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At Your

Service

It Is Time to Think About
Canning Next Win-
ter’s Fruit

B¢ ANNE LEWIS PIERCE.
Director of The Tribune Institute.

m——— A"S, "M, it's de

! height ob cherries,

| ‘Y mum! 1f youse gwine
| 1] to put up cherries,
i | yvou better do it'
| 3 right quick, ‘euz |
‘ \ dey's m.goin’” That|
- - s what the ecolored
fol sround the Southern markets
gay to the “white folks™ in cherry
time. i

To can or not to can—that is the
question!

1 1 t use n gas stove over
T [ of cooking, buy your
mat il lots at city prices,
us ¥ ind  serviee that would
ot e be employed—then,

you do not gain.anything

your own can-

ning n pre
e L nd, if you have al
En tr , or even a “hand-
ker gard or if you can get
fron 111 producers, in the height
of the season, fruits and vegetables
in I ATE amounts at re-
duced ind use fire and service
that i ¢ nvailable, anyway
the« certainly miss something if
you deprive yours family
of ] 1 1 and whaole-
someness of the well stocked closet,
with its t rows of canned goods,
jellies and presery No housckeep-

er vat them, whether they
be bought or home-made, when win-

can do with

mes

ter time ¢

Commercial vs. Home-made Goods,

The ea has the advantage of
the housekeeper in having special ma- |
chinery for &py the exact de-
gree of tem T ¥ le for dif-
ferent produ senling the
cans most

On the + housekeeper
has an a e voring and |
handling of smaller s, pro-
ducing lelicious and distine-
tive pr than any but the most ex-
pensive c¢ommercinl g This ap-
plies more especinlly to preserves
than to canned poods

Complete sterilizat by heat and
hermetics]l sesling in a tin container |
are thy cteristies of canned
goods, ¢ Iy peaking

i miern-organisms

The ' ever, availnble

OF_

e ———————ee e e e

that cauee snnﬂugr:
are killed by the one process. and any
subsequent invasion of the can is pre
vented by the other. But some types
of “bugs” are much more resistant
than others, and hence some products,
like corn snd beans, are very diffic ult |
to can, while the acid fruits, on the
other hand, are much more easily kept.

A happy-go-lucky method and & uni
form treatment for all products will
not give the best results, though the
product may “keep,”" for the lower the
heat and the shorter the time of couk-
ing compatible with perfect stariliza-
tion the nenrer the ecanned goods come
to the fresh product.

Blanching and Processing.

For instance, apples are processed
for sight or ten minutes at 212 degrees
Fakrenheit, while corn, one of the
most difficult products, ia cooked for
«e\'(-nl_\'-.fi\'r minutes &t 250 degrees
Fahrenheit. For the acid tomatoea, on
the other hand, fifty minutes at boil
ing temperature will serve, and twelve
fifteen minutes
fruits. These refinements have been
worked out by careful and extensive ex-
perimental the cannera’ re- |
rearch laboratory in Washington, and
a study commercinl methods, »
given in the publications of the experts
of this laboratory and the Bureau of
Chemistry, is well worth while, though
all of the details are not necessary in
home work. A knowledge of these
principles gives & sclentific background
of interest and enables the housewife
to meet intelligently any difficulties
that may arise.

The preliminary treatment
“blanching” (which is merely parboil
ing in boiling water for from one
five minutes) is very important in |
ting up vegetahles. This short bol
in the open softens the vegetables an
removes some the sub-
stances on the surface, producing con-
ditions that esnnot be attained by hoil-
ing in the closed ean. The canner would
rot can without this preliminary, and
the housewife would do well to follow

sterilizes most

to

in

work

of

of

of mucous

suit.

Boiling temperature is the highest
gvailable in the open water hath meth-
od, such as would be practised in the
home. This is usually sufficient, and
the time of cooking can be lengthened
if the temperature cannot be ralsed.
There are small canning outfits, how-
for outdoor country !

material and conshruction of

reported fully to this Institute.

Tested Auds for -t/)e House)).o[d

The Tribune Institute experts have
tested every article described on this
page and know them to equal the
claims of the manufacturer.
only unknown element is that of
time, for it is obviously impossible to
give any article the same wear and
tear it would receive during weeks
or months of actual usage.

and it is believed that each article will give service that is
fully satisfactory, although the actual length of wear cannot
be guaranteed definitely. Should any of our readers find
that an article has broken down under ordinary conditions
before it has given reasonable service the facts should be

this Institute endeavor to present to our readers only those
articles that have real merit and are of proper construction
so as to give satisfactory service.

The

The
each article are considered,

Both the manufacturers and

Mudge Patent Canner.

Made by the Biddle-Gaumer Company,
3846 and 3856 Lancaster Ave-

nue, Philadelphia,

T SOUNDS like a glorious dream
I to talk of canning or preserve-
ing fruits or vegetables without |

any necessity for the housewife to

ng with the fruit over a
hot stove and made t ate life by the
pile of pots d pans that be
seoured afterward,

be eooked alo

muet

eleaned and

That is why the Mudge Patent Can-
ner is s sthing to save up for: in
fuct, to buy whether one can afford it
or not. Only a housewife who bas

canned mueh fruit and hated it worse

ench year ¢ ipprecinte what o labor-
gaving deviee 1is s, Its name is not
pretty, but its mactiona are handsome

enough to redeem manything.

The canner comes in several sizes,
having one, twe, three or four eylin-
ders. Fach cylir ds one jar of
whatever is to he canned,—or cooked,

ler he

for soup may be cooked, milk steril
fted and many sr things hesides
canning may be done in this canner.
There are two styles—one with a
square base and the other circulnr
This base is a heavy metal box about

three inches deep, with round openings
in the top through which the steam can
rise around the cans when the baxe is
Falf filled with boiling water. These
oponings covered with perforated
tin covers, upon which the open jar|
containing the raw fruit is placed and
covered with the heavy metal eylinder.
The steam rising from below ia foreed
into the jar, not cooking hut sterilizing
the frult by bacteria and
preventiy 1t 18 no more
trouble to do up several jars of fruit
than |
There is no danger of burned fingers,
fer that will fit
s furnished
I'his jar holder is

are

destroying

e fermen

e tation

1 to heat a kettle of water.

i hole

an an adjustabie |
i

any size and kir of iar

with each canner.

leather lined, strongly bound with tin
and has wooden handles. [t
handy not only to lift the hot jars but
for sealing and also removing caps

s very

This canner is made in three models,
The most expensive is constructed of
copper throughout, tinned on the in
side to prevent verdigris. This comes
in the one, two and four evlinder sizes.
The gecond model, which is less expen
sive, is made of tin plate with copper
bottoms and tops, tinned inside, and
also comes in the one, two and four
eylinder sizes. The third and cheapest
model is made of tin plate with copper
tops, tinned on the inside, and includes

, the one, three and four eylinder sizes.

The first two models are construeted
with rectangular bases and can be ar-
ranged for any number of eylinder

Each is provided with a steam whistia
which automatically blows off when the
water i85 heated, a device that prevents
the box from running dry and burr

ing. Prices §3 to £16, deponding upon
the zize and mode| selected

Rollman Peach Stoner.

Made by Rollman Manufacturing Com-
pany, Mount Joy, Penn, |
Pitting peacher usually implies need
of & mackintosh first and a bathtub to
follow. Also the fruit must ba halved
before the pit can be wrenched out,
When “clings” are to be canned pitting
by hand is about an all-day job. |
But the Rollman Peach Stoner makes
pitting of unpeeled peaches a safe
game for an apronless child. It works
ko esnily that s very slight push is all
that is needed to operate the
and the fruit left whole and
brulsed, with the skin intact. The pit
comes out clean and hardly a drop of
Juice Is wasted. |
The device constructad entirely
of metal, tinned, and can be operated |
by one hand. All there s of it is &

Junger"

1] ur

is

supporting frame for the peach and ll on the return stroke the pitted cherry ! cherries.

Canning Fresh and Perfect Fruit Just Picked from the Trees of One’s Own Orchard, and Doing the Work Outdoors,

a small pressure cooker,
ut

desired temperature,

5 8 few cans i

a

Down with 'reserving Powders!

canning
voice of the
] is heard in
vssures you that
+, harmless powder will

s surely as

Every

time

year

comes round-—the
' man

A Wee

» you

EBVE ) much trouble and your corn
and preserves will not spoil.
These products all heve a fatal gim-
“Mrs. Ceanning Com-
' is the most famous one, com-
legally, or rather ille-
principally borax with

Price's

ilarity

v and
gally It
gome benzoic acid and salt, the two
first named being chemical preserva-
tives which are injurious to health.
The use of such a product commer-
make the manufucturer
ta prosecution. It

canning cireles,

cinlly would

subject

simply "8

good or

"o
not done” in

vl vertieal rod with a spiral

blunt ur
spring. When the rod is pushed down
the stone is forced cleanly out of the

fruit. When quantities of peaches are

to be stoned the deviee can be fustened

to a table top or shelf. Price 3b cu;ts.i

|

New Standard Lard and Fruit Press.

Made by the New Standard Hardware
Works, Mount Jov, Penn,

s possesees but

table «¢

Th few parts

videad with &

and is T
that opens one and one-halfl inches and

¥

fastens it securely. It is so designed
thut the base iz on an for quick
drainage and the perforated ecup has
a bottom so that the contenls cannot
be scattered. The pressure bar by
means of a latch device can be split at
the ecentre and attached or detached at
any point of the screw shaft, thereby
permitting & saving in time when press-
ing and refilling. All parts of the New
Etandard Fruit and Lard Press are
metal, tinned and through thelr accessi
hility are readily kept sanitary. [Its
s simple and in tests made

angle

operation
in Institute berries were quickly
und successfully pressed, When they
cotton bag and

#re into a small
then placed in the press the juice is
as when dripped through a

Extry attachmernts are pro-

to stuff

as clear
jelly bag.
for using this device

vided

BAUSHECS

Enterprise Fruit, Wine and Jelly Press

No. 34.
Made by Enterprise Manufacturing
Company, Philadelphia and
New York,
Thia deviee extracts the juice and
ejecta the skin and seeds in one opera-
tion. It clumps to the table and has

a seroll or feed serew and crank handle

eimilar to the ordinary fond chopper

The tapering eylinder is open along the
1

bhottom and a L

over it, strainir ¢ Julees & pulp
or refuse out from the end
The prin » Enterprise Fruit,
Wine and J¢ Fre No, 34 1s simple
and it ensily operated It saves re
handling of the fruit, except when mak-
ing jelly from berries. In such cases
the juice i# eloudy and must be strained
through & «cloth to  clarify, The

machine readily comes apart for clean-

ing and strainers of various fineness

can be used A thumh screw at the
putlet regulates 1t} dryneas of the
pulp. Thisz press is of greatest value
when all three of its operations are

utilized at one time. Priee §3.50

New Standard Cherry Stoner No. 60

Made by the New Standard Hardware
Waorks, Mount Joy, Penn

This cherry stoner is a plunger type
machine, bhut is operated ernnk
mechan It ean be rigidly fastened
to the tuble (clump opens one and one
fourth inches) and by turning the
crank the plunger with the seeding
knife moves up and down On the

down stroke the stone is forced out

into u dish or pan placed beneath and

Next Wint

bad.
terating thelr fresh, sanitary product
put at home to produce "“superior |
aual and healthfulnese” there

fore especinlly painful, Canning pow-

The spectacle of our women adul-

is
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er's Needs,

ders are both unnecessary and injuri-
our. There is no excuse for them.
One method of sterilizing vegetables
which i more trouble, but gives very
superior results, iz to place the cans

Our Tested and Endorsed ‘Rgczpef

HESE recipes were sent in by housewives who are taking a real and per- |

sonal interest in what The Triba

ne Institute is trying to do for better

housekeeping, and are willing to share their own experiences with other
women. Each recipe as it comes in is submitted to the culinary expert of The

Tribune Institute,

She tests it by actually making the dish, and her report =~

determines the acceptance or rejection of the recipe. If accepted, it is printed

and £1 is paid te the contributor.

Potate Soup, I
4 potatoes.
1 pint of milk or milk and cream, |
1 onion, |
2 tablespoonfuls of butter,
1 tablespoonful of flour

Sult, white pepper, parsley and cel-

Boil the potatoes until soft. Brown
it-up onion in the butter and have

the milk hot. Mash the potatoes while
hot, and beat thorougt into them

the flour, the butter and onion, the salt
and pepper. It should be beaten until
creamy. Stir the whole gradually into
the hot milk und let it cook to thicken
properiy. Then serve at once. Sprinkle
with chopped parsley and a little cel-
ery seed before serving.—Mrs, F. C, W,
Washington,

| butter.

Cheese Fondu. |
1 eup scalded milk
1 eup of soft bread crumbs,
1 tublespoonful butter.
13 teaspoonful silt.
fine. |
Yolks and whitea of three epgs. |
Mix first five ingredients. Add well

‘s pound mild cheese cut

beuten wolka and fold in the stiffy
beaten whites; pour into buttered bak-
ing dish Bake tw ¥y minutes in =
moderate oven.— Miss M, L. P, New

York
Fresh Strawberry Omelette,

Hull and carefully wash one pint of

strawherrie

thl’l"'

r and two tal

Place in a bow! with
tablespnonfuls of granulated

poonfuls of water
ninutes. Break

Eu

and let stand for fifteen

cight eges into o dish, add one-fourth
cup of milk, a pinch of salt, two tahle-
spoonfuls of sugnr and heat very light,
Heat a tablespoonful of butter in n
frying pan, drop in the eggs, let them
set and then pluce one-third of the
berries scross the centre. Fold the |

omelette over, let it set one minute
more, turn it in a hot dish, arrange the |
rest of the berries about it and serve
immediately, Such sweet omelettes can |
be used for a quick deasert on a busy |
morning, and with the aid of a small
electrie stove they can be made on the
table while the meal is in progress
Miss J. H, New York.

A French Recipe for Leek Soup,

To ten large potatoes use two
bunches of leek. Peel, wash and cut|
into slices the potatoes and place In a
sanucepan. Clean and cut the leek into
small pieces, and add to the potatoes
with two quarts of water, salt and |
pepper. Boil until tender. Add one|
gluss of milk; let boil. After remov-
ing from fire, add a tablespoonful of
Miss S. E. S, New York. |'

ltye Gemn, |

1 cupful graham flcur. |

1 eupful rye flour

1 dessertspoonful sugar. |

Salt. l

1 cupfu! sour milk.

1 teaspooniul soda

1 egg.

1 dessertipoonful melted butter.

Bake in well greazed iron gem pans
very hot, starting them au top of the
stove until they rise. Finlah baking in
a quick oven.—Miss R. A, Maine,

Oven-Boiled Ham.

1f you have no fireless cooker, try
the following method of ecooking a
ham: Placs the ham, whole or half, in
a vessel large enough to hold it. Cover
with hot or c¢old water, put in oven,
and allow four hours after the water
boils for & ham of ten pounds. It isa
way of cooking ham, tongue or corned
heef far superior to boiling on top of |
the range and makes the meat tender
and delicate, Also, you have no steam
or odor in your room.—Mrs. H. H, B,
New York.

in milk,

is thrown from the knife into another

receptacis In fact, it is a neat little

cherry otine The New Standard
Cherr r No, 80 is constructed of
durable materinl, works rapidly, will
take care of large or small cherries
and sesd them without mutilation or

loss of juice

Rollman Cherry Seeder No. 8.

Made by the Hollman Manufacturing
Company, Mount Joy, Penn.

The Rollman Cherry Seeder No. B is

of the punch or plunger type, attach-

nhle to any table edige or ledge W inch

1

to 1'3 inches thick It will remove
he pit from large, small and me
dium ries without crushing or
any loss of jules, The cherries are

placed into positien by the left hand
while the right hand pushes down the
Thus the seed is driven
out inte one dish while the cherry is
another

plunger kaife.

into

thrown This device is
as fascinating as a plaything, as it can
be worked rapidiy and easily and is
ndaptable for either eanned or fresh

Price $1.00,

Rollman Cherry Seeder No. 3.
Made by the Rollman Manufacturing
Company, Mount Joy, Penn,

This cherry seeder ig operated by a
crank handle attached to the feeding
wheel and 9 provided with a elamping
device for fastening to table or ledge
not over one and one-quarter inch thick.
The feeding whee! has spirals which, in
combination with the jaws, separate the
pit from the pulp. The jaws are adjus-
tahle to various size cherries and tha
seeding can be done rapidly, but thae|
cherry is somewhat crushed and a
portion of the juice extracted. The
device would be most useful where tha
fruit is to be preserved or made into|
Jam. The Roliman Cherry Seeder No.
made entirely of metal, tinned
finish and is suitable for preparing the
cherries for jam and preserves. Price

i cents —

Atlas E. Z. Seal Fruit Jars.

Made by the HazelL Atlas Glass Com-
pany, Wheeling, W. Va.

%

L, When purchasing glass preserving | make glass-top jar. Tt is safe, sure, | recines included.)
jarsitalways pays to get & good quality | saves time, and requires no effort to

of glass snd one that will stand the

| and prevents the entrance of air.

, eonstructed

o 857
A 1%, 4
x o

w4, A ey

Is the Ideal Way to Provide for

in boiling water for an hour at a time
on three successive days, and allow
them to cool in between. This shorter
perind of heating giver better quality,
while successive ting and cooling
insures the destruction of the spores
or seeds as they develop, these being
more resistant and not destroyed by
the heat that kills the bacteria them-
selves,
The Question of Containers.

The housekecper has the advantage
of being uble to put up her goods in
glass, avoiding the difficulties of the at-
tack on the tin by the contents—while
for the commercial canner glass i3 al-
most prohibitory because of first cost,
extra expense in shipment, breakage,
ete,

Also, the housewife can use her con-
tainers over and over and so aford
the initinl higher cost. Tho solution
of the tin in the contents is in most
Casen

hes

very amall indeed—nogligible

hest. With the cheaper and poorer
grades, the greatest source of loss is

through cracking when sterilizing or

when filling with fruits, vegetables, ete.
The Atlas E. Z. Sea! Fruit Jars are
made of a good quality of glass free
from “blowholes” and provided with
a smooth edge wide mouth (two and
one-fourth inches in diameter) so tha:
the inside can be readily cleaned. They
have glass tops, equipped with specially
uesigned rubber rings and fastened on
by wire clasps, These jars are made in
half-pint, pint, quart and half-gallon
plzes. -
White Crown Mason Jar Cap.
Made by the White Crown Fruit Jar
Company, Louisville, Ky.

Zine caps should not be used on pre- !

serving jars, as the acids of the fryit
corrode the inside and form compounds
which are poisonous and discase breed-
ing. The White Crown Cap is simple
in construction, is easily kept sanitary
and does not permit the contents of the
jar to come into contact with any
metal. It consists of an opal glass top
with a tight-fitted rubber ring hn:rrlol"-
ing the edge and a metal band that
acrews on to the jar. This cap when
properly applied makes a perfect seal
It
is simple to open jars having these
caps, and since no deterioration takes
place the caps can be used vear after
yvear., Price 35 cents per dozen,

“Good Luck™ Jar Rings.
Made by the Boston Woven Hose Com-
pany, Boston, Mass,

At last we have a ring that wil] fis
more than one kind of fruit jar. The
“Good Luck™ jar rings are made of o
high grade of red rubber and can be
used equally aa well on Mason jars as
on the Lightning typs. The rubbeyp
heavy, strong and elastic and
twelve ringa to the inch.

is
made
Pr

1ee 10 cents

per box of one dozen.

The Wizard Fruit Jar Wrench,

Made by the Ideal Sanitary Manufact-
uring Company, New Carlisle, Ind
An easily adjusted wrench for tight.

ening or loosening the caps of Mason

fruit jars is the Wizard. It is made of
steel, grips the eap without slipping
and makes it ihle exert thf:

proper leverage. [t A large im

provement on turning the jar upside

down in a pan of hot water to longen,
and then calling a man to do the twist-
ing. Price 10 .cents,

poas to

Perfection Jar Opener.

Made by the Perfection Jar Opener
Company, 13 India Street, Hoston.

Every housswife the

knows last-

minuta bother of trying to open “that!

Jar of fruit for dessert”; therefore, she

will find this simple little devies a veri- |

table boon. It s called the Perfection
dar-Opener and is a handy tool, durably
of stamped steel. It is

nesigned for opening any standard

use. Price 15 cents, }

.Iundnr the legal rulings exeapt after
| long standing and in some apecial canes
such as rhubarb, asparagus, ete,
| which especially attack the can.
Lacquered cans are required for beets
ta prevent discoloration, and are espe-
cially dosirable for such products as
raspberries, cherries, plums, ete. For
other producta they are not at all
| negessary, for instanes, corn, peas and
tomatoes. It i= a mistake to suppose
| that the lacquersd can always adds to
[ the quality and safety of t
| 3ome there bs who maintain that
eanned gonds ara even better than
fresh. We ean't go this far. Fresh
| fonda are alwayas superior to those
| that have besn hald, and the vitamin
theory should lead us to see that fresh
|raw foods are not crowded from the
diet. Tn eat the foods in season in
the part of wisdom both distatically
and economically But often fresh
fruits and vegetahles are not available,
and always in tha winter the supply
In these conditions and to
and as a poliey of
a well stocked pantry
of all sorts, home-
is a wveritable

is limitad,
' obtain wvariety
“prepurednesa”™
of canned goods
made or commercial,
godsend,
i Hiness from Canned Goods.

The tales of illness from eanned
goods are greatly oxaggerated, and
most often eonelusions are jumped at
in assigning causes, Only fish, meat
and milk could spoil in any dangerous
| yensze, developing ptomaines, ete.;
| vegetables and fruit nearly always
give evidence of spoilage to the sense
of smell and taste, and it is very doubt-
ful if ptomainss are ever formed in
them._ Spoilage usually due
under-processing or & leak in the con-
any canned food which

is

tainer, and

shows discoloration, foreign odor or|

taste or a swelling of the can should
be thrown away without debate,
Despite some dinterence of opinion
on the subject, we still think that
| canned goods after opening should be
|tr!\|1llvd into a glass or earthen con-
] o P M
tainer, covered, kept in the ice box and
used as soon as possible. Even per-
| fect processing cennot prevent subse-
quent deterioration after the air is
| admitted. Canned goods are not per-
| fect any mors than fresh foods—the
| original material may be infected-—but
they present no special dangers and
‘nre about 95 per ¢ent an unquslified
! blessing.

1| Some Facts cAbout Can-
'J ning Established by

Many Experiments

One of the greatest flaws in canned

| goods in their labelling an to quality

and manufacturer. The fancy nameg
placed on the Iabel mean little or noth.
ing; and too often only the name of

| the jobber is given; cans ara put yp

| name of the man w

| “extra fine"

here and there and shipped out “blank”
to receive the label, protestations and
ho sells them.

Fancy brand names carry no meas.

he product. | Ing. and one cannot distinguish at ai!

batween the different grades and qual.
ities, “special extras,” “fancy extny .
standard” on peaches, and June peas,
“extra #ifted,” are all
jargon to the buyer and not much bes.
ter to the seller. A plain statement .
of the weight of the ayrup and num.

| ber of pieces of peach to the can would |

enable a woman to buy what she
wanted at a given price |

The label should permit an intelli.

| gent choice, It would seem u very ob.

vious proposition that the Inbel should

always bear the name of the manufast.

urer, the jobber for whom patied,

to | preservatives

tatement of

product.

if desired, and a plain
the quality and nature of the

is weil
'3

While the eanning
aware of the objectionable features o
the present practices, has so far
been impossible to secure a general
reform of these deep-rooted customs.
The label is required to give the true
place of manufacture, if one iy stated;
to give the weight of the contents; 10
describe compounds in case
jams (glucose, cheaper fruits
with more expensive ones,
declare artificial colors or permitted
(this applies oniy to pre.
gerves; they are never found in canned
goods), and if soaked dried beans or
peas are used it must be so state i, and
no deceptive pictures can be used

No attempt has been made in this |
brie! survey of some of the special
points of interest in regard to canned !
goods and their importance in the fc d
supply to give specific directions for
canning. The desire is more to arouse
interest and to point out the special
considerations of importance the
home maker. The bulleting and books
mentioned will supply the necesay
details for home canning, if any ones
ambitions in this direction are aroused
—and no real housekeeper can see al-
other's “preserve closet” without desir

v

the os

mized

ete.); 1o

1

ing “one like it.”

the can). Nob
dangerous and useless.

than from fresh.

and smell.
meat and fish.

CANNING COMMANDMENTS

1. Fresh fruits and vegetables are first choice if available; if not, If
canned goods, home-made or commercial, ar= a veritable god-
send—wholesome, convenient and economical.

2. Canniog means sterilization (killing bacteria and spores by heat,
and hermetically sealing so that no invaders can enter
ody needs a canning powder—they are always

3. There is little if any more danger of illness from canned goods
Sterilization is a highly perfected process,
and nearly all spoilage makes itself known to sight and taste
The most care must be exercised with milk and

Throw away a can that is “swelled”’ or leaky—this may mean
insufficient sterilization or gas formation, and no chances |
| should be taken, though sometimes it means only overfilling.

Use a thermometer—don’t guess.
rule of thumb would never
and they won't do it in the

Womanly intuition and the
roduce efficiency in a cannery, |
ome kitchen.

6. Sulphites and saccharin in

elder brother.

greening peas, boracic and salicylic
preserving are all evils of a dead and buried past.
canned goods chemically preserved to be found nowadays are
those put up on the farms and small towns, where the ped-
ler of the “preserving powders” misleads the unsuspecting
home canner into using his anonymous wares. |

A can of corn twenty-seven years old recently was critically
examined by a food commissioner and pronounced to be
“'good eating.” A product that was inferior before going into
the can may at one year of age be a poorer product than its |

However, age is not to be desired in canned

foods, and they should not be carried over several seasons.

The amount of tin dissolved increases on standing, condensed

milks “lump,” and excesses of heat or cold injure quality.

d corn, copp Iphate for
acid for casier and surer |
The only |

- ASK UNCLE SAM FOR IT

Uncle Sam not only stands ready to aid the housewife by placing at her
disposal the results of experiments made by sclentists in the employ of the
Department of Agriculture—he actually begs her to make use of this rich store
It will help her to solve many a problem.

of material.

All of these bulletins
may be had for the ask-
ing of the United States
Department of Agricult-

Bulletin No, 108, which
may be obtained from
the Superintendent of
Nocumenta, Washing-
ton, for 10 cents. Eend
eoin, not stamps,
“Methods Followed in
the Commercial Can-
ning of Foods,” by A
W, Bitting, Bulletin No, 198, (While
this bulletin s based on commereial
practice, it will give the housekeeper
a thorough scientific background for
ker home work, making it both more
intelligent and more efficient.)
“Canning Vegetables in the Home"
by J. F. Breazeale (Farmers’ Bulletin
No. 350.) (A
practicnl treatise for the housewife.)
"CUnanning Tomatoes at Home and in
Club Waork," by J. P, Hreazeale and
: H. Benson (Farmers' Bulletin No
[ 821). An extremely valuable bullstin

| 43, to  canning processes

and the

“Canned Fruit, Preserves and Jel-
lies, Household Methods of Prepa-

I

ure, Washington, excent '

simple, complete and |

for the housewifs, both for the detall |

ration,"” Maria
Farmers'
203, A
compiled in
but  atil)
both for it
recines and methods. )
The

letina

by
Parloa,
Bulletin No,
bulletin
ib04g,
value

of
3

hul-

tollowing
the
ning Club Series, New
York Pepart-
ment of Agriculture,
are issued in the Cor
nell Reagding
should be made to A

from Can

State

Applicatied
Mann, editeh
N. Xt

Courses
R
Ithaca,

Corpell University,

“Canning Club Series--Part ﬂ’.
Principles and Methods of Canning
by Flora Rose and 0. H. Benson,

“Canning Club Series—Part M~
Canning Equipment,” by 0. H, Rens®
and Flora Rose

A very interesting, compact bosk:
entitled “Canning snd How te Use
Canned Foods,” has recently been ¥
suad by A. W, Bitting and K
Bitting, formerly of the Buread of
Chemistry, and now of the Rese
Laboratories of the National Cang
Association. Address National
Press, Inc, Washington. Priet
cents.



