenne pepper, 1 tablespoon cinnamon. Peel the 
tomatoes and onions. Chop the tomatoes, onions and peppers in 
small pieces. Boil all the ingredients except the vinegar together 
for two hours or until soft and broken. Add vinegar and sim
mer for one hour. Stir frequently. Put in bottles or jars; seal 
while hot. Process. 15 minutes. 

Dixie Relish 

One quart chopped cabbage; 1 pint chopped white onion, 1 
pint chopped s\veet red pepper, 1 pint chopped sweet green pep-
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per, 4 tablespoons salt, 4 tablespoons mustard seed, 2 tablesoons 
celery seed crushed, ~~ cup sugar, 1 quart cider vinegar. Soak 
the pepper in brine (1 cupful of salt to 1 gallon water) for 24 
hours. Freshen in clear, cold water for one or two hours. Drain 
well, remove seeds and coarse white sections. Chop separately, 
and measure the chopped cabbage, peppers, and onions. Add 
spices, sugar, and vinegar. Let stand overnight covered in a· 
crock or enameled vessel. \tVhen ready to pack, drain the vinegar 
off the relish. Pack the relish in the jars, pressing it carefully; 
then pour over it the vinegar which was drained off. Garnish 
each jar "\vith two slender strips of red pepper. Cap, clamp, and 
process for 15 minutes at 180 degrees ( sin11nering). 

Pepper Relish 

Twelve red peppers, 12 green peppers, 12 onions, 1 pint vine
gar, 2 cups sugar. 3 tablespoons salt. Chop the peppers and the 
onions. Cover then1 with boiling water, and let them stand for 
5 minutes. Drain off the liquid. "'Add the vinegar, the sugar and 
the salt, and-boil the n1ixture for 5. minutes. Pour it into scalded 
jars and seal. 

Tomato and Apple Relish 

Two quarts ripe tomato, peeled and chopped, 1 cup white 
onion chopped, 2 medium-sized green peppers chopped, 10 cups 
vinegar, 2 tablespoons \vhite mustard seed, 1 tablespoon whole 
cinnatnon, 1 cup celery sliced, 1 pint tart apple diced~ 2 medium
sized red peppers, 2~ cups sugar, 0 tablespoon whole cloves, 1 
tablespoon salt. Combine all ingredients and cook rapidly unti] 
mixture is thick and clear. Seal in hot, clean jars. Fills three 
pints. 

Tomato· and Celery Relish 

One onion, 1 bunch celery, 1 large green pepper, 2~ cups 
canned or fresh tomatoes (all finely chopped), 1 tablespoon salt, 
2 tablespoons sugar, 2 allspice berries. 2/3 cup vinegar. Mix 
ingredients, heat gradually to the boiling point and cook slowly 
17~ hours. Cayenne or mustard may be added if high seasoning 
is desired. Pack in small jars, process 5 minutes at boiling point. 

Apple Chutney 

On~ pound sour apples, 1· pound white onions, 1 quart cider 
vinegar, 1 pound seedless raisins, 0 pound celery, 2 large red 
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peppers, 1 pound sugar~ ~ teaspoon turmeric, 2 tablespoons 
mustard, 1 teaspoon salt. Soak the onions in brine (one tablespoon 
salt to one quart of water for one hour). Drain them and put 
them through a food chopper. Pare the apples and put them 
through a food chopper. Combine all the ingredients and cook 
the mixture until the vegetables are clear and tender._ Seal in hot 
clean jars. 
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