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A CANNING BUSINESS FOR THE FARM HO;ME 

CLARIBEL NYE AND BESSIE EARLL AUSTIN 

. What man, woman, or child does not have the ambition to earn money? 
·Such an ambition is entirely natural. it does not indicate that all persons 

FIG. 81.- Operatllr at work in the orchard 

crave the power which they think the possession of money will give. 
Rather, it means a yearning for the self-respect which comes with the 
knowledge that the work accomplished is of recognized value. The 
reward sought is not power, but independence. Young persons, as well as 
older folk, are eager for, and need a certain amount of, the experience that 
~s ob~ained. by producing and selling a marketable product. A city boy 
has· an ambition to sell newspapers because it gives him employment and 
makes him feel himself a part of the business world. Why should not the 
country boy have a like opportunity? A business enterprise that centers 
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in the farm has all the advantages of newspaper-selling and few of its dis
'advantages. Through contact with the business world, a money-earning 
industry for young persons on the farm should broaden their interests, 
should aid in keeping them out of community ruts, and should present 
farm life in its right perspective. 

During the summer months there are many weeks when the boy and the 
girl on the fann have little to do. If those weeks were occupied in pl8.nning, 
organizing, and conducting an enterprise that would bring money returns, 
time often wasted might be used wisely, since business experience and train- , 
ing would be gained. . 

The complaint is being made that young persons are leaving the farm 
for the city. In some cases their action is justified, since no employment 
has been provided for them that yields adequate compensation. Helping 
with the farm work has afforded the only opportunity for boys and girls 
to gratify a natural craving for adventure and execution, and, unfortunately, 
service on the home farm has too seldom provided a tangible return. 

Such an enterprise might consist in developing a small business for the 
disposal of products that often are wasted. Consider the bushels of fruit 
that rot on the ground every year. In apples alone there is a tremendous 
economic loss. Cherries, pears, plums, and grapes often go to waste 
because they ripen too quickly to be marketed, because the market is 

. overcrowded, or because the farmer is engaged in other work and has no 
time to attend to the fruit. . This unmarketable material might be gleaned 
by the young persons on the farm, and be made to fonn the basis for a 
small, but profitable, industry. 

CANNING CLUBS IN SOUTHERN STATES 

In the southern. States there are canning clubs, the success of which 
may be taken as' an indication of what could be expected from similar 
work in our own State. For example, tomato clubs, which have been 
organized by the · Federal Government, provide an industry for boys and 
girls on the farm and utilize bushels of tomatoes that formerly were wasted. 
Canning begins only when shipping tomatoes to northern markets is no 
longer profitable. Canning outfits are set up in the fields, and the canning 
process, which is carried on out of doors, is supervised by a trained person. 
Tomatoes are canned in tin, and the finished product is marked bya 
standard label which is a kind of guarantee of the excellence of the prod
uct. Thus, by canning tomatoes, . club members are able to obtain 
returns on a large crop which otherwise would be a total loss. Not only 
does the enterprise bring its financial' reward, . but, what is still more im
portant, the development' of the young pers()ns and their increased in
terest in farm life give to the South a return impossible of measurement. 
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These young- persons who are being trained in business principles and 
business operations are becoming alert; they are developing keenness and 
ingenuity. 

May there not be equal opportunities in New York State for an organi
zation similar to that of the South, by which not only tomatoes, but also 
a great variety of · other fruits, can easily be utilized for profit? If the 
Federal Government finds canning clubs worth developing. in the southern 
States, is it not safe to asswne that such clubs will be equally desirabl~ in 
our own State? There are many home industries which might be built up 
by young persons on the farm, and it is to be hoped that such industries 
will gradually develop. The canning of products that would otherwise 
be wasted is an industry that should reach many homes. Young men 
as well as young women, boys as well as girls, mothers as well as daughters, 
may organize clubs and thus successfully develop this enterprise. 

A CANNING EXPERIMENT ON A NEW YORK STATE FARM 

.It is not a theory that a lucrative canning business may be developed on 
the farm. The possibilities of such development have already been 
illustrated on one farm in New York State. The story of that enterprise 
is as follows: 

A young farmer, who was intelligent, alert, and well-trained, found that 
drought and blight had injured the selling qualities of the year's peach and 
apple crops. While the fruit was sound, a large part of it was unsightly and 
rather small. The farmer had set a high standard for marketable produce 
and felt that he could not afford to lower the standard by selling. inferior 
fruit. Accordingly he sought other means whereby · the fruit could be 
profitably used. He pondered the matter, and finally came to the con
clusion that the fruit should be canned and a market found for a 
superior grade of home-canned goods. 

After the decision had been made, he set about finding means of realizing 
his plans. Various small buildings on the farm were carefully considered 
in order to determine where the work might best be conducted. Finally 
a part of the packing house, which was near the farmhouse and close to 
the orchard, was chosen. A study of apparatus was made, and cans, 
canners, various utensils, and stoves were obtained. A young woman, 
adequately' trained, was employed to organize and begin the work. In 
the building were placed two stoves for cooking, a sink, and three long 
tables for holding either empty . cans or the finished product. Two small 
canning outfits were purchased · and .set up. out of doors near the packing 
house. Although the equipment was simple, it was sufficient for conduct
ing the work. 



224 THE CORNELL READING-COURSES 

When all was in readiness, a small company, consisting of the girl
organizer, a young man to do heavy lifting, and four young girls from 
neighboring farms who were employed by the day, began operations. 
Although they were unexperienced, yet the work progressed well. 
Full cans gradually replaced the empty ones. The following kinds of 
fruit were made: 

Canned peaches, pears, and plums 
Preserved peaches, pears, and plums 
Marmalades and butters 
Apple, crab-apple, and quince jellies 
Pickled peaches and pears 

FIG. 82.-Every aile becomes useful in the callili ng season 

The jars were arranged on the shelves inconvincing array-well-canned. 
well-cleaned, and attractively labeled, and certain to stimulate the appetite 
of a possible consumer. It may be of interest to know how the work 
was done. 

In the morning a supply of sirup was made for the day. Fifty pounds 
of sugar to thirty quarts of water was the proportion used. If sour plums 
were to be canned, the sirup was used as made ; if prunes were to be 
canned, the sirup was diluted somewhat; and for peaches it was diluted 
slightly more than for prunes. After the sirup had been placed over 
the fire to cook, work began on the cans. Two girls did this part of the 
work together. The cans were first thoroughly washed and rinsed. If 
they were to be filled with hot, cooked fruit, such as butters, jams, mar
malades, and preserves, which had previously been cooked in a kettle, 
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the cans were sterilized. Sterilization was accomplished by filling the big 
pans, or trays, of the canner with jars, placing the trays in the canner, 
and adding enough cold water to cover them. The fire was started, and 
the water was brought gradually to the boiling point and was allowed 
to boil for fifteen minutes. The hot fruit, butter, jam, or marmalade 
was poured into the sterile cans, and the cans were then sealed. 

If, however, the fruit was to be canned, the jars were washed, rinsed 
and without further treatment turned top downward on the table on a 
clean cloth. When the fruit had been prepared the jars were nearly fined, 
the rubqers were adjusted, and sirup . was poured over the fruit until 
the jars were full to overflowing. The covers were now placed on the cans 
and the clamps were adjusted, and the jars were sealed until they had been 
placed in the canner; then the clamps were loosened. This preliminary 
sealing was done in order that no sirup might be lost in carrying the 
trays of cans from the tables in the building to the canners out of doors, 
for the difficulty of carrying fifteen cans of fruit without losing some of the 
sirup was soon realized. 

The time for cooking the fruit varied. For example, if ' pint cans were 
used in canning peaches, twenty to thirty minutes was a sufficient time 
for cooking the fruit; if quart cans were used, about thirty ndinutes was 
required for cooking; a two-quart can required cooking for thirty-five 
minutes, or even longer. Plums required a little less cooking than did 
peaches, and the time varied also with the condition of the plums. Before 
removing the jars of fruit from the canner, the clamps were fastened 
down, thus sealing the jars, and the fruit was cooked for five or ten minutes 
longer. A sufficient quantity of water was placed in the canner to cover 

< the jars from the bottom to a depth of two to three inches. The tempera
ture of the water was about the same as that of the sirup in the cans; 
otherwise the cans would probably have been broken. 

After the fruit had been removed from the canner, it was placed on a 
long table used only for that purpose, and was allowed to remain there 
over night. On the sec0nd morning, while two of the girls were washing 
cans for use on that day, the others washed and wiped the outside of 
the cans containing fruit that had been canned the day before. The 
cans were then lowered on a dumb-waiter to the cellar, where long tiers 
of shelve~ had been provided for holding them. 

The amount of fruit put up in a day varied greatly, according to the 
kinds made. If fruits were canned, the numbers were much larger than 
when preserves, marmalades, jams, and butters were made, since the 

< latter required along time for cooking. The largest number of receptacles 
filled in one day was 303; the smallest number was 93; the average was 
about 200 per day. The records for two days are given below: 
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Record for the first day 
Amount of material used 

10 pounds brown sugar} 
I gallon vinegar for picldes 
i pound cloves 

50 pounds sugar for sirup 
8 pounds sugar for jelly 

FIG. 83.-Cirls of the neighborhood were called ill to help 

Ou tpu t from material 
179 quarts canned peaches 
32 pints peach butter 
40 pints canned plums 
2 I quarts pickled peaches 
3 I glasses plum and peach jellies 

Total number of receptacles filled, 303 

Record Jar the second day 
Amount of material used 

50 pounds sugar for sirup 
28 pounds sugar for peach preserves 
12 pounds sugar for crab-apple jelly 
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Output from material 
41 glasses jelly 
23 "hts peach butter (left over from the day before) 
1 7 pints peach preserves 
I 2 quarts canned peaches 

Total number of receptacles filled, 93 

CANNING CLUBS FOR NEW YORK STATE 

227 

The following questions now arise: Is there an opportunity for the 
organization of canning clubs in New York State? Will the isolated 

FIG. 84.-The fruit shows the results of a bus)' season 

enterprise conducted by unexperienced persons have any chance of suc
cess? Canning clubs have proved successful in the South, and com
mercial canning has been successfully conducted on one farm in this State. 
While the profits yielded by the latter enterprise were not great, never
theless they were sufficient to justify the belief that similar enterprises 
might furnish excellent opportunities for many young persons on other farms. 

In order to encourage the work and to establish unifonn standards 
of excellence, the Department of Home Economics will be glad to cooperate 
with interested persons who desire to have such clubs organized in their 
communities. If such an organization is to be in operation by the next 
canning season. it is necessary to begin planning at once. The young folk 
should be brought together and the enterprise should be suggested to the~. 
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If interest is manifested in the movement, further details will . be given 
in a later bulletin. The following suggestions are now offered as a ten
tative outline for organization: 

1. Membership shall be open to boys and girls of twelve years of age 
or over. Housekeepers also are eligible to membership and may assist 
in directing the work. 

2. A club shall consist of at least twelve members, with a maximum 
membership of fifty. 

3. Club work shall be under the supervision of the Department of 
Home Economics, College of Agriculture, Ithaca, New York. 

4. The fruits and the vegetables used shall be limited to cherries, peaches, 
pears, plums, apples, grapes, quinces, and tomatoes. 

5. Only standardized recipes, furnished or approved by the Department 
of Home Economics, shall be used. 

6. Only such goods as have received the approval of the representative 
. of the Department of Home Economics shall receive the club label. 

7. Clubs shall be responsible for m~keting their products, but assist-: 
ance Will gladly be given by the Department ih order to aid in ~stablish
ing permanent markets. 

In order to aid in the development of the above suggestions, the Depart
ment of Home Economics stands ready to send to a limited number of 
communities a club organizer who will assist in the enterprise in every 
possible way. Such assistance will consist 'Of instruction for three days 
in principles of canning and methods to be used, suggestions for equip
ment, and investigation of local markets. The work of the organizer 
will be followed by that of a person sent from the Department, who will 
supervise the work of canning, standardize and label all products, and 
help with the packing. As has been stated, club labels will be used only 
on cans of a high standard of excellence in order that the club label may 
become a guarantee of standard goods in the future. It is equally impor
tant that uniform tans and jelly glasses shall be used by the clubs. 

For the first year, the problem of marketing canned fruit will be the 
greatest; but, just as tomatoes canned in the South have found a place on 
the market, so it is hoped that a desire on the part of the public for New 
York State canning-club products will soon be manifest. Housekeepers 
who cannot do home canning are buying tinned goods. will they not 
gladly buy fruit that is known to be wholesome and that has the delicate 
flavor retained by fruits canned in glass? . 

Success, not only in marketing but in every step of the enterprise, 
depends on the ambition of the young women and men in the country 
and on . their determination to build up a profitable· home industry. 
Are there such young persons in your community? 
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