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HOME CANNING 
OBJECT OF CANNING. 

l. To maintain the health of the family by supplying succulent fruits 
and vegetables at a time when it is difficult to obtain fresh ones. 

2. To reduce the cost of living by canning products when prices are 
Jo,vest. 

3. To conserve the products of orchard and garden which otherwise 
might be wasted. 

4. To have on hand for emergency a supply of fruits, vegetables, meats 
and soups. 

5. To provide through the liberal use of such products a wider variety 
in the daily diet. 

PRINCIPLES IN C.A lliiNG. 

l. Thoroughly sterilize the product. 
2. Seal the container air-tight. 

STEPS IN C.ANNir G. 

l. Grade product according to size, shape and degree of ripeness. 
2. Wash thoroughly, tdm or pare. 
3. Scald or blanch according to recipe. 
4. Cold dip. This should be done quickly but thoroughly in very cold 

water. The product should never be allowed to stand in cold water. 
5. Pack carefully in jar. 
6 . .Add boiling liquid. 
7. Wipe top of jar carefully. 
8. Place rubber and cover on jar. 
9. Partially seal. 
10. Cook the length of time given in recipe. 
ll. Remove jar. 
12. Tighten cover. 
13. Cool. 
14. Test seal when cool. 
15. Label. 
The following recipes for canning are compiled from bulletins of the 

United States Department of .Agriculture. 

SYRUPS. 
Sugar syrups are made by boiling sugrtr and water together. .A 

formula requiring three quarts of sugar and two quarts of water may 
be used in canning all kinds of fruits delicate in flavor and texture and 
when sugar is low in price. When sugar is high in price and the 
character of the fruit is such that less sugar is required, a formula 
u sing three quarts of water and two quarts of sugar is satisfactory. .All 



fruits, however, may be successfully canned by the cold pack method 
without the use of sugar, by simply adding boiling water to the product, 
and cooking about ten minutes longer. 

I. THIN SYRUP is sugar and water boiled sufficiently to dissolve all 
of the sugar, but is not sticky. This may be used for all sweet fruits not 
very delicate in texture and color such as cherries, peaches, apples, etc. 

2. MEDIUM-THIN SYRUP is that which has begun to thicken and 
becomes sticky when cooled on the spoon. This may be used for moder
ately sweet fruits, blackberries, currants, huckleberries, raspberries, etc. 

3. MEDIUM-THICK SYRUP is that which has thickened enough to 
roll or pile up over the edge of the spoon when poured out. This is used 
in canning all sour fruits, gooseberries, sour apples, etc., and delicately 
colored fruits, such as strawberries and red raspberries. 

4. THICK SYRUP is that which has become so thick that it is difficult 
to pour from the spoon but is not sugared. This is used for sun dried 
preserves. 

RECIPES FOR CANNING BY COLD PACK METHOD. 
FRUITS. 

SOFT FRUITS, SUCH AS STRAWBERRIES, BLACKBERRIES, DEW
BERRIES, SWEET CHERRIES, BLUEBERRIES, PEACHES, 

APRICOTS, ETC. 
Can the same day fruit is picked. Grade and rinse the fruit by pouring 

water over it through a strainer. Cull, seed, and stem. Pack immediately 
in glass jars or tin cans. Add boiling hot syrup. Place rubber and top 
in place. Partially tighten. (Cap and tip tin cans. ) Sterilize in hot-wat'!r 
bath outfit 16 minutes; in water-seal outfit, 10 minutes; steam-pressure 
outfit under 5 pounds steam, 8 minutes; in aluminum pressure cooker, 
with 10 pounds of steam, 5 minutes. Remove. Tighten covers. Cool 
and test joints. Wrap glass jars in paper to prevent bleaching; then store. 

SOUR BERRY FRUITS, SUCH AS CURRANTS, GOOSEBERRIES, 
CRANBERRIES, AND SOUR CHERRIES. 

Can same day picked. Stem, hull, and clean. Blanch in hot water 1 
minute. Remove and dip quickly in cold water. Pack berri~~ closely in 
container. Add boiling hot syrup until full. Place rubber and cap in 1-la~e. 
Seal partially, not tight. (Cap and tip tin cans.) Sterilize in hot-water 
bath outfit 16 minutes; in water-seal outfit, 12 minutes; in 5-pound steam
pressure outfit, 19 minutes; in aluminum pressure-cooker outfit under 15 
pounds of steam, 5 minutes. Remove jars. Tighten covers, cool and test 
joints. Wrap in paper and store. 

HARD FRUITS, SUCH AS APPLES, PEARS, QUINCES, ETC. 

Grade, blanch 1% minutes, and plunge quickly in cold water. Core, pit, 
or remove skins if necessary. Pack whole, quartered, or sliced, as 
desired. Add boiling-hot syrup. Place rubbers and tops in positioll. 
Partially tighten. (Cap and tip tin cans.) Sterilize 20 minutes in hot· 
water bath outfit; 12 minutes in water-seal outfit; 8 minutes under 5 
pounds steam in steam-pnssure outfit; 6 minutes in aluminum pressure 
cooker under 15 pounds pressure. Remove jars. Tighten covers, cool and 
test joints. Wrap glass jars in paper to prevent bleaching, and store. 

RECIPE NO. 2 FOR STRAWBERRIES. 

Berries canned by this recipe will not rise to the top of the syrup. 
Use only fresh, ripe, firm, and sound berries. Prepare the berries. Add 
8 ounces of sugar and 2 tablespoonfuls of water to each quart of berries. 
Boil slowly for 15 minutes in an enameled or acid-proof kettle. Allow 
the berries to cool and remain over night in the covet·ed kettle. Pack 
the cold berries in sterilized glass jars. Put the rubber and cap in position, 
not tight. (Cap and tip if using enameled tin. cans.) Sterilize 5 minutes 
in hot-water bath outfit; 5 minutes in water-seal outfit; 4 minutes under 
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5 poun\l,s pressure. Remove thE' jars. Tighten the covers. Cool and test 
the joint. Wrap the jars with paper to prevent bleaching. 

RHUBARB. Wash the stalks clean. Cut them into pieces three-. 
fourths of an inch ~n length (do not remove the skin) . Blanch them 2 
minutes. Cold dip. Pack them in glass jars (do not use tin cans). Pour 
on hot thick syrup. Put the rubber and cap in position, not tight. Ster
ilize 20 minutes in hot water bath outfit; 15 minutes in water seal; 15 
minutes under 5 pounds pressure; 10 minutes under 15 pounds pressure. 

Remove the jars. Tighten the covers. Cool and test the joint. Wrap 
the jars in paper to prevent bleaching. 

PINEAPPLE. Use sound, ripe fruit. Prepare, peel, and core it. 
Remove all eyes. Cut the fruit into convenient cross sections and blanch 
it three minutes. Cold dip the fruit. Pack it in glass jars or enameled 
tin cans. Pour on hot thin or medium syrup. Put the rubber and cap in 
position, not tight. (Cap and tip if using enameled tin cans.) Stenlize 
20 minutes in hot water bath outfit; 15 minutes in water seal; 10 minutes 
under 5 pounds pressure; 8 minutes under 15 pounds pressure. 

Remove the jars. '!lighten the covers. Cool and test the joint. Wrap 
the jars with paper to prevent bleaching. 

WINDFALL APPLES- PIE FILLER. Use second grade of windfalls 
or culls. \Vash, core, pare, and remove all decayed or injured spots. 
Slice apple quickly into a basin containing slightly salted cold water 
(about l teaspoonful per galion), to keep from discoloring. Pack fresh 
cold product in glass jars or tin cans. Add one cupful of hot, thin syrup 
to each quart of fruit. If using glass cans, put on the rubbers, and screw on 
the tops, but do not seal completely. If using tin cans, cap and tip, sealing 
up completely. Sterilize 12 minutes in hot water bath, homemade outfit; 
10 minutes in water-seal outfit; 6 minutes under 5 pounds of steam pres
sure; 4 minutes in aluminum pressure cooker. Remove jars, tighten covers, 
cool, and test joint. Wrap ~n paper, and store. · 

QUARTERED APPLES. Select best grade of culls of firm and rather 
tart varieties. Core, pare, and quarter. Drop into a basin containing slightly 
salted cold water. Pack these quartered pieces tightly in jar or tin con
tainer. Add a teacupful of thin, hot syrup to each quart. Place rubber 
and top in position, partially seal, not tight. Cap and tip completely tin 
cans. Sterilize 12 minutes in hot wafer bath, homemade outfit; 10 minutes 
in water-seal outfit; 6 minutes under 5 pounds of steam pressure; 4 
minutes in aluminum pressure cooker. Remove jars, tighten covers, cool, 
and test joint. Wrap in paper, and store . 

. KEEPING APPLE CIDER SWEET. Fill fruft jaTs with the fresh 
apple cider. Add a tablespoonful of sugar to each quart. Place rubber 
and cap in position, partially tighten, or cap and tip the tin cans. Steri
lize in hot water bath outfit for 10 minutes; in water-seal outfit for 8 
minutes; in the steam pressure outfit, under 5 pounds of steam, for 4 
minutes; in the aluminum pressure cooker for 2 minutes. Remove jars, 
tighten cover, invert to cool, and test joint. 

Note.- If you desire the apple cider to be a little tart or slightly fer
mented, it will be necessary to let it stand for two or three days before you 
sterilize, and then add about two minutes of time to each schedule given 
in the recipe. 

VEGETABLES. 
Recipe for canning greens, both wild and cultivated, also cabbage and 

Brussels sprouts. 
Prepare and can the day picked. Sort and clean. Blanch in a vessel 

with a little water under false bottom or in a regul ar steamer, 15 to 20 
minutes. Remove. Plunge quickly into cold water. Cut in convenient lengths. 
Pack in jar or container and season to taste. Add hot water to fill crevices, 
add a level teaspoonful of salt to each quart. If using glass jars place 
rubber and top in position, partially seal; if using tin cans, cap and tip 
completely. Sterilize 90 minutes in hot water bath outfit; GO minutes in 
water-seal; 50 minutes in steam-pressure outfit under 5 pounds of steam. 
25 minutes in aluminum pressure-cooker outfit at 15 pounds of steam. 
Remove from canner. Tighten covers, cool and test joints. Wrap in paper 
to prevent bleaching and store. 
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CAULIFLOWER. Use the flowered portion. Blanch it 3 minutes. 
Plunge it into cold brine (one-half pound salt to 12 quarts of water.) 
Allow the cauliflower to remain in this brine for 12 hours. Pack it in 
glass jars or enameled tin cans. Fill them with boiling watet and add a 
level teaspoonful of salt per quart. Put the rubber and cap in position, 
not tight. {Cap and tip if using enameled tin cans.) 

Sterilize 45 minutes in hot water bath outfit; 35 minutes in water-seal; 
30 minutes under 5 pounds pressure; 20 minutes under 15 pounds pressure. 

Putting cauliflower in brine prevents its turning pink. 

ROOT AND TUBER VEGETABLES, SUCH AS CARROTS, PARS~IPS, 
BEETS, TURNIPS, ETC. 

Grade for size, color, and degree of ripeness. 'Wash thoroughly. Scald 
in boiling hot water sufficiently to loosen skin. Plunge quickly in cold 
water. Scrape or pare to remove skin. Pack whole or cut in sections or 
cubes. Add boiling hot water an,d one level teaspoonful of salt to the 
quart. Place rubbers and tops in position. Partially seal, but not tight. 
(Can and tip tin cans. ) Sterilize 90 minutes in hot water bath outfit; 
75 minutes in water-seal outfit; 60 minutes in steam-pressure outfit under 
5 pounds of steam; 35 minutes in aluminum pressure cookeT under 20 
pounds of steam. 

TOMATOES. Grade for size, ripeness, and color. Scald in hot water 
enough to loosen skins. Plunge quickly in cold water. Remove. Core 
and skin. Pack whole. Fill container with whole tomatoes only. Add 
one level teaspoonful of salt to each quart. Place rubber and cap in 
position. Partially seai, but not tight. (Cap and tip tin cans.) Sterilize 
22 minutes in hot water bath outfit; 18 minutes in water-seal outfit; 15 
minutes in steam-pressure outfit under 5 pounds steam; 10 minutes in 
aluminum pressure cooker under 20 pounds steam. Remove jars. Tighten 
covers, cool and test joints. Wrap jars in paper and store. 

CORN. Can the same day as picked. Remove husks and silks. Blanch 
on the cob in boiling hot 'Vater 5 to 10 minutes. Plunge quickly in cold 
water. Cut the corn from the cob with a thin sharp-bladed knife. Pack 
corn in jar. Add one level teaspoonful of salt to each quart and sufficient 
hot water to fill. Place rubber and top in position; seal partially but not 
tight. (Cap and tip tin cans.) Sterilize 180 minutes in hot water bath outfit 
90 minutes in water-seal outfit; 60 minutes in steam-pressure outfit under 
5 pounds of steam; 35 minutes in aluminum pressure cooker under 20 
pounds of steam. Remove .jars. Tighten covers, cool and test joints. 
Wrap with paper and store. 

CORN ON THE COB. Can corn the same day picked. Remove husks, 
silks, and grade. for size. Blanch on the cob in boiling water 5 to 10 
minutes. Plunge quickly in cold water. Pack ears, alternating butts and 
tips, in glass jars or tin cans. Pour over boiling hot water. Place rubbers 
and tops in position. Seal partially but not tight. (Cap and tip tin 
cans.) Sterilize in hot water bath outfit 180 minutes, one period; 90 
minutes in water-seal outfit; 60 minutes in steam-pressure outfit under 
5 pounds steam; 35 minutes in aluminum pressure cooker under 20 pounds 
steam. Remove jars. Tighten covers, cool and test joints. WTap glass 
jars with paper and store. 

NoTE. - When sweet corn is taken from jar or tin can for table use, 
remove ears as soon as jar or can is opened. Heat corn, slightly buttered, 
in steameT. Do not allow ears to stand in water or to be boiled in water 
the second time. 

LIMA BEANS, STRING BEANS, PEAS, OKRA, ETC. 

Can same day vegetables are picked. Cull, string, and grade. Blanch 
in boiling hot water for 2 to 5 minutes. Remove and plunge quickly in 
cold water. Pack in container. Add boiling hot water to fill crevices. 
Add one level teaspoonful of salt to each quart. Place rubbers and tops in 
position. Partially seal, but not tight. (Cap and tip tin cans.) Sterilize 
in hot water bath outfit one period of 120 minutes; 90 minutes in wateT
seal outfit; 60 minutes in steam-pressure outfit under 5 pounds steam; 
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40 minutes in ·aluminum pressure cooker under 20 pounds of steam. Re
move jars. Tighten covers and cool. Wrap jars in paper and store. 

PUMPKIN AND SQUASH. 
1. Cut up into convenient sections. Core and remove skins. Cook for 

30 minutes to reduce to pulp. Pack in glass jars or tin cans. Add 1 cup 
of sugar and 1 teaspoonful of salt to each quart of pulp. Place rubber 
and top in position. Partially seal, but not tight. Sterilize 60 minutes 
in hot water bath outfit; 50 minutes in water-seal outfit; 40 minutes in 
steam-pressure outfit under 5 pounds of steam; 30 minutes in aluminum 
pressure cooker under 20 pounds of steam. Remove. Tighten covers, cool 
and test joints. Wrap in paper and store. 

2. Cut pumpkin or squash into small, uniform size cubes. Blanch in 
boiling water for 10 minutes. Plunge quickly in cold water. Pack in jar 
until full. Add boiling hot water and 1 level teaspoonful of salt to the 
quart. Place rubbers and caps in position, but not tight. Sterilize 60 
minutes in hot water bath outfit; 45 minutes in water-seal outfit; 35 
minutes in steam-pressure outfit under 5 pounds steam; 25 minutes in 
aluminum pressure cooker under 15 pounds of steam. 

METHODS OF CANNING. 
COLD PACK METHOD. By this method the product is steri!izP.d 

after it is placed in the cans, and this is the method most successfully 
used in canning fruits , vegetables and meats. 

The Open Kettle Method is used sometimes for fruits. The Intermit
tent Sterilization Method produces successful results but is laborious. 
consumes much time and fuel and often overcooks the product. The Cold 
Water Method is used with very acid fruits and success is not guaranteed. 

ADVANTAGES OF COLD PACK METHOD. 
l. Fruits, vegetables and meats may be successfully canned. 
2. Products retain their natural color, flavor and texture. 
3. Saves time and fuel. 
4. Labor-saving because the work of preparing and packing may be done 

a way from a hot stove. 
All recipes in this bulletin are for Cold Pack Method. 

EQUIPMENT FOR COLD PACK METHOD. 

l. HOME MADE HOT WATER BATH OUTFIT. 
Any receptacle may be used which has a tight cover and is deep 

enough to allow the water to cover the tops of the jars without boil
ing over. A home made canner must be provided with a false bottom 
or platform on which to place the cans. This should be of metal or 
wood with holes sufficiently large to allow a circulation of water 
under and around the jars. 

2. COMMERCIAL HOT WATER BATH OUTFIT. 
Commercial outfits are of two types. Those for use on a cook 

stove and also those for use out of doors. The latter has a fire 
box and smoke pipe. Most commercial outfits are equipped with a 
lifting tray. The advantages of these over the home made ones are: 
they have the necess~ry equipment for operation; they are built tr; 
hold several cans without loss of space and they are convenient to use. 

3. WATER SEAL OUTFIT. 
This is so constructed that there is a double walled bath, and 

a . cover which projects into the water between the outer and innrr 
walls thus making three metal walls and two water jackets. Thi . .; 
makes it possible to maintain a higher and more uniform tempera
ture than that of boiling and so reduces the time and fuel. 

4. STEAM PRESSURE OUTF.ITS. 
Steam under pressure bas a temperature higher than that of boil

ing water. Canners_ of this type are made to carry from 5 to 30 
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pounds of pressure. The advantages of this type of canner is that 
the sterilization is done in a shorter period of time. 

OPERATION OF A HOME MADE OUTFIT. 
1. Have a perforated platform to allow the free circulation of water 

under aD;d around the jar. Towels, paper, hay, etc., an~ 
unsatisfactory. 

2. The water must cover the jars by at least an inch that the product 
may be uniformly cooked. 

3. The water must be boiling when the jars are placed in the container. 
4. Begin to count time when the water begins to boil vigorously after 

the jars are in. 
5. Tighten the covers of the jars immediately upon removing them from 

the water. Do not set to cool in a draft. The loss of liquid 
in a jar may result because:- First the water does not cover 
the top of the jar; second, the product is imperfectly packed; 
third, the water does not circulate freely around and under 
the jars. After cooking there may be a loss of liquid and a space 
in the top of the jar. This space is perfectly sterile so do not 
open the jar to fill. 

CONTAINERS. 
GLASS JARS. 

There are many kinds of fruit jars on the market. In choosing 
jars the following points are important: 

a. Simplicity of construction. 
b. P erfect sealing. 
a. No metal (unless lacquered) in direct conta<:t with the product. 
d. Wide mouthed. 
e. Easily cleaned. 

CANNING IN TIN. 
Those who do commercial canning generally use tin cans and 

many prefer them for home use. People interested in canning in 
tin should send for special instructions. 

RUBBERS. 
New rubbers must be used each year. They should be soft, 

elastic, fairly thick and free from odor of tar or other adulterants. 

TERMS USED IN CANNING. 

1. GRADING. 
Grading means sorting products according to size, shape, color 

and degree of ripeness in order that the pack may be uniform when 
the process is completed. 

2. SCALDING. 
Scalding in canning means putting the product in boiling water or 

live steam for a brief period. The reasons for scalding are: 
1. To loosen skin. 
2. To eliminate objectional acids and acrid flavors. 
3. To start the flow of coloring matter. 

3. BLANCHING. 
Blanching is the process known to housewives as par·boiling. The 

product is left in the boilin~ water or the live steam for a longer period 
than in the process of scaldmg, the time varying with the product. 

REASONS FOR BLANCHING. 
l. To eliminate objectional acids and acrid flavors. 
2. To reduce the bulk of vegetables or greens. 
3. To soften the products that they may pack to better advantage. 
4. To render possible the one period process of sterilization in· 

stead of the intermittent or fractional method. 
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4. COLD DIPPING. 
Colu Dipping means the prompt immersion of the scalded or blanched 

product in cold water. 

REASONS FOR COLD DIPPING. 
l. To harden the pulp under the skin and thus permit the removal 

of the skin without injury to the pulp. 
2. To " set" the coloring matter. 
3. 'l'o make it easier to handle the products in packing. 

5. "PROCESSING." 
" Processing " or sterilizing means to cook the product at the boiling 

point or a higher t emperature, to destroy all micro-organisms. 

IMPORTANT CANNING SUGGESTIONS . 

. SELECTION OF JARS. 
When using glass jars always utilize the jaTs on hand, but when 

it is necessary to buy new jars, buy the best. They are the cheapest 
in the long run. No glass jar with metal or rubber in direct contact 
with the food product is desirable unless the cap is enameled or 
lacquered. Glass jars should be thoroughly cleansed and should be 
taken directly from hot water to be filled. If the product is to be 
cooked less than 30 minutes, the ja rs should be thoroughly sterilized 
and used directly from the boiling water. 

'TESTS FOR SCREW TOP JARS. 
l. Place top on the jar without the rubber. Seal tight. If the thumb 

nail can be inserted between the top and the glass, the top is 
probably defective. 

2. Put on rubber and top, screw down tightly. Pull rubber from its 
position. Release it. If the rubber springs back between the 
top and the jar, the seal is defective. 

·TESTS FOR GLASS TOP JARS. 
l. Place the glass top on the jar without rubber. Tap the outer 

edge of the top with the finger. If the top rocks it is defective. 
2. The wire bail over the top should go in with a snap even if the 

damp spring is down. If it does not, remove the bail and bend to 
make tight. 

TESTS FOR RUBBERS. 
l. Fold a rubber in half and if it does not crack it is safe to use it. 
2. Stretch the rubber, if it springs back into shape it has elasticity 

and vitality. 

PACKING. 
Pack the jars thoroughly but avoid overpacking corn, peas, shell 

beans, asparagus and greens. Corn swells in cooking and a space 
should be left to allow for this. 

GENERAL SUGGESTIONS. 
l. Do not combine two recipes or two sets of instructions in canning. 

To do so means to fail. Remember that adequate heat, plenty 
of clean water, and complete sterilization are absolutely neces
sary. 

2. In using steam pressure outfits, remember that too much pressure 
injures the quality of all food p\·oducts. 

3. Begin the canning work with a small quantity of one product the 
first day. Take time to do the work well, then test the products 
before canning a large quantity. 

4. Avoid using too much salt in the canning of vegetables, greens, 
tomatoes, and sweet corn. A little sugar added before steriliza· 
tion will improve the product and sometimes shorten the time re
quired for processing. 



5. Avoid destroying the vegetable or volatile oils in products such 
as greens, cabbage, brussels sprouts, and cauliflower when can
ning, but be sure to eliminate the excessive acids. This is done by 
blanching the product in a steamer or large dishpan (over a false
bottom), with just a little water beneath the gr eens. 

6. In preparing beets, leave 2 inches of stem and the tails on to prevent 
" bleeding." 

7. In coring, peeling, and slicing apples, drop the apple product into 
a vessel containing cold, slightly salted water, in order to keep 
it from discoloring before packing. 

8. In canning windfall apples whole, sliced, or quartered remember 
that they must be sterilized enough, to keep, but avoid overcook
ing, which reduces the product to apple sauce OT discolors the· 
pulp. 

9. The use of preservatives or canning compounds of any kind is 
neith er safe, economical nor practical. Most of them are harmful 
and the Federal Government and many states have pure food 
laws to forbid or restrict their use. 

10. Standardize products and if they are to be marketed, protect the 
standard and the trade mark faithfully from year to year, 
through a uniform and reliable product. All canned goods offered 
for sale hould be carefully labelled in accordance with the r e· 
quirements of the State and Federal food laws. 

11. If tin cans bulge at both ends after they have been completely 
cooled it indicates that the product has spoiled. 

12. Do not use old rubbers and do not u se rubbers a second time. Put 
rubbers in boiling water 2 or 3 minutes before u sing them. Avoi<i 
using rubbers which have the odor of t ar or other · adulterant 
as they may spoil the taste of the product. If a rubber springs 
out or a cover breaks during the process, put on a new one, 
partially seal as before and put the jar back to cook for 5 minutes. 
if fruit, 10 minutes if vegetables. This must be done at once. 

CAUTION. All products must be canned soon after being picked. 
Canned corn, peas, beans and asparagus mav develop a sour 
taste known as "flat sour." Thi~ m:1.y he ~voidcd by having the 
product freshly gathered and by carr_i·ing the proce s through 
without delay. These points are very important. Corn, peas. 
and heans should not be over ripe. Corn ~hould Joe used between 
the milk and dough stage. 

Do not prepare at one time more of a prod11ct than wi!l fill two r.r 
three jars and as soon as a jar is ready put it in the cooker. 

In u sing a pressure cooker put the jars in as filled but do not 
tighten the cover of th e cooker until all are in place. 

The Connecticut .Agricultural College and the Connecticut Committee 
of Food Supply have circulars on Farm Crops, Gardening, Canning, and 
Home Economics, and a re prepared to furnish upon r j'lquest 1he United 
States Department of .Agriculture Bulletin Form NR-26, giving recipes. 
for canning meats a.nd soups. They may be secured in single copies or 
in quantity by addressing either 

CONNECTICUT COMMITTEE OF FOOD SUPPLY, 
36 Pearl Street, Hartford, Conn., or 

CO :rNECTICUT .AGRICULTURAL COLLEGE, Storrs, Conn. 

' 
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