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PART I 

Canning has become widely known as the most popular 
method of conserving fruits and vegetables. 

The flavor, color and texture of these products are kept 
more perfectly by canning than by any other known method 
because the foods are preserved in a condition more nearly 

1
1 

resembling the freshly cooked products than can be found in 
dried or brined fruits and vegetables. 

\

1 

Canned fruits and vegetables make the housewife very re-
sourceful. They enable -her to have fruits and vegetables on 

/ her table at all seasons and are a big help in cases of emer-

1

1 gency, because when taken from the containers, they are 
almost ready for immediate serving. 

STERILIZATION 

Complete sterilization is the greatest safeguard in canning. 
All foods decompose or spoil because they are attacked by 

Jiving germs, the lowest order of plant life. These tiny or
ganisms which cause spoilage are molds, yeasts. bacteria and 
enzyms. · 

MOLDS thrive in dampness and darkness and feed upon 
sugar and starches. Since they also grow well in the presence 
of acids, we find ·jellies, preserves, fruits and tomatoes at
tacked by them. As they are killed by moist heat we find that 
processing our foods in jars and cans, then sealing .imme
diately, avoids all of our troubles with molds. 

YEASTS are of many kinds, all one celled plants which 
must be controlled in canning. They are usually killed by 
moist heat, reaching 190 degrees F., which is merely a sim
mering heat. Yeast is recognized in canned products by the 
presence of gas which causes fermentation. 

BACTERIA are far more difficult to destroy than either 
:molds or yeast and arc by far the greatest enemy we have to 
fig·ht in canning of foods. I 

The little bacteria are smaller than yeast plants and the 
reproduction of these is so very rapid t.hat millions are pro
duced in a few hours after the first development. 

Bacteria require warmth, moisture and food for their · 
growth; some can live without air; few exist in acids or much 
sugar, therefore they are less difficult to destroy in fruits 
and tomatoes than in corn, peas, beans or meat, which are the 
mo.~t difficult of all foods to can with safety. 
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Bacteria have the power of producing spores which are 
much more resistant to heat than are the growing stages. 
Since the spores reach the growing stage in from twelve to 

· thirty-six hours, products producing spores may be completely 
sterilized by ~objecting them to the boiling temperature for 
one hour daily on each of three successive days. (The time 
between these sterilization periods should in no case exceed 
sixteen · to · eighteen hours.) This method of sterilization is 
called. the intermittent process. However, all bacteria in the 
spores state can be killed by subjecting them to a temperature 
of 240 degrees to 250 degrees F. ~oist heat, which can b~ 
obtained only with steam under pressure. 

Sterilization is very difficult when vegetables have been 
· bruised or allowed to stand, therefore we emphasize the slo
gan, "One hour from the field to the can." 

Certain substances known as enzyms cause natural changes 
to take place in fruits and vegetables, after they are gathered 
and stand· for a while, causing over ripening, staleness, and 
other conditions which destroy the delicate flavor of fruits 
and natural flavor of vegetables, thus injuring the quality of 
both. 

The greatest essential and most necessary aid to complete 
sterilization with either the hot water canner or the· steam 
pressure outfit is ABSOLUTE CLEANLINESS in surround

- ing as well as all utensijs used in canning. All peelings and 
other refuse should be put in COVERED gar•bage cans and 

· should be emptied often. 

ESSENTIALS FOR CANNING 

1. A clock conveniently situated. 
2. Rc-.ales graduating from 1 ounce to 24 pounds. 
3 • . Plenty of clean cloths for cleansing cans, cappers and 

steels. . · 
4. Salt, sugar, plenty of water and towels. 
5. Preserving kettle) colander, pans, buckets enough for 

each person to do efficient work. 
6. Paring knives, spoons, 1 coarse strainer, 1 fine strainer, 

1 skimmer, 1 ladle, 1 large mouth funnel f~r filling jars, 
a long handled wooden spoon, 1 wooden masher, a wooden 
rack, cheese clo{h square~ 

i 7. Jars, rubbers, tin cans, caps, tongs for handling jars and 

-~- ~':.:ercial or home m!Uie soldering llux, salamo~iac and 
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brush, capping steel and tipping iron when packers'· cans 
.are used. 

9. Canner-Hot Water or Steam Pressure. 
10. Labels and paste·. 
11. ·vegetables or fruit perfectly fresh and sound for canning. 

System is the prime factor in making the canning opera
, tion easy and enjoyable. 
\""-.. 

TYPES OF CANNERS 

Hot-Water Canner.-Small portable hot-water canners and 
fixtures may be obtained from various dealers. If much can
ning is done these outfits prove very convenient and save . 
much 1abor. Always select a shady, attractive place for set
ting this canner up, convenient to the water supply. 

The simplest form of hot-water canner may be made from 
a wash-boiler, preserving kettle or bucket fitted with a rack 
and placed on the kitchen stove. The hot-water· method is 
preferable for canning fruits and tomatoes, as they are canned 
safely at boiling temperature, and the color, flavor and texture 
are better than when subjected to the higher temperature. 

Water-Seal Canner.-Another type of canner known as 
Water-Seal has the advantage of needing only a small quan
tity of water which can be quickly raised to the boiling point, 
thus using less fuel. With this type of canner a slight pres
sure can be secured giving a temperature of 2 or 3 degrees 
above boiling point. 

Steam · Pressure Canner.-The Steam Pressure Canner is 
made, of strong material provided with a tightly fitting lid 
which, when in place, will hold the steam under pressure and 
thus obtains a high temperatur~. The steam gauge which is 
attached to the lid registers the number of pounds pressure 
on its dial face. It has an exhaust valve which makes it safe. 

The canning of peas, beans, corn, meats and all proteins 
wit_h the steam pressur~ outfit saves much time, labor and 
fuel, for when a temperature of 250 degrees is secured for a 
required length of time, all spores are killed in one boiling, 
thus avolding the need of intermittent processing or boiling 
for three days. 

STEPS IN CANNING 

( 1. Sorting and Grad~ . ·-- . 
. . elect firm, sound frUI~and . vegetables of ' unifoim size 
\ an erfect color. ' · 

--...____ 
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.- -Grade them by selecting the largest size for one lot, the 
next largest in another an_d so on until .all are graded. , 
Blanching 

I 
(a) Scalding.-Place fruit and vegetables in a 'Wire basket 

or cheese cloth and plunge in boiling water from 3 to 5 
, minutes. This is done for the purpose of destroying 
1 all bacteria present and to make the product flexible, 

· ' removes strong vegetable odor, shrinks the fruit and 
vegetables, giving a better pack. In the case of toma
toes it causes the skin to slip off easily. 

(b) Cold Dip.-As soon as fruit and vegetables are scalded 
plunge them into a cold bath from 5 to 10 seconds. 
This is for the purpose of making the product firm. 
Salt is added to the cold dip for beans, English peas 
and· okra to restore> the natural color. The peel from 
tomatoes is released and the pulp made firm by a quick 
phrhge in dear, cold water immediately after scalding. 

3. Sterilizing Jars 
Place jars in a 'vessel with wooden or wire rack on the 

bottom, side down, cover with cold water, bri:ng to a boil 
and boil 15 minutes. · 

4. Packing 
(a) In placing the fruit or vegetables in the container, 

care should be taken to pack in such a manner as to 
preserve the shape of the product while making a good 
full pack, leaving no more vacant spaces than abso
lutely necessary. 

In fancy packs for exhibits, etc., by taking care arid 
time the products may be so placed in the jar· as to 
form many pretty designs. 

(b) After packing containers cover the contents with 
brine, water or syrup according to recipe used. 

(c) In placing the fruit or vegetable in the jar, a thin, 
slender, flexible paddle mad~ out of cane is useful. 
This paddle is also used to drive out the bubbles of air 
from the packed jar by running , it down the side of 
the jar to touch the bubbles after the liquor has been 
added to the pack. 

5. Processing or Sterilization consists of lowering the filled 
containers in a steam or boiling water both for a given 
length of time. 

6. Cooking 
As soon as containers are removed from the cartner; 
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(-

place them where they will cool as quickly as possible. 
Labeling and Storing 

Label containers and store in a dark place . 

........_ A. Canning in Glass 
(a) Sort and grade. 
(b) Blanch. 
(c) Sterilize cans. 
(d) Pack. 

1. Fill jars to the top. 

9 

NOTE: Corn must be filled only to the neck 
of the jar,' as it swells more than other vege
tables. 

2. Add brine, sirup or water to completely fill the jar. 
3. Paddle · out all air bubbles. 

(e) Adjusting the Cap 
Cleanse rubber by dipping it in hot soda water, be 

sure that no seed or particles o{ fruit are collected 
around the mouth of jar, flatten rubber into groove, 
place cap on jar. 

lf a screw top jar is used, screw the top evenly half 
way. When a glass top with wire clamp is used, place 
it in evenly and raise both clamps up, the upper one 
fastened to hold the lid in its place. 

If the jar is hermetic seal, fasten the cap on the jar 
evenly with a clamp. This jar is self-sealing as it 
cools. 

(f) Processing. 
Place jars in a water bath on a rack to avoid break

ing. Have water of the same temperature as the con
tents, letting it come to within two inches of the top 
of the jars. Use a tight cover for the vessel to keep 
in the steam. Count time when the water begins to 
boil, keep steadily boiling for the time required. 
When a steam pressure or water-seal canner is used, 
water below the rack may be boiling when jars are 
placed in canner. 

(g) Seal jars air tight immediately upon removing· from 
bath when time expires. When the screw top jar is 
used turn the met.al top until it is perfectly tight. If 
the wire clamp tops are used, push the shorter clamp 
down as tight as it will go to the side of the jar. Be 
sure that jars are kept out of a draught when removed 
from the canner. 
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' 

' 
. , In intel"mittent processing, raise the clamp each 
time of processing to allow for expansion. Seal at 
close of each processing. 

CANNING. FRUITS 

.;;~; 

. :J . 
i ' 

~ 
1~ 
Jl 

apple is juicy and needs no water added. · A better ~ethod J 
perhaps is to make a sauce out of' the apple~. This may be ·$ 

. · done by' steaming t:Q_em until tender and passing them through · . 
a .sieve. Allow 1 cfSugar to each gallon of pulp. · Reheat until 
th_e sugar is .dissolved, pack hot, and .. ~ quart jars ~~~.)Pd" 
~\.M..~~~ ' - ~-· 
Berri~s~erries, bffi ern~s,- ogan ernes,. ~~- -. 

leberries, ras'pberries, and currants practically the saJme meth-
ods of canning may be used. The condition of the fruit will 
have much to do with the quality of the product. Berries 
should be gathered in shallow trays or baskets and not in deep 
vessels which allow them to be bruised and crushed. They 
should be uniformly ripe, sound, and as large as possible. 

The flavor of canned berries will be finer if sugar is used in 
. canning. It is best to make this into a sirup. · The us~ of 
. -berryjuice instead of water in this sirup will give a richer 

color and flavor. For fine berries, use a No. 3 sirup, substi-
. tuting berry juice for water. , 

. ·After the berries 'have been sorted carefully and washed 
. · lightly by placing in a colander and pouring water over them, · 
· instead of immersing them in water, pack as closely as possi

ble without crushing. This can be done better by putting. a 
few berries into the jar, . pressing them gently into place, and 
proceeding layer by layer, than by nearly filling the jar loosely 
and then trying to press them down. · 
• . Fill jars full of fruit and cover with sirup. Process pints 
.10 minutes and ·quarts 12 minutes. 

Cherries.-When canned whole, cherries should be blanched 
for 15 seconds to prevent splitting. For sour cherries use 

· No. 4 sirup; and for sweet ones No. 3. Process quarts 25 
minutes . 

. canned Grapes.-Select grapes fully matured but not too 
ripe. Stem, wash, cut a little slit in side through wlhich the · 
seed are . forced out. Add %. cup of water to .each quar.t of 
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grapes, blanch 5 minutes to shrink. Fill jars to within %, J· 
inch of top with grapes, dissolve ~!1 c. of sugar to each quart 
of juice left . from blanching grapes, fill jars with this sirup, ~ ' 
p ddle out bubbles, process quarts 25 minutes. ..1 

Figs.-Figs for canning should be sound and firm. Sprinkle -) , 
1 c. of soda over 6 quarts of figs and add 1 gallon of boiling d · 
water. Allow the figs to stand in the soda bath for 5 minutes. ~ 
Drain and rinse thoroughly. Bring 2 quarts of the No. 3 r-l 
sirup to boiling and add the well~drained figs. Allow the fruit -;) · 
to boil in this sirup for 1 hour. Place the fruit carefully in ~ 
the jars and then fill to overflowing with the sir~up. Process o./,,iCo 

' ,_,, ... 
Peaches.-Before preparing fruit, m~ke §!L'lP. . 'l 

allowing about 1 c. water for each quart 'jQf~ · Put in one · 
cracked peach pit for every .quart of sirup. Boil for 5 minutes 
and strain. 

Sort the fruit, using firm, sound, uniform peaches for can
ning and putting aside the soH broken ones for jam .. Peeling 
may be done by immersing in boiling water about 1 minute or 
until skins slip easily. Remove, plunge for a minute into .cold -~ 
water, and slip off the skins. Cut into halves and pack at 
once, placing the halves in overlapping layers~ the saB:aalle 
SQ;r;;faee of. eaeh lralf b'elng ctownWafa antt tlre-blossem-el*l 
f-.a~ill8'. the g.la,:w. Fill each ~wi~~~~ ~nd paddle carefully 
to remove air bubbles. Process · 2e--minutes aftd haif 

-gallons 35 mjnute~. 

Firm, perfect peaches may be floated in boiling water for 
about 20 seconds after being peeled. They are then cut in 
halves, seeds removed, and packed as indicated above. By I 
floating the peaches in this manner, they are made mo~e 
ftexible

1 
and pack t? better advantage! they also become mel- . . 

low, absorb more sirup, and are finer m flavor. · ------Pear.s.-""Select ripe pears which are not too soft. Peel, "i 
blanch by lowering for -15 seconds in boiling water, put in cold : 

i bath, drain, and pack rapidly. This blanch will make the hard \ 
varieties· of pears pack better and give them a more trans- \ 
parent appearance. When packed whole, leave stems on and \ 
place each layer stems up, letting the second row fill the spaces l · 
between the two stems, and repeat. I 

When the jars have been packed with fruit, fill with No. 0 
sirup and process quarts for 25 minutes. . -

Plums.-Select sound, uniform fruit.. Prick with needle~to 
prevent bursting. Pack as firmly into the jars as possible 
without crushing and fill with a No. 4 sirup. Process quarts · 
for 15 minutes. __ ... ----J . 

• '• • I ·, _,_,. . ... ~ • • ~ .... -
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Rhubarb.-Because of its -extreme aGidity, rhubarb can be 
.canned safely without processing. Select young, tender rhu·
barb and cut into either 2-inch pieces or into lengths to fit the 
jar when placed vertically. Pack in sterilized jars in vertical 
rows. Cover with fresh cold water and allow jars to stand 10 
minutes. Drain off the water and again fill to overflowing 
with . fresh cold ·water. Use cleansed rubber, cap and seal at 
once. In the far South rhubarb should be processed in a hot
water bath, pints 10 minutes, quarts 20 minutes, at boiling. 

Since rhubarb contains much water, a better and more eco
nomical product could be secured by canning rhubarb sauce. 
Cut the rhubarb into l-inch lengths and steam until tender. 
For each quart of sauce add 1,4 c. of sugar. Pack hot and 

_ prqcess quarts for 10 minutes. 

CANNING VEGETABLES 

Tomato.-Select firm, uniformly red, tipe tomatoes of me
dium size. Put into~'trays and lower into boiling water for 1 
minute. Remove and cut out the core with a slender-pointed 
knife without cutting into the seed cells. Peel pr()mptly and 
pack into jars. Add sugar and salt seasoning and fill the jars 
with a hot thick tomato sauce. This procedure is economical, 
because each quart jar will give whole tomatoes for salads or 
baking and a tomato . puree for soups or sauces. This puree 
or sauce, which is poured over the whole tomatoes, is made by 
cooking the small or broken tomatoes until tender. The seeds 
are then removed and the pulp is concentrated by boi~ing to 
about the consistency of ketchup. Process quarts 25 minutes 
at boiling. 

Tomato Sauce or Puree.-If a more economical utilization 
of space within the jar is desired, a more concentrated mix
ture can be packed. This also provides for the use of small 
or broken tomatoes and large tomatoes unsuited for canning. 

Cut the tomatoes and add 1 large-sized onion chopped and 
1 c. ch()pped sweet red pepper to each gallon of tomatoes. 
Cook until tender, put through a sieve, and add sugar and salt 
seasoning in the proportion of 1 tsp. to each quart of pulp. 
Cook to the consistency of ketchup, stirring constantly. Pack . 
hot into jars or bottles and process pint jars 25 minutes at 
boiling. 

Vegetable Mixtures.-Attractive and economical vegetable 
zpixtures to be served as salads, with otnelets, escalloped 
dishes, and garnishes for meat dishes can be packed. -This 
can be done often when small quantities are left from packing 
different vegetables whole. Any desired combinations may be 
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made. Vegetables maturing in the same season should be 
used. A good combination for the spring would be carrots, 
peas, string beans, and onions. A mixture which could be 
made from the fall garden might consist of peppers. celery, 
onions, and small lima beans. All these vegetables are pre
pared separately as for canning and packed in layers in the 
jars. Each layer should be packe das tightly as possible 
before the next is added. When the jar is filled, cover with 
brine and process intermittently. Beets can not be used in 
this mixture because they discolor the entire contents of the 
jar. 

The time-tables given for processing are safe only when 
young vegetables are secured. Mature or tough vegetables 
require a longer period or higher temperature. 

Spinach.-Prepare the spinach by cutting off all dead leaves 
and roots. Cover each peck of spinach thus prepared with 
scalding soda solution (1 tsp. soda to 1 gallon water) and 
allow to stand. for 2 minutes. Wash thoroughly through sev
eral cold waters, and drain well. Blanch in rapidly boiling 
water for 4 minutes. Drain well, pack into jars, cover with 
boiling brine, and process pint jars 1 to 2 hours at boiling, or 
30 minutes under 5 pounds steam pressure. 

If it is desirable to can other greens, these directions may 
be followed. 

Concentrated Vegetable Soup.-Any desired mixture of 
vegetables may be packed for home use. A good combination 
consists of 1 quart concentrated tomato pulp, 1 pint young, 
tender corn or tiny lima beans, 1 pint okra, 4 tsp. salt and 
sugar seasoning, 1 small onion chopped, and 1f2 c. of chopped 
sweet red pepper. Cook the tomatoes, pepper, and onion, put 
through a sieve to remove seeds, and cook down to about the 
consistency of ketchup. Measure, add the corn or beans and 
okra, which have been prepared as for canning, add seasoning, 
and cook all together for 10 minutes. Pack and process pints 
for 2 hours continuously at boiling, or for 30 minutes under 
10 pounds steam pressure. Process quarts intermittently. 

Sweet Potatoes.-The canning of sweet potatoes with uni
formly successful results is difficult. It is very much better 
to use correct methods of storing than to can them. 

A sweet potato which is dry ·and mealy when canned is 
desirable. The Nancy Hall is one of the best varieties for 
canning. Triumph and Southern Queen also are used. 

Processing sweet potatoes intermittently tends to darken 
the product; therefore processing undel" steam pressure is 
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adVised for home use. . Select absolutely sound potatoes and 
· grade, putting together those of the same size. Boil or steam 
until three-fourths · done. Peel and pack hot at OIJCe to prevent 
. discoloring. Process 3 to 5 hours continuously at boiling, or 
70 minutes at .250 degrees F. 

Peppers.-The best sweet peppers for canning are the Span
ish varieties known as piinentoes. The fruit of these peppers 

. has very thick flesh, tough skin, and is comparatively smooth 
and· free frdm ridges. T~e bell peppers are not suitable varie
ties for canning. Peppers should be ripe, sound, and free from 
bruises. Sort, using-the whole peppers for canning and small 
or. broken peppers for · products such as sauces, soups, · chut-

. ·neys,_ and Dixie relish. Prepare for peeling by placing peppers 
in a hot oven fQr 6 to 8 minutes, being careful not to allow 
t}Iem to becom~ hot enough to discolor. Peel, cut out stem, 
remove seeds, arid pack dry in flattened layers. No water or 
seasoning is used· in the preparation of these peppers; the 
processing brings out a thick liquor which almost covers them 
in the can. Process pints for 30 minutes. 

f.'"Peas.-Peas are more difficult to can than most other vege-
. ~~~bles, and great care should be taken to' have them very 

/
.· ~resh and young. · Th.ey are best gathered in t~e e~_rly morn
mg or when cool. ·work should be done rapidly, and peas 
should not stand after being shelled. Shell and sort, putting 
peas of the .same size and degree of maturity together. ·Be 
sure not touse hard ripe peas among tender ones. 

Blanching is. very impertant. If well done it p~events cloudy 
· liquor, makes the peas tender, and also removes some of the 
gluey substance which coats them. , Blanch 1 to 4 minutes. 

• depe1Jding upon the maturity of the peas. Put again into cold 
salt water (1 tbsp. salt to 1 qt. water) for an instant after 

... . · blanching. . _ 
. Drain and pack to within % inch of the top of the jar. If 

··.too full, some of the peas will burst and make the liquot 
eloudy. · Add sugar and salt seasoning, fill with water, and 
paddle well. 

·Process medium-sized peas packed in pints intermittently 
... ',.at boil.ing, or 45 minutes under 10 pounds steam pressure: 
·· G··· ·.·. Okr8..-Select: young, tender pods, rffillove s·tem without 
, ' cutting into seed pod. Blanch 6 to 8 minute~. Plunge into 

: :: ~old sal .. t .bath as for peas._ Pa~k, cover with brine, and proce~. s 
.. · mterm1ttently, . or for 30 mmutes under 10 pounds steam 
· · ' .pressure. . · . . · · .. 

. ; · Carrots.-Proceed the same . as for beets. · . · · · 
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"~rn.-Much depends upon careful selection of tender, jufcy 
orn before it reaches .a starchy stage. It should never stand 
anger than . a few minutes after being taken f:rdm the stalk. 

Corn which has passed the milky stage or is· stale is very 
difficult to sterilize. Blanch on the cob 15 minutes. Cut; 
pack i:qto jars to within 1 inch of the top. Add salt and sugar 
seasoning and cover with clear water. Paddle to allow liquor 
to penetrate to t.he bottom of the jar. Process pints at 212 
degrees F. intermittently for 1112 hours on the firsfday and 1 

. · ~. hour on the two succeeding days, raising the cla.'mp during 
each processing. Corn expands in cooking and jars may be 
broken unless 'clamps are loosened during processing. · With 
steam under pressure, process corn 1 hour and 20 minutes 
under 15 pounds pressure at a temperature of 250 degrees F. 
Take every precaution to have good rubbers. 

aby Beets.-The best variety of beet for canning is the ·· 
Detroit. Frofm the standpoint of quality, only young, tender 
beets should be canned. Sort. putting uniform size together. 
In preparing beets for boiling, be careful not to cut the stems 
off too closely or to break the root. This will cause loss of 
juice with accompanying loss of color and flavor. Boil until 
three-fourths done, peel, pack in layers of three or four, fitting 
the second layer into the spaces left by the first layer, and 
repeat. Cover with clear hot water. Process quart jars 1. 
hour at 212 degrees F. or 30 minutes under 5 pounds steam. 
Do not allow cold water to touch the beets after""'they have 

een cooked. · . · '· 
, tring Beans.-The Refugee is a good variety for canning. 

The beans should be tender and fresh . . When the beans within 
the pod has grown to any size, canning is more difficult and 
the product of poorer quality from a commercial standpoint. 
For canning, only wE>ll-sorted, small, ten-der beans should be · 
used. String the beans and cut them into 2-inch lengths; · 
cutting diagonally or "on· the bias" gives a pretty product. In 
glass they may be canned whole, packed log-cabi:n fashion in 
square jars. Blanch 3 to 8 minutes or until the pod will 
bend · without breaking, and plunge into cold water for an 

\ 
instant. Drain well, pack quickly, and cover with brine. When 
the beans are young and tender, process pints 2 hours con
mu. ously ·at boiling temperature, or, if mo.re matur. e beans . 
re packed, process intermittently. Process quarts intermit
ently, or 45 minutes under 10 pounds steam. at a tempera-
ure of 240 degrees. . . 

Lima beans are treated as peas, adding sugar and salt sea
tnginstead of brine. This seasoning is add•d when the 
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jar is hal{ :Packed ·with beans. When the jar is filled with 
beans, cover them with clear water, paddle to remove air 
·bubbles, and process as for peas. · _ 

Asparagus.-It is of the greatest importance .that asparagus 
for canning be fresh and tender. Select tips of uniform size 
aifd m~turity and wash them. Cut in right length for cans, 
scrape off tough outer skin, and tie in bundles, Blanch by 
immersing the lower ends part way in boiling water for 2 
minutes. Then immerse the entire tips for 1 to 2 minutes 
long~ Plunge into cold water, then pack neatly, tips up. 
Fill :tMS with brine (4 o~lt to 1 gallon water) and proceess 
pints. in a hot-water bath 1 hDUr on each of three successive 
days or in a steam-pressure canner 30 minutes under . 10 

· pounds steam; at a temperature of 240 degrees F. In the far 
South it may be necessary to raise the temperature to 250 
degrees F. for the same period . 

. s~~~~CanninginTin · 
· --fSee teeipes nnd$ Canning iu Glass) 
,· (a) So~ and grade. 

. . SilALINGSANl'l'ARY CANS 
(Used by courteey of U; S. l>epartment of A~rriculture, W aahlnlrton, D. C.\ 



(b) Blanch. 
(c) Sterilize cans. 
(d) Pack. 

WINTHROP BULLETIN 

1. Fill cans with fruit or vegetables to within %. inch 
of top. 

Note: Corn can be filled to within only 1 inch of 
of top. 

2. Add brine, sirup or water to within 1,4 inch of the 
top, shake can gently to displace all air. Wipe the 
groove around the opening perfectly clean. Adjust 
cap, where sanitary cans are not used. 

3. Weigh enough cans before and after filling to ob
tain an accurate idea of average net weight. Mark 
cans with pencil to distinguish between them. 

(e) Tinning.-Dip heated capping steel and tipping copper 
in Salamoniac and solder mixed, turning steel several 
times until smooth and bright. Dip in flux. Wipe. 

(f) To Make Flux.-Add to 1/2 pint of muriatic acid as 
much zinc as it ''"ill dissolve, then add 112 pint of 

Capping can 
Tipping a can 

17 

Used by courtesy of U.S. Department of Agriculture, (Used by courtesY of U.S. Department of Agri-
Washington, D. C.) cultur~. Washington, D. C.) 
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water and 1 tablespoon of salamoniac. Strain, bottle 
and cork tightly. This fluid is used to clean steel and 
wiping off surfa~es to be soldered. 

(g) Cap.-Apply flux careful1y around groove, allowing 
none to go inside. Use a brush or mop, apply the 
clean, hot capping, steel, turn it steadily until the 
solder flows. Hold rod firmly and lift the steel with a 
sudden twist to swing the melted solder evenly around 
in the groove. ' 

(h) Exhausting.-Place the cans in trays an<l lower into 
boiling water to within 1 inch of the top to drive the 
air out of the cans. Three minutes is usually enough. 

(i) Tip-Close exhaust vent immediately by applying flux 
and using wire solder. Hold the .solder with left hand 
near the aperture and barely touch the hot capper to it 
so that only a little lead will drop in and fill the hole. 
Where sanitary cans are used. after packing cans, fill 
with ·hot liquid, adjust top and seal with Burpee 
Sealer. 

(j) Process.-Boil cans which have been exhausted and 
sealed to sterilize the contents. Lower the cans slowly 
and lookout for any bubbles from a can, which indicate 
an imperfect seal. When. cans show this leak they must 
be taken out arid resealed. Do not count time until 
water is boiling. Always prqcess according to the 
time tabl~. '..Ljee p3 fY:ll : a~ 

. (l) Cook.-Plunge cans in cold water as soon as removed 
frdrn. boiling tank to stop cooking. · When taken from 
cold bath wipe caris dry and do not stack until entirely 
cold. · ~ 

(m) LabeL-Immediately before selling, label all cans. 
·Place the seal end down so that the opposite end will 
appear at the top. 'Place ·edge of. label along evenly 

. with seam of can. Use paljlte or mucilage, · allowing 
none to touch the tin to create rust. 

STANDARDS FOR 4-H BRAND CANNED F~UITS 
Fig~.-The net-weight cont'ehts of a No. 2 enamel-lined can 

of figs · should, as shown on the label, be not less than 1 pound 
6 ·ounces. Figs should remain whole and a No. 2 can should 
contain about 30 to 35 whole figs. · 

Peaches.-A No.3 can should have at least 1 pound 5 ounces 
solids (from 10 to 12 ha.lves of peaches) and 11 ounces Jiquid, 
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and the net weight appearing on label should be not less than 
2 pounds. 

Peat·s.-The net weight in a No. 3 can should be not less 
than 2 pounds, having 11 ounces liquid, 1 pound 5 ounces 
solids (from 12 to 14 halves of pears). 

Berries.-Tpe net weight of a No. 3 can of blackberries or 
raspberries should be .2 pounds; of a No. 2 can, ,1 pound 6 
ounces; whole berries weighing about one-half of total in each 
case. The berries should be large, whole, and of good color 

t-r-n< ........ ---a~a flavor. The sirup ~liQQ iR )!38E!ldRg HHi81; ee M:8QQo out ·Of 
J strained berry juice and sugar, with no water addedrii'namel-

ned cans always should be used. . '--. 
'-

. STANDARDS FOR 4-H BRAND CANNED VEGETABLES 

Tornatoes.-Cans to contain not less than 2 pounds 1 ounce 
tomatoes in No.3 and not less than 1 pound 4 ounces tomatoes 
in No. 2 cans. To be filled with sound ripe fruit, carefully 
peeled and cored; tomatoes to be whole or in large pieces, 
firm, uniformly red, and of good flavor. No juice in excess of 
the amount present in the tomatoes canneP, is allowed. Any 
water is considered an adulteration. ' 

Tomatoes and Green Pepper.-Cans to contain not less than 
2 pounds packed in No. 3 cans. · For this pack add 1 medium
size green sweet pepper, after removing the stem and seeds, 
to each can of tomatoes. 

String Beans.---~Net weight, in No. 3 can, before liquor is 
added, should be at least 1 pound · 8 ounces, brine 8 to 10 
ounces. Net weight in No. 2 cans should be 13 ounces beans_ 
and about 8 ounces liquor. Beans to be tender, green, uniform 
in size, well strung, and of good flavor. The net weight ap
pearing on label for No. 3 can should be 2 pounds, and for 
No. 2 can 1 pound 5 ounces. 
Peas.~o. 2 cans to have at least 131/2 ounces net weight 

· of peas and about 8~.1! ounces liquor; peas to be fairly uniform 
in size, tender, whole, and of good flavor; liquor clear. Net 
weight appearing on label should be, for No.2 cans, 1 pound 8 
ounces. 

Baby Beets.-To be packed in No. '2 lacquered tins, about 
30 baby beets to each can, maximum size llh inches in diam
eter and average size 1 inch in diameter. No. 2 cans to have 
at least 16 ounces whole beets and 4 ounces liquid. Net weight 
appearing on label should be, for No.2 cans, 1 pound 4 ounces. 

Okra.-Net weight of contents in No. 3 cans should appear 
· on label, 2 pounds. Only young, tender okra should be packed, 
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and it is best simply to r-emove the cap without cutting into 
the seed pod and to pack it whole. Brine is added as explained 
in the table. · 

Peppers.-No. 2 cans to contain from 8 to 10 whole peppers. 
Flat No. 1 cans to contain 4 or 5 whole peppers. Net weight 
of contents appearing on the label should be for No. 2 can not 
less than 1 pound, or flat No. 1 can not less than 8 ounces. 

Soup Mixture.-This should consist of a 'mixture which is 
made in the proportion of one-half tomato pulp, one-fourth 
corn or tiny lima beans, and one-fourth okra, with seasoning 
added. One slice of onion 2 inches in diameter should be 
added to each No. 2 can. The tomatoes should be heated, 
rubbed through a sieve, . and cooked down to about the con
sistency of ketchup before measuring; then the corn, okra, 
onion, and seasoning should be added and cooked until the 
corn and okra are about three-fourths done. Then pack into 
cans and follow directions as given in the table below. Net 
weight appear~ng on label pf No.2 can should be 1 pound 4lj2 
ounces. 

TIME-TABLE FOR CANNING FRUITS, 
HOT-WATER PROCESS. 

In tin . In glass. 

Fruit Blanch. Sirup 
No. of Exhaust Process 
can. minutes. u1tnutes. Jar. 

Process 
minutes. 

-----1------1------------------
Apples .. .. . . . . . 1 minute.... .... . .. No. 1 ..... . 
Berries....... . ... .. .. ... ... .. .. .. _.. .. .... . No. 3 ..... . 
Cherries, sweet 15 seconds. .......... ...do ... .. . 
Cherries, sour... .:.do..... .... .... ..... No. 4.. .. .. 
Currants .. .. .. .. .... ... . .... .... .. .. ... .. No.3 .... .. 
Figs ....... ....... Soda blanch .......... do .. .. .. 
Gooseberries..... .... . .. .. . .. .. .. .. .. ...do ..... . 
Guava.... ...... ... 15 seconds. ....... .. .. No.4 .... .. 

Do .. ... .. .... . ... do ..... ......... .. . 
May haw ... . . ..... . . ... .. ..... ... . ... No. 3 .... .. 
Peaches...... .. ... IS seconds.. .. .. .. . No. 4 .... .. 
Pears ......... ... .. . do ....... ....... ..... No.3 .... .. 
Plums............ Prick with needle No.4 .... .. 

3 
2 
2 
2 
2 
2 
2 
2 
3 
2 
8 
3 
2 

2 
2 
2 
2 
2 
2 
2 
3 
3 
2 
3 
3 
2 

8 Quart .. .. 
10 ... do ..... . 
20 ... do .... .. 
20 ... do . ... .. 
15 .. . do .. .. .. 
25 ... do . .. .. . 
15 ... do ..... .. 
20 ... do .... .. 
25 Pint .. .. . 
20 Quart ... . 
16 .. . do .... .. 
20 ... do .... . 
12 ... do .. .. . . 

12 
12 
26 
25 
15 
ao 
25 
25 
25 
26 
20 
26 
15 

NoTa-Berries. cherries, currants, figs, a-ooseberries, May haws, and plums when packt:d in 
tin must be put in enamel-lined ca'ns . . 

To make the sirups recommended, .boil sugar and wat"r together in the prpportion given be 
low until sugar is dissolved. Strain all impurities out of the sirup before ushj'g 

Sirup No. 1. use 14 ounces to 1 gallon water. 
Sirup No.2, use 1 pound 14 ounces to 1gallon water. 
Sirup No 3, use 3 pounds 9 ounces to 1 gallon water. ' 
Sirup No.4, use 5 pounds 8 ounces to 1gallon water. 
Sirup No. 5. use 6 pounds 13 ounces to !gallon water. 

The sirup lor canned berries is made out of berry juice instead of water. 
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TIME TABLE FOR CANNING VEGETABLES. 
[Do not attempt to use this table without reading all directions carefully.] 

HOT WATER PROCESS. 

Vegetable. 

Asparagus .... . 
String beans ... . 

do ... .... ..... . 
Lima beans ..... . 
Beets .. : .... . 
Carrots ..... .... . 
Corn ........... . 
Ol<ra ............. . 
P eas .. .. .. ... .... . 
PepPers ......... . 

do .... ......... . 
Pot a tves. sweet 
Rhub2rb ...... 
Soup. concen-

trated vege-
table ........ .. 

Spinach ........ . 
Tomatoes ... . ... . 

do ........... .. 
Vegetable mix -

Blanch, minutes 

3 to 4 ... ...... ........ .. . 
3 to8 ...................... . 

2 to 5 ...................... . 
Cook X done peel. .... .. 
Cook Y. done, scrape .. . 
1 to 3 (blanch on cob) 
6 to8. ................... .. 
3 to 5 ...................... .. 
Roast ............ .. 
... do ................... . 
Steam X done, peel. .. . 

········ ······ ..... ............ . 
. .4...... .. .... ..... ... ... .. 

Liquor. 

Brine (heavy) .. .. .. 
Brine ... ... ........ . 
... do ...... .. .... .... . 
Salt, sugar, water 
Brine ................ . 
... do . ..... . 
Salt, sugar, water 
Hrine .. ...... . 
Salt, sugar. ,,,.ater 
Om1t ....... . ....... . 
. .. do . .. . 
Pack dry ..... .... .. 
Cold water. ....... . 

Salt, sugar .. .. .... . 
Brine .. .. . . ... ..... . . 
Salt, sugar ....... .. 
... do ....... ........ .. 

No. of Exhaust 
can. minutes. 

2 
2 
3 
2 
2 
2 
2 
2 
2 
1 
2 
3 
2 

2 
,../ 2 

2 
3 

3 
3 
5 
3 
3 
3 

10 
3 
3 
3 
3 

15 
2 

5 
3 
2 
3 

Process . 

Intermittent or 2 brs 
Do 

Interm ittent. 
Do 

1 to 2 hours. 
1 hour. 
Intermittent. t 

Do. 
Do. 

25 minutes. 
30 minutes. 
3 to 5 hours. 
15 minutes. 

2 hrs. or intermittent 
I to 2 hours . 
20 minutes. 
25 to30 minutes . 

ture ... . ........ . Brine ............... . Intermittent or 2 brs. 

Ve~retablr. 

Asparagus .... ...... . 
String beans No. 2 
String beans No. 3 
Beets ... ... .. ........ 
Corn ........... ....... 
Okra ..... ....... 

t See Recipe. 
Time table for canning vegetables 

STEAM PRESSURE. 

Process. Temper- Pressure Vt!getablc. I Pressure /Temper-
aturc. ature. 

------------
I Minutes Minutes. OF. Pounds OF, 

30 240 10 P eas .. ...... . .. .... . 45 240 
45 240 10 Soup concentrated ' 
55 540 10 \'cgcta ble ..... .. .. . , 30 228 
30 228 5 Spinach . .. .. .. ..... 30 228 
80 250 15 Sweet Potato ...... , 70 250 
30 240 10 i 

NOTR-String- beans packed in No.2 can~ are preferable because more surely sterilized. 

Pressure 

Pounds 
10 

10 
15 
15 

Corn, lima beans. and peas s hould never be pad<cd in la rger containner than No 2. Corn is cut 
from cob after bleaching. 

The brine used is made of 2~ ounces salt to 1 ga11on of water. except for asparagus, which con-
tains 4 ounces to 1 l(allon. 

Beets and rhubarb when packed in tin must be put in enamel-lined cans . 
Process pints as for No.2 cans: quart s as for No.3 cans adding 10 minutes to each period. 
String beans when more matur..! should be processed at 15 pounds pressure for 30 minutes for No. 

2, and 45 minutes for No.3 . 

SCORE 
For Canned Fruits and Vegetables 

Flavor _______ _ 
Texture __ _: ___ _ 
Color ---------
Pack __ "_ ______ _ 
q((lntainer ____ _ 

40 Flavor-Like fresh fruit or vegetables. 
30 Texture-Whole, firm, not overcooked. 
iZ Color-Nat ural. 

10 Pack-Full, no air bubbles. 

Total _______ 100 
Container - Appropriateness, weight, 

correctness and neatness of label. 
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PART II 

PICKLES, RELISHES, SAUCES 

Preserving fruits and vegetables with vinegar either with 
or without the addition of sugar and spices is known as 
pickling. The lfuvor always · determines the variety of · pickle 
whether sour, sweet, spiced or paste. . 

Fruits slightly immature and vegetables not thoroughly 
mature are used for pickles. 
· The best vegetables for pickling are cucumbers, tomatoes, 

beets, carrots, artichokes, cabbage, radish, chayote, and cauli
flower. 

All vegetables should be soaked in salt until cured before 
they are pickled. This makes the pickles firmer and by ex
tracting the vegetable juices, prepares the vegetables for ab
sorbing the vinegar and sirup. The recipes given in this bul
letin, for making pickles are specific in the use of salt. 
Utensils to be used in Pickling: · 

1. Porcelain-lined or granite-wear kettles for · cooking 
pickles. No metal of any kind. 

2. A granite or wooden spoon for stirring. 
3. A perforated agate ladle for lifting pickles from kettle. 
4. Sterilized jars or crocks. 

Sweet Pickl~s 
Among the best fruits for sweet pickles are peaches, ap

ples, plums, watermelon and cantaloupe rind, cherries, grapes, 
figs and pears. 

Mixed Pickles · 
These are made from the combination of a variety of vege

tables. as small cucumbers or cucumber slices, cabbage, onions, 
· cariliflower, green tomatoes, tiny ears . of corn two inches in 

length, and tender string beans. 
Relishes 

Pickles made of finely chopped vegetables are known as 
relishes such as ·chow-Chow, Chile Sauce, Colonial ReliSh, etc. 
· . Ketchups and Sauces . 

When pickling materials of either fruits and vegetables are 
cut . in fine pieces, cooked, strain~d, seasoned with vinegar, 
spices, salt and sugar, the result presenting a smooth mass, it 

. ·. is te:roned ketchups or sauces. 
-~fany fruits and vegetables are used for this purpose; the 

toma.to; grape, cranberry, pimento and black walnut are most 
comGmonJy used. · · 
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Tomato Ketchup 
~ gallon of uniformly, red tomatoes; peeled and chopJ)ed. :'' 
1 C red sweet pepper or pimento, seeded and chopped. 
2 mediuJm onions, cut fine. 
Cook until thoroughly tender, strain through a sieve and 

add: 
2 T." salt. 
8 T. sugar. 
1 T. powdered mustard. 
1 Pt. good vinegar. 
2 T. flour mixed smooth with vinegar. 
%. Tsp. powdered red pepper. 

I 1 Tsp. ground ginger. 
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Cranberry Ketchup 
5 lbs. cranberries. 
1 pt. vinegar. 
2 lbs. sugar. .' 
¥a tsp. ground red pepper. , 
3 T. powdered cinnamon. 
1 tsp. grated nutmeg. 
2 tsp. salt. · 
~ok until thick, press through sieve. Fill bottles, process 

15 minutes, seal. 
Chile Sauce 

4 qts. peeled and. chopped ripe tomatoes. 

l
. ¥2 C peeled and chopped white onions. 

, ¥2 C chopped sweet green peppers. 

i
f{·. · ¥2 C chopped sweet red pepp~rs. 

2 C sugar. · 
. • 2 T powdered ginger . . . J1 T powdered cinnamon. 

re\>.; . . ., 1 ~u=~e~~~t~;stard. 
':'' ;·~ : . · . 1 qt. vinegar. 

5 T. ~alt. 
, % tsp. capenne pepper. 

Boil all ingredients ·except vinegar until soft and thick. 
Add vinegar and simmer slo'wly for ·1 hour, stirring fre
quently. Bottle and seal while hot. 

1 Pepper Relish 
1 doz. sweet green pel)pers, remove seed, chop fine. 
1 doz. sweet red peppers, remove seed, chop fine. 
3 large onions, shopped fine. Gover with boiling water, let 

it stand 15 minutes, and drain. · Cover again witn boiling 
water and let it come to a boil. let it stand 10 minutes . . Drain 

'dry, add: 
11;2 T. sa:lt. 
l qt. vinegar. 
2 C. suga,r. 
Mix well, cook 15 minutes. Pack in hot jars and process 10 

minutes. 
Dixie Relish 

1 qt. chopped cabbage. o 

1 pt. chopped onions. 
1 pt. chopped sweet red pepper. 
1 pt. chopped sweet green pepper. 
4 T. salt. · · · 



WINTHROP BULLETIN 

4 T. mustard seed: 
2 T. celery seed crushed .. 
1 .C. sugar. 
1 qt. vinegar. . 

25 

Sprinkle the 4 T . .saij( over the cabbage, onions, red ·and 
green pepper, let it stand:·ol).e hour. Drain dry. Mix vinegar, 
sugar, celery seed and mustard .seed with the drained product, 
bring to a boil, pack in jars and prdcess 1.5 minutes. Seal. 

' · . South Carolina Plum Olives ·. · . 
Gather meaty plums like .Wild Goose, Abundance, Japanese, 

or any plum with thick pulp in the white. green state, just be
fore they are colored. Stem and wash, pack in jars, cover 
with the following 'solution: 

1 gallon of boiling water. · · 

t 1 qt. vinegar. . 
1 pt. sugar. • · · 
1!2 pt. salt. . · · 
Dissolve well; when cold pour. over plums. Seal jars, ready 

for use in 10 days. 
Green Cucumber Pickle 

Gather cucumbers while crisp with dew, wash, being care~ 
ful not to break the little black thorns. Soak in brine until 
next morning, using 1 C. salt to 1 gallon of water. Drain, 

.. rinse. Soak in fresh water 1 hour. Drain, soak in liine water 
30 minutes, using 1 T. lime to a quart of water. Drain, rinse 
well. Cover with boiling water and let them stand 5 minutes. 
Drain, wipe dry, pack in jars, fill half full of vinegar and finish 
filling with water. Close jar and let stand until next morning. 
Remove a measuring cup of the liquid and replace it with a 
measuring cup of vinegar. 

Drain off all vinegar from the cucumbers, measure and to 
each quart add 2 ·C. of sugar, stir until dissolved, add a spice 
bag containing 1 T. each of whole cloves, allspice, cinnamon 
bark and 1 tsp. each of ground ginger and grated nutmeg. 
Boil five minutes, remove spic~ bag, pour in jars of cucumbers, 
process each jar 15 minutes. Seal. · 

Green Tomato Pickle · 
"'"" 1 gallon of green tomatoes . 
.f · 112 dozen large onions. · s.· . 3 cupfuls of brown sugar . 

..., 1f2 lemon. 
3 pods of red pepper. 
3 cupfuls of vinegar. 
~ tablespoonful of whole black pepper. 

'~~· . 
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1 tablespoonful of whole cloves .. 
1 tablespoonful of allspice. . 
1 tablespoonful of celery seed (crushed). 
1 tablespoonful of mustard seed. 
l. tablespoonful of ground must~rd. 
Slice the tomatoes and onions thin. Sprinkle over them 

one-half cupful of salt and let stand over night in a crock or 
enamel vessel. Tie. the pepper, cloves, allspice, and celery 
seed in a cheesecloth bag. Slice the lemon and chop two pep
per pods very fine. Drain the tomato and onion well. Add 
all seasoning except one pepper pod to the vinegar, then add 
the tomato and onion. Cook for one-half hour, stirring gently 
at intervals to prevent burning. Remove spice-bag to prevent 
darkening product .. Pack in pint jars and garnish with slen
der strips of the red pepper, placing them vertically on the 
opposite sides of each jar. Process for 15 minutes. ...--

Mustard Pickle 
Vegetables 

1 pint of whole small cucumbers. 
1 pint. of slic_ed cucumbers. 
1 pint of small whole onions. 
1 cup:f.ul of string beans. 
3 sweet green peppers. 
3 sweet red peppers. 
1 pint of green fig tomatoes or 
1 pint of cauliflower.. · 

Dressing 

1 quart of vinegar. 
4 tablespoonfuls of flour. 
1 cupful of brown sugar. 
3 tablespoonfuls of powdered mustard. 
% tablespoonful of tumeric. 
1 teaspoonful of celery seed (crushed). 
Cut all vegetables before measuring-tomatoes into halves, 

cucumbers into slices, string beans into one and one-half-inch 
lengths, diagonally or on the bias, and chop peppers. All 
vegetables should· be tender, and the whole cucumbers not 
longer than two and one-half inches. 

Put all vegetables into brine over night, then freshen in 
clear water for two hours. Let these vegetables stand in 
liquor of one-half vinegar and one-half water for 15 minutes, 
and then scald in same liquor. 

To make mustard dressing, rub all the dry ingredients to
gether until smooth, then add the hot vinegar slowly, stirring 
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to make smooth paste. Cook over pan of water, stirring care
fully, until the sauce thickens. Then drain the vegetables 
thoroughly and pour the mustard dressing over them while 
hot. Mix well and pack into jars. Process pint jars for 20 
minutes at 180 degrees F.(simmering). 

Sweet Peach Pickle. 
7 lbs. peaches (cling stone), peeled, under ripe. 
4 lbs. sugar. 

10 peach kernels cracked and tied in a cloth. i i ~£: ~~;:~r. 
1 spice bag containing 1 tablespoon each of whole cloves, 

allspice, cinna'mon bark, and 1 tsp. each of grated nutmeg and 
ground ginger. 

Dissolve sugar in vinegar and water, add cloth containing 
rushed kernels and the spice bag, bring to a boil, add peache.s 
few at a time. When all have been added, cook 15 minutes, 

remove, place on platter, let them get cold, continue boiling 
sirup until thick, pour over peaches. When both sirup and 
peaches are cold pack in hot jars, seal and process jars 20 · 
minutes. · 

Sauer Kraut 
Select only mature, sound heads of cabbage. Remove all 

decayed, sunburned, dirty leaves, quarter the heads and slice 
off the core portion. Shred cabbage with a slaw cutter or 
large knife. · 

In Sauer Kraut the fermentation is carried out in a brine 
made from the juice of the cabbage which is extracted by the 
action of salt. 

One pound of salt to 40 pounds of cabbage or two ounces 
of salt to every five pounds of shredded cabbage makes the 
proper strength of brine to produce the desired results. Mix 
salt with shredded cabbage before packing. The cabbage ~· 
should be packed firmly but not too tightly. ~~1! ful~~ ~ '-'""' ~
wihll a clean cloth and a board cover or plate. omhe cover ~- · .. · 
place a weight heavy enough to cause the brine to come up 
over the cover. If the jar or keg is kept at a temperature of 
86 degrees F., fermentation will start very promptly. If a 
scum . arises, skim it off from time to time. If kept at the 
right temperature fermentation will be complete in from 6 . 
to 8 days. When fermentation ceases set the kraut in a coql 

· place. The kraut may then be packed in glass jars, adding 
enough of the brine to cover, or add one ounce salt to a _q:;n,_,.._.,. J: 
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of water to complete filling jars, seal jars and set in a cool 
place. The kraut in these jars keeps indefinitely. 

SCORE 
For Ketchup 
Flavor -------~--------- 45. 
Consistency ------------ 30 
Color ------------------ 20 
Container ~------------- 5 

Total ________________ 100 
For Relishes or Chowders 

Flavor ----------------- 60 Consistency ___ .;. ________ 20 
Texture ---------.------- 15 
Container -------------- 5 

Total ________________ 100 

For Pickles 
Flavor ---------------- 50 
Texture ---------------- 20 
Liquor ---------------- 15 
Color ------------------ 10 
Container -------------- · 5 

Consistency-Thick, not wa
tery. 

Color-Rich red (tomato and 
pimento). 

Container - Uniform, neatly 
labeled. 

Flavor~Not too sweet or 
sour. 

Consistency - Vegetables cut 
evenly, proper proportiop 
liquid to solid. 

Texture-Crisp, tender. 
Container- Standard, . labels 

neat. 

Total --------~-------100 

PART III 

FRUIT JUICES AND NECTARS 
Fruit juices make delicious and healthful drinks and are 

very little trouble to prepare. They should be used in the 
homes much more freely as refreshing cool drinks in the -sum
mer and in gelatin desserts, puddings, sauces, ice cream and 
sherbert. 

Fruit juices that are to be used in frozen creams and water 
ices should be canned with a generous amount of sugar. They 
may be canned in either bottles or jars provided they can be 
sealed absolutely air-tight. They may be bottled without any 
sugar and later be used for making jelly. The jui~e of any 
fruit may be canned but grapes, currants, blackberries, rae~p
berries, elderberries, Himalaya berries, strawberries and cher
ries, and make the best drinks. Any of these may be made -by 
_tpe folloWing recipes for grape juice: 
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4-H Brand South Carolina Muscadine Grape Juice Recipe 

Cold Press Method.-Secure sound, clean, fully ripe fruit; 
crush the fruit by hand or, better, with a home-made crusher ... · 

·,If a cider mill is available, it is well adapted for both crusher,; 
and pressing. After the berries are crushed, the juice should.~ : ~ 
be pressed from the fruit immediately. Small quantities -of:. • 
fruit can be pressed in a clean cloth sack by hand, but if as; • 
much as a bushel of grapes is being handled, a cider mill or ' · 
an inexpensive home-made press like those illustrated in Far
mers' Bulletins 644 ·arid 758 should be used. Having secured 
the fresh grape juice, strain it through flannel and then place ., 
it in bottles or fruit jars. While bottles are requir~d for 
market, if preferred; the quart clamp-top ot'·tightning seal : . • 
type of fruit jar is recommended as the best container for . · 
grape juice for home use. Such jars ordinarily are more · • 
conveniently and successfully used, are more generally avail- ' 
able, and can be used also as containers for other products in· 
succeeding years. Having placed the juice in bottles or jars, 
put these in a water bath and sterilize by heating until the 
juice has reached a temperature near, but not quite up to the 
boiling point. If a thermometer is available, the temperature 
can be tested. As soon as ·the juice has reached a temper
ature of 190 degrees to 200 degrees F. (95 degrees to 98 
degrees C.) remove it from the sterilizer. If no thermometer 
is available, remove the juice as soon as it shows the first 
sign of simmering preliminary to boiling. A good home water 
bath or sterilizer can be provided by placing a false bottom 
of wire gauze (4 meshes to the square inch) or a thin board 
in which numerous holes have been bored in the bottom of a 
wash boiler or large, covered ~treserving pot filled with water 
enough to surround but not cover the bottles or jars of grape 
juice. The false bottom enables water to get under the juice 
containers and the cover of the water bath confines the steam, 
which sterilizes the upper parts of the containers. Just as 
soon as the temperature of the juice has reached a point at 
which sterilization has been assured, remove the bottles con
taining the juice from the water bath, seal at once, and store 
in a dark, cool place until desired for use. In sealing the 
fruit jars before clamping them, dip the lids and rubbers for 
a moment in the hot water of the water bath, so that they 
also wiH be sterilized. In preparing grape juice for the mar-
ket, it is well to put it in fruit jars, sterilize, and let it stand 
until sediment settles then pour the clear juice off into the 
16 oz. champagne bottles. Sterilize as directed and seal, using 
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caps and bottle capper. Before putting on caps, dip in boiling 
water for a moment to sterilize. Store in cool, dark· place. 

~ 
Grape Juice . Uet Pl'es8 Metlted 

Wash, stem, and crush grapes. To 2 gallons of the crushed 
.. grapes add 1 quart of water. Boil vigorously uritil grapes are 

.JE
'disc~lored .. or turn a reddish b~own. . Strain juice first thr_ough 

" hm bag, then through a thick canton flannel one. Measure 
juice and to each quart of juice · add ¥2 meas~:WiRg cup of 
sugar; dissolve. Fill sterilized bottles or jars. process until 
the juice smokes or reaches 190 liegrees F. Seal. 

J 
Blackberry Necta,: 

12 lbs. of crushed blackberries. ''!9our over these - quart of 
· vi-negar, ·let it st_and in a gr.anit~_ or por.celain container! 36 
• hours, cover.ed With a cloth tied over th,e mouth of contamer. 

~
When time expires, strain first through a thin bag, then 

· hrough a thick one. · . · 
· -Measure juice and add an equlil tzneasu,of sugar, stir until 

- ·. . , dissolved. Place in the preserving kettle on the flame,. let 'it 
boil 5 minutes, counting time when juice bgins to boil. Re
move immediately, as more boil~g would precipitate the 
pectin. Seal in sterilized jars or bottles. Do not process. 

Use 4 T. of this sirup to an ic~ tea glass of crushed ice or 
ice water; 3 T. to an ordinary glass. · 

Nectar may be made from very ripe peaches, p'lums, grapes, 
strawberries, raspberries, Himalaya berries aitd even mellow 
pears by this recipe. · " 

GRAPE JUICE SCORE 
Flavor ___ .:. ____________ · 50 

Clearness -------------- 20. 
Color ------------------ 20 
Container _: __________ .,. __ 10 -

Total ________________ 100 

PART IV 

. JAMS, MARMALADES AND. JELLY 

Jams.-Small fruits and berries which are not whole or 
_firm enough to use for preserves may be made into · jams. The 
shape of the fruit is not kept in jams but the whole is cooked· 
to a uniform consistency. , ·' 

Conserves are made of large or small · fruits and cooked in · 
. the same manner as jams. Some citrus fruit, nuts, and rais-
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ins are usually added. 
Fruit Butters have . a smooth consistency, as they are 

usually run through a sieve and they are cooked with less 
sugar. · 

Marmalades are jelly:..like in texture and have thin slices of 
the fruit or peel suspended throughout the mixture. 

Blackberry Jam 
In selecting berries for ja'm has thoroughly ripe fruit gives 

fine flavor and color but at the same time there should always 
be about half the quantity slightly under ripe. This is nec
essary to provide a jelly like consistency to the product since 
more pectin is found in the under ripe fruit. 

Cooking in small quantities aids in retaining both color and 
flavor. Weigh the berries and allow %. pound of sugar to 
each pound of'fruit. Crush the berries, add sugar, stir until 
sugar begins to dissolve. Rapid cooking with constant care is 
absolutely essential. · 

In stirring jam use a wooden spoon or paddle, moving it · 
across the , center of the vessel first one way and then the 
opposite, next around the edge of the. pan, gently moving the 
mixture from the bottom, never beating contents or stirring 
rapidly. · 

Cook jam to 220 degrees F. When finished it gives the test 
of finished jelly, that is, flaking or sheeting from the spoon. 
Jelly and marmalades reach 220 or 222 degrees F. owing to 
acidity and pectin of fruit used. 

~ · Y Fig Jam 
··.;i Select very ripe figs, remove all stems. Cover six quarts of 
~- · r figs with six quarts of boiling water into which has been dis
. solved 1 C. cooking soda, let stand 10 minutes, rinse thor-' 

oughly. Cook in quantities not larger than 3 pounds at one 
' cooking. Allow 2 pounds of sugar to 3 pounds of figs. Add 

t 
just enough water to begin the cooking about ¥2 C. Crush 
figs, heat to boiling and add sugar. Coop rapidly to 220 de
grees F. Pack in jars, process, 12 ounces or pints 30 minutes 
at shnlmering temperature. 

Peach Jam 
41!2 pounds peaches, seeds and skins removed. 
2 lbs, sugru;. . . . . / 
1 CV1)each JUICe. . L-----

· Spi_c_e~ b~ 
1 tBP~lillspice (white). 

· 2 tsp. cinnamon bark. 

--~- ·· ·._·.! ~· _. ' •, ' t 

. . ' 

' 
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P' . .... 

, · 

/ 0 2 tsp. cloves ,(whole). 
2 inches ginger root. 
3 crushed peach kernels. 

o, 

Brush or grind peaches, add all ingredients. Mix well, boil 
until the consistentcy of jelly. Use tfl:e jelly test. Remove 
spice bag, pack jam in sterilize~. .Process 15 minutes at 

- simmering and seal. · . 
. Note: The thermometer will register 220 degrees when it 
'> has reached the jelly state. · 

} \0';/ 2 lbs. fresh figs. 
,\{j~ 1 orange. 
;'ti ~ Juice of 1 lemon. 

~_;.' 11!2 lbs. sugar. 

t; . · • ~ . ~21~. ~:C~~s ~~:~~~. 

Fig Conser'Ve 

i~;,o, , .J :? Cut all, except nuts, into s_ mall pieces and coo~ until thick, 
•,:: . 

0 
• • and transparent, about 1 hour. Add nuts 5 mmutes before 
· · . . . removing from the stove. 

Pack and seal hot. Process pint jars 30 minutee. 
Conserve may be made from plums, grapes and green toma-

toes, aceording to this recipe. · 
.· . . Apple Butter .. • 71 Wash, quarter, peel, core apples. 
(:){ · To 4 quart!.'! of apples add 2 quarts of water. Boil until soft, 
· · q • strain through a sieve. To the pulp add 1 quart of water or 
· . cJ apple cider if available. Bring to a boil and add 11h pounds . ~ t· · of sugar, continue b-oiling and about 10 minu~s before it is 
· () . ime to remove it from the fire, add 1f2 tsp. each of powdered 

· cinnamon and grated nutmeg. 
. When butter is as thick as desired, place in sterilized con-

tainers, adjust tops and process 15 minutes simmering. Cover 
with paraffin. Seal. · · 

Combination Marmalade-Orange, Grapefruit, Lemon 
1 Orange. 
1 Lemon. 

0 

1 Grapefruit. 
Wash and run the fruit through a food chopper, add three 

• jmes the bulk of water, boil for 15 minutes and let stand 

ain. When cold, measure pint for pint of sugar and cook 
over a rapid fire until jelly is reached 222 degrees F. A 
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variation may be made in this by adding 1 C. of grated ·pine
apple previously boiled for 5 minutes. 

Sour Orange Marmalade 
1 lb. peeled sour oranges. 1% lbs. of sugar. 
2 'Pts. water. 1 ;'3 of peel removed from oranges. 

Preparation of the Peel-Wash fruit, remove peel, discard 
two-thirds of the peel. reserving the third freest from blemish, 
with a knife remove any blemishes that may be ·on the peel. 
Cut this peel in as thin slices as possible. Place in a kettle 
and add water four times in weight to that of the peel. Boil 
10 minutes, then drain. Repeat this process from three to 
five tin1e~, each time bringing the water to a boil and allow 
to boil for 5 minutes. Peel should be exceedingly tender. All 
bitter taste may be removed by changing the water -a suffi
cient num her of times. 

Preparation of the Juice.-After the peel has been removed, 
weigh the fruit, cut into small pieces, place in a kettle and 
for each pound of orange taken add 2 pints of water. Boil 
until it thoroughly disintegrates. Pour into a flannel jelly 
bag and press until no more juice can be obtained. Drain this 
juice again through a clean flannel jelly bag without pressing. 

Making the Marmalade.-Pour this juice into a kettle, add 
peel and bring to a boil. Add 11;2 lbs. of sugar for each pound 
of fruit taken. Continue the boiling until the jellying point 
has been reached, which is indicated by the flaking or sheet-
ing from the spoon. ' 

N nte: When over-ripe oranges are used, the amount of 
sugar may be reduced to 11,4 lbs. or base the · amount used on 
pectin test; '' 

Grapefruit Mannalade No. 1 
1 lb. peeled grapefruit. 
2 pts. of water. 
1 lb. sugar (based on pectin test). 
1/3 of peel removed from grapefruit. 
This marmalad~> is made by following the same directions 

as for making sour orange marmalade as given above. 
·:,_ Carrot Marmalade 

3 C. carrots. 2 oranges. 

1 
% tsp. salt. 3 lem~ns. 
4 C. sugar. 1 C. water. 
Wash and scrape carrots and put through food chopper 

using medium blade. Boil or steam carrots until tender. If 
' the carrots are boiled, drain well before mixing with other 
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essential for jelly making. 
Pectin is the substance in fruit which makes the juice jell, 

but it cannot jelly without acid, too. 
Pectin appears in greater quantities in those fruits which 

are slightly under-ripe. 
Pectin cannot be tested from the juice of uncooked fruits. 
Pectin can be tested out in cooked fruit juice when cold. 
Fruit juice which is lacking in acid may have the acid sup-

plied in the form of lemon or other acid fruit juice or 1f2 tsp. 
of citric acid to each quart of fruit juice. 

Fruit lacking in pectin may have the pectin supplied by the 
additjon of 1 measuring cup of chipped white peel of lemon 
to each gallon of fruit, or peetin made by one of the following 
recipes, which may be canned and kept ready for use in jelly 
season. 

Preparation of Orange Pectin Nu:--2-
(Quick M~.t_}:l_QQL_ 

11~, lb. white part of orange peel. 2 tbs. lemon juice. 
v~ pt. water. 
Cut or grate the yellow from the peel of the orange. Pass 

the remaining white portion through a food chopper; then 
weigh it. For each one-fourth pound of the peel add one-half 
pint of water. Add the lemon juice, mix thoroughly and allow 
to stand 1 hour. Add 1%. pints of water. Let stand 1 hour. 
Boil gently 10 minutes, cover and let stand until cold. Boil 5 
minutes, cover and let cool. Place in a flannel jelly bag, press 
to remove the juice, and drain juice through a clcaa flan:;el 
jelly bag. 

Citron Melon Pectin 
Cut the citron melon in portions, pare off the green rind. 

Remove the seed ; cut the flesh of the melon into small pieces ; 
measure the melon and juice. To each cup add one tablespoon 
of lemon juice and one-half cup of boiling water. Bring all 
t.o the boiling point: Remove immediately from the stove, 
cover and let stand for fifteen hours. Strain the juice and 
test for pectin with alcohol. This method usually gives a 
good pectin. 

(b) Sugar. 
(c) Heat. 
(d) Proper equipment and containers. 

Equipment for Making Jelly 
Kettles or sauce pan low, flat, porcelain or granite-do not 

u~e ware which has been chipped. 
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Spoons, wooden or silver spoon. 
Measuring. cups, knife. 
Alcohol for making pectin test. 
Thermometer. 
Bags_,Use two kinds of bags. 
1. A cotton bag with coarse mesh. 
2. A bag made of all wool flannel or a bag of cotton, flannel 

to be used for the last straining in order that the cotton 
nap on the inside of bag may catch all the sediment 
from the juice. · 

Glasses-Use standard glasses with metal covers. · 
Labels-lUse small, attractive labels, neatly written and 

always dated. 
Best fruit juices for jeily: . 

Currant Crab Apple 
Grape Cranberry 
Sour Apple Gooseberry 

Raspberry 
Plum 
Quince 

Blackberry 
May Haws 
Guavas 

Jelly can be made from pear, peach, strawberries, pineapple 
and elderberries by the addition of pectin or acid or both. 

SELECTION OF FRUIT 

Hard fruits : 
Select firm ripe fruit. Be sure the fruit is not over-ripe. 

Pectin is best in fruit that is just ripe, or slightly under-ripe. 
Wash carefully, cut in quarters, barely cover with cold 

water, and bring to a boil. Let fruit cook until tender. Do 
not let fruit cook to pieces and become mushy. In this case 
you will have a cloudy jelly. When fruit is cooked, turn into 
a jelly bag and let drip over night. DO NOT SQUEEZE. 

Small fruits and berries: 
_ Select firm, ripe fruit. A small amount of under-ripe ber
ries will improve the jelly. _ Wash carefully, mash, and add ¥2 
cup of water to each quart of berries. Bring slowly to a boil 
and boil ten minutes. Put in jelly bag and let drip over night. 
DO NOT SQUEEZE. 

HOW TO TEST FOR PECTIN 

To one tablespoon of cooled fruit juice add one tablespoon 
of alcohol (denatured or wood alcohol will do. Denat.ured and 
wood alcoh.ol are deadly poison and should be handled with 
care and kept where children cannot get it. As soon as test 
is made, throw the mixture away and wash cup and spoon.) 
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Stir or shake gently until mixed. Let stand two minutes. 
The alcohol precipitates the pectin, bringing it together in a 

jelly-like mass. 
If much pectin is present it will form in one clot when 

poured from the c1:1p. When this is the case the juice will 
take measure to measure of sugar and juice. If the pectin 
forms a broken clot, reduce the sugar to 3_4 of a measure of 
sugar to a measure of juice. If the pectin is thin and much 
separated, one-half a measure of sugar to one measure of 
juice is best. In this case put the juice on the stove and let 
boil for ten or fifteen minutes before adding the sugar. 

MAKING THE JELLY 

Measure one pint of prepared juice and the right proportion 
of sugar. Put juice in vessel which will hold four times the 
amount of juice. Bring quickly to a boil. Add sugar grad
ually in order not to stop the boiling. When all the sugar is 
added, boil rapidly without stirring, until done. Do not skim. 
Jelly cooked in small quantities is of better color, better tex
ture, and more delicate flavor. 

WHEN IS JELLY DONE? 
Using a thermometer prevents failure in making jelly too 

soft by not cooking enough, or too tough by cooking too much. 
It insures all jelly being the same consistency. 

Jelly should be cooked from 220 to 222 degrees F. Cook 
plum jelly to 222 degrees F. 

When jelly is done, quickly strain through piece of cheese 
cloth wrung out of hot water into a hot vessel. 

Pour immediately into hot, sterilized glasses. Fill glasses 
full. When cold, jelly shrinks enough to allow for paraffin. 

When thermometer is not used, dip wooden spoon or paddle 
into the boiling juice. Remove a small amount and cool by . 
moving back and forth for a few seconds; pour on cold saucer. 
When juice leaves the spoon it should not drop but should 
run together and sheet off. When spoon or paddle is held 
upright the sheet should break off clean. When the juice 
strikes the cold saucer it should show evidences of becoming 
jelly. 

SEALING AND STORING JELLY 

After jelly has been strained and poured into glasses it 
should be protected from dust and· set aside to cool. When 
cold, cover with paraffin ; put on tops; label; store ·in cool, 
dark place. 
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TESTI:-;r, JF.:I,LY 

MISTAKES TO AVOID 
Soft Jelly.-Jellies sometimes are sirupy because more 

sugar has been used than the fruit juices require or because 
boiling after the addition of sugar was not continued long 
enough to drive off excessive water. 

Tough Jelly'.-Jelly is tough or st.ringy because to small an 
amount of sugar was used for the quantity of fruit juice taken 
or. because the boiling was continued after the jellying point 
had been reached. 

Crystals in Jelly.-Crystals appear throughout the jeily 
because of an ·excess of sugar. When sugar is boiled with an 

. acid for a sufficient length of time. it .is changed into a fo:r'm 
which does not crystallize. Crysta:ls are found in jelly some
times because the juice is boiled to too great a concentration 
before the addition of sugar, or in boiling the syrup spatters 
on the side of the pan, dries, and in pouring the finished 
product these crystals are carried into the glasses of jelly, 
and in that way the jelly becomes seed~ with crystals. 

Cloudy Jellies.-This may be due to having cooked the fruit 
too long before straining off the juice or to not having used 
sufficient care in straining the juice. Sometimes it is not.iced 
in apple and crab-apple jelly that although it is clear when 
first !made,. the jelly becomes cloudy after a time. In these 
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cases it usually is due to the use of partly green fruit, the 
starch in this fruit probably causing the. cloudy appearance. 

Apple Jelly 
1 lb. fruit. 1 
2 lbs. water. 1 Boil together for ~·'2 to %. hour and strain. 

One pint strained juice-determine amount of sugar to be 
added by the use of the alcohol test previously given-bring 
the juice to a boil, add the sugar and cook as rapidly as pos
sible until the jelly point is reached. Remove from the fire, 
skim, pour into hot glasses, which have previously been boiled. 
When cold cover with melted paraffin. 

Grape Jelly 

1 lb. water. / Crush and boil together for 20 minutes, 
( press through a jelly bag, and allow to 

4 lbs. grapes. J drain through a flannel bag. 

Test the strained juice with alcohol to determine the pro
portion of sugar to use. Bring the grape juice to boiling, 
add sugar, and stir until the sugar is dissolved. Continue the 
boiling until the jelly point is reached. Remove from the fire 
and skim. Pour into hot glasses, seal, and store. 

4 lbs. blackberries. 
1 lb. water. 

Blackberry Jelly 

Select 3 lbs. of ripe fruit and 1 lb. of underripe fruit, wash 
by running water over them, cap, crush, and add 1 pint of 
water and boil 15 minutes. Press the pulp and strain the 
juice through a flannel bag. Determine the correct amount 
of sugar to he added· by the use of the alcohol test,. Bring the 
juice to a boil, add sugar, and stir until the sugar is dissolved. 
Continue the boiling until the jelly pofnt is reached. Remove 
from the fire and skim. Pour into hot glasses, seal, and store. 

4-H Brand South Carolina Plum Jelly Recipe 

Select firm ripe plums, wash and cut in pieces, cover with 
cold water. Place on stove and let boil until fruit is tender. 
Do not boil fruit until mush, as this makes a cloudy jelly. 
Place fruit and juice in jelly bag and allow to drip over night. 
DO NOT SQUEEZE. Test juice for pectin. Cook only a small 
amount of juice at one time. Place juice on stove to boil in an 
enameled vessel. whose capacity is three times the quantity of 
juice to be cooked. Bring juice to boil and add sugar gradually 
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so as not to stop the boiling. Do not stir jelly. When all sugar · 
h~,s been added, boil briskly until the t:P.ermometer registers 
222 degrees F. Strain the hot jelly through cheese cloth into a 
hot vessel to remove foam and any particles that may be in 
it. Pour quickly into hot sterilized glasses, cover with cloth 
until cold. · Cover with paraffin, seal. 

SCORE 
For Jams and Butters 

Flavor __________ 1..:_ 40 Flavor-Natural fruit flavor. 
Consistency ______ _:_ ;35 Consistency-Thick, soft, smooth. 
Appearance ________ 20 Appearance--Free from bubbles, 
Container---------- 5 not dull in color. · 

Container-Uniform, neatly lab-
Total ____________ 100 eled. 

For Jelly and Marmalade 
Flavor ------------ 40 Flavor-Fruity . 

. Texture ----------- 35 Texture-Quivers, tender, holds 
Color ------------- 10 form, not sirupy nor tough. 
Condition ·---------- 10 Condition___.:.Natural color, spark-
Container ·-----·----- 5 ling, transparent. 

Container-Uniform, clean, neat, 
Total ___________ 100 uniform labels. 

PART V 
PRESERVES AND MINCEMEAT 

A preserve is a product resulting when whole fruits are 
cooked in 'Sirup until clear and transparent. When properly 
made the fruit in the preserve keeps its form, is plump, ten
der, clear, and of good color, the surrounding sirup being also 
clear and of proper density. 

In making preserves the object is to ·have the fruit per-
meated with sirup. . · · 

In order to do preserving properly it is necessary to have 
some special equipment which will aid in . securing uniform 
products. 

Equipment 
1. Good enamel vessel. 
2. Scales. 
3. Measuring cups and spoons. 
4. Paring knives. ' 
5. Wooden spoons. 

· 6. Paddles. 
7: Thermometers. 
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In order to prevent shrinkage it is necessary to put fruit at 
first into thin sirup and increase its density slowly enough· 
for the fruit to be penneated with the sirup. This is done 
by boiling the fruit in sirup or by alternately cooking and 
allowing the product to stand immersed in the sirup, the 
density of the sirup being increased by evaporation or by 
substituting a heavier sirup for the lighter o•e after each 

·period of standing. If at any time the fruit shrivels or wrin-
kles the sirup should be made less dense by the addition of 
water. 

For fruits like peaches, pears, matermelon rind, etc., pre
serving should be begun in sirup not heavier than 30 degrees 
Balling (No. 3-see table). Juice fruits like berries can be 
put at the beginning into a heavier sirup, about 40 degrees 
Balling (Sirup No. 4-see table), because the abundant juice 
of the fruit quickly reduces the density of the sirup before 
shrinking can take place. Finished preserves are packed in a 
sirup running from 50 degrees to 60 degrees Balling (Sirup 
No. 5 or 6-see table). 

HOW TO DETERMINE SIRUP DENSITY 

Unsatisfactory results frequently follow the use of sirups 
which are not of the density best suited to the particular 
purpose for which they are employed. The following table 
gives the approximate proportions of sugar and water re
quired to prepare syrup of a given density. In the absence 
of a saccharometer, these proportions, either by weight or by 
measure, may be used to secure sirups of the desired con
sistency. 

TABLE 2.-Table fo1·maldng sirttpR 

Sugar 
P crct·nt-

Num· Water age o l Density 
l>cr of M easure 111C3. S · s ugar !Halling- Character of sirup. 
Sirup Wd~rht. (a pprnxi- ure, 1 approx-

scale) . 
m a te) . imatcl. 

-- --- ------
Lb. Oz. Cu ps Pints Quarts 0 

1 16 2 1 '4 10 10 Very thin 
2 2 I 4 2 4 2L' 20 Thin . 
3 3 9 6% 3 4 30 30 T h in or Medium . 
4 5 9 10 5 4 40 40 Medium. 
6 8 6 16 8 4 .<o 50 ·1 hick. 
5 12 8 24 12 4 60 00 Very Thiel;; 

Since long cooking injures the color and flavor of fruits, it 
is desirab1e to cook delicate fruits such as berries for as short 
a time as' possible. Cooling rapidly after cooking gives pre-



42 WINTHROP BULL:{!JTIN 

• serves a better color and flavor than can be secured when 
they are packed hot. Standing immersed in sirup after cook
ing also helps to plump them. If berry preserves are covered 
for a brief time before removing from fire and the vessel left 

. covered while cooling the product will be more plump. 

For cooling, shallow enamel trays or pans are desirable. 
Tin can not be used because fruits will discolor in it.. Pack 
preserves cold, bring the sirup in which they have stood to 
boiling, test, and if of proper ·density pour over the pack~d 
preserves, paddling to remove all air bubbles. If not of the 

. right weight for packing, the sirup must be concentrated by 
·. boiling. To seal properly and to insure safety from mold it ~ 

is · necessary to process all preserves. Since they can be safely ·. 
processed below the boiling point, processing at simmering 
for 30 minutes is preferable to boiling, because this temper-
ature will give better color. 

When jars with glass tops and screw cap or wire clamp are l 
used tighten cap immediately at t}le end of processing. When . 
h~rmetic jars are· .ttsed~Jeave; clamp o'~ atru~it;Ja. r£1r.e el1~ ': :~?\;f:~.·- . ~ 

brely cold. ;~:~ ·, ~ ·. · •····. • ~\~~ 
- ~. I 

1 
.· 6 qts. fig!. Scalding soiution. 

; 5 Ibs. sugar. 1 c. baking soda. 
l 2 qts. water. . 6 qts.· boiling water. . 

\( Preparation.-Select firm, sound ·ripe · fruit; leaving stems 
on; discard all overripe or broken ones. Sprinkle one cupful · 
of ba~i.ng soda over the selected figs and cover. with six q?art.s 
of bo1lmg water. Allow them to stand 15 mmutes, dram off 

1 the soda solution and rim:;e the figs twice in clear cold water. 
Drop in clear water (boiling) and let boil until t.ender, then 
wash in cold water. Mix sugar and two quarts of water; boil 
ten minutes and skim. Add cooked figs gradually to prevent 

1 cooling the sirup. 

· . Cooking.-Cook preserves in an enamel lined vessel over a 
· ;.. I hot fire as rapidly as possible in order to make the finished 

1 product clear and of gooq color. The fruit should be covered 
.. ~~\ . with the sirup during the entire time of cooking to prevent · 

the top layer of figs from shriveling before the finishing point 
\ is attained. · 

\. Cooling.-When the figs are transparent, carefully remove 
\ them and place them on shallow trays or platters. If the 
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sirup is not heav~,. enough contiime boiling until it reaches 
222 degrees .F. Pour the hot sirup over the figs completely 
immersing them and allowing them to l'emain over night or 
until completely cold.-

. . Packing.-Pack the cold figs into sterilized jars, ·placing the 
· figs so that all the stems will be turned upward. Bring the 

sirup in which the figs have been standing to the boiling 
· point, strain and test to see if it is 222 degrees F., fill the jars 

to overflowing. Seal and process at sim'mering point, 180 
degrees F for 20 minutes. 

Fig Dainties 

8 qts. figs not over ripe, with stems. 
Cover with 6 quarts boiling water into which has been dis-

. solved 1 C. cooking soda, let stand 15 minutes, drain, rinse · 
welL Make a sirup, using 

· ~ 1 qt. vinegar. 
• ~ 7% lbs. sugar. "J' 1 spice bag (1 T. of whole cloves, allspice, cinnamon bark, 

1 tsp. each of grated nutmeg and powdered ginger). 

· Dissolve sugar, bring to a boil, add figs and continue boil-. 
ing vigorously until figs are glazed and sirup is thick. Fill 

,.: . 

'_:_~. 

in sterilized jars and process eac~lO minutes. ~. . ~~ 

Strawberry Pr~serves No.~ ~ · 

Wash and cap the berries. For every pound of fruit taken 
allow % lb. of sugar. Add the sugar to the berries and let 
them stand for several hours until a sirup is. formed. Bring 
to a boil and boil until the ·seed begin to look white and the 

_ fruit transparent (about 10 minutes), cover and remove from 
above the flame. Allow the vessel to remain covered for 30 
minutes. Remove the cover and stir occasionally until cold. 
Pack in sterilized jars and seal. 

4 qts. large plums. 
2 qts. sugar. 
1 pt. water. 

' Plum Preserves. 

Pierce the plums with a needle or fruit pricker; place in a 
preserving kettle, co\·er wi~.h cold water and heat to boiling 
point, remove, drain well. Dissolve sugar in the pint of water, 
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boil 5 minutes, skim well. Add plums to this boiling sirup 
and boil gently 20 minutes. · 

i 
i 

1 Put in sterilized jars and process at simmering 30 minutes. 

j Peach Preserves 

1 10 lbs. peeled slice cling-stone peaches. 
7 lbs. sugar. 

1 3 pts. water. 

t 10 peach kernels. 

.. Bring sugar and water to a boil, add the peaches and ker-
nels. Cook until the fruit is clear when lifted from the sirup. 

\ Pack in sterilized containers and seal. 

~: 

' 
Watermelon Preserves 

Cut 1lb. watermelon rind into inch squares. Allow to stand 
overnight in salt water ( 4 tbsp. salt to 1 qt. water). Drain 
freshen in clear, cold water for 1 hour, drain and cover with 
a 30-degree sirup (2 G. sugar to 1112 qt. water). Boil for 25 

· mi:rmtes. Let stand immersed in sirup for several hours. Add ··• 
juice of 112 lemon and three slices of lemon additional for each 
pound. Cook until transparent (about 1 hour). Let stand 
until cold. Pack, add the sirup, garnishing with slices of 
lemon, cap, and process. 

Emerald Cubes 

' Prepare watermelon rinds as for preserves, taking off green 
/ rind and scooping out pink pulp. Cut white rinds in strips 112 

.r inch wide, then cut these crosswise 1j2 inch in length, thus 
making uniform cubes. 

~~~ 1 hour. Drain, cover with boiling water. and boil 25 minutes. 
~ Drain thoroughly. Weigh, use equal amounts of sugar. Make 
· a sirup, using 1 pound of sugar to one' quart of water, boil 

J
. sirup 5 minutes, skim, add cubes, and juice of one lemon to 

each quart of cubes. Boil until cubes are transparent and 
sirup registers ·218 degrees F., or the drops cling to the 
s.poon. Add 112 tsp. green vegetable coloring to each quart of 

· cubes. Pack in sterilized jars. Process each jar 10 minutes. 
Rosy cubes are made by this recipe, using cochin~l red for 
coloring. 

Soak these cubes in lime water 30 minutes, using 1 T.
slaked lime to each quart of water. Rinse, soak in clear water 

,. 

/ 
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Ging·ered Watermelon Rind 

To each pound of rind cut into 1~inch squares add 2 qts. of 
water and 1 oz. slacked ·lime. Let stand in lime water over· 
night. Next morning drain and let stand 1 to 2 hours in 
fresh cold water. Drain well and boil rapidly in strong ginger 
tea (1 oz. ginger to 1 qt. water) for 15 minutes. Drain, put 
into a 30-degree sirup made by using 1 pt. strained ginger 
tea with 1 qt. water and 1¥2 lbs. of sugar. Cook until tender 
and transparent (about V/2 hours). After boiling a half 
hour add half a lemon sliced thin. Place in shallow pans to 
cool, having the rind well covered with sirup.. When cool, 
pack~ and process~ o .,_.~t::L.. c;;.l-\o \.::-~~ •• : •. ;u:~-~~...._ .....c:....,._ · 

"Uniform products can be more easily obtained by using the 
sac;charometer to test the density of the sirup. The packing 
syrup for preserved and gingered watertnelon rind a}ld figs 
should be of 55 degrees density, Balling saccharometef. 

Cherry Preserves 

4 lbs. cherries; 3 lbs. sugar; 1 C. cherry juice. Make a 
sirup of the sugar and fruit juice, cool, add seeded cherries, 
and cook rapidly until fruit is clear and sirup is of the proper 
consistency. If a thermom~ter is used, finish cherry preserves 
at 106 degrees to 108 degrees C. or 223 degrees to 226 degrees 
F. Cool, pack into jars, and process as for other preserves. 

Green Tomato Mincemeat 

4 qts. sliced green tomatoes. 
1 tablespoon salt-sprinkled over-.-l.et stand 1 hour. 
Drain off liquid and press as dry as possible. 
Mix with these slices. 
2 qts. of chipped apple. 
1 pkg. seeded raisins (or 1 qt. plum preserves seeded). 
3 lemons with yellow grated off and pulp with white rind 
cut in small pieces. 
4 lbs. sugar. 
2 tsp; powdered cinnamon. 
2 tsp. grated nutmeg. 
1 C. water. 

Boil until thick, fill sterilized jars, process 20 minutes. Seal. 



1. Fruit: 

WINTHROP BULLETIN 

SCORE CARD 

For Preserves 

Flavor ---------'-------- 25 
Texture --------------- 15 
Appearance, Color ______ 10 

2. Syrup: 
Density ---------------- 15 
Clearness - - -------~---- 10 
Color ------------------ 10 

3. Pack: 
Uniformity ------------ 5 
Freedom from bubbles___ 5 

4. Containers: 
Standard -------------- 5 

Totai ________________ 100 
(J 
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WINTHROP BULLETIN 

CANNING, PICKLING AND 
PRESERVING 

Bulletin No. 8-Series IV 

Show this bulletin to a neighbor. 
Additional copies may be obtained \ 
from the Home Demonstration De
partment of Winthrop College, Rock 
Hill, South Carolina. 
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