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W "He lies! He said he was a col officers badge. "I have just been
lector," gasped the trembling man. made a special police officer in this

"Precisely," answered Stapleton, town for today. You see, I am col-

lectingopening his coat and displaying an something you!"

BEFORE YOU CAN
THE JARS

BY CAROLINE COE.
Of first in

is sterilization that is,
the process of removing by heat the
bacteria that teems in all vegetables
and in the air, too, and cause decom-
position if they get into the preserve
jars.

A wash boiler makes a first rate
sterilizing vat in which to boil the
vegetables to be the boil-
ing takes place, of course, after they
have been put in the jars. Have a
tight cover for the boiler and a false
bottom, as the jars must not come in
contact with the boiler bottom. Thin
pieces of wood will do, but better
still is a piece of No. 16 wire netting
of half inch mesh.

Don't crowd the jars in the boiler.
When they are in place pour in about
three inches of water, or just enough
to make steam and keep the boiler
from going dry. Put on the cover and
let boll for an hour. Then remove
the lid and let the steam escape. The
jars may be removed, or left in the
boiler to cool. This boiling process
should be repeated three days in suc-
cession, one hour each day. When
the or boiling is com-
plete the jars may be set aside for
a day or two and then examined for
signs of decomposition. If they have
started to spoil it will be cheaper in
the end to empty the jars and try a
fresh supply.

BEETS
Although beets will keep in the

cellar over winter, it is very desirable
to can them while they are young
and tender, as the mature beet is apt
to be stringy and lacking in flavor.
Wash the young beets, cut off the
tops, and put them m boiling water
for about an hour and a half, or un

FRUITS OR VEGETABLES
CAREFULLY STERILIZE

importance preserving
vegetables

preserved;

sterilization,

til they are thoroughly cooked. Take
off the skins, cut in thin slices, and
pack into the jars. Cover with water
and sterilize in a manner previously
described. If a mild pickle is desired,
make a mixture of equal parts of
water and good vinegar, sweeten to
taste, and cover the beets with this
mixture instead of water.

SUMMER SQUASH
Cut the vegetable into small

blocks, pack in the jars, and .cover
with water. Add a teaspoon of salt to
each quart and sterilize. It is some-
times preferable with this vegetable,
however, to pare off the skin, boil or
steam until thoroughly done, mash
them, and then pack in the jars and
sterilize. If canned in the latter way,
it is advisable to steam them for an
hour and a half, instead of for an
hour, on each of three days, as the
heat penetrates the jar very slowly.
It is absolutely necessary that the in-

terior of the jar should reach the
temperature of boiling water. A jar
will usually hold about twice as much
of the cooked vegetable as it will of
the uncooked.
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ECONOMY PICKLES MADE BY A

TESTED RECIPE
By Caroline Coe.

Wash one and one-ha- lf pecks of
small-size- d cucumbers and place in
stone jar.

Add one cup of dry mustard to one
cup of salt and one even teaspoon of
powdered alum. Mix this together
until well blended, then stir it slowly
into one gallon of cider vinegar. Turn
over pickles in jar and weight pickles
down.

Ready for use in- - four days or will
keep perfectly foi almost any length
of time.


