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l This pressure cooker is guaranteed by Wisconsin Aluminum Foundry Co., l l Inc., to 'be free from defects in material and· workmanship. When properly l· 
l used it will maintain a pressure of IS pounds per square inch-the com- l 

bination safety and blow-off valve will release steam at 18 to 25 lbs. per t l square inch. The Steam Pressure gauge is accurate to .within at least 15%; ~ 
l We will, without charge, except for transportation to and from factory,' ~ 

~ 
make good any defective· part or parts which shall be returned to factory l] 
within 90 days after delivery to original purchaser. t 

l 
This guarantee is void if defect has been repaired or altered outside of l 

factory. 

l Parts damaged in transit should be removed and sent to factory for l 
l replacement. Do not send entire cooker fo~ repairs without writing factory ] 

for instructions. ~ 
1~~~~~~~~~~~~~~~~~~~~~~~ 
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FOR SAFE CANNING 
ALWAYS USE A PRESSURE COOKER 

Without the steam pressure method of cooking, canning in tin cans would not 
be possible. It is the only method recommended by the government and canning 
authorities for the proper canning of non-acid vegetables and meats. 

As a home canner no higher endorsement can be given than the following one 
from the U. S. Department of Agriculture: 

"Research and practical experience have demonstrated that non-acid food products, 
like asparagus, beans, corn, peas, beets, spinach, fish and meats, except when ade
quately cured or adequately acidified, cannot be safely canned by processing in boiling 
water, but must be sterilized under pressure with approved time and temperature. 
There is no excuse for continuing to take risks involved in canning non-acid foods 
without adequate pressure cooking or curing or acidification. All recommendations 
by the Department of Agriculture will hereafter make this clear and emphatic." 

DR. A. F. WOODS, U.S. Dept. of Agriculture. 

AN IDEAL STERILIZER 

For sterilizing baby bottles and utensils, as well as bandages, instruments and 
their containers used at times of illness or accident, nothing better could be used 
than a pressure cooker. Simply put a cup of water into the cooker, place materials 
to be sterilized on rack over the water, and sterilize for 10 minutes at 15 lbs. 
pressure - following the directions for operation of cooker given on pages 7 and 8. 
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WHERE TO FIND 
Definition of Special Terms Used in Recipes and Instructions in 

this Book ................................. . ....... .. Pages 7-8 and 33 

Instructions for Cooking with a Pressure Cooker ....... . ..... Pages 9-29 

Special Instructions for: 

Canning in TIN CANS .. ..... : . ..................... Pages 40-41 
Canning in GLASS JARS ... ... .......... . ...... ..... . Page 42 

Camiing Fruits ... . .. .... ... . . .. .. .. .. . ... . ... . .... . .. . . Page 44 
Canning Vegetables ... . ... . ........ . .. . ....... . ......... Page 47 
Canning Meats .... . ...... .. . .. ~ .. . ...... .. ...... . . ..... Page 52 
Canning Poultry .......... . .................. . ... . ..... . Page 63 
Canning Fish ................................. . ......... Page 67 

Time Table and Charts ... . ... . ....... . ... . ....... .. ..... Pages 71-78 

Price List for Repair Parts ............. . ............ . .... Page 79 
Complete Index .. .. ..... .. ....... : ..... · .. .. ...... . .... . Page 80 

Dimensions, Weights and Capacities of Cookers 

LIQUID CAPACITY 7 101fz 12 15% 18 21% 25 30 411/2 
Qts. Qts. Qts. Qts. Qts. Qts. Qts. Qts. Qts. 

Inside Diam., In .... 91;4 10% 10% 12% 1H]6 12% 12% 12% 151;4 

Inside Hgt., In . ..... 61;4 71/z 9 7% 10% 10% 117/8 1476 14 

Ship. Wt., Lbs • .. .. . 12 161fz 18 211fz 22 241fz 26 29 46 

Will Hold-
Pint Jars . .. . .. . .. 4 7 7 10 16 18 18 18 24 

Quart Jars ....... 4 4 7 5 7 7 14 16 

2 Quart Jars .. . ... 2 3 4 4 4 6 

No.1 cans . . . ... . . 10 14 16 22 25 35 36 40 73 

No.2 cans ...... . . 4 7 10 12 15 18 20 24 36 

No.3 cans ...... . . 2 3 5 5 8 10 10 14 21 

No. 10 cans . ... . . . 1 1 1 1 1 2 2 6 
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CARE OF YOUR 
PRESSURE COOKER 

Your pressure cooker is made of high grade molded aluminum. Aluminum IS 

chosen because it heats quickly, lasts long, cleans easily and does not rust. 

For best results, clean your cooker with soap and water, a cleanser or steel wool. 
Do not use soda, lye nor alkali. 

Before using cooker, place small amount of lubricant (oil, paraffin, or wax) 
on threads inside of bakelite knobs. The knobs will then turn easilv and hold cover 
down securely, preventing steam leaks. · 

Do. not immerse gauge or control valve in water when washing your cooker. 
Clean control valve by using a toothpick to keep the holes clear so air and steam 
can escape through them. 

When cooker is not in use, remove the lid. Never store cooker with lid on. 
Always be sure cover and cooker are thoroughly dry before putting away. 
This protects against possible "steam leaks". 

A new cooker will sometimes leak slightly between lid and body. This will do 
no harm, and will disappear after cooker has been used a few times and the joints 
have had a chance to seat themselves. 

"DON'TS" FOR PRESSURE COOKER 
Do not become alarmed at the hissing 

noise of the escaping steam when you 
open the valve on your cooker, or at the 
crackling noises that sometimes occur while 
it is heating. 

Do not · try to eool your eooker in a 
hurry by putting wet eloths around it or 
by placing it in eold water, as this may 
erack the aluminum. 

' Do not strike your cooker against any hard 
object, for all aluminum is soft metal and 
can easily be dented. A dent may prevent 
the lid from fitting perfectly and impair the 
cooker's efficiency. 

Never place inset pans directly on bot
tom of cooker. Place wire rack in first, legs 
down, and put pan on the shelf that it forms. 
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Do not allow steam to blow off any more 
than necessary when cooking or canning, since 
this may cause cooker to boil dry. To add 
more water, follow regular directions for 
opening cooker and add hot water, since cold 
water might crack the aluminum. The cooker 
should have some water in at all times, and 
the amount specified is enough to last during 
the cooking period unless more steam than 
usual blows off. 

Never loosen thumbscrews before the 
pressure gauge has dropped to zero, and 
you have opened the control valve. 

Do not lift lid straight up when opening 
your cooker-raise edge farthest away from 
you first, in such a way that the lid forms a 
shield for your face and arms as you lift 
it off cooker and towards you. 
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CONSTRUCTION OF COOKER 
This Steam Pressure Cooker is scientifically constructed of high grade, highly 

polished cast aluminum. Especially thick aluminum making cooker very strong, 
which will give many. years of very efficient and satisfactory service. 

The bottom of the cooker is unusually thick. The reinforced fillet at the curve 
of the bottom provides additional strength to withstand all ordinary steam pressure, 
and gives a perfectly smooth rounded corner which is easier to clean. 

The cooker body and cover are each molded and 
cast in one solid piece. Clamp-bolts are made of 
bronze, plated, and therefore, will never rust. Han
dles and knobs are of Bakelite. The bail is heavily 
tinned and is very substantially made. 

THIS VIEW OF A CROSS-SECTION OF THE 
COOKER BOTTOM AND SIDEWALLS SHOWS 
THE ACTUAL THICKNESS OF THE CAST 
ALUMINUM - STRON(", SAFE, ENDURING. 

THINGS YOU SHOULD KNOW 
ABOUT ALUMINUM 

My Aluminum Utensils Have Become Discolored. 
What Should I Do About Cleaning Them? 

The discoloration is harmless. It is formed by compounds of iron and other 
metals, together with the coloring matter of foods which are dark in appearance 
and which are deposited from the water and foods on the surface of the utensil. 
Use a metal sponge with any of the good Aluminum cleaners that are on the 
market. Another effective way to remove discoloration is to boil a mild solution 
of vinegar, one tablespoonful to a quart of water. 

Occasionally an Aluminum Utensil "Pits." 
Can This Be Avoided? How? 

Pitting is usually caused by electrolysis which is started by deposits, on the sur
face of the Aluminum, of tiny particles of other metals. These may come from 
the water, particularly if it flows through' lead, copper or brass pipes. The two 
metals in contact in the presence of moisture form a little electric cell ; and after 
a considerable period of time a tiny speck or "pit" forms. This can be avoided 
by cleaning, rinsing thoroughly and drying the utensil well after each using. For 
stubborn stains, or burned spots, clean with a metal sponge. If the pitting has not 
gone too far, it can be halted the same way. Nothing about pitting is injurious to 
health. It only means the untimely, and unavoidable, unsightliness of a good utensil. 
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Operation of Control Valve 

CONTROL VALVE-OPEN 
The above illustration shows the control 

valve erect - or open - allowing air to 
escape as steam is being formed. Permit 
all air to escape from cooker so pressure 
gauge will register accurately. Have the 
stem on control valve stand erect until 
steam escapes freely from the four control 
valve openings. 

CONTROL VALVE___:, CLOSED 
The control valve is set to "pop off" or 

"blow off" at 20 lbs. pressure. When the 
steam escapes freely, turn down control 
valve stem to a horizontal position as 
shown above. This closes the control valve, 
which is then set so it will release all 
excess steam at 18 to 25 lbs. pressure . 

DIRECTIONS FOR USING THE PRESSURE COOOKER 
All-American Aluminum Pressure Cookers have a metal-to-metal seal which 

will improve with use, if properly taken care of. There are no gaskets to be re
paired or replaced. 

TO CLOSE COOKER IN PREPARATION FOR COOKING OR 
CANNING: 

IMPORTANT! Follow instructions carefully. 
1-Place cover level or straight on cooker bottom-with arrows matching. 
2--Tighten any !_wo opposite bakelite knobs slightly, all around. 
3-Continue to tighten more firmly two opposite knobs until all are 

securely fastened-using hands only. 
4-Be sure to always tighten two opposite knobs at same time to keep 

cover level or straight on cooker. 
Tightening only one knob at a time forces cover to seat unevenly, thus causing 

the cooker to leak. A slight leak is not harmful as long as the pressure gauge reg
isters correctly, inasmuch as the experts all agree that a slight escaping of steam 
is your assurance that cooker contains no air and, therefore, the temperature shown 
on gauge agrees with pressure within cooker. 

Aluminum is a very soft metal and' can be damaged easily. Do not strike the 
seat on inside of pot or on cover With spoon or other hard object. Do not clean 
these parts with steel wool. 

Place a drop of oil on the threads of the bakelite knobs before usi'ng. This will 
insure easy and secure fastening of wing nuts when closing cooker. 

In order to generate steam within the cooker, it is necessary to put about 0 
an inch of water in the bottom of the cooker. 
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When roasting meat and cooking vegetables at the same time, put the meat in 
the bottom of the cooker, place the rack in the cooker with the legs down so that it 
can support the inset pans. Never put the inset pans on the bottom of the cooker. 

When processing food canned in tin cans or glass jars, put the smooth side of the 
rack in the bottom of the cooker with the legs up. 

Do not pour cold water in a hot cooker. Be sure there is some water in cooker 
at all times. See that arrows on cover and pot meet. · 

Do not allow steam to blow . off any more than necessary when cooking or can
ning, or the cooker might boil dry. If the cooker boils dry, do not put cold water 
in it while cooker is hot as this might crack cooker. Use hot water. 

HEATING COOKER 
Place cover lever . on cooker with arrow's matching. Next tighten any two oppo

site bakelite knobs slightly, finally tightening each one securely, using hands only . 
. Open control valve by placing valve stem in upright position, as shown in illus

tration on page 6. Leave valve stem open until steam has escaped freely for two or 
three minutes thru the four small openings in valve. This must be done to remove 
all air from inside of cooker to insure wholesome and correct cooking and canning. 

Then close valve by turning down valve stem as shown in upper right illus
tration on page 6. 

COUNTING TIME 
Do not begin counting cooking time specified in recipes until the hand of the 

steam gauge reaches the required pressure as shown in the time table. In order to 
keep the desired pressure regulate the fire, or move the cooker away from source 
of heat. Maintain as uniform pressure as ppssible. 

At no time should the steam gauge show more than 20 lbs. pressure. Excessive 
pressure should be released through control valve, or cooker removed from fire. 

OPENING COOKER 
Never unloosen thumbnuts until the steam gauge registers zero and you have 

allowed all pressure to escape by opening the control valve. In opening control valve 
it is best to allow pressure to escape very slowly rather than with a rush. 

Do not hasten the· cooling by putting water or wet cloth on a cooker. 

e ALWAYS RELEASE STEAM PRESSURE SLOWLY AFTER COOKING. 
TO OPEN THE COOKER AFTER .COOKING FOODS, OPEN THE CONTROL 

VALVE VERY SLOWLY, BY TURNING THE ROUND KNURLED VALVE BODY 
BACK ONE TURN, WITH FINGERS. (See illustration on page 6.) THIS WILL 
ALLOW STEAM TO ESCAPE GRADUALLY WITHOUT DRAWING LIQUID FROM 
COOKER. 

To open the cooker after cooking foods which contain a great deal of liquid 
such as soup, cereals, or any food· that would boil over in the inset pans, set the cooker 
aside to cool. When the gauge reaches zero, open the control valve very slowly 
and open cooker. · 
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When canning in tin cans, let the steam out by opening control valves and releas
ing steam, as that will not draw liquid from the sealed cans. 

When canning in glass, be very careful to maintain steady, uniform pressure 
during cooking period. Do not open control valve, but set the cooker aside to cool 
naturally. When gauge shows zero, open control valve very slowly, and when all 
pressure has escaped from cooker, remove cover. If steam is allowed to escape with a 
rush, or if uniform pressure is not maintained while cooking, liquid will be drawn 
from the jars. 

If cooker is allowed to cool without opening control valve, when the gauge 
reaches zero a vacuum will be formed inside the cooker which might prevent the lid 
being easily removed. By opening the control valve, air will be admitted and the 
cover will easily come off. 

WHAT IS EXHAUSTING? 
Exhausing is simply preheating of foods in jars or tin cans, and is usually done 

as follows: Pack food into containers, without covers. Place filled containers 
in pan of boiling water which should come to within one inch of the top of the open 
jars. When food becomes steaming hot, remove from pan and seal tin cans and 
partially seal glass jars. 

WHAT IS PROCESSING? 
This is the actual cooking of the food in jars or tin cans. Sterilizing the food 

by killing the bacteria with heat is called "processing." The safest method of 
sterilizing or processing is the steam pressure cooker. The Bureau of Home Econom
ics, Washington, D . C., ~ays: "The temperature required for sterilization, 240 to 
250 degrees F. or 10 to 15 pounds pressure, cannot be obtained inside the can or jar 
by means of any other equipment. 

Steam Pressure Obtained in Pressure Boiling Point of Water at Different 
Canners and Corresponding Altitudes above Sea Level 

Degrees of Temp. Altitude Boiling Point 
Feet Fa h. Cent. 

Pounds of Degrees Degrees 1,025 210 99 
Pressure Fahrenheit Centigrade 2,063 208 98 

3 220 104.5 3,115 206 97 

5 228 109 4,169 204 96 

10 240 115.5 5,225 202 94.4 

15 250 
6,304 206' 93 

121 7,381 197 92 
20 259 126 8,481 196 91 
2S 267 130.5 9,031 195 90.5 

The food served in the dining cars and restaurants of most of the country's 
leading railroads is prepared in Aluminum Utensils. 
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MEATS 
The pressure cooker enables you to serve the less expensive cuts of meat. Be

cause of the higher temperature in cooker, meat can more easily be thoroughly 
cooked, making it tender, nutritious, and of a delicious flavor. 

GENERAL INSTRUCTIONS FOR COOKING ALL MEATS 

Place uncovered pressure cooker on stove to heat. 

When cooker becomes heated put suet or fat in bottom of . cooker, place meat 
in cooker and brown on all sides. Add about one-half cup of water. 

Place cover on cooker, tighten wing nuts. See directions on pages 7 and 8. 

Allow 10 minutes to a pound ( 15 pounds pressure) for well cooked roasts. 

Pot Roast 
4 pounds beef for pot roasting, 
2 tbsp. drippings, 
4 tbsp. flour, 
2 tsp. salt, 
y,( tsp. pepper, 
1 cup celery chopped fine, 
0 cup carrots cut in cubes, 
2 green peppers, diced, 
2 cups stewed tomatoes, 
1 medium sized onion, chopped fine, 
0 cup water. 

Dredge the meat on all sides with flour, put 
drippings in cooker and brown meat on all 
sides. Add salt, pepper and onion, pouring 
water and stewed tomatoes over meat. Cover 
cooker and cook for about 70 minutes at 15 
pounds pressure. Release steam, open cooker 
and add celery and carrots. Cook another 10 
minutes at 15 pounds pressure. 

Hamburger Steak 
11.4 lbs. ground beef, 
1 tsp. salt, 
0 tsp. pepper, 
1 cup strained tomatoes, 
1 tsp. onion, chopped fine, 
1 tsp. lemon juice, 
2 tbsp. fat, 
1 pinch nutmeg. 

Shape into balls and roll in flour. Brown 
on both sides, add tomato juice hot. Cover 
cooker and cook 10 minutes at 15 pounds pres
sure. 

Beef Roasts ( 5 Pounds) 
Brown roast on all sides in bottom of cooker. 

When partially browned, dredge with flour 
and finish browning. Season as desired. Place 
roast on rack, adding one cup of water. Cover 
cooker and cook for 50 minutes at 15 pounds 
pressure. Use liquid in bottom of cooker for 
gravy. 

Stuffed Round Steak 
10 lbs. round steak, cut thin, 
3 tbsp. butter or fat, 
2 tsp. salt, 
y,( tsp. pepper, 
2 tbsp. minced onion, 
1 cup hot water, 
1 cup cracker or bread crumbs, 
YJ cup butter or substitute, 
YJ cup boiling water, 
1 tsp. salt, 
0 tsp. pepper. 

Make a dressing of crumbs, melted butter, 
water and seasoning. Season steak with salt 
and pepper, spread on dressing, roll and tie. 
Put fat in cooker and brown onions, roll steak 
in flour and brown with onions. Add one cup 
of hot water and cover cooker. Cook for 15 
minutes at 15 pounds pressure. 

Pork Roast ( 3 Pounds) 
Clean meat and sprinkle with salt and pep

per. Roll in flour and brown on all sides in 
bottom of cooker. Place meat on rack, putting 
1 cup of water in bottom of cooker. · Cover 
and cook for 40 minutes at 15 pounds pr.essure. 
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Whole Ham 
A whole ham is very easily prepared in the 

pressure cooker: 
Pour 1 cup of water in the bottom of cooker. 

Place ham (about 10 pounds) on the rack. 
Cover. Cook about SO minutes at 1S pounds 
pressure. A nice flavor is added to the ham 
by crumbling up three ginger snaps in kettle 
in which ham is cooking. 

Remove the outside skin, sprinkle ham with 
brown sugar and fine cracker crumbs and 
stick cloves into ham. Browning in oven. 

Spiced Pork Roast 
4 lbs. fresh pork loin, 
1 tablespoon mixed pickle spice, salt 

and pepper, 
3 tablespoons fat or drippings, 
1 onion, 
Flour. 

Sprinkle the meat with salt and pepper 
and dredge with Rour. Put fat in the bottom 
of cooker and brown meat on all sides. Slice 
onion over the meat, add 1 cup hot water and 
spices tied in a cheese cloth. Seal Cooker and 
cook 45 minutes at IS lbs. pressure. 

Leg of Lamb (5 Pounds) 
Sprinkle meat with salt and pepper and roll 

in flour. Brown meat in bottom of cooker. 
Add 1 cup hot water and cover. Cook for 
SO minutes at 1 S pounds pressure. If you have 
the lower end of the bone broken it makes it 
easier to brown meat in cooker. 

Swiss Steak 
1 ~ pounds round steak, 
3 tablespoons butter or butterine, 
Flour to be pounded into meat, 
2 tablespoons flour for gravy, 
2 teaspoons onion, chopped, 
1 teaspoon salt, 
l1j teaspoon pepper, 
Y, teaspoon Worcestershire sauce, 
I cup water for gravy. 

Brown the chopped onion in the butter in 
an inset pan. Add meat and brown this well. 
Lift meat from the inset pan, add 2 table
spoons of flour, brown, add 1 cup water, and 
stir until thoroughly blended, making a rather 
thick gravy. Add seasonings and meat. In 
the bottom of the pressure cooker put 2 cups 
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of water, the rack, and the inset pan of steak. 
Cook for 40 minutes at IS pounds pressure. 
Reduce steam to zero, remove meat and serve. 

Rolled Beef Roast 
Sear the roast ( S pounds) on all sides in 

fat or drippings, in the bottom of the cooker. 
When partially seared, dredge with flour and 
finish browning. Add salt, pepper and such 
seasonings as desired. Put roast on rack with 
feet up, and add 1 cup water. Seal cooker 

.and cook for 50 minutes at 1S pounds pres-
sure. Let pressure condense slowly. Use liquid 
in bottom of cooker for gravy. 

For smaller roasts cook a shorter time. 

Veal Loaf 
1Y, pounds ground veal, 
1 cup ground ham, raw or cooked, 
2 eggs, 
1 cup dried bread crumbs, 
YJ teaspoon nutmeg, 
Grated rind of J4 lemon, 
Juice of 1 lemon 
1 cup milk, 
1 tablespoon butter, melted, 
1 Y, teaspoons salt, 
J4 teaspoon pepper, 
1 pint strained tomato juice. 

Mix the ingredients in the order given. 
Place them in a separate pan or dish, and 
then pour over the tomato juice. Use 2 cups 
of water in bottom of the cooker, and put 
meat in inset dish on the rack. Seal cooker 
by fastening cover properly. Cook for 30 min
utes at 1S pounds pressure. 

Veal Roast 
3 pounds veal, 
Y, bayleaf, 
1 small onion, 
2 tablespoons Rour, 
2 tablespoons catsup, 
1 teaspoon salt, 
1 tablespoon drippings, 
J4 cup water in inset pan. 

Brown the roast with the onion in the drip
pings in an inset pan. Add mixed seasonings 
and ~ cup water called for above. In the 
bottom of the cooker, put 2 cups water, the 
rack and the pan containing the roast. Cook 
for 30 minutes at IS pounds pressure. Run 
the pressure to zero before opening the safety 
valve. 
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FOWL 
Stewed Chicken 

Dress, clean and cut up old chickens. Place 
in pressure cooker, adding ~ tsp. salt and 
~ tsp. pepper. Cover with boiling water and 
place cover on cooker. Cook 40 minutes at IS 
pounds pressure. Release .steam slowly. Gravy 
may be made by adding 7-i cup of ftour di
luted with enough cold water to pour easily. 

Fried Chicken 
Dress, clean and cut up chicken. Season 

with salt and pepper and roll pieces in ftour. 
Brown in fat or drippings in bottom of cooker. 
Four thin slices of bacon cooked at the same 
time, will give a good ftavor. Add ~ cup 
boiling water and seal the cooker. If an old 
chicken, cook for 40 minutes at IS pounds 
pressure, and if a young chicken, IO to IS 
minutes. 

Browned Chicken Fricassee 
I-4~ or S lb. fowl, 
4 tablespoons ftour, 
3 teaspoons salt, 
~ teaspoon pepper, 
4 tablespoons fat 
4 cups cold water, 
I large, peeled, quartered onion, 
Celery tops. 

Order the chicken dressed, cleaned, and 
cut up. Dredge each piece with some of the 
ftour combined with 2 teaspoonfuls of salt and 
pepper. Brown on all sides in the hot fat in 

a well cooker or deep kettle. Add the cold 
water, the onion, a few celery tops, and the 
remaining I teaspoon of salt. Place cover on 
cooker and cook 40 minutes at IS pounds 
pressure. Release steam slowly. Now remove 
the chicken to a hot platter and cover with a 
gravy made as follows: Measure the chicken 
stock, having first skimmed off any surface 
fat. Then add 2 tablespoons ftour, mixed to a 
smooth paste in 3 tablespoons cold water, for 
every cupful of chicken stock. Simmer 5 min
utes while stirring; then add more salt and 
pepper if needed. Serves 6,. 

Roast Fowl 
Prepare bird for roasting, that is-clean, 

singe, draw, rinse inside and outside and wipe 
dry with clean cloth. Stuff with desired dress
ing. The giblets may be cooked separately in 
bottom of cooker or they may be added to the 
dressing as desired. If giblets are left whole 
add 2 cups boiling water and seasoning. Place 
rack over giblets and put chicken on rack. 
Cover, leaving safety control valve open until 
steam escapes freely. Close and bring to IS 
pounds pressure. For a young chicken retain 
this pressure for 20 minutes, for a chicken one 
year old retain pressure for 2S minutes, and 
for an old chicken 35 minutes. Turn out fire 
and allow hand on dial to return to zero. Put 
chicken in pan and brown in oven for a few 
minutes. While chicken is browning make 
your gravy in the pressure cooker. 

FISH 
The pressure cooker is ideal for cooking fish. The fine bones are softened by the high tem

perature of the pressure cooker, making it possible to enjoy eating the cheaper kinds of fish. 

Fried Perch hot lard or drippings. Remove to an inset 
Roll 6 cleaned perch in salted ftour and dish and cook for 15 minutes at 15 pounds 

brown quickly on the bottom of cooker, with pressure. Serve with egg sauce. 

SOUPS 
You will enjoy soups cooked in the pressure 

cooker. Original flavors are retained because 
of the short cooking period. 

Dried Bean or Pea Soup 
1 cup split peas or beans (any kind of dried 

beilns). 
Soak in clean water for 1~ hours, place in 

pressure cooker and cook in same water in 
which they were soaking for 40 minutes at 15 

pounds pressure. Add seasoning to taste. Thin 
to desired consistency with milk. Do not al
low to boil after adding milk, just bring to 
boiling point. A ham bone may be cooked 
with either peas or beans to improve the 
flavor. 

Cream of Potato Soup 
Cut potatoes in slices and cook for S min

utes at 15 pounds pressure in 1 cup of boiling 
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water and large slice of onion. Mash and add 
thin white sauce, season. Chopped parsley 
may be added just before serving. 

Vegetable Soup 
1 cup lima beans, 
1 small bunch celery, 
2 quarts of water, 
3 carrots, 
2 onions, 
2 tablespoons barley, 
3 potatoes, 
1 teaspoon salt, 
2 cups tomatoes, either canned or fresh, 
1 small soup. bone. 

Dice vegetables and place in clear cold wa-

PRESSURE COOKERS 

ter. Place soup bone in cooker, cover with wa
ter. Cover cooker and cook at 15 pounds pres· 
sure for 15 minutes. Place diced vegetables 
in cooker and cook together for 10 minutes. 

Cream of Celery Soup 
Dice 1 cup celery and cook in ~ cup boil

ing water for 10 minutes at 15 pounds pres
sure. Add 2 cups of thin white sauce, season 
and serve. 

Beef Teas 
Take lean beef, cut in pieces, put into glass 

jar or enamel pail with no water, set on rack 
with water in bottom of cooker. Cook 30 
minutes at 15 pounds pressure. 

DRIED FRUITS 
The pressure cooker provides an excellent 

means of cooking dried fruits. The simplicity 
of cooking these nutritious foods in the pres
sure cooker is shown in the following recipes: 

Dried Apricots and Applesauce 
2 cups cut apples, 
1 cup apricots, 
2 tablespoons sugar, 
Water. 

Soak the apricots over night in enough wa
ter to cover. Peel, core and cut enough tart 
apples to make 2 cups. Add to apricots. Add 
enough water to half cover fruit. Bring to the 
boiling point on the stove. Place in pressure 

cooker on rack and cook for 10 minutes at 10 
pounds pressure. This sauce has an excellent 
taste. 

Prunes 
Place prunes, well washed, in inset pan and 

cover with cold water. Put cooker with rack 
on stove, adding about one cup of water ill 
bottom. Place inset pan on rack. Cover and 
cook for about 15 minutes at 15 pounds pres
sure. 

Dried pears, apricots, peaches and any 
other dried fruit may be cooked in the same 
manner as prunes. 

COMBINATION DINNERS 
Steak, Potatoes, 
Creamed Carrots 

Sear steak on one side, turn and season. 
Then place pared potatoes around meat. 

Put diced carrots into pudding pan, add salt 
and place on rack over meat and potatoes. 

Cover the cooker, close safety valve as soon 
as steam escapes freely. Run pressure up to 1 S 
pounds and cook for 20 minutes. Begin to 
time after pointer on gauge points to 15. 

After 20 minutes is up turn fire down or re· 
move cooker from fire. Allow pointer on 
gauge to return to zero and open. 

Make a creamed sauce and pour over car· 
rots. 

Dinner is then ready to serve. 
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Braised Chicken, Sweet Potatoes, 
Cauliflower and Celery 

Put one cup of water in bottom of cooker. 
Next put stuffed chicken in pudding pan and 
place in cooker. Cover, leaving safety valve 
open until steam escapes freely. Close safety 
valve and steam 40 minutes at 15 pounds 
pressure. Let pressure decrease gradually 
until it returns to zero. 

Remove cl\icken, season and brown in oven. 

Put potatoes in pudding pan and place in 
cooker. Soak cauliflower ~ hour in cold salt 
water. Divide flowers. Place cauliflower and 
diced celery in pudding pan or other pan and 
place in cooker on top of potatoes. 

Cover and steam for 10 minutes at 15 lbs. 
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pressure. Release steam through safety valve, 
open and remove vegetables. 

Butter and season the cauliflower and 
celery. 

Irish Stew and Dumplings 
with Vegetables 

Cut three pounds of lamb in cubed pieces. 
Brown in hot grease in bottom of cooker. Add 
2 cups of water and cook for 15 minutes at 
15 pounds pressure. Allow pressure gauge to 
return to zero, remove cover and add ~ cup 
carrots, ~ cup turnips, 1 onion, ~ tablespoon 
pepper, 1 tablespoon salt, 4 cups potatoes. 
Cut vegetables in one inch cubes. Cover and 
bring pressure to 15 pounds and cook .10 
minutes. · 

Let pressure return to zero, remove cover 
ami drop dumplings on top of stew. Steam 
with safety valve open for 10 minutes. 

(Dumpling recipe on this page.) 

Pork Tenderloins, Carrots 
and Potatoes 

Sear one side of tenderloins, turn and sea
son. 

Cut carrots in slices and put in separate pan 
and put on rack over meat. Pare potatoes, 
using medium sized potatoes, and steam in 
separate pan or wire basket on top of carrots. 

Cover and cook 10 :minutes at 15 pounds 
pressure. 

Carrots may be creamed or buttered if de
sired. 

Swiss Steak with Escalloped 
Potatoes 

3 lbs. round steak ( 2 inches thick) 
~ teaspoon salt, 
Y4 teaspoon pepper, 
34 teaspoon tpustard, 
1 tablespoon fat, 
·1 tablespoon Worcestershire sauce, 
Potatoes (as required), 
Sauce (for potatoes). 

Rub Y4 teaspoon each salt and pepper in 
steak. Brown steak on one side on bottom of 
cooker, into which the fat and Worcestershire 
sauce have been placed, also the Y4 teaspoon 
salt and 34 teaspoon mustard. 

The escalloped potatoes are prepared by 
peeling and cutting potatoes into cubes. Pour 
over a thin white sauce. Season to taste. 

Place Swiss steak in the bottom of q10ker; 
put inset pan containiag potatoes on rack. 
Fasten cooker in position and cook 25 minutes 
at 15 lbs. pressure. When finished, release 
steam slowly before opening cooker. 

PRESSURE 

Fish, Potatoes, 
Stewed Tomatoes 

Take a well-cleaned fish and season. Wrap 
in a fold of cheesecloth and place in inset dish 
of cooker. Place pared potatoes around the 
fish. Place tomatoes-seasoned-in another 
inset pan. Put warm water in cooker up to 
top of. rack. Place . inset dishes, one on top of 
the other, in cooker. Cover and cook for 15 
minutes at 15 pounds pressure. Release steam 
slowly through safety control valve. 

Serve the fish with a sauce. The p~tatoes 
may be creamed if desired. 

Chop Suey, Rice, Dried Peaches 
Prepare meat and vegetables, in accordance 

with recipe for chop suey given on page 16. 
Soak rice one-half hour in separate pan and 
then place on rack over meat. Put dried 
peaches in inset dish, cover · with cold water, 
add sugar to taste and slice of lemon rind if 
desired. Cook for 15 minutes at 15 lbs. pres
sure. 

Swiss St~ak with' Vegetables 
Round steak-1 lb. 
Potatoes-small 4, 
Onions-medium sized 4, 
Carrots-small 4, 
Flour-6 tablespoons, 
Fat-2 tablespoons. 

To prepare the Swiss steak follow the direc
tions in the recipe for Swiss steak given on 
page 11. Pare potatoes and onions, and scrape 
the carrots. Arrange in pan with the meat. 
Do not cut the vegetables into small pieces 
or they will be cooked too soon. 

Stewed Chicken with Dumplings 
Dress, clean and cut up old fowl. Put in 

Cooker with % tablespoon salt and ~ tea
spoon pepper. Cover with boiling water, seal 
Cooker and cook 40 minutes, at 15 pounds 
pressure. Reduce pressure slowly. Open Cook
er and thicken stock with 34 cup ftour, diluted 
with enough cold water to pour easily. Drop 
in dumplings and steam from 12 to 15 minutes 
with cover put on, but not sealed. Do not lift 
cover while cooking. 

DUMPLINGS 
2 cups ftour, 
4 teaspoons baking powder, 
¥.1 cup milk, 
~ teaspoon salt, 
2 teaspoons fat. 

13. 
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Mix and sift dry ingredients. Work in fat, 
add milk gradually, roll out 0 inch thick 
and cut with biscuit cutter. 

Flank Steak, Potatoes, 
Creamed Carrots, Prunes 

Sear · steak on one side only and turn seared 
side to bottom of cooker. Season. Add pota
toes which have been pared. 

Place carrots in an inset pan, add salt, and 
place this pan on the rack over the meat and 
potatoes. 

In another pan place the prunes which 
have been soaked 30 minutes; add sugar ac
cording to taste (if desired). Cook prunes 
in water in which they were soaked after 
being well washed. 

Cover the cooker. As soon as you see steam 
coming from the control valve, close it. Run 
the pressure up to 15 pounds. 

Cook the meal for 20 minutes at this pres
sure. Begin to time after the pointer on the 
gauge registers to 1 S. 

At the end of 20 minutes turn the fire down 
or remove the coolaer from the stove. Let the 
pressure run down and when gauge registers 
zero, open control valve and remove cover. 
Transfer the meal from the cooker to the 
table. 

Macaroni and Cheese 
10 cups macaroni, 
0 cup grated cheese, 
10 cups white sauce, 
10 cups bread crumbs. 

Cook the macaroni 15 minutes at 15 pounds 
pressure. Put a layer of boiled macaroni into 
a buttered inset dish, sprinkle over it 0 of 
the grated cheese and add 0 of the white 
sauce. Repeat. Put buttered crumbs on top 
and cook for 10 minutes at 15 pounds. 

Vegetarian Dinner 
If you are tired of meat, or it is not within 

convenient reach, here is a vegetarian dinner 
of potatoes, carrots, spinach and a custard 
that can all be cooked in 8 minutes. 

Peel potatoes and cut them lengthwise. 
Scrape carrots and cut or dice them. 
Place both vegetables together in an inset 

dish on the rack in the bottom of the cooker. 
Make the custard with 3 slightly beaten 

eggs, 2 cups of sweet milk, 3 tablespoons of 
sugar, a few grains of salt and a teaspoon of 
vanilla. Place this in an inset dish above the 
potatoes and carrots. 

Wash the spinach thoroughly, season it as 
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desired, and put it in the third inset dish 
above the others. 

Place warm water 10 the cooker up to the 
rack. Cover cooker leaving control valve 
open. When steam issues from control valve, 
close it. Cook 8 minutes at 15 pounds pres
sure. 

Add butter and seasoning to vegetables and 
serve. 

Tamale Pie,. Creamed Celery, 
Apple Pudding, 
Boiled Potatoes 

(To serve 5) 
Tamal~ Pi~-~ cup cornmeal, 1 teaspoon 

salt, 2!1.! cups boiling water, ¥.; small onion, 
~ teaspoon salt, ¥.; tablespoon fat, 0 to ~ 
pound round steak, chopped, % cup cooked 
tomatoes, ~ small pepper, chopped, or speck 
of cayenne, few pieces ot celery or sprinkle 
of celery salt. Make a mush by stirring the 
cornmeal and salt into the boiling water. 
Brown the onion in the fat, add the round 
steak and cook until browned, about 5 min
utes. Add the vegetables and salt. Grease an 
inset dish, put in a layer of cornmeal mush, 
add the meat and vegetables and cover with 
mush. 
App/~ Pudding - 3 sour apples, 1 table

spoon butter, 2 eggs, !1.! lemon, J<] cup sugar, 
spice. Peel and grate the apples. Add the 
juice and grated rind of the lemon, the well 
beaten egg yolks and the butter, creamed with 
the sugar. Season with a little cinnamon or 
nutmeg, fold in the stiffiy beaten wh1tes of 
the eggs. 
Cr~am~d c~hry - 10 or 2 cups celery, 

cut in pieces. Use outside stalks for COilking 
and save the heart to be eaten raw. 0 tea
spoon salt. Place in the inset dish with salt 
and ~ cup boiling water. 

Place warm water in cooker up to the rack. 
Place the Tamale Pie and Pudding in the 
cooker. Cook for 15 minutes at 15 pounds 
pressure. Release pressure, remove cover and 
put in the potatoes which have ueen peeled 
and cut in halves, and celery. Cook the Tam
ale Pie, Celery and Potatoes for 15 minutes 
at 15 pounds pressure. 

Serve the celery with white sauce. 
Serve apple pudding cold with cream. 

Savory Rice, Cauliflower and 
Celery, Applesauce 

Prepare savory rice according to your own 
recipe and place in lowest inset pan. Cut 
celery in one-inch pieces. Soak cauliflower 
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Y, hour in cold salt water. Divide flowers. 
Put celery and cauliflower in inset pan. Quar
ter apples and put in another pan or dish 
with sugar and water. Cook for 10 minutes 
at 15 pounds pressure. Season vegetables with 
butter, salt and pepper. 

Stuffed Green Pepper, 
Scalloped Onions, 
Mashed Potatoes, 

Rice Pudding 
(To serve 5) 

Stuffed Green Peppers - Five green pep
pers, ~ onion, finely chopped, % cup bread 
crumbs, ~cup lean raw ham finely chopped, 
~ cup brown gravy, salt and pepper, but
tered crumbs. Cut a slice from the end of 
each pepper, remove the seeds, being careful 
to get each one of them as the seeds are the 
strong part of the pepper. Parboil the peppers 
for 5 minutes. Mix the stuffing, season and 
fill the pepper. Put buttered crumbs · over the 
tops. Place in inset dish. 

Scalloped Onions - 6 or 7 onions, 1 cup 
white sauce, buttered crumbs. Slice the onions 
and parboil them for 10 minutes. Drain. Place 
in a buttered inset dish with alternate layers 
of white sauce. Cover with buttered crumbs. 

Rice Pudding - % cup rice, V4 teaspoon 
salt % cup sugar, 1~ cups hot milk, flavor 
with ~ teaspoon vanilla or speck of nutmeg, 
y.( cup raisins. Wash the rice thoroughly. 
Mix with the other ingredients and pour on 
the hot milk. Cook in small covered dish deep 
enough so that rice won't boil over, and which 
may be placed in inset dish. 

Peel potatoes and place in inset dish around 
the pudding dish. Cook for 20 minutes at 15 
pounds pressure. Mash the potatoes and sea-
son. 

Corn Chowder 
1 can corn, 
4 cups potatoes, cut in thick slices, 
1 slice fat salt pork, 
1 small onion, sliced, 
4 cups hot milk, 
8 crackers or 2 tablespoons flour, 
3 tablespoons butter, 
Salt and pepper. 

Cut the pork in small pieces and fry out in 
bottom of cooker, add onion and cook 5 min
utes, being careful not to burn onion. Par
boil peeled potatoes, placing them in inset 
dish with ~ . cup of water and cook for 5 
minutes at 15 pounds pressure. Drain, adding 
corn, milk and fat (the onion and the pork 
may be left in or fat may be strained out). 

PRESSURE COOKERS 

Season and re-heat in the cooker. Pour soup 
over the crackers which are placed in a tu
reen, or if crackers are not to be used thicken 
the chowder with the flour. ' 

Chop Suey 
1 pound pork steak, 
1 pound veal steak, 
Salt and pepper, 
1 bunch of celery, 
3 or 4 onions. 

Cut the meat in half-inch cubes brown in 
drippings; add celery which has been cut in 
inch pieces and onion, chopped. Brown slight
ly, cover with water and cook for 35 minutes 
at 15 pounds pressure. Thicken, season with 
salt and pepper and serve on very hot rice. 

Chop Suey, Rice, 
Dried Peaches · 

Prepare meat and vegetables in accordance 
with recipe for chop suey given on this page. 
Soak rice ~ hour in separate pan and then 
place on rack over meat. Put dried peaches in 
inset dish, cover with cold water, add sugar 
to taste and slice of lemon rind if desired. 
Cook for 15 minutes at 15 pounds pressure. 

Use 1~ cups water to ~ cup rice. 

·Chili Con Came 
2 pounds lean beef, 
1 cup canned kidney beans, 
2 tablespoons drippings or butter, 
2 tablesp·oons flour, 
2 tablespoons Kitchen Bouquet, 
2 green peppers, 
1 small can tomatoes, 
V4 small red pepper, 
1 large sliced onion, 
Salt and pepper to taste. 

Brown the onion in the drippings, remove 
the onion and brown the meat, which has 
been. cut into cubes and dredged with flour 
and seasonings.. Chop the peppers and add 
them with the tomatoes to the browned meat. 
Cover with boiling water and cook for 30 
minutes at 15 pounds pressure. Add the 
Kitchen Bouquet and · kidney beans. Serve 
when very hot. 

Baked Beans 
Use the ordinary navy pea bean. Wash 

thoroughly 2 cups of beans, put in the cooker 
with 1~ quarts of cold water. · Fasten the top 
of the cooker properly and cook for 20 min
utes at 15 pounds pressure. Then take cooker 
off the fire and release the steam slowly. Take 
cover off and pour the beans into a dish. 

15 
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Have about 4 slices of bacon or salt pork 
ready, placing them in the bottom of the 
cooker to brown while you are seasoning the 
beans. When well browned, move cooker to 
one side and add a heaping tablespoon of 
sugar to the fat, stir until dissolved and 
brown. 

Pour some of the water off the beans, leav
ing enough so that it is around the edges, but 
not covering the beans. Season with salt and 
pepper. Mince an onion and add it to the 
beans, then add either 2 tablespoons of cat
sup or the same amount of molasses. 

Pour the beans back into the cooker and 
stir the sugar and fat all through them. Place 
the cover on and cook for 10 minutes at 15 
pounds pressure. 

Fried Perch with Egg Sauce, 
Creamed Potatoes, 

Stuffed Fig Pudding 
(To serve 5) 

Roll 6 cleaned perch in salted flour and 
brown quickly in bottom of cooker with hot 
lard. Remove to an inset dish and place on 
the rack. 

Egg Saua for Fish: J.-:3 cup butter, 3 ta
blespoons flour, 1;/, cups hot water, 2 egg 
yolks, Y, teaspoon salt, J.-:3 teaspoon pepper, 1 
teaspoon lemon juice. Melt one-half the but
ter, add fiour with seasonings and pour on 
hot water gradually. Boil five minutes, add 
yolks, the remaining butter, cut in small 
pieces. 

Fill 10 or 12 pressed figs with the follow
ing mixture: Y4 cup bread crumbs, Y, cup 
chopped nuts, 2 tablespoons brown sugar, 1 
egg. 

Place in second dish. Serve with hard sauce 
or whipped cream. 

Place 8 medium sized potatoes in top inset 
dish. Cover with a layer of raw sliced on
iona. 

Place warm water in the cooker up to the 
rack. Having the dishes in position, fasten 
cover properly. Cook 15 minutes at 15 pounds 
pressure. When ready, serve with cheese 
sauce. 

Turban of Fish, Succotash, 
Prune Bread Pudding 

(To serve 5) 
Turban of Fish-2 cups cold flaked fish, 

~ cup milk, 1 slice onion, sprig of parsley, 
3 tablespoons butter, 3 tablespoons flour, yolks 
of 2 eggs, Y, cup buttered cracker crumbs, 
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lemon juice, salt and pepper. Scald the milk 
with onion and parsley, remove the season
ings. Melt butter, add flour, salt and pepper, 
and the milk gradually, then add eggs, slight
ly beaten. Put a layer of fish in buttered in
set dish, sprinkle with salt and pepper and 
add a few drops of lemon juice. Cover with 
sauce, then layer of fish and sauce are used. 
Cover with buttered crumbs. 
Prun~ Bread Pudding - 1 cup bread 

crumbs, 2 cups scalded milk, J4 cup sugar, 
1 cup cooked prunes, 1 egg, nutmeg, salt, 2 
tablespoons butter. Remove stones from the 
prunes, add sugar and nutmeg. Put a layer 
of crumbs in buttered inset dish, add half the 
prunes, then a layer of crumbs and prunes al
ternately. Beat the egg, add milk and salt to 
it and pour over the crumbs and prunes. Melt 
butter and pour over the top. 

Succotash - 1;/, cups corn scraped from 
the cob (uncooked), Y, cup cooked shell of 
or lima beans. 

Place warm water in cooker up to the rack. 
Place the · inset within the cooker. Fas
ten cover properly in position. Cook for 20 
minutes at 15 pounds pressure. 

Add hot milk, salt, pepper and butter to 
succotash. 

Serve the prune bread pudding with lemon 
juice. 

Lake Trout Fillets, 
Creamed Cauliflower, 

Maitre D-Hotel Potatoes 
(To serve 5} 

Select a fresh lake trout or any other firm 
fiesh fish, weighing 2 or 2;/, pounds. Remove 
the skin, cut into 5 steaks. Roll in seasoned 
flour, brown in salt pork drippings on bottom 
of cooker. Season well with salt and pepper 
and bits of butter. 

Wash, pare and shape potatoes in balls, 
using a French vegetable cutter or cut pota
toes in half-inch cubes. There should be 2Y, 
or 3 cupfuls. Soak 15 minutes in cold water 
and place in inset dish with !--4 cup boiling 
water. 

Select a cauliflower weighing about 1 
pound. Soak for about Y, hour in salt water 
( Y, teaspoon salt to one cup water). Separate 
the sections, sprinkle with salt and place in 
inset dish with about Y4 cup water. 

Place the inset dish within cooker . . Fasten 
cover properly in position. Cook 12 minutes 
at 21 pounds pressure. 

Serve fish with white egg sauce and gar
nish with parsley. 

Serve cauliflower with white egg sauce. 
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Salmon Loaf, Carrots & Peas, 
Fig Tapioca Pudding 

(To serve 5) 
Salmon Loaf - 1 large can salmon, ~ tea

spoon salt, pinch of pepper, 2 tablespoons 
cream, 3 crackers, 4 bard-boiled eggs. Mix 
salmon, seasonings, cream and cracker 
crumbs. Place a layer in a greased inset dish. 
Place egg in center lengthwise, cover with re
maining salmon mixture. Brown in oven 
after removing from cooker, if desired. 

Fig Tapioca Pudding - !,4 cup pearl ta
pioca, ~ cup dried figs, 2 cups cold water, 
X] cup sugar, few grains salt. Soak tapioca 
and fruit 1 hour (or longer) in cold water. 
Add sugar and salt. Any dried or fresh fruit 
may be used in place of figs. Serve with a 
lemon custard sauce. 

Carrots and Peas - Scrape the carrots and 
slice. Add shelled peas and !,4 cup boiling 
water. When done, add white sauce. 

Place warm water in cooker up to the rack. 
Place the inset dishes within the cooker. Fas
ten cover properly in position. Cook 15 min
utes at 15 pounds pressure. 

Halibut Steak, Scalloped Coin, 
Buttered Potato Balls, 

Cherry Pudding 
(To serve 5) 

Halibut Steak - Cut halibut in individual 
servings, toll in flour, brown lightly in a little , 
lard, place in inset dish, season. Set dish on 
rack in cooker for the last 15 minutes of pud-
ding. · 

Steamed Cherry Pudding - ~ cup butter, 
1 cup sugar, 3 eggs, 3~ cups flour, 1!1.! table
spoons baking powder, ~ cup milk, 1~ cups 
cherries (stoned and drained). Mix in order 
given. Pour into greased cups or small molds, 
cover, place on rack with small pins in posi
tion. With 2 quarts .of water in bottom of 
cooker, steam 1 hour with petcock open, then 
cook 15 minutes at 15 pounds pressure, plac
ing other dishes in at the same time. Serve 
with fruit or hard sauce. 

Scalloped Corn- Buttered Potato Balls -
Pare potatoes and cut into balls, put into inset 
dish. Pour over them 1 can of corn. Dot with 
butter and season. Cook in separate or divid
ed dishes if desired . . Cook only 15 minutes at 
15 p~unds pressure. , 

A Fish Dinner 
A whole fish for dinner may be prepared in 

the pressure cooker with great saving of time 
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and effort on the homemaker's part. Such a 
dinner might consist of: 

FISH 
POTATOES 
STEWED TOMATOES 
APPLE TAPIOCA 

Take a well-cleaned fish, not over 3 pounds 
for short time cooking. After seasoning, wrap 
in fold of cheesecloth and place in inset of 
cooker. 

Pared potatoes may be placed in the same 
dish. 

Prepare tapioca with dried fruit or fresh 
apples in accordance with your own recipe. 

Prepare tomatoes for stewing, season to 
taste, and add some bread crumbs, if desired, 
to thicken. 

Place warm water in cooker up to rack. 
Place the inset dishes within the cooker. 

Fasten cover properly in position. 
Cook for 15 minutes at 15 lbs. pressure. 

Exhaust steam through control valve slowly 
and do not open cooker until gauge reg
isters ~t~ero. 

Serve fish with a nice sauce tartar as fol-
lows: 

2 cups mayonnaise, 
2 tablespoons chopped pickles, 
2 tablespoons minced olives, 
2 tablespoons capers, 
1 tablespoon minced parsley, 
2 teaspoons grated onion. 

Mix ingredients in order given. Some sauce 
should always be served with fish. 

Another fish dinner might consist of: 
Fish (perch fried with egg sauce), creamed 

potatoes, stuffed fig pudding. 
This dinner would require 15 minutes in 

the cooker at 15 pounds pressure. 

Braised Chicken, 
Sweet Potatoes, Spinach, 

Cornmeal Mush 
(The mush to be fried for breakfast.) 
Stuff and truss a 3 ~ pound chicken. 
Put 1 cup of water in bottom of cooker. 

Place chicken in inset pan in cooker. 
Sift ~ cup cornmeal into 1~ cups boiling 

salted water and cook until thick, using an
other inset pan. Place cornmeal in cooker. 

Cover, leaving control valve open until 
steam issues forth. Close control valve and 
run pressure to 1S pounds. Keep at this pres
sure for 40 minutes. 

Let pressure return to zero, exhaust all 
steam through control valve, and do not re
move cover until gauge registers zero. 

Remove the chicken from cooker, dredge 
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with Rour and season. Brown in hot oven. 
Put prepared potatoes in inset pan or other 

pan and place in cooker. 
Put prepared spinach in inset pan or cas

serole and place in cooker. 
Leave inset pan of cornmeal right in the 

cooker. 
Cover cooker and run pressure up to 15 

pounds. Keep it there for 8 minutes. (While 
chicken is browning in the oven, vegetables 
are cooking.) 

At the end of 8 minutes exhaust steam 
t!Jroug!J control valve and do not remov~ 
cov~r until gauge ugisters turo. 

Butter and serve the spinach. The potatoes 
can be served plain or mashed. 

Pour mush into a pan rinsed with cold 
water. 

Chicken Fricassee, Potatoes, 
Fried Parsnips, Date Pudding 

(Serves 5) 
Chicken Fricassee - Potatoes. - Cut up 

a 5 pound dressed fowl; season and dredge 
with Rour, brown in drippings. Put in inset 
dish. 

Date Pudding. - Chop very fine 1 pound 
of dates and Y, cup beef suet, mix with ~ 
cup grated bread crumbs and ~ cup sugar, 
1 egg, Y, cup milk and 2 heaping tablespoons 
of Rour in which 3 teaspoons baking powder 
has been sifted. Beat thoroughly and steam 
35 minutes in greased inset dish, having pet
cock open for first 15 minutes. 

Fri~d Parsnips.-Scrape parsnips, open the 
cooker and let steam for the last ten minutes. 
Slice and brown in a small amount of drip
pings after removing from the cooker. 

After chicken and pudding have been ill 
cooker for 25 minutes, open to place potatoes 
within, close and finish cooking for 10 min
utes at 15 pounds pressure. 

Fried Chicken and Gravy, 
Glazed Sweet Potatoes, 

Creamed Onions, 
Apple Tapioca 

(To serve 5) 
Cut up chicken in serving portions, brown 

on bottom in fat of cooker. 
Place sweet potatoes cut in three slices 

lengthwise, and in a separate Pyrex dish may 
be placed small onions. 

Have the tapioca pudding made like apple 
tapioca recipe, page 2S, of this book. 

While the food is cooking, make a creamed 
sauce for the onions and the caramel for the 
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sweet potatoes by browning Y, cup of sugar 
in pan over the fire. When sufficiently lnown, 
add 3 tablespoons of butter and 0 cup of 
water. 

As soon as the sweet potatoes are removed 
from the cooker, put them into the syrup and 
cook it down, which takes about two minutes. 
Place the inset dishes within it. Fasten 
cooker cover properly in position. Cook 20 
minutes at 15 pounds pressure. 

Baked Sliced Ham, 
Braised Sweet Potatoes, 

Stuffed Tomatoes, 
Brown Betty 

(Serves 4) 
After trimming the rind from a thick slice 

of ham, sear it well in hot fat . On the ham, 
place very thick slices of sweet potatoes that 
have been pared . Turn them over once while 
ham is browning. 

Brown Betty.- Three medium sized ap
ples, 1 cup stale bread crumbs, Y4 cup butter, 
)4 cup sugar, Y, teaspoon cinnamon, juice 
and rind of lemon. Pare, core and slice the 
apples. Melt the butter and pour it with the 
lemon juice over the crumbs. Mix the cinna
mon, grated lemon rind and sugar together. 
Butter an inset dish or Pyrex dish. Put in al
ternate layers of apples and bread crumbs, 
sprinkling the ·apples with the sugar mixture 
and making the last layer of bread crumbs. 
Water may be added to the pudding if de
sired. Serve with or without sauce. 

Three small stuffed tomatoes. Cut off the 
top of the tomatoes and fill with the following 
filling: 1 cup of cooked rice, the chopped to
mato removed from the tomato cups, a me
dium sized onion. grated, 1 teaspoon salt, pa
prika, and 1 tablespoon sugar. 

After the ham and sweet potatoes are 
browned, place in inset dish and put on rack 
on bottom of cooker, with two cups of water 
in the cooker. Place above this the dish con
taining the Brown Betty and next, the dish of 
Stuffed Tomatoes. Fasten cover on cooker and 
cook for 15 minutes at 15 pounds pressure. 

Ham Slices, Glazed Sweet 
Potatoes, Lemon Pudding 

(Serves 5) 
Two slices ham, l Y, inches thick. Sear ham 

quickly in bottom of cooker, then place one 
slice above the other in inset dish. 

Six small slices of stale bread, lemon mix-
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lure, YJ cup milk, 3 tablespoons sugar, 2 eggs, 
grated rind of 1 lemon, Ys teaspoon salt. 
Spread bread with lemon mixture and ar
range in buttered inset dish. Beat eggs slight
ly, add sugar, salt and milk; strain, add 
lemon rind, and pour mixture over bread. 
Cover with cloth and place in inset dish. The 
lemon mixture recipe is as follows: 

Cook 3 tablespoons lemon juice, grated rind 
of 1 lemon and ~ cup butter two minutes. 
Add 1 cup sugar and 3 eggs, slightly beaten. 
Cook until mixture thickens. Cool before 
spreading. 

Wash and pare 5 large sweet potatoes and 
cut in halves lengthwise. Roll in brown 
sugar. Brown quickly in a little bacon drip
pings on the bottom of cooker, then place in 
inset dish. 

Place warm water in cooker up to the rack. 
Having the dishes in position, fasten cover 
properly. Cook 20 minutes at IS pounds pres
sure. 

Ham with Apples, Creamed 
Cabbage, Sweet Potatoes 

{To serve 5) 
Ham with Apples.-Wipe and trim a slice 

of ham weighing about 1~ pounds. Rub with 
brown sugar and stick S or 6 cloves in the 
ham. Brown on bottom of the cooker, then 
place in inset dish. Pare and core 2 apples 
and place on top of the ham. 

Creamed Cabbage. - Shred or chop YJ of 
a medium sized cabbage. Put into an inset 
dish, adding ~ teaspoon salt and ~ cup of 
boiling water. 

Sweet Potatoes. - Pa.re and cut in thick 
slices 4 or S medium sized potatoes. Put in 
inset dish. Sprinkle with salt and pepper and 
place dots of butter on the potatoes. 

Put 1~ cups of warm water in the cooker. 
Place dish containing ham on rack in bottom 
of cooker with the second and third dishes 
in order. Fasten cover in position. Cook I2 
minutes at I5 pounds pressure. 

Ham Shanks, Cabbage, 
Hominy Au Gratin, 

Chocolate Bread Pudding 
{To serve 4 or 6) 

Ham Shanks - Cabbage. - Place two me
dium sized ham shanks in inset dish. Cook 20 
minutes. Release pressure, uncover, place cab. 
bage cut in quarters or shredded, with ham. 

Chocolate Bread Pudding. · - Soak 1 cup 
bread crumbs in 2 cups scalded milk 30 min
utes. Melt 2 squares bitter chocolate and mix 
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with YJ cup sugar and enough milk taken 
from bread to make of consistency to pour; 
add seasoning and 1 egg, slightly beaten. 
Combine with first mixture. Pour into greased 
cups or molds and place on rack with short 
pins in place. Steam I5 minutes with petcock 
open and 15 minutes with petcock closed at 
IS pounds pressure. 

Hominy au Gratin.- Drain 1 can hominy 
and mix with I cup grated cheese, ~ cup 
thin cream sauce, well seasoned. Pour into 
inset dish. Cover with toasted buttered 
crumbs. Cook IO minutes at I5 pounds pres
sure. 

Stuffed Ham Roll, 
Lima Beans with Tomato Sauce, 

Baking Powder Biscuits, 
Stewed Prunes with Cream 

(Serves 4) 
Wipe 1 slice of ham cut !;4 inch thick. 

Cover with stuffing made of I cup dry bread 
crumbs mixed with ~ teaspoon salt, few 
grains pepper, ~ teaspoon mustard, 1 egg, 
slightly beaten, and milk to moisten. Roll up 
the slice of ham and tie with a strong string. 
Put in cooker, surround with 1 cup lima beans 
which have been soaked for several hours. 
Pour over 2 cups tomato sauce, cover and 
cook for 30 minutes at I5 pounds pressure. 

Remove ham to platter and surround with 
beans and sauce. 

If prunes are to be cooked at the same time, 
put in after meat has been 'cooking for 20 
minutes and then cook at I5 lbs. pressure. 

Ham A La Mexico, 
Potatoes Au Gratin, 
Fresh Lima Beans, 

Apricot Tapioca 
(To serve 5) 

Ham a Ia Mexico.- Sear slice. of ham, 1~ 
inches thick, on both sides on bottom of cook
er in 3 tablespoons of fat. Pour over ham a 
sauce made from ~ can of tomatoes, 1 green 
pepper and 1 onion, ground. Bring this to a 
boil in cooker before placing other dishes in 
cooker. 

Potatoes au Gratin.- Place sliced raw po
tatoes, sprinkle with salt, pepper, flour and 
layer of bread crumbs which have been grated 
and browned in 2 tablespoons of butter. Con
tinue to add a layer of potatoes and a layer 
of crumbs until sufficient to fill dish. Then 
moisten slightly with milk and sprinkle top 
layer, which is bread crumbs, with paprika. 
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Lima Beans. - Place lima beans which 
have been brought to a boil on top of stove 
and drained in inset pan. Season with salt, 
butter, pepper and 1 tablespoon of flour. 
-Apricot Tapioca. - Soak tapioca in cold 
water an hour or more, drain and add boil
ing water and salt. Put apricots in buttered 
inset dish. Spread with sugar, then the tapi
oca. The lima beans and apricot tapioca may 
be put in small dishes in the inset dish. 

Place the inset dishes within cooker.·Fasten 
cover properly in position. Cook for 15 min
utes at 15 pounds pressure. 

Roast Pork, Southern Rice, 
Ginger Pudding 

(To serve 5) 
Roast Pork - Sear on the bottom of the 

hot cooker a 4-pound boned, rolled loin roast 
of pork. After cooking 20 minutes, open cook
er, place dish of rice above pudding. 

Ginger Pudding - YJ cup butter, 0 cup 
sugar, 1 egg, 2~ cups flour, 3 0 teaspoons 
baking powder, !;4 teaspoon salt, 2 teaspoons 
ginger, 1 cup milk. Cream butter with sugar. 
Add egg, well beaten, then milk and sifted 
dry ingredients. Pour into greased inset pan. 
Cover with cloth. Cook 20 minutes with pet
cock open, then for 20 minutes with petcock 
closed at 15 pounds pressure. Serve with 
whipped cream. 

Southern Rice - Add cup of washed rice 
to 2 cups boiling water. When cooked for 20 
minutes, drain, rinse with boiling water, put 
into a baking dish, and brown in the oven 
for a few minutes. 

Pork Chops, 
Potatoes Au Gratin, 

Corn-on-the-Cob, 
Caramel Custard 

(To serve 5) 
Pork Clzops - Potatoes au Gratin - Ar

range alternate layers of thinly sliced pota
toes, grated cheese and white sauce in greased 
inset dish. Season each layer. Brown pork 
chops slightly in fat on bottom of hot cooker 
and lay on top of potatoes. 

Caramtl Custard- 3YJ cups scalded milk, 
4 eggs, 0 teaspoon salt, 1 teaspoon vanilla, 
0 cup carmelized sugar. Add carmelized 
sugar to milk and beat until dissolved. As 
soon as sugar is melted in milk, add mixture 
gradually to egg, slightly beaten; add salt 
and flavoring. Cook in buttered inset dish. 
Chill and serve with Caramel Sauce. 

Corn-on-t!te-Cob- Husk corn, place in in-
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set dish. When cooked, serve at once or cut 
off from cob, season, and add a little hot milk. 

Put 2 cups of water in cooker. Place the 
inset dishes withil'\ cooker. Fasten cover prop
erly in position. Cook 15 minutes at 15 
pounds pressure. 

Pork Shanks and 
Rutabagas 

medium sized pig shanks, 
4 pounds rutabagas, 
Salt. 

Place pig shanks in pressure cooker with 1 
cup of water and a little salt. Cover cooker 
and cook 20 minutes at 15 pounds pressure. 
Slowly release steam. When gauge has re
turned to zero, remove cover, add the ruta
bagas which have been sliced in one-half inch 
strips; add salt and cook 15 minutes at 15 
pounds pressure. 

Braised Pork Chops, 
Browned Potatoes, 

Carrots, Applesauce 
(Serves 4} 

Four thick pork chops. Season· highly with 
salt and pepper. Have cooker sizzling hot, 
add 2 tablespoons fat, quickly brown chops 
on one side, turn. 

Place potatoes directly on bottom of cooker 
with meat. 

Place sliced carrots in inset dish, season 
with salt and pepper, dot with butter. 

Make syrup of 0 cup of sugar and 1 cup 
boiling water, when boiling, add apples which 
have been pared and quartered. 

Place all dishes in cookef', close properly, 
cook 12 minutes, at 10 pounds pressure. 

Stuffed Spare Ribs, 
Sauerkraut, 

Mashed Potatoes 
(To serve 5} 

Spare Ribs-20 pounds spare ribs. Make 
a dressing of the following: 1 cup bread 
crumbs, 2 tablespoons butter or butter sub
stitute, 0 teaspoon salt, pinch of pepper, 0 
cup cold water and Y, tablespoon chopped 
onion or !/.t teaspoon sage. Wipe off the 
spare ribs, season with salt and pepper and 
pack the dressing in .the ribs. Roll and tie. 
Put in inset dish. 

Mas/zed Potatoes - Pare the potatoes and 
cut in halves, put into inset rlish,.and salt. 

Sauerkraut - Put the sautrkraut into inset 
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dish, add bits of butter or bacon fat. 
Place warm water in cooker up to rack. 

Place the inset dishes within the cooker. Fas
ten cover properly in position. Cook 20 min
utes at 15 pounds pressure. 

\Vhen cooker is opened, take out the spare 
ribs and place in a hot oven for a few min
utes to brown. Mash the potatoes and season. 

Hamburger Steak with Tomato 
· Sauce, Rice, Cabbage, 

Apples Stuffed with Raisins 
(To serve 5) 

Hamburger Steak- Mix 10 pounds ham
burger (which is part beef and part pork) 
with 1 small chopped onion, 1 teaspoon salt 
and 0 teaspoon pepper, 1 egg. Form into 
small cakes, roll in flour and brown in fat 
on pne side in bottom of cooker. Turn cakes, 
pour over 0 can of Campbell's tomato soup. 

Rice - In an inset dish directly above the 
meat, place the rice. In cooking rice, wash it 
between the hands until the water does not 
look milky. While the_ meat is browning, on 
one side, have the water boiling in the dish 
for the rice. Stir the rice a little at a time 
into the boiling water. Let it come to a vigor
ous boil before placing dish in cooker. Use 
3 cups of water to 1 cup of rice, with 1 tea
spoon of salt. 

Cabbage - In the top inset dish contain
ing the cabbage, place a Pyrex pudding dish 
in which are the apples, cored, filled with rai
sins and sugar and sprinkled with cinnamon. 
Pare the top of the apple about Y1 of the way 
down. 

Place the inset dishes within the cooker. 
Fasten cover in position. Cook 10 minutes at 
15 pounds pressure. 

Pork Steak, Apple Sauce, 
Corn Custard, 

Potatoes O'Brien 
(To serve 5) 

Brown the steak, season with salt, pepper 
and sage. 

Potatoes O'Brien- 2 cups cooked potatoes 
peeled, diced, 7l! cooked green pepper or pi
mento, chopped. Put potatoes in a buttered 
inset dish. Make a white sauce of the follow
ing and pour over the potatoes. Sprinkle but
tered crumbs on top. 

White Sauce - 1 tablespoon butter, 1 ta
blespoon flour, 0 cup milk, !1.1 cup American 
cheese, salt and pepper. 

Apple Sauu - Take 3 or 4 apples, pare, 
cut in eighths, remove core, put in dish, cover 
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with sugar and place dish in any one of the 
three inset dishes where there is room for it. 

Corn Custard- 2 cups corn, 0 cup crack
er or bread crumbs, 10 cups milk, 2 eggs, 
3 tablespoons bu-tter, 2 teaspoons cornstarch, 
2 teaspoons sugar, salt and pepper. Mix all 
together and pour in buttered inset dish. Fas
ten cooker cover. Cook 15 minutes at 10 
pounds. 

Pork Tenderloin, 
Carrots, Potatoes 

Prepare meat in bottom of cooker. Cut car
rots in slices and put in separate pan and put 
on rack over meat. Use medium-sized pota
toes and pare and steam in separate pan or 
wire basket on top of carrots. Cook 10 min
utes at 15 pounds pressure. 

Lamb Stew with 
Dumplings 

3 pounds lamb from shoulder or 
forequarter, 

cups boiling water, 
small onion, 

2 cups potatoes, cut in small pieces, 
0 cup each of turnips and carrots, 

cut in half-inch cubes, 
!1.1 cup flour, 
Salt -and pepper. 

Cut meat into small pieces, removing fat. 
Fry out fat in bottom of cooker and sear meat 
with it. VV'hen well browned add the onion 
and boiling water and seal cooker. Cook for 
30 minutes at 15 pounds pressure. Open cook
er and add potatoes, carrots, and turnips, salt 
and pepper. Seal cooker and cook for 10 min
utes at 15 pounds pressure. Thicken with 
flour diluted with cold water. Add dump
·lings and put lid on, but do not seal cooker. 
Cook with dumplings 12 minutes, being care
ful not to lift lid while cooking. 

Fricassee of Veal, 
Mashed Potatoes, 
Creamed Parsnips, 

Prune Whip 
(To serve 5) 

Fricassee of Veal- 10 pounds veal steak 
cut from ~he round, dredge with seasoned 
flour, _fry in hot fat on bottom of cooker until 
light brown. Add medium sized onion, 2 
stalks celery, 1 sliced carrot. 

Creamed Parsnips - Cut 3 or 4 parsnips 
in slices, place in a small pan and add 0 
cup of boiling water and 0 teaspoon salt. 
Put this pan in inset dish. Place peeled pota-
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toes, which have been cut in halves around 
this small pan. 

Prune Whip- To 1 cup of prune pulp add 
4 tablespoons sugar and 1 teaspoon lemon 
juice. Fold into this mixture the stiffly beaten 
whites of 2 eggs. Place in buttered molds or 
casserole in inset dish. 

Place the inset dishes within the cooker. 
Fasten cover. Cook 15 minutes at 15 pounds 
pressure. Take meat up on a platter and place 
the vegetables around it. Add 1 cup boiling 
water and 2 tablespoons of fat to the juice 
in which the meat has been cooked. Thicken 
with 2 tablespoons of flour. 

Breaded Veal, 
Sealloped Potatoes, 
Chocolate Custard 

(To serve 5) 
. Breaded Peal - Salt and pepper the veal 

steak, roll it in fine bread or cracker crumbs, 
dip it in beaten egg, then roll it in crumbs. 
Fry in hot fat on bottom of cooker until a 
golden brown. Place in inset dish. Put bits 
of butter over the top and a little cream, if 
desired. 

Scalloped Potatoes - Butter an inset dish, 
put in a layer of sliced cold boiled potatoes, 
then a layer of white sauce to which grated 
cheese has been added, then another layer of 
potatoes and cheese sauce. Put buttered 
crumbs on top. 

Chocolate Custard - Heat 20 cups of 
milk, add 2 tablespoons melted chocolate. 
Cook slightly. Add 3 beaten eggs, X1 cup 
sugar and 0 teaspoon vanilla. Pour in in
dividual custard cups and place in inset dish. 

Place warm water in cooker up to rack. 
Place the inset dishes within cooker. Fasten 
cover and cook 15 minutes at 15 pounds pres
sure. 

Shin of Beef Stew with 
Vegetables, 

Lettuce with Russian Dressing 
Steamed Rice and Raisins 

(To serve 5) 
Wipe the thick part of a shin of beef, cut 

in inch and a half cubes, put in cooker with 
2 tablespoons fat cut in small pieces and cook 
until well browned. One quart boiling water, 
0 cup carrots, cut in 0 inch cubes, and 0 
cup turnip cut in 0 inch cubes, 1 onion, 
sliced, 2 teaspoons salt. Add water to the 
bones, then cook them in another dish and 
save this stock for another meal. 
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Place ~ cup washed rice, 0 cup raisins, 
1 teaspoon salt, ~ cup sugar and 1 quart 
hot milk in inset dish. 

Place warm water in cooker up to the rack. 
Having the dishes in position, fasten cover 
properly. Cook 20 minutes at 15 pounds pres
sure. Serve rice with milk or cream and 
sugar. 

Beefsteak Pie, 
Italian Spaghetti, 
Boiled Potatoes 

(To serve 5) 
Beef;teak Pie - 2 cups round steak, cut in 

dice, 1 small onion, chopped, salt and pepper. 
Brown the onion and meat in drippings on 
bottom of cooker, add water to cover, season 
and let simmer while preparing the other 
dishes. Thicken, put in greased dish and 
cover with biscuit dough . 

Italian Spaghetti - 0 cup hot water, 0 
can tomatoes, 0 tablespoon flour, 4 pepper
corns, 0 teaspoon salt, bit of bayleaf, pars
ley and celery or celery salt, 0 onion. Cook 
the tomatoes with the onion and other sea
soning. Rub through strainer. Brown the 
butter, add the flour, then the tomato juice. 
Pour over the hot spaghetti. Sprinkle with 
grated cheese on top, if desired. To prepare 
the spaghetti, break in pieces, ~ cup, or leave 
whole. If left whole, hold the sticks over hot 
water until they soften sufficiently to get in 
the dish without breaking. Cook for 5 minutes 
in boiling salted water. Drain. 

Boiled Potatoes - Put in inset dish, pota
toes which have been peeled and cut in halves 
and salted. 

Put 2 cups of warm water in the cooker. 
Put dish containing Beefsteak Pie on rack in 
cooker. Steam 5 minutes with petcock open, 
then close petcock and cook for 10 more min
utes, at 15 pounds pressure. Release pressure, 
remove cover and put in potatoes and spa
ghetti and cook all three of foods 15 minutes 
at 15 pounds pressure. 

Corned Beef, 
Boiled Potatoes, 
Steamed Squash, 
Chocolate Soume 

(To serve 5) 
Corned Beef - Select a 2-pound piece of 

the rump. Soak in cold water, if necessary. 
Place on bottom of the cooker with 1!/.1 cups 
of water. Place rack over meat. 
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Steamed Squash - Cut the squash without 
peeling it into several large pieces. Wash 
and place in inset dish above meat. 

Close cooker and cook the meat and squash 
for 25 minutes at 15 pounds pressure. Release 
pressure, remove cover and take out squash. 

Chocolate Souffle - 2 tablespoons butter, 
2 tablespoons flour, ~ cup milk, 10 squares 
chocolate, 0 cup sugar, 2 tablespoons hot wa
ter, 3 eggs, 0 teaspoon vanilla. Melt butter, 
add flour, and pour on the milk gradually. 
Cook until boiling point is reached. Melt 
chocolate in sauce pan placed over hot wate~, 
add sugar and water and stir until smooth. 
Combine mixtures and add yolks of eggs, well 
beaten. Cool. Fold in whites of eggs, beaten 
stiff, and add vanilla. Turn into buttered bak
ing dish. 

Place in inset dish and put peeled potatoes 
around the pudding dish. Fasten cover prop
erly in position. Cook 10 minutes at 15 
pounds pressure. 

Hamburger Steak With 
Tomato Sauce, 

Sweet Potatoes Au Gratin, 
Steamed Apples 

Sear meat in bottom of cooker; pour over 
tomato sauce. Prepare potatoes and apples 
in separate pans and put on rack over meat. 
Cook for 15 minutes at 15 pounds pressure. 

Corned Beef and 
Cabbage 

Select a 4 or 5 pound brisket. Put rack in 
cooker, place meat on rack, add 2 quarts hot 
water. Cook for 60 minutes at 15 pounds pres
sure. Release pressure, remove cover,. put in 
cabbage which has been quartered. Cook 12 
minutes at 15 pounds. pressure. If cabbage is 
young and fresh, 10 minutes at 15 ·pounds 
will be sufficient. 

Roast Beef with Browned 
Gravy, Franconia Potatoes, 

Creamed Spinach 
Roast Beef - Fry out some suet in hot 

cooker, sear and brown the meat well on all 
but one side. Turn. · 

Close cooker and cook 20 minutes at 15 
pounds pressure. Release pressure and re
move cover. 
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Franconia Potatoes - Place small whole 
potatoes in the juice around the meat. Salt 
well. 

Creamed Spinach - In the inset dish above 
the meat and potatoes, place the thoroughly 
washed spinach. 

Place the inset dish within the cooker. Fas
ten cover properly. Cook 10 minutes at 15 
pounds pressure. When spinach is cooked, 
drain, and chop in bowl until fine and mix 
in white sauce and one finely chopped hard
boiled egg. 

Hungarian Goulash 
One pound each round steak, pork steak, 

and veal steak, all cut into l-inch squares, 1 
green pepper, chopped, 2 medium sized 
onions. Brown onion and pepper in 3 table
spoons of butter. Add the meat, stirring it so 
as to brown it on all sides. Then add 1 pint 
boiling water and 0 cup tomato; salt and 
paprika to taste. Fasten cover on cooker, 
cook for 15 minutes at 15 pounds pressure. 
Thicken the gravy before serving and pour 
it all over split hot ba·king powder biscuits on 
the platter. 

Stuffed Beef Heart, 
Creamed Turnips, 

Blueberry Pudding 
(Serves 5) 

Remove veins and fibers from the heart, 
scald with boiling water. Place on rack in 
cooker, salt and cover with boiling water. 
Cook for 50 minutes. Open cooker and remove 
meat to baking pan, stuff with bread dressing 
and sew up the side. Bake in oven about 20 
minutes. 

Blueberry Pudding - Two. cups flour, 4 
teaspoons baking powder, 0 teaspoon salt, 2 
tablespoons butter, 0 cup milk, ~ cup blue
berries, 0 cup sugar. Work butter into sifted 
dry ingredients omitting sugar. Mix milk in 
gradually with knife. Roll out in a sheet 0 
inch thick, sprinkle with berries and sugar. 
Carefully roll to resemble a jelly roll. Place 
in greased inset dish and after the beef heart 
has cooked 20 minutes, put in dish of pudding 
and steam 15 minutes (with petcock open), 
then close the petcock and cook for 15 minutes 
at 15 pounds pressure. Cover carefully with 
a thick towel. Serve with cream or hard 
sauce. 
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Cr4am~d Turnips - Clean and pare tur
nips, place in inset dish, during the last 15 
minutes cooking of the beef heart. Serve with 
a butter cream sauce. 

Braised Flank Steak with 
Potatoes and Tomatoes, 

Spinach, La Fayette Pudding 
(To serve 5) 

Braiud Flanlt St4ak with Potatrus and To
matou- 2 pounds ftank steak, I large onion, 
sliced, 2 cups strained tomatoes, 4 medium 
sized potatoes. Score steak, dredge with flour 
and brown on the bottom of the hot cooker. 
Season, place in inset dish, cover with a thick 
layer of thinly sliced raw potatoes, then a 
layer of onions. Over the whole pour toma
toes. Co?k 10 minutes, then open the cooker · 
and put into the other dishe!. 

La Fayett4 Pudding - 1 cup rolled cracker 
crumbs, ~ cup molasses, 1 cup raisins, 1~ 
cups boiling water, I teaspoon vanilla, !;4 tea
spoon salt. Pour water over the crumbs, let 
stand for 5 minutes, press out any excess of 
water. Add remaining ingredients, mix well, 
spread in a buttered inset dish. Serve with 
hard sauce. 

Spinach- Wash the spinach, place in inset 
dish, season with salt. · When cooked, serve 
with vinegar or drawn butter sauce. Cook 
15 minutes at IS pounds pressure. 

Place warm water in cooker up to rack. 
Place inset dishes in and fasten cooker. Cook 
at the specified lS pounds pressure. 

Braised Beef, 
Hubbard Squash, 
Steamed Pears 

(To serve S) 
Braiud Bnf - 2 pounds beef, round or 

rump without bone, 2 slices fat salt pork; Y,. 
cup each diced carrots, turnip,·onion and cel
ery, salt and pepper. Fry out the pork. Wipe 
beef, sprinkle with salt and pepper, dredge 
with flour and brown entire surface in the 
bottom of the cooker. Surround with vege
tables. 
St~am4d P4ars -·Halve and core fin·e can

ning pears. Place in inset dish. Add ~ to ~ 
cup sugar, with a little ginger, if desired. 

Hubbard Squash - Break the squash in 
several pieces, wash and remove the seeds. 
Place in inset dish, without water. ' 

Place the inset dishes within cooker. Fasten 
cover properly in position. Cook 25 minutes 
at 15 pounds pressure. 

24 

PRESSURE COOKERS 

Round or Flank Steak, 
Potatoes, Creamed Carrots, 

or String Beans, 
Dried Apricots 

Wash apricots, place in pan in which they 
are to be cooked, cover with warm water 
enough to come about % inch above them, 
let soak about 15 minutes. 

Sear steak on one side only and turn on
seared side to bottom of cooker; add season
ing. Place potatoes on top of steak and the 
rack on top of the potatoes. Set the container 
with the apricots on the rack. 

Place diced carrots (any other vegetable 
may be used) in another pan (it will not be 
necessary to add water to the carrots) and 
place on rack. 

Adjust the cover on cooker and cook for 20 
minutes at lS pounds pressure. 

Swiss Steak, 
Creamed Potatoes, 

Brown Betty 
For Swiss steak, take 3 pounds round steak, 

cut thick, rub in 1~ teaspoons of salt. Brown 
the steak on one side on bottom of cooker, 
into which a tablespoon of fat has been placed, 
add 1 tablespoon of Worcestershire sauce and 
!;4 teaspoon mustard and pepper. 

The creamed potatoes are prepared by peel
ing and cutting potatoes into cubes. Pour over 
a thin white sauoe. Season to taste. 

For the Brown Betty, take 3 medium sized 
apples, 1 cup stale bread crumbs, ~ cup but
ter, Y,. cup sugar, ~ teaspoon cinnamon, juice 
and rind of a lemon. Pare, core and slice the 
apples. Melt the butter and pour it with the 
lemon juice over the crumbs. Mix the cinna
mon, grated lemon rind and sugar together. 
Butter an inset dish (one of the pans that 
come with .the cooker). Put in alternate layers 
of apples and bread •crumbs, sprinkling the 
apples with the sugar mixture and making 
the last layer of bread crumbs. If apples are 
a little dry, add 4 tablespoons of water. 
Serve with or without sauce. 

The Swiss steak is in the bottom of the cook
er; put inset dishes containing the Brown Bet
ty and potatoes on rack. Fasten cover proper
ly in position. Cook 20 minutes at 15 pounds. 
At the end of the time, let the steam off 
slowly by opening the control valve only a 
little in order not to drain the liquids out of 
the foods. · 

As soon as the steam is all out, open the 
control valve and when gauge registers zero, 
remove the cover. 
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VEGETABLES 
PREPARATION FOR COOKING FRESH VEGETABLES 

lN PRESSURE COOKER 

Prepare vegetables in the usual manner and season before putting them in cooker. 
Put about ~ inch of w·ater in the bottom of the cooker. 
If two or more vegetables are cooked at once, put the vegetable which requires 

the longest time to cook in the bottom of the cooker. -
Most mild-flavored fresh vegetables are best if cooked in little or no water. 

-This is especially true of such vegetables as potatoes, peas, carrots, etc. 
Strong flavored vegetables, such as cauliflower, cabbage and onions can be sus

cessfully prepared in the Cooker if cooked under water and not too long. Hence, 
they should be cut into rather small pieces, covered with boiling water, and cooked 
for as short a time as possible. 

When the cooking period is over, release pressure quickly. If pressure is released 
slowly, vegetables may become discolored and watersoaked. 

PRESSURE COOKER TIME TABLE FOR VEGETABLES 
(11'or immediate use- not for canning) 

Time required 
at fifiun lbs. 

pressure. 

Asparagus ·····----·-·------·-----------··------------·· 8 
. Beans, Lima ·---··---------·-------·····-···-----··-·· . 15 

Beans, String ···----------.---··----···-·-----·-·---- 12 
Brussels-Sprouts ····-----·-·······--·······-----· 6 
Beets, New Small --·----------·-·······--·--------· 10 
Beets, New Large ···-··---·-··----·----·-····---- is 
Beets, Old Small ·-----·-·--------····---·---··--·· 15 
Beets, Old Large --··-·-·-·----·-·-···--·-·---·--·· 20 
Carrots, Sliced ··------·-·---·-·-·-·--··-·----·-··--· 8 
Carrots, Whole ···------·--···-·----··--·-- ·······- 15 
Cabbage -·-·-·---··-------···--··-·--·-···--·----------- 10 
Cauliflower (Divid~d) ···---·-···--·----···-·· - 5 
Celery ··--··-·-·----·····---·····--·--·--------···--·-··---- 7 
Corn on Cob, Small ·--·-·-------···-----·-··----- 5 
Corn on Cob, Large ··-------·---·----·--···---· 10 

Beets 
Wash carefully, leaving roots and about 2 

inches of stem on. Place in cooker, adding lit
tle water. Cover and cook for 10 minutes at 
15 pounds pressure. Peel and dice, season with 
salt, butter, pepper and a little vinegar and 
~ teaspoon sugar to each cup. Serve hot. 

Time required 
at fiftun lbs. 

pressure. 

Hominy ·-----------·-----·-·-------------·--·-·----·---·· 30 
Onions, Whole ···············----·--·---·-·····----- 12 
Onions, Sliced ··--------·---·----·-----·-·---------- . 8 
Parsnips, Whole ·-·-·····-····--··-·--···--·-----· 12 
Parsni ps, Sliced ········ ··---····-~ ----· · · ·-·· ·· - - ·· 8 
Peas -·--···--·--···---··-·····--·-··-···--··-·-··------·-··- 8 
Potatoes, Irish Small ---------·-··------------·-- 15 
Potatoes, Irish Medium ----··----·-·--·-·-·-- 20 
Potatoes, Irish Large ·----·------------·····-·- 25 
Potatoes, Scalloped •··----·-·-------·--- ----· -·-- 20 
Potatoes, Sweet --------··--·-----·------··--·····-- 10 
Pumpkin, Sliced ------·-··--···------------- ---·---- 15 
Spinach ··---··--·--··--···-------··-·-····------·-····--· 10 
Squash, Sliced -······----·--------·-----·----------- 15 
Swiss Chard -·-···----·--·· ···--·----·-·----·········· 8 
Turnips ··------·--·-·-----·--------·-··--·-------·------- Hi 

Baked Beans 
Wash and place in cooker with water to 

cover. Cover and cook at 15 pounds pressure 
for 20 minutes. Release steam very slowly, 
take cover off and remove beans from cooker. 
Place slices of bacon or salt pork in bottom 
of cooker and brown. Season beans. Add 
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about a heaping tablespoon of sugar to fat, 
and stir until brown. Pour beans over fat and 
sugar. Stir sugar and fat through them. Place 
cover on cooker and cook for 20 minutes at 
15 pounds pressure. Molasses or catsup may 
be added to beans if desired. 

Asparagus 
Clean and wash. Place water in cooker up 

to the rack. Place asparagus in inset pan 
(without water). Cook for about 8 minutes at 
15 pounds pressure. Season. 

Cabbage 
Chop cabbage, place in inset dish. Put 1 

cup water in bottom of cooker. Place inset 
dish on rack, adding salt to cabbage. Cook 
for 10 minutes at 15 pounds pressure. 

Carrots 
Clean and slice. Place in inset pan and 

set on rack. Add a little salt and sugar. Put 
1 cup of water in bottom of cooker. Cook 8 
minutes at 15 pounds pressure. 

Cauliflower 
Soak head for 0 hour in cold salt water. 

Divide sections and place in inset pan, salt . 
Cover cooker and cook for 8 minutes at 10 
pounds pressure. Release steam immediately 
through safety control valve. Open and re
move. Season and serve. 

Com-on-the-Cob 
Put 1 cup of water in cooker. Place corn 

on rack using short legs. Cover cooker and 
cook 8 minutes at 15 pounds pressure. 

Onions 
Place uniform size onions in inset dish, sea

son and dot with butter. Put 1 cup of water 
in bottom of cooker. Place inset dish on rack 
in cooker and cover. Cook for 10 minutes at 
15 pounds pressure. 

Potatoes 
Peel and place in inset dish. Put 1 cup of 

water in bottom of cooker, place inset dish on 
rack in cooker, cover and cook for 15 minutes 
at 15 pounds pressure. 

Turnips 
Slice or dice turnips. Place water and rack 

in bottom of cooker. Put diced turnips in in
set pan and place on rack. Add salt and little 
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sugar. Cook for 10 minutes at 15 pounds pres
sure. Release steam at once and remove tur
nips from cooker. 

Squash 
Wash and remove seeds. Break in pieces 

and place in inset dish, without water. Put 
water in bottom of cooker and place inset dish 
on rack. Cover and cook for 15 minutes at 15 
pounds pressure. Remove squash and season 
with butter, salt and pepper. 

Lima Bean Casserole 
green pepper, 

0 tablespoon fat, 
0 cup uncooked meat, diced, 
2 cups lima beans. 
1 cup potatoes, diced, 
1 green pepper, 
1 cup tomato, 
Salt, 
Pepper, 
1 bay leaf, 
Celery leaves or parsley, 
Water. 

Slice and brown onions in fat in bottom of 
cooker. Add meat and brown, then add other 
ingredients in order given. Place in hot bak
ing dish and place on rack in cooker. Cook for 
30 minutes at 10 pounds pressure. 

Mexican StyJe Chili Beans 
1 pound beans, navy or kidney, 
0 pound salt pork or bacon, 
3 medium sized onions, 
2 large sweet peppers, 
Cloves, whole, 
4 tablespoons molasses, 
3 tablespoons brown sugar, 
1 teaspoon salt, 
1 teaspoon mustard, dry, 
0 teaspoon paprika. 

Soak beans over night in 1 quart of cold 
water. Heat cooker until water when dropped 
into cooker breaks apart and forms balls. 
Turn down Harne, remove cover of cooker. 
Put in sa It pork that has been cut in pieces, 
brown, stirring constantly. When salt pork 
is well browned add rest of ingredients, beans 
and water to be added last. Sift 3 tsp. Hour 
over ingredients and mix. Cover and cook for 
30 minutes at 17 pounds pressure. Allow 
steam to escape slowly. Exhaust all steam 
before loosening thumb nuts. 
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STEAMED BREADS AND PUDDINGS 
The steam pressure cooker is invaluable 

in the cooking of steamed breads and pud
dings. In steaming these foods use molds large 
enough to allow for expansion. Ordinary 
household cans such as baking powder or cof
fee cans can be used for this purpose, filling 
them no more than two-thirds full. 

Chocolate Bread Pudding 
1~ square chocolate, 
2 cups cold milk, 
2 well beaten eggs, 
y,; teaspoon salt, 
% cup sugar, 
~ teaspoon vanilla, 
2 tablespoons butter, 
y,; cup bread crumbs. 

Put grated chocolate in cold milk and heat 
until chocolate is melted. Add salt, sugar and 
vanilla to beaten eggs. Mix until well blend
ed and add to hot chocolate mixture. Melt 
butter in inset pan. Put bread crumbs in but
tered inset pan and stir until crumbs are well 
coated. Add chocolate mixture and mix with 
bread crumbs. Place inset pan on rack in 
cooker. Cover and cook for. 10 minutes at IO 
pounds pressure. 

Boston Brown Bread 
2 cups graham flour, 
1 cup cornmeal, 
1 teaspoon salt, 
1 teaspoon soda, 
,y,; cup molasses, . 
1y,; to 2 cups buttermilk, 
~ cup shortening (melted), 
~ cup seeded raisins. 

Measure and sift dry ingredients. Mix mo
lasses and buttermilk until well blended, then 
add shortening. Add and mix quickly the li-

quid to dry ingredients. When well mixed 
add raisins and mix just enough to di stribute 
raisins. Put into greased molds, filling about 
% full. Place greased covers on, having same 
punctured to allow escape of steam. Place 
molds on rack in cooker with 3 or 4 cups of 
water. Cover cooker, leaving safety control 
valve open. Steam for about IS minutes. Close 
safety control valve and cook one hour at 15 
pounds pressure. Release steam at once. Place 
bread in the oven for a few minutes to dry 
outside of bread. 

Suet Pudding 
1 cup chopped suet, 
I cup corn syrup, 
y,; cup brown sugar, 
~ teaspoon salt, 
1 teaspoon soda, 
1 cup buttermilk, 
2 eggs, 
.2~ to 3 cups flour, 
1 cup seeded raisinb, 
y,; cup currants, 
y,; cup citron, shredded, 
I cup chopped nnts, 
1 teaspoon cinnamon, 
~ teaspoon cloves, 
y,; teaspoon nutmeg. 

Mix brown sugar and suet together until 
it looks like coarse corn meal, then add flour 
that has been sifted with the soda, cinnamon. 
cloves and nutmeg, and again mix until well 
blended. Mix the buttermilk and corn syrup 
and add to dry ingredients, stir until well 
mixed. Add the beaten eggs and stir until 
smooth, but no longer. Add the fruit and nuts 
and mix just enough to distribute evenly. Put 
into greased molds, put on punctured lids and 
place on rack in cooker and steam as Brown 
Bread. To be served with pudding sauce. 

DESSERTS 
The press1,1re cooker may be easily utilized 

in making delicious desserts. 

Butterscotch Apples 
1 tablespoon butter, 
?1 cup brown sugar, 
y,; tablespoon cornstarch, 
y,; cup boiling .water, 
2 tablespoons lemon juice, if desired. 

Melt butter in inset pan and add sugar. 
Mix sugar and butter until blended. Add 
cornstarch and mix again. Cook together un
til they develop a nice brown color. Cool 
slightly. Add boiling water gradually and 
stir constantly. Return to fire and stir until 
boiling. If lemon juice is used it may be 
added .now. Remove the cores from apples 
and place in inset pan with the syrup. (Use 
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about 5 medium sized apples.) Cook 15 min
utes at 10 pounds pressure. 

Remove cooker from fire and allow hand 
on dial of pressure cooker to return to zero 
before opening. Removes apples and pour 
syrup over them. If syrup ·has become too 
thin it may be thickened by cooking over a 
low flame. 

Rice and Prunes 
1 lb. prunes, 0 cup rice, 
~ cup water, 10 cups water, 
~ cup sugar, 0 teaspoon salt. 

Wash and place prunes in inset pan adding 
0 cup water. \Vash rice and place on top of 
prunes, add ~alt, and 10 cups water. Place 
in cooker and cook for 30 minutes at 15 lbs. 
pressure. Reduce the pressure, remove cover . 
and add sugar. Cook again 10 minutes at 15 
pounds pressure. 

Apple Minute Tapioca 
6 tart apples, pared, cored and sliced, 
0 cup minute tapioca, 
1 teaspoon salt, 
2 tablespoons butter, 
:? cups hot water, 
1 teaspoon cinnamon, 
1y.( cups sugar, 
0 teaspoon nutmeg. 

Melt butter and grease inset pan. Mix ta
pioca, salt, sugar, cinnamon and nutmeg. Add 
water and mix well. Put apples into inset pan 
and pour tapioca mixture over them. Place 
on rack in cooker and cook for 12 minutes at 
15 pounds pressure. Release steam slowly and 
remove from cooker. 

White Fruit Cake 
(9 Pound Cake) 

1 lb. white Sultana raisins, 
2 lbs. whole candied cherries, 
2 lbs. broken candied pineapple, 
2y.( lbs. shelled pecans, 
7 eggs beaten separately, 
0 lb. butter or substitute, 
1 cup grape juice, 
1y.( lbs. white sugar, 
2 teaspoons nutmeg, 
~ teaspoon salt, 
4~ cups sifted flour. 

Cream the butter and sugar, add egg yolks 
(beaten separately), and beat again. Add 3 0 
cups of flour, alternating with grape juice, 
mix well. Sift the other cup of flour over the 
fruit and nuts. Mix fruit and nuts into 
dough. Lastly fold in whites of well beaten 
eggs. 
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Use No. 3 sanitary tin cans and line with 
greased paper. Fill to desired thickness-cake 
raises very little. Cover cans and place on 
bottom of cooker. Put about ~ of an inch of 
water in bottom of cooker. Cover and steam 
with safety control valve open for about 30 
minutes. Close safety control valve and cook 
for 35 minutes at 5 pounds pressure. Then 
raise temperature to 10 pounds and cook for 
40 minutes. Release pressure very slowly. Al
low the cakes to stand in cooker for one-half 
hour. Remove from cooker and cool. 

Dark Fruit Cake 
1 lb. butter or substitute, 
1 lb. light brown sugar, 
9 eggs, 
1 lb. flour, 
~ teaspoon cloves, 
~ teaspoon nutmeg, 
~ teaspoon mace, 
2 teaspoons cinnamon, 
1 teaspoon soda, 
y.( cup milk, 
1 lb. currants, 
3 lbs. raisins, 
0 lb. almonds, 
0 lb. citron, 
0 lb. candied orange peel. 

Clean raisins and currants. Blanch the al
monds and cut them. Heat in a moderate 
oven until a delicate brown. Cut orange and 
citron in small pieces. Cream butter and su
gar until thoroughly blended. Add well beat
en egg yolks to butter and sugar mixture. 
When well mixed add the whites which have 
been well beaten. Sift one-half the flour ()Ver 
the fruit and mix until fruit is well separated. 
Sift the flour, soda, spices and salt together 
and add to cake batter, alternating with the 
milk. Add the fruit and nuts and mix thor
oughly. Line cake pans. with waxed paper 
and fill with fruit batter. 

Cover the pans with several thicknesses of 
waxed paper so the tops of the cakes will be 
kept dry. It is best to tie the paper in place 
so it will not slip off. Place 20 cups of water 
in the bottom of the cooker. Place pans on 
rack in cooker one above the other. Cover and 
cook for one hour and fifteen minutes, the first' 
45 minutes at 10 pounds pressure and the last 
30 minutes at 15 pounds pressure. Release 
pressure very slowly, allowing cooker to cool 
before removing cover. Remove cakes from 
cooker and remove waxed paper· from tops 
of pans. Place in slow oven and bake for 
about 12 minutes to dry out the cake. 
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Graham Pudding 
J4 cup corn meal, 
J4 cup bread flour, 
Y, cup graham flour, . 
J4 cup molasses, 
911 cup sour milk, 
1% tablespoons butter, 
J4 teaspoon soda, 
Y, teaspoon salt, 
78 cup raisins. 

P ·RES SURE COOKERS 

Sift the dry ingredients together until well 
blended. Add the milk, molasses and melted 
butter. Stir in raisins. Mix thoroughly. Pour 
the batter into well greased inset pan. Cover 
with several thicknesses of waxed paper and 
tie in place. Place 13/, cups hot water in bot
tom of cooker. Put pan on rack and place in 
cooker. Cover cooker. Cook for 25 minutes at 
15 pounds pressure. Allow needle on pressure 
gauge to return to zero before opening the 
safety ·control valve. 

CEREALS 
Use the pressure cooker for home cooked 

cereals I Because of the length of time neces
sa ry to cook cereals many housewives have 
resorted to the various prepared cereals and 
breakfast foods now being sold. Cooking 
cereals in the steam pressure cooker quickly 
softens the cellulose and shortens the long 
cooking process. 

Although it is possible to cook cereals di
rectly in the bottom of the cooker we have 
found it easier and more convenient to cook 
them in a separate pan. Prepare cereals for 
cooking in the same way as for boiling them. 
Boil water in · sepa rate pan, adding one tea
spoon of salt for each cup of cereal. While 
cereal is being added stir constantly to pre
vent lumping. Boil for one minute. Put at 
least 2 cups of water in cooker. Place inset 
pan containing cereal on rack and cook re
quired length of time. Gradu ally reduce 
steam a few pounds at a time. 

Oatmeal 
Place water in cooker up to the rack, place 

dish of cereal in cooker, bring pressure to 20 
pounds, turn out the fire, and let cereal re
main in cooker over night. In the morning, 
place cooker over flame without removing 
cover of cooker. When indicator on the steam 
gauge registers 5 pounds pressure, release 
pressure, remove dish of cereal from cooker 
and serve. · 

When cooking period is complete, release 
the steam slowly or allow the pressure to go 
down without opening the petcock; 

Cereals may be cooked at the bottom of the 
cooker without using an inset dish, if desired. 
If this method is used, the cooking period 
should be shortened. 

PRESSURE COOKER TIME TABLE FOR CEREALS 

Cereal 

Amount of 
boiling water ler 

cup of cereal 
Cornmeal .............................. ....................... ... .. 
Cracked Rye ................................................... . 
Cracked Wheat ............................................. . 
Cream of Wheat ........................................... . 

g~:::l ~~~~-~ ... :::::::::::::::::::::::::::::::::::::::::::::::: 
Oats, rolled ........ .......... .... .. ............. ...... ........ . 
Oats, steel cut .. .-.......................................... .... . 
Pearled Barley ............ ................................. . 
Pettijohns .............................. ......................... . 
Rice .. .................. .... ......................................... . 
Wheatena .... - ................................................ .. 
Whole Wheat ............... ................................ . 
Macaroni or Spaghetti .............................. ... . 

3 cups 
3 cups 
3 cups 
2 cups 
3 cups 
2 cups 
2 cups 
3 cups 
3 cups 
2 cups 
3 cups 
3 cups 
2 cups 
6 cups 

Time required 
at fifteen lbs. 

pressure 
45 minutes 
50 minutes 
40 minutes 
40 minutes 
50 minutes 
15 minutes 
15 minutes 
30 minutes 
60 minutes 
15 minutes 
15 minutes 
15 minutes 
80 minutes 
15 minutes 
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Home Canning Is Easier With the 
AUTOMATIC MASTER SEALER 

The Original Automatic Master Can 
Sealer for Use by the Home Canner 
This is the best and most practical can 

sealer made for use by the home canner. 

The frame is made of die cast aluminum 
-an exclusive feature. It is perfectly cast, 
accurately machined, and has a beautiful 
ebonized finish. The AUTOMATIC is 
sturdily made to give a lifetime of service. 

If you have had experience with any 
other make of sealer, and then try the 
AUTOMATIC MASTER Can Sealer, you 
will become enthusiastic about its simplic
ity, its ease of operation, and its perfect 
sealing of tin cans. The AUTOMATIC 
is easily adjusted for different sizes of 
cans, is economical to own and operate, 
and will cut and reflange cans so they can 
be used over several times. 

Before you buy any can sealer, 
be sure to see the Automatic! 

Made in a variety of sizes and styles to 
fit all home canning and community can
ning purposes. 

THE AUTOl\IATIC MASTER CAN SEALER 

No. 1230- For Nos. 1, 2, and 3 Cans. 
No. 1225 -For Nos. 1, 2, and 2~ Cans. 
No. 2325- For Nos, 2, 2~, and 3 Cans. 

THE AUTOMATIC MASTER CAN SEALER, with fly wheel 

No. 1230-F--.-- For Nos. 1, 2, and 3 Cans. 
No. 1225-F- For Nos. 1, 2, and 2~ Cans. 
No. 2325-F- For Nos. 2, 2~, and 3 Cans. 

THE SENIOR AUTOMATIC SEALER 

For sealing seven sizes of cans -
Nos. 1, 2, 2~, 3, 5, 10, and 12. 

THE SENIOR AUTOMATIC ELECTRIC SEALER 

Complete with motor. For sealing seven sizes 
of cans- Nos. 1; 2, 2~, 3, 5, 10, and 12. 

For canning in tin cans, use an AUTOMATIC MASTER Can Sealer. 
A size and style for every purse and purpose. 
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CANNING INSTRUCTIONS IN THIS BOOK ALSO APPLY 

TO THESE RETORTS 

MADE IN 3 SIZES: No. 50-19Yz GAL., No. 100-30 GAL., AND No. 200-62Yz GAL. 

MASTER Retort show~ 

ing cast iron cover se
curely locked in place. 

MASTER Retort showing 3 can 
lifting baskets and lifting hooks. 
Dome provides extra space. 

Inside view of cover showing 
strengthening ribs, asbestos 
gasket and thermometer guard. 
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PROGRESS IN HOME CANNING 

Anyone who follows historically the trail of progress from the "preserves-for
sickness" standard of our grandmothers, to the wealth, variety and convenience of 
our modern home-canned products is thrilled with the stories of faith, adventure, 
bull-dog perseverence and ingenious surmounting of difficulties which he finds 
along the way. For example, one man worked 32 years just· to find out how to 
can corn. 

Scientists, inventors, manufacturers, commercial canners, and extension workers 
have blazed the way to our present-day efficiency in home canning. 

The main steps in canning progress from grandmother's time to the present are 
shown here. 

BEFORE 1860 
Produets ______ Preserves; sirups. 
Containers ____ ,Crocks; bowls; bottles. 
Method _______ Enough sugar to prevent spoilage. 

1860 -1910 
Products ______ Fruit, acid vegetables, such as tomatoes and p11.:kl~s. 
Containers ____ .Screw-top glass jars; glass jars, pottery jars and tin cans, 

sealed with wax. 
Method _______ The products were packed boiling hot in sterilized jars, then 

tightly sealed. 

1910 -NOW 
Products ______ N on-acid vegetables; meats. 
Containers _____ Greatly improved types of glass jars; solder sealed cap-and

tip tin cans, replaced later by open top, sealed-without-solder 
tin cans by use of automatic hand can sealers. 

Method _______ The products are cooked or processed in the cans. 

HEALTH VALUE 

The health value of preserved fruit was recognized early. 
"Good housewife provides, ere sickness do come, 
Of sundry good things in the home to have somr, 
Conserves of barberry, quinces, and such 
With sirups that easeth the sickl:t~ so much." 

From· a 16th Century Cook Book. 

It was rank extravagance for our great-grandmothers to provide preserves for 
healthy folks. "Economical people will seldom use preserves except for sickness."
From "Frugal Housewife," 1830. 
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DEFINITIONS OF CANNING TERMS 

BLANCH. Plunging a product into boiling water or live steam for a given 
length of time. 

SCALD. Same as blanching, but in canning the term is used for such pro
ducts as peaches or tomatoes where the purpose of blanching is to loosen the skins. 

COLD DIP. Plunging blanched or scalded product into cold water. 

PRE-HEAT.' To bring a product to the boiling point or close to the boiling 
temperature before packing. Products may be pre-heated in boiling water, in boiling 
sirup, in live steam, or in the oven. With some products pre-heating means wholly 
or partially cooking them. 

HOT FILL OR HOT PACK. Packing pre-heated products in the can 
while still piping hot. 

PROCESS versus STERILIZE. In canning literature the words "process," 
"sterilize/' "cook," and "boil" are ' used· almost interchangeably. They all refer to 
cooking a product until it will "keep." 

To process a product means to cook it in the can (in boiling water or steam) 
long enough to kill or render inactive the germs of spoilage while ret.aining as much 
as possible the food qualities of the product. 

Process is a more accurate term which is supplanting the use of the term 
"sterilize" in. canning. Sterilize is the strongest term-it means killing all the germs 
in a product and does not imply care in retaining food qualities. Applying enough 
heat for a long enough time will sterilize any product but to process a product we 
must regulate the time and the heat so that the germs are killed but the product is 
uninjured as food. In fact, tests on some products show that a product may be 
processed long enough to keep, and yet not be what the scientist would call absolutely 
sterile. The physician sterilizes his instruments; the canner processes his products. 

STEAM. This term is often used interchangeably with the term "olanch"; 
it is also used in the same sense as "process." 

In hundreds of hospitals in which the utmost care is exercised in the treatment 
of patients, Aluminum Cooking Utensils have been in use for years, and are still 
in use today. 
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TIN CANS ARE SAFE 

The modern seamed-and-sealed-without-solder tin cans are just like ordinary 
tin cooking pans. Acid foods will discolor tin if exposed to air, but the compound 
formed is not harmful, although it blackens tin. Since it is unattractive in appear
ance, no housewife lets acid food stand in tin pans. Non-acid foods have no effect 
on tin until spoilage starts and acids are formed. The housewife's knowledge of the 
use of tin pans will guide her in the use of tin cans. 

STANDARD SIZES OF TIN CANS 

No.1 (Y2 Pt.) No.2 (1 Pt.) No.3 (1 Qt.) No. 10 (1 Gal.) 

DETECTING SPOILAGE 

All canned food, whether home or commercially canned, should be carefully ex
amined when · opened . . 

Discard the product if the ends of the cans are bulged. In glass, be suspicious 
of the product if the seal is broken. 

Discard the product if it contains gas bubbles or if liquid squirts out when the 
can is opened. 

Discard it if it is particularly soft or mushy or slimy or moldy in appearance. 

Discard it if it has a peculiar or unusual smell. 

. Do not taste canned products until they have passed the appearance or odor 
tests. Taste only .a small portion. If the taste reveals any queer, sour or musty off
flavor, under no circumstances use the food. 

When heating vegetables for serving, note the color. An odor so slight as to 
be unnoticed in a cold product may be quite plainly perceived when the product 
is heated. 

Burn spoiled canned food. Don't throw it to the chickens·or pigs. It's as detri
mental to them as it would be to you. 

No housewife should be too busy to give every can of goods used at home a 
critical once-over·. Don't take any chance on "slightly-off" food. Destroy it. 
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SOME CAUSES OF SPOILAGE 

FERMENTATION. Any bulged can o.r can with a loose seal should be con
sidered suspicious. The bulging is due to the production of gas from fermentation. 
The gas is carbon-dioxide, -although some other bad smelling gases may be mixed 
with it. The product is sour, usually soft, discolored and offensive in odor. Fer
mentation comes from under-cooking or from the introduction of air through a leak. 

FLAT SOUR. With flat sour there is nothing in the outside appearance of 
the can to suggest spoilage. The product is often soft and mushy but it may even 
appear sound and firm. It smells and tastes sour. Most of the flat sour found 
in canned goods is due to a type of organism (the thermophiles) which develops 
best at luke-warm temperatures. More thorough processing and speed in working 
so as to avoid holding the products at luke-warm temperatures are the preventives. 

Corn, peas, green beans, greens, and asparagus are the great offenders in flat 
sour. To avoid flat sour watch these points: 

'Can only fresh products. The germs may deyelop before the product is canned 
and all the cooking in the world won't destroy the sour flavor after it is once devel
oped. "Two hours from garden to can" is a good slogan. 

Don't let pre-heated or scalded products stand at luke-warm temperature. Get 
them into the can quickly and have them as hot as possible when put into the cans. 

Have the water boiling so it does not take too long for the temperature to come 
up after the cans are packed in the cooker • . 

Don't try to can too much at one cooking. 

Have a good fire so you can speed up the work. 

Do not let the can stand after being packed and before putting into the cooker. 

Don't pack too tight to be sure the heat gets to the center of the can, 

Cool quickly. Don't stack the cans. 

Store in a cool place. 

BOTULINUS.· This rarely occurs alone in canned food but .is found in con
nection with other spoilage. In its well-developed stage, a rank cheesy odor is 
typical of this spoilage. Discarding without tasting all canned foods which show any 
signs of' spoilage makes rare the chances of botolinus poisoning, although the presence 
of this spoilage can not always be determined by the appearance or odor of the food. 

Botolinus spores are found in the soil. Thorough washing of all soil-contam
inated products is a good precaution. Be careful not to under-process. That's why 
the pressure kettle adds safety in the canning of meats and vegetables in the more 
difficult canning sections of the country. Don't pack too tight. Get the heat to the 
center of the can. 

If you have too much spoilage there is something wrong with your method. 
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THE IMPS OF SPOILAGE 

MOLDS. Thrive in dampness and darkness- feed upon sugars and starches 
- grow well in acids - must have air - found in jellies, preserves, fruits, and 
tomatoes - easily controlled, for they are killed by short exposure to boiling, or 
even less than boiling temperature. 

YEASTS. Feed upon sugars- form gas, causing the products to ferment and 
the cans to "blow up" - need air - will not grow in acids - easily killed by boiling, 
or less than boiling temperatures. 

BACTERIA. The big trouble makers - many types and varieties- grow 
best in protein food, such as meat, beans and peas - do not thrive in acids or sweets 
- some varieties do not need air-a few varieties produce spores or seeds that are 
highly resistant to heat. 

These imps of spoilage are found almost everywhere - in the soil - on. the 
surface of fruits and vegetables - in the air. None of them is big enough to be 
seen with the naked eye, but the microscope plainly reveals them. 

Fruits and tomatoes, being naturally acid, are easy to can, for yeast and bacteria 
will not thrive on them. 

Meat, peas, corn and beans were the hard-to-crack nuts in canning, because 
they are such good foods for bacteria. Our increasing knowledge of the various 
kinds of bacteria and their action enables us now to can these products easily and 
safely. 

LABELING AND STORING 

Gummed labels cost little and are convenient. A neat label adds to the at
tractiveness of jars and cans. 

Cans should be stored in a cool, dry place. Glass jars should be stored in the 
dark, for light fades the color. 

Spoilage is greater where the storage room temperature ranges from 80 to 100 
degrees. This accounts for the more vigorous processing measures advocated where 
the climate is trying and the storage facilities are poor. 

Aluminum cooking utensils were selected by both Admiral Peary and Admiral 
Byrd .for the successful polar expeditions. Admiral Byrd's flagship, the City of 
New York, was equipped with Aluminum Ware, as were the camps along the route 
to the pole. 
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STEPS IN CANNING 

The method of preparation, the way of packing and the time of cooking will 
vary greatly with the various products canned, but in general the principles arr 
much the same, no matter what the product may be. 

PREPARE THE PRODUCT FOR PACKING. 
Wash- trim- grade. 
Peel- slice- core- pit. 
Scald or blanch and cold dip some products. 

CLEAN CONTAINERS. 
Wash cans and jars- to remove dust and dirt. 

PACK. 
Pack cold - add boiling sirup or brine; 

or 
Preheat the product in sirup or brine and pack hot; 

or 
Pack cold - preheat in cans. 

SEAL. 
Tin cans- seal tight. 

Glass jars - if rubber rings are used, lid not quite tight -

Self-Sealing Caps firmly tight. 

PROCESS OR COOK PER TIME GIVEN. 
See recipes and time tables. 

REMOVE FROM COOKER AND COOL. 
Tin cans~ cool at once- dry. 

Glass jars - complete seal. Self-Sealing Caps, no further adjusting 
necessary. 

LABEL AND STORE IN A COOL, DRY PLACE. 

Approximately one-twelfth of the earth's crust is composed of aluminum. Alum
inum is found in every growing plant, is present in all our vegetables, meats, and 
drinking water. Its occurrence in such normal infant foods as mother's milk and 
cow's milk points to the conclusion that aluminum compounds are essential to life. 
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COOLING IS IMPORTANT 

Cooling is closely associated with quality canning. All products except some 
meats are improved by quick cooling. 

Prompt cooling is one of the most important means of preventing flat sour with 
asparagus, beans, corn, spinach, and peas. 

It preserves the flavor and color of fruits and tomatoes, yielding products more 
nearly like fresh products. 

It prevents the over-cooking of starchy products, such as peas and beans. Loose 
starch settles in the bottom _of cans when the product is over-cooked. This affects 
the appearance more than the food value or the flavor. 

It prevents the over-cooked or scorched flavor sometimes found in tomatoes, 
corn and sweet potatoes. 

Corn and kraut da_rken in color, if not cooled quickly. 

Cool tins in cold water. 

Never stack tin cans until they are cold. 

Glass cannot be cooled in water, but heat radiates quickly from glass and there 
is never any temptation to stack glass jars. 

CANNED FOOD IS WHOLESOME 

Canning does not change the food value of starches, sugars, fats, proteins, or 
minerals. 

Vitamins A and B withstand cooking. So far as these vitamins are concerned, 
there is little difference between fresh and canned vegetables. The canned foods 
may be even better than open-kettle cooked foods because, being sealed during cook
ing, there is less exposure to air and hence less oxidation. 

Vitamin C is the raw food vitamin. Cooking partially destroys this vitamin ex
cept when the food is acid. Tomatoes and cabbage are rich in vitamin C. Cooked 
tomatoes retain most of it; cooked cabbage retains little of it. Canned products are 
a little richer in this vitamin than open-kettle cooked products because there is less 
oxidation during cooking. · 

Canned tomatoes, since they retain vitamin C well during cooking, may be 
regarded as an easy, cheap precaution in seasons when fresh vegetables are scarce. 
Tomato juice ranks with orange juice in vitamin C value. 

Canned food will serve in the diet wherever food cooked will serve, but every
one should eat daily a fair amount of uncooked fruits and vegetables. 

38 



MOLDED ALUMINUM PRESSURE COOKERS 

ALL TYPES OF STOVES SUITABLE FOR 
PRESSURE COOKER CANNING AND COOKING 

Heat is essential in canning. Slow or poor fires result in canning failures. Don't 
try to can unless you can have good heat. 

Wood Stoves. Have plenty of dry wood and ·keep the fire going. Letting the 
wood fire go low while the product is processing spells spoilage. 

Oil Stoves. Have the wicks clean and even. If canning in quantity, a stove 
equipped with a large wick burner should be used. 

Oil Vapor, Air Gas, Gas, and Electric Stoves 
give a steady, hot heat, very satisfactory for canning. 

Pressure Cookers make it easy to secure high temperatures and are especially 
valuable in high altitudes. 

Temperature of Boiling Water at Different Altitudes 
Water boils at sea level at 212 degrees Fah

renheit. As the · altitude increases, the tem
perature at which water will boil gradually 
decreases. 

The following table gives the temperature 
at which water boils at different altitudes. 
It also gives the number of minutes that 
should be added to the time given in the time 
table when processing in boiling water. 

This table also contains the number of 
pounds pressure that should be added to the 
pressure given in the time table when proce~s-
fng in the pressure cooker. The processing 
time remains the same. 

El~vation, 
F~nAbov~ 
s~a L~v~l 

500 

1000 

2000 

3000 

4000 

5000 

6000 

7000 

Extra lbs. 
l!xtra Time Pressur~ 

Boiling in Minutes Added to 
Point of Boiling Pres sur~ 

Water,F• Wat~r Giv~n 

211 2 

210 4 

208 8 1 

206 12 2 

204 plus 16 2 

202 plus 20 

201 25 

199 30 4 

The Pressure Cooker Method of Home Canning has become a universal favor
. ite with hundreds of thousands of home-makers. The pressure cooker has made it 
possible for the home canner to be as efficient as the commercial canning factory, 
for food can be canned at home in either tin cans or glass jars. 
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Preparing Food to Can, Using Either Tin Cans or Glass Jars 
The first step in home canning is the gath

ering of the product from the garden. Boxes, 
baskets or trays which permit the free circu
lation of air and prevent bruising should be 
used. The use of bags and sacks which permit 
heating and sweating should be avoided. 
Sterilize all trays regularly with boiling wa
ter, thus preventing the growth of bacteria 
or the contamination of the fresh product 
with bacteria. 

No fruits or vegetables which are withered 
or unsound should be canned. If possible, only 
fruits and vegetables picked the day of can
ning should be used. Peas and corn, which 
lose their flavor rapidly, should be canned in 
fact within 2 hours if a choice product is de
sired. 

Preparation 
Following the sorting and grading all prod

ucts should be thoroughly washed before par
ing, coring or slicing. There is less danger of 
spoilage if washing is done before the outside 
covering is broken. Berries and other soft 
fruits should be washed in a colander or wire 
strainer. This method prevents crushing the 
fruit. Prepare as stated in recipe. 

Sorting and Grading 
Sort and grade all fruits and vegetables ac

cording to size, color and degree of ripeness 
and maturity. Discard all over-ripe products 

as they will cook to pieces and spoil the ap
pearance of the finished product. The best 
flavor is obtained when young, fresh, tender 
products are used. Fruits and vegetables 
which are in choice condition for table use 
are best for canning. Stale products are very 
difficult to can. "Two hours from tht gardtn 
to tht can" is a good slogan. 

Blanching or Pre-Cooking 
Blanching consists of plunging products 

such as fruits and tomatoes into boiling water 
· for a short time before they are packed. Pre
cooking is done by covering the products with 
water and boiling for several minutes, or by 
steaming them before they are packed. Pre
cooking .is best for most vegetables, such 
as peas, beans, and corn, in order to heat them 
thoroughly. To avoid the loss of valuable 
food elements, fill the can with the water in 
which the products have been cooked. It is 
necessary to pre-cook other vegetables, such as 
beets, carrots and sweet potatoes, to loosen the 
skins before peeling. Blanching or pre-cooking 
improves the texture and flavor, shrinks the 
products, makes them more flexible, insures a 
fuller pack, and makes it possible to fill the 
cans or jars while the food is hot. When the 
food is packed in the can while boiling hot, 
the time required for the contents in the center 
of the can to reach the temperature of the 
water or steam in the cooker is shortened. 

Step by Step Directions Using Tin Cans 
' After the fruits or vegetables are blanched 

or pre-cooked, pack while boiling hot in steril
ized cans until the cans are filled to within 
y,J inch of the top, or as stated in recipe. 
Cover food in can immediately with boiling 
hot syrup, brine, or water, according to the 
product packed, and use a spoon or paddle to 
remove the air bubbles. Seal cans at once 
while hot. Never allow food to stand long in 
cans or jars before processing, as this injures 
the product. 

Exhausting Cans 
The purpose of exhausting is to drive air 

from the can and food before it is sealed. A 
good exhaust before can is sealed means a 
satisfactory vacuum after can has cooled. Or
dinarily exhaustion is accomplished by the 
adding of hot water, juice, etc. If cans of 
food are not hot when ready to seal, set the 
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open cans in a dishpan in which the water 
comes to within lY, inches of the top of the 
cans. Boil the water 4 or 5 minutes and then 
seals cans immediately. 

Removing Air Bubbles 
After the boiling hot liquid is added, run 

a spoon down the sides of the can and dis
place all air bubbles which have appeared 
when the liquid was added. If necessary, add 
more hot liquid after the air bubbles have 
been broken. 

Seasoning 
After the can has been filled, add seasoning, 

boiling brine, boiling water or boiling sirup 
according to the product being canned. Where 
salt is needed allow Y. level teaspoon to the 
No. 2 cans, 1 level teaspoon to the No. 3 can. 
Level measurements are made of dry season
ings. 
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Sealing Cans 
Wipe off the flange of the can, adjust the 

lid on can and seal with can sealer. Always 
be sure sealing rolls of your sealer are 
properly adjusted when sealing cans. As a 
matter of precaution, test 2 or 3 cans from 
each batch of canning, for leaks. 

Processing 
After sealing the cans they should be placed 

in pressure cooker and processed. Begin 
counting time when the desired pressure is 
registered on the steam gauge. Keep the 
pressure even during entire pfocessing period. 

NOTE: Be sure to have from 3 to 4 inches 
of water in cooker. Remove all air from 
pressure cooker before closing control valve. 
Leave the control valve open and let steam 
come out for 7 minutes, then close and raise 
pressure. 

At the end of the pro1=essing ~eriod remove 
canner from fire. If using cans open petcock 
to release steam. Do not open cooker until 
gauge registers zero and petcock is open. Re
move 'tin cans and plunge them into cold 
running water if possible, or change water as 
it becomes warm. Watch carefully for air 
bubbles that indicate imperfect sealing. Leak-

PRESSURE COOKERS 

ers should be opened, the contents heated and 
repacked in other cans, and processed again 
as at first. 

Before cans are entirely cold, remove from 
cold water, wipe dry and stack loosely. Wait 
5 or 6 days before storing. 

Cooling 
V\7hen the cans are removed from the cooker 

the ends should at that time be bulged, caused 
by the pressure within the cans. 

If they are not raised at the ends the cans 
should be carefully exami.ned for bad seal. 
After the cans are removed from cooker, 
plunge tin cans into a vessel of cold water. 
This stops the cooking and insures a product 
of better texture, color and flavor. Remove the 
cans from the water before they are eptirely 
cold and wipe them dry. Never stack warm 

-cans nor leave them in the sunshine. Cooling 
is closely associated with quality canning. 
Prompt cooling is one of the most important 
means of preventing fiat sour with asparagus, 
beans, corn, spinach and peas. It prevents 
the over-cooked or scorched flavor sometimes 
found in tomatoes, corn and sweet potatoes. 
Corn and kraut darken in color if not cooled 
quickly. 

STEP BY STEP DIRECTIONS 

WHEN USING GLASS JARS 
1. Clean jars and caps with hot water. 

Pour boiling water over the Self-Seal
ing lids or rubber rings and allow 
them to stand until used. 

2. Run finger around rim of jar and tops 
to determine if any nicks or breaks are 
present that might prevent an air tight 
seal. It is best to .discard any question
able jars or tops rather than risk loss of 
product through spoifage. 

3. Rubbers should be of good live rubber. 
A simple test is to double rubber to
gether and press the fold with the fin
ger. The rubber should not crack un
der this treatment. They should also 
stretch to twice their length and return 
without chang-e of shape. Using rubbers 
of questionable quality is very poor 
economy, as air-tightness of jar depends 
entirely on the rubber. 

4. Pack product into clean jars to not 

more than ~ inch of top, except for 
corn, peas, lima beans and meat. For 
these products fill jars to within 1 inch 
of top. Wipe top of jars with cloth to 
remove any substance that might pre
vent an air tight seal. 

5. Place sterilized rubbers on jars and 
adjust · lids. When screw top jar is 
used, screw cover on snuj!;ly, then un
screw one-half turn. When glass top 
jars with wire clamp are used, place 
lid on evenly and put top clamp across 
lid, leaving lower clamp up. The 
upper clamp holds lid in place and 
lower clamp allows jars to exhaust. 
When using the two-piece caps, which 
consist of a screw-band and gold lac
quered lid with sealing composition at
tached, pi ace lid on jars and turn 
screw-band down firmly tight. 

6. When the hot water bath is used for 
processing, do not begin to count proc-
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essing time until water begins to boil 
vigorously. 

7. WHEN USING GLASS JARS IN 
PRESSURE COOKER have from 3 to 
4 inches of water in cooker when 
processing. Be sure all water does not 
pass away in steam when repeated 
batches of food are processed. 

8. Place filled jars on rack in pressure 
cooker and adjust the cover, fastening 
securely. 

9. TO PREVENT LOSS OF LIQUID 
FROM JA~S during processing, or 
cooking, follow these instructions 
carefully: 
a. Keep steam pressure uniform dur

ing entire cooking or processing 
period. Fluctuation in pressure
that is, allowing steam pressure to 
go up and down during cooking,
exerts a "pumping" action which 
will draw liquid from jars. 
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b. At the end of the cooking time, re-
. move cooker from fire and allow 

it to cool until steam gauge regis
ters "zero," and then open control 
valve slowly. 

Follow the above directions carefully, 
and you will have no trouble with 
liquid being drawn from jars. 

10. Seal the jars before removing from 
cooker or immediately upon removal. 
The two-piece, gold lacquered caps 
require no further adjusting and must 
not be inverted during cooling. Allow 
the jars t,o cool as quickly as possible 
to room temperature away from drafts, 
but with air circulating around them. 
Invert jars with rubber rings for a 
short time to test the seal. The seal 
on Self-Sealing Caps is tested by tap
ping the lid with a spoon. A clear 
ringing sound indicates a seal. If not 
properly sealed, the sound will be dull 
and low in key. 

Cans 

Miscellaneous Information 

Buckling 
For general home canners' u,se we recom

mend that only plain finish and the regular 
so-called "R" enamel cans be used. The plilin 
can is plain inside and outside. The "R" 
enamel can has an inside coating of enamel 
intended primarily for the preservation of 
color in certain products. There is also a 
"C" enamel can used by commercial canners 
for certain products, but that finish can is not 
ordinarily available to the home canner. We 
suggest you follow instructions in each recipe 
as to finish of can to be used. Unless other
wise stated in recipe, use plain cans. 

Covers for Cans 
Covers are furnished with either a paper 

gasket or with a semi-vulcanized rubber com
pound called Gold Seal. Either type cover is 
satisfactory providing adjustment of sealer 
rolls corresponds. The paper gasket cover 
will stand a little looser adjustment than will 
the rubber compound cover. The lids should 
be wiped with a clean dry cloth. If neces
sary the paper gasket covers may be wiped 
with a cloth which has been dipped in hot 
water. Gold Seal rubber compound covers 
may be washed in warm water. 
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"Buckling" is the term applied to a can one 
or both ends of which have been permanently 
distorted by excess pressure in the can. Slack 
filling, sealing at too low temperature, or too 
sudden release of pressure after cooking may 
cause this condition. 

Head Space 
Headspace is the distance between the food 

in the can and the cover of the can. It is 
nec~ssary to leave at least Y, inch headspace 
to most canned foods. Failure to leave head
space may cause bulging of the cans, due to 
over-filling. 

Vacuum 
Vacuum as applied to tin containers refers 

to a lower pressure within the container than 
on the outside. This higher pressure on the 
outside causes the ends of the cans to be held 
in a concave positiOn. Vacuum is obtained 
by sealing the cans hot. The condensation of 
the vapor in the headspace and the contrac
tion of the gases and contents of the can on 
cooling produces a partial vacuum in the can. 
Proper vacuum may be obtained by thorough 
pre-heating or exhausting just previous to 
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dosing. A can with a vacuum-that is, with 
the ends properly pulled in-Is regarded as 
containing good food. If the products start 
.to spoil, gas is generated which releases the 
vacuum and causes the ends of the can to 
bulge. 

Swell 
"Swell" is the commercial term given to 

cans of food whose ends have been distended 
or swelled by the gas which has been gener
ated by spoilage of the food in the can. Any 
cans with ends swelled out should be thrown 
away as they are not fit for use, unless the 
cans were filled too ' full or were not sealed 
while hot. See exhausting and headspace. 

Hydrogen Swell 
This type of swell ·is found in canned fruit, 

particularly blackberries, huckleberries, and 
other berries. The product usually has not 
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spoiled and the pressure on the end of the can 
has been caused by the generating of hydro
gen through the action of fruit juice on the tin 
coating of the can. This condition is usually 
followed by perforation, small holes appear
ing in sides of the can. The food should be 
used before the perforations appear. 

Hydrogen swells do not develop until some 
months after canning, while swells due to 
bacteria develop a few daJ.S after canning. 

Labeling 
Cans should not be labeled until they are 

entirely cold. Better to wait 5 to 10 days to 
be sure they are sound. Use paste on Selvedge 
ends of the label, keeping it off of the tin as 
this sometimes causes rust. Each label should 
have on it the name and address of the pack
er, the brand, the net weight, {see weight 
table), and name of contents. 

FOLLOW DIRECTIONS- DO NOT GUESS 
NOTE: Unless otherwise stated, use plain cans. In specifying "enamel" cans for fruits, 

reference is to regular enamel, or "R" enamel. "C" enamel cans should not be used for fruits. 

CANNING FRUIT WITHOUT SUGAR 
All fruits or fruit juices can be successfully canned without the use of sugar. For jelly 

making, pie filling, or salad, such fruits serve very well. Fruit canned without sugar is not 

nearly so good for sauce as fruit sweetened when canned. The use of sugar helps to secure 
better color, preserve texture, and keep the natural flavor of the fruit . 

SIRUPS FOR CANNING FRUITS 
The following table gives the proportion of sugar and water used for varying densities 

of sirups and suggests uses for these sirups. 

TABLE FOR MAKING SIRUPS 

Percentage Character 
Sirup Sugar Water of Sugar of 
No. Cups {Qts.) { 1/pprox.) Sirup Uufor 
1 2 4 10 Very thin Real Sweet Fruits 
2 4 4 20 Thin Sweet Fruits 
3 6Y, 4 30 Thin or Med . Med. Sweet Fruits 
4 10 4 40 Medium Slightly Sour Fruits 
5 16 4 50 Thick Sour Fruits 
6 24 4 60 Very thick Very Sour Fruits 

Heat the sugar and water together, stirring carefully until all the sugar is dissolved and 
the sirup brought to a good boil. 

The flavor of the sirup is improved if fruit juice is substituted for the water in making 
the sirup. 
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The amount of sirup required per jar or can of fruit will vary with the size of the fruit 
and tightness of the pack. However, as an estimate for measuring quantity, figure on 0 cup 
per pint can, and 1 cup per quart or No. 3 can. 

For a very close pack use a heavy sirup for there is a larger amount of fruit to be 
sweetened. 

Too much sugar destroys the delicate fruit flavor, is wasteful, and is not good from the 
~tandpoint of nutrition. 

FRUITS 
PROPER COOLING OF TIN CANS AND GLASS JARS 

TIN CANS should be removed from cooker immediately after cooking, and unless 
otherwise stated in recipe, cool quickly by placing cans in cold water. This will 
check the cooking, and will prevent discoloration of food. 

GLASS JARS should be removed from cooker immediately after cooking, or procr~~
ing, and cooled gradually at room temperature. Always allow space between glass 
jars while cooling. 

The United States Department of Agriculture and the State Extension Services do not 
recommend sterilizing fruits and tomatoes in a pressure cooker under pressure. The high tem
peratures have a tendency to break down the delicate tissues of these products. The pressure 
cooker may be used, if desired, to process fruits and tomatoes by using it as a hot water bath 
-leaving the control valve open so all steam will escape through valve and no pressure will 
build up in the cqoker-steam gauge showing zero during entire processing period. The in
structions given in the following recipes are for this method of canning. 

If, however, you prefer to process fruit and tomatoes under pressure, process at 5 pounds 
pressure: BERRIES and GRAPES 8 minutes, RHUBARB 5 minutes, PINEAPPLE and 
QUINCES 15 minutes and all OTHER FRUITS and TOMATOES 10 minutes. Time given is 
for both quart and pint jars, No. 2 and No. 3 cans. DO NOT pressure cook cranberries 
or strawberries. 

Apples 
Apples canned whole, quartered, or sliced 

must be good, firm cooking apples. Each va
riety should be canned separately, because the 
unevenness of the cooking qualities of the dif

. ferent varieties often makes necessary slightly 
different blanching and cooking time. 

Windfall and green apples can be used for 
apple sauce. Apple sauce is more economical 
of can space than quartered or whole apples. 

Quartered or Sliced Apples 
Peel, quarter and core. Cut into smaller 

pieces, if desired. To prevent darkening 
while preparing, place pieces as prepared into 
cold salt water, J4 cup salt to 1 .gallon of 
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water. Do not let prepared apples stand 
long even in salt water. 

Steam or blanch from one to five minutes, 
depending upon the apple. The apples may 
be packed in the cans and then steamed; they 
may be immersed in boiliilg water, using 
cheesecloth or a regular blanching outfit; or 
they may be placed in a kettle with a small 
amount of hot water and the apples steamed 
until shrunken. Blanch just long enough to 
drive out the air, so that the fruit is pliable 
but not mushy. Pack hot. Add thin or me
dium boiling sirup. Seal cans while hot, and 
process. 

Process at boiling temperature, No. 2 cans 
10 minutes, No. 3 cans 12 min .tes, Quart 
jars 17 minutes. 
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Baked Whole Apples 
Bake apples until tender. Pack into cans 

hot. Add boiling thin or medium sirup. Seal 
cans while hot. 

Process at boiling temperature, No. 2 cans 
10 minutes, No. 3 cans 12 minutes, Quart jars 
17 minutes. 

Apple Sauce and Apple Butter 
Make as usual. Pack into cans boiling hot, 

seal cans hot. Process.immediately 5 minute.s 
in · boiling water. Remove cans and cool 
quickly. 

To prepare a quantity of apples for apple 
sauce or apple butter, quarter and core the 
apples; it is not necessary to peel them. Steam 
until tender and then pass them through a 
sieve. For apple sauce, add one cup of sugar 
for each gallon of pulp. Reheat; when the 
sugar is dissolved, it is ready to can. 

For apple butter make apple pulp in the 
same way as for apple sauce. Boil cider 
down to half its volume. Cook together equal 
amounts of boiled down cider and apple pulp, 
stirring almost constantly. When boiled down 
to the right consistency, add sugar and spices. 
Seal cans hot. No cooking necessary. Invert 
cans and cool in air. 

Apple Cider 
Press juice from the apples; ·allowing to 

settle well. Pour off clear juice. Heat- to a 
temperature of 180 degrees, or simmering 
point, strain and fill into cans overflowing. 
Seal cans hot. 

Process at simmering point or 180 degrees, 
for 20 minutes. Quart jars 25 minutes. 

Apricots 
Follow directions for peaches. 

Berries 
(Use enamel cans) 

BLACKBERRIES 
BLUEBERRIES
DEWBERRIES 
HUCKLEBERRIES 
LOGANBERRIES 
RASPBERRIES 
STRAWBERRIES 

Gather berries in shallow baskets or pans 
to prevent bruising or crushing. Sort. Remove 
stems or hulls. Wash; place in a large colan
der or strainer and hold under faucet of run
ning water or pour water over them. Never 
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let berries stand in water. Pack; press berries 
gently in place with a spoon or tap can firmly 
on the table to shake the berries down. Add 
medium (No. 4) or thick (No. 5) boiling si
rup. If the sirup is made with berry juice 
instead of water the finished product will be 
much better in color and flavor. Over-ripe 
and crushed berries may be used in making 
the sirup. Seal cans hot. 

Process at boiling temperature, No. 2 cans 
10 minutes, No. 3 cans 15 minutes, Quart jars 
20 minutes. 

Do not keep berries over one year after 
canned. 

Cherries 
(Use enamel cans) 

Cherries can be canned either pitted or on
pitted, depending upon the way the fruit is to 
be served. Cherries are strongly acid and 
have considerable air in them which causes 
them to form bubbles in the can. For this 
reason it is best to steam or blanch unpitted 
cherries. Sweet cherries are never pitted. 
Stem and wash. Pack in cans. For sour 
cherries: pit and add very thick hot sirup. 
For sweeter ones use hot medium sirup. Seal 
cans hot. 

Process at boiling temperature, No. 2 cans 
15 minutes, No. 3 cans 20 minutes, Quar-t jars 
25 minutes. 

Note.: A better flavor is secured if the sirup 
is made from the juice which collects in pit
ting the cherries. Pitted cherries may also 
be canned by adding sugar to taste. Bring to a 
boil, p:tcked hot into cans, and process as in
dicated above. 

Figs 
Figs are usually canned in a rich sirup. 
Select for canning only sound, firm figs. 

Wash; add 1 cup of soda to each 6 quarts of 
figs; then add 1 ·gallon of boiling water; let • 
stand five minutes; drain. Bring to a boil 2 
quarts of medium sirup.. Add well-drained 
figs to the sirup and allow the figs to boil in 
this sirup one hour. Pack into hot cans. Fill 
can with boiling sirup. Seal cans hot, and 
process at boiling temperature, No. 2 cans 10 
minutes, No. 3 cans 15 minutes, Quart jars 
20 minutes. 

Fruit Juices 
(Use enamel cans) 

The juices of grapes, black and red cur
rants, blackberries, red and black raspberries, 
elderberries and cherries make delicious and 
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wholesome drinks. Select sound ripe fruit, 
crush and heat slowly to the simmering point 
(about ISS degrees). If juice free from 
sediment is desired, let it stand in a cool place 
for a few hours. Then pour off or siphon care
fuiiy from dregs. We suggest the addition of 
sugar to fruit juices to give a better flavor. 
A fair aJiowance is I cup sugar to I galion 
juice. FiJI cans to overflowing with hot juice, 
seal cans hot. 

Process 30 minutes at simmering point. 

Grapes 
( U u enamel ,cans) 

Pick firm grapes from bunches; wash care
fuiiy and pack in cans, as closely as possible 
without crushing. Fill each can with hot me
dium sirup. Seal cans while hot, and proce.~s 
at boiling temperature, No. 2 cans 12 min
utes, No. 3 cans IS minutes, Qua rt jars 20 
minutes. 

Grape Juice 
(Uu e11amel cans) 

See fruit juice recipe on this page. 

Grape Fruit 
Grape fruit, being acid, keeps easily. Too 

high a processing temperature destroys its 
flavor. For this reason it is pasteurized at a 
temperature of ISO degrees, rather than proc· 
essed at the boiling point." 

The juice cell section should be removed 
as nearly whole as possible. To do this : 

I. Cut off stem and blossom ends, cutting 
deep enough to cut slightly into the juice 
cells. 

2. The sections of the bloom end show up 
more distinctly than the stem end. Cut the 
grape fruit into halves, working from the 
bloom end and being careful not to break into 
the juice cells more than necessary. A wooden 
or bamboo knife, or a dull case knife, is use
ful in helping to separate the sections. 

3. Pick up one-half of the grape fruit and 
insert a knife blade just under the covering 
membrane of the top section. Push the knife 
outward and loosen the membrane at the rind 
edge. This leaves the top membrane free, ex
cept at the core. 

4.. Next loosen the membrane at the rind. 
S. Next remove the seeds working towards 

the core. 
6. Now insert the knife below the section 

near the core and push outward, lifting the 
section from its membrane. 

7. Cut down the skin to the next section 
and proceed as before. 
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Any dc:scripti~n of this operation sounds 
complex, but in reality the work is very sim
ple. 

The sections of juice cells are packed in the 
can, keeping the rounded sides to the can 
a~ much as possible. When cans are filled 
add sirup made of one-half sugar and one
half water. 

When pouring the sirup into the cans, run 
a knife down next to the side of the can, thus 
permitting the sirup to flow more freely into 
the spaces between th6 sections. Pasteurize in 
cans 2S minutes at ISO degrees, and cool in 
cold water. 

If you do not have a thermometer, put the 
can~ into boiling water. Make sure there is 
one quart of water to every pint can and 
two quarts of water to every quart can. Bring 
the water to a boil after the cans are put in. 
Remove from the fire and let cans stand in 
hot water for 2S minutes. 

GooseberrieS 
(Use enamel cans) 

Select firm berries, discarding ones with 
spotted or broken ~kins. Wash. Pack in tin 
cans. Fill cans with boiling hot thick sirup. 
Seal cans while hot. 

Process at boiling temperature, No. 2 cans 
10 minutes, No. 3 cans IS minutes, Quart jars 
20 minutes. 

Guavas 
Can only firm sound guavas. Pare, halve 

and remove seeds. Float the halves in boiling 
water for about 0 minute to drive out the 
a ir. Pack into cans hot. Fill cans with hot 
thin or medium sirup. Seal cans hot. 

Process at boiling temperature, No. 2 cans 
20· minutes, No. 3 cans 2S minutes, Quart 
jars 30 minutes. 

PeacheS 
Make a thin or medium sirup as desired. 

Put in one cracked peach pit for each quart 
of sirup. Boil five minutes and strain. Can 
only well ripened but firm peaches; use soft 
broken ones for jam or butter. Wash. Im
merse in boiling water about one minute, just · 
long enough to loosen skins. Dip in cold wa
ter. Remove skins and pits. Pack into cans, 
placing halves in overlapping layers. Add 
medium boiling sirup stirring carefully to 
remove air bubbles. Seal cans hot . . 

Process at boiling temperature, if fruit is 
fairly firm and hard, No. 2 and 3 cans 2S 
minutes. If ripe and tender, process No. 2 
cans IS minutes, No. 3 cans 20 minutes, Quart 
jars 2S minutes. · 
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May haws 
Wash and stem. Boil 15 minutes. Pack hot 

il:i.to cans. Cover with medium sirup No. 3. 
Seal cans hot. 

Process at boiling temperature, No. 2 cans 
15 minutes, No. 3 cans 20 minutes, Quart jars 
25 minutes. 

Lye Peeling of Peaches 
Most commercial packers peel peaches and 

apricots in a lye solution. If canning a large 
quantity of peaches at home, lye peeling can 
be used to good advantage. Slightly green 
fruit, whose skins would not slip easily by 
scalding alone, can be peeled in this way. 

Use 1 or 2 level tablespoons of lye (caustic 
soda) to each gallon of water. Heat water to 
boiling. Dip peaches aoout 30 seconds, just 
long enough to loosen skins. Remove and 
wash at once and in running water. The 
skins will all rinse off with the water. If 
running water is not available, wash in three 
or four fresh supplies of water to be sure all 
lye is removed. Lye is a powerful caustic, so 
be careful in using it, especially if children 
are about. 

Pears 
Peel, halve, and core. A curved knife blade 

is convenient for coring pears. To keep pears 
from turning brown, the halves as prepared 
should be . placed in a weak salt solution -
1~ tablespoons to a gallon of water. 

Drop the prepared halves into boiling me
dium sirup and pre-cook from 4 to 8 minutes. 
This pre-cooking . makes hard varieties of 
pears pack better. Pack all pears hot into 
cans and fill with hot medium sirup. Seal 
cans hot. 

Process at boiling temperature, No. 2 cans 
20 minutes, No. 3 cans 25 minutes, Quart jars 
25 minutes. 
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Pineapples 
Use sound, thoroughly ripened fruit. Peel 

and core, removing all eyes carefully. Cut 
into cross-sections from ~ to ~ inch thick. 
Put into kettle, cover with thin or medium 
sirup and slowly bring to a boil. Then pack 
boiling hot into cans, filling can with thin or 
medium sirup. Seal cans while hot. 

Process at boiling temperature, No. 2 cans 
15 minutes, No.3 cans 25 minutes, Quart jars 
30 minutes. 

Plums -Prunes 
Pluins are ordinarily canned whole, and 

should be gathered just as they are commenc
ing to ripen. After washed, prick each plum 
to prevent the skin from bursting. Pack in 
cans cold. Cover with boiling hot thin sirup. 
Seal while hot. · · 

Process at boiling temperatliJ:e, No. 2 cans 
10 minutes, No. 3 cans 10 minutes, Quart jars 
20 minutes. 

Strawberries 
(Use enamel cans) 

Strawberries . will not rise to the top if 
canned in this way: Pick over, remove hulls 
and wash. To each quart of berries add 1 
cup of sugar and 2 tablespoons of water. Sim
mer until sirup thickens ....,... about 15 minutes. 
Let stand a few hours or overnight in. enam
eled kettle then reheat to boiling. Pack hot 
and seal cans \lot. 

Process at boiling temperature, No. 2 cans 
10 minutes, No. 3 cans 12 minutes, Quart jars 
17 minutes. 

Do not keep canned berries over one year 
after canned. 

We recommend that strawberries not be 
canned, except as made into preserves or 
jams. 

VEGETABLES 
DIRECTIONS FOR PREPARING AND CANNING 

NON-ACID VEGETABLES 

PROPER COOLING OF TIN CANS AND GLASS JARS 
·TIN CANS should be removed from cooker immediately after cooking, and unless 
otherwise stated in recipe, cool quickly by placing cans in cold water. This will 
check the cooking, and will prevent discoloration of food. 

GLASS JARS should be removed from cooker immediately after cooking, or process
ing, and cooled gradually at room temperature. Always allow space between glass 
jars whi.le cooling. 
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Be sure to exhaust all air from pressure cooker. See instructions on page 8. 
Pack vegetables in cans to within ~ inch of top of can. Then fill with juice or brine to 

within ~ inch of top of can. 

Vegetables 
Water for canning vegetables should be soft 

and clean. If the home water supply is very 
hard or contains a large amount of iron, pre
heat it and let it settle before using. 

ONE LEJ!EL TEASPOON OF SALT TO 
EACH QUART OF VEGETABLES is the 
amount usually used. Add the salt or brine 
when most convenient. With products packed 
cold, add either a hot brine (using 2 or 3 ta
blespoons of salt to each quart of water) or 
add 1 level teaspoon of salt to each quart can 
and then add the boiling water. The tea-ket
tle is convenient for making and pouring 
brine in vegetable canning. On page 73 will 
be found a brine table for use of anyone de
siring to make brine in larger quantities. 

Asparagus 
Asparagus for canning must be fresh and 

tender. Pick over carefully, discarding any 
imperfect places, sort according to size, and 
wash thoroughly. Tie in uniform bundles, 
place in saucepan, with boiling water over the 
tough portion only, and boil for two minutes 
in an uncovered vessel. Pack boiling hot into 
cans, cover with the water in which boiled, 
and add y.; teaspoon of salt to each No. 2 can. 
Seal ·cans hot. 

Process at 15 lbs. pressure, No. 2 cans 
13 minutes, No. 3 cans 35 minutes. Glass jars 
at 10 lbs., quarts 40 minutes, pints 3 S minutes. 

Beans, Lima 
Only young and tender beans should be 

canned. The older ones have grown starchy 
and are more difficult to can. Wash, shell, 
discarding imperfect beans. Put into pan with 
just enough water to cover, bring to a boil. 
Fill hot into cans. Cover with water in which 
boiled. Add y.; teaspoon salt to No. 2 can, 
(if desired 1 level teaspoon sugar per No. 2 
can). Seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans 40 
minutes, No. 3 cans 55 minutes. Glass jars at 
10 lbs., quarts 60 minutes, pints SO minutes. 

Beans, String 
Only young, tenc!_er beans should be used. 

Pick over carefully, string, wash thoroughly, 
and cut into pieces of desired size. Add 
enough boiling water to cover and boil for S 
minutes in an uncovered vessel. Pack in cans 
hot. Cover with boiling water in which beans 
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were boiled. Add y.; teaspoon salt to each 
pint. Seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans 15 
minutes, No. 3 cans 20 minutes. Glass jars at 
10 lbs., quarts 40 minutes, pints 30 minutes. 

Beans, Red Kidney 
Very satisfactorily canned as follows: Wash 

beans, letting clean cold water run over them. 
Soak in cold water 10 to 12 hours, changing 
the water every 3 hours. Then place in boil
ing water for three minutes, then pack into 
cans hot, filling cans to within y.; inch of the 
top. Hot brine, ( 5 oz. salt to 1 gallon water) 
is then poured in ca\ls to fill them. Seal cans 
hot. 

Process at 15 lbs. pressure, No. 2 cans 80 
minutes, No. 3 cans 110 minutes. Glass jars at 
10 lbs., quarts 110 minutes, pints 55 minutes. 

Baby Beets 
(Usi! enamel cans} 

Only young, tender beets should be canned, 
and the turnip shaped varieties make a more 
attractive product. Wash thoroughly and 
scald in boiling water or steam for about 15 
minutes or until the skins slip easily. Leave 
on at least one inch of the stems and all of the 
roots during this cooking to prevent bleeding. 
Slip off the skins. After peeling, beets should 
be blanched or pre-cooked before they are 
canned by cooking them for 10 minutes at 15 
lbs. pressure, (250 degrees F.). Fill into the 
cans. Add y.; level teaspoon salt to each pint, 
then fill can with hot water. Seal cans while 
hot. 

Process at 15 lbs. pressure, No. 2 cans 20 
minutes, No. 3 cans 30 minutes. Glass jars at 
10 lbs., quarts 40 minutes, pints 35 minutes. 

Notl!: Beets should be canned as soon as 
possible after gathering. Held any length of 
time before canning may result in a bitter 
taste. A teaspoon of sugar per quart may be 
added to improve flavor. 

Carrots, Parsnips, Turnips 
Young, tender carrots should be used. 

Grade as to size and color. Wash carefully 
and scald or steam to loosen skins, 3 to 5 min
utes. Remove and dip quickly into cold water. 
Drain and peel. Pack carrots whole or sliced. 
Add boiling water to cover, and add y.; tea
spoon salt to the No. 2 cans. Seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans 20 
minutes, No. 3 cans 25 minutes. Glass jars at 
10 lbs., quarts 40 minutes, pints 35 minutes. 
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Cauliflower 
Use the flowered portion. Break apart and 

wash. Plunge into cold .brjil.e for one hour, 
using 2 or 3 tablespoons of salt to one gallon 
of water. Remove. Blanch 3 minutes and dip 
into cold water. Pack into cans. Cover with 
boiling water and add ~ level teaspoon salt 
per No. 2 can. Seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans 20 
minutes, No. 3 cims 25 minutes. Glass jars 
at 10 lbs., quarts 40 minute~, pints 30 minutes. 

Corn 
(Use plain cans, or C enamel, 

if obtainable) 
The garden varieties of corn are the best 

for cannjng. Golden Bantams, Country Gen
tleman, and Evergreen varieties are also 
wide(y canned. Corn is easier to can early in 
the season before it becomes so starchy. It is 
best to gather corn while the dew is still on 
it early in the morning. It should be gath
ered about 17 to 25 days after silking, the 
exact time depending·upon variety and season. 

Corn should be in the can cooking within 
2 hours after taken from the stalk. 

Shuck, silk and cle~n carefully. Corn is 
usually canned cream style. Cut from 'cob 
without pre-cooking. Add half as much boil
ing water as corn by weight. Heat to boiling, 
stirring constantly to prevent burning. Add 
~ teaspoon of salt and one teaspoon of sugar 
to each pint, and fill corn boiling hot into No. 
2 cans. Do not pack too tight, shake down. 
Leave a head space about ~ of an inch at 
top of can to allow for swelling. Seal cans 
while hot. 

Process at 15 lbs. pressure, No. 2 cans 
9 5 minutes. Pint jars 100 minutes at 10 lbs. 

Corn is difficu It to can: If over-cooked it 
is dark and has a highly cooked taste. If un
der-cooked, flat sour spoilage may result. 

Corn may also be canned in No. 3 cans, if 
instructions are very _closely followed as to 
using only fresh young corn, and the other 
instructions above. Cook No. 3 cans 105 min
utes at 15 lbs. preslmre. Corn is not com
mercially canned . except in No. 2 cans. Do 
n~t can it in No. 3 cans unless all instruc
tions are carefully followed. 

Do not can corn in quart glass jars. 
TESTING CORN FOR CANNING PUR

POSES. Select only tender juicy corn. Press 
with thumb or finger on some of the grains 
until they burst, and if a very thin milk sub-

. stance flows freely you will know the ear is 
in just the right state for canning. If the ear 
has a creamy appearance, and the husk on 
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the grain is tough, and a thick substance is 
shown when tested, as above stated, discard 
such ears, as such corn will have a cheesy 
appearance when canned and is very difficult 
to sterilize. 

By your ability to select the right corn and 
by carefully following above directions, you 
will eliminate the trouble the home canner has 
with corn. 

Corn on the Cob 
(Use plain cans, or C enamel, 

if obtainable) 
Select small, tender, uniform ears of corn 

fresh from the field. Clean, blanch in hot wa
ter, cold dip and pack at once into cans. Trim 
the butt and tip ends to ~ inch shorter than 
the can. In packing, alternate tips and ends 
of corn until can is filled. Add one teaspoon 
sugar, and one teaspoon salt to the No. 3 can. 
Fill can to within ~ inch of the top with 
boiling water. Seal cans hot. 

Process at 10 lbs. pressure, No. 3 cans 
45 minutes, quart jars 80 minutes. 

Corn and Tomatoes 
This mixture can be made 50-50 or in any 

other proportion desired. If wanted for a 
soup mixture, less corn should be used. If 
wanted as a vegetable, the 50-50 combination 
is about right. Corn, so canned makes an ex
cellent base for scalloped or casserole dishes. 
Prepare each vegetable. Mix. To can, follow 
directions given for corn, cream style. Seal 
cans hot. · 

Process at 15 lbs. pressure, No. 2 cans 
75 minutes, No. 3 cans 80 minutes. Quart 
jars 80 minutes at 10 lbs. pressure. 

Eggplant 
Wash, peel, slice crosswise into ~ or ~ 

inch slices. Soak one hour in weak salt wa
ter. Drain. Boil 4 minutes. Pack while hot into 
cans. Add ~ teaspoon salt to No. 2 cans. 
Fill. cans with boiling water, seal cans hot. 

Process at 10 lbs. pressure, No. 2 cans 50 
minutes, No. 3 cans 55 minutes, quart jars 
60 minutes, pint jars 50 minutes.' 

Greens, including Spinach 
Swiss Chard, Kale, Chinese Cabbage 

Leaves, French Endive, Cabbage Sprouts, 
Turnip Tops, Young Tender Spinach, Dande
lion, Young Dasheen Sprouts, Native Mus
tard, Russian Mustard, Collards and Rape 
Leaves. 

Can as quickly as possible after picking. 
Sort and wash well in several waters. Drain . 
Steam until wilted. Remove and place on a 
cutting board and cut into convenient lengths. 
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Return to kettle and reheat. Pack as hot as 
possible into cans. Be careful not to pack too 
tightly. Add boiling water to cover, b~ing 
car~ful to r~mov~ all air bubbln. Add 0 
teaspoon of salt to each No. 2 can. Seal cans 
boiling hot. 

Process at 15 lbs. pressure, No. 2 cans 50 
minutes, No. 3 cans 75 minutes. Quart jars 
7 5 minutes at 10 lbs. pressure. 

NOTE. Great care should be taken that a 
aatisfactory cook be given this product. 

Hominy 
(Use plain cans, or C enamel, 

if obtainabh) 
Use a fancy grade of hard white corn. To 

make one gallon of hominy, use 1 tablespoon 
of concentrated lye, 6 cups of water and 6 
cups of shelled white corn. 

Wash and soak the corn in luke-warm w·a·
ter for a short time. Placed the soaked corn in 
the lye solution and boil for 20 to 25 minutes, 
just long enough to loosen hulls. Remove, 
rinse thoroughly in fresh water; rub to loosen 
hulls and the dark portion of the kernel near 
the germ. Let stand in fresh water 2 or 3 
hours, changing water occasionally to be sure 
all lye is removed. Drain. The black coat 
covering the germ of the corn should be re
moved by this time. Cover corn with water, 
bring to a boil. Pack into cans hot, to within 
1 inch of top. Fill can with boiling water to 
~ inch of top. Add 0 teaspoonful of salt 
to No. 2 cans. Seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans 70 
minutes, No. 3 cans 80 minutes. Glass jars at 
10 lbs., quarts 105 minutes, pints 85 minutes. 

Follow directions carefully. 

Mushrooms 
Mushrooms should be canned the same day 

they are picked. The quicker they are canned 
after picking, the better quality. Wash thor
oughly, peel and immediately drop into cold 
water containing 1 tablespoon of vinegar per 
quart. Pre-cook by placing in a wire· sieve 
or colander, cover with a lid and immerse for 
3 to 4 minutes in boiling water which contains 
1 tablespoon of vinegar and 1 teaspoon of salt 
per quart. After pre-cook immediately place 
in cold water to quickly chill them. Discolora
tion occurs if the hot mushrooms are exposed 
to air. After chilled, pack into ·the cans. 
Cover with freshly boiling water. Add 1 tea
spoon of salt per quart. Seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans 20 
minutes, No. 3 cans 25 minutes. Glass jars 
10 lbs., quarts 40 minutes, pints 30 minutes. 
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Okra 
Only young, tender pods should be canned. 

Remove stems without cutting into the pod. 
After pods are washed, cover with water and 
bring to a boil. Pack hot in the cans and add 
Y, teaspoon salt to No. 2 can. Cover with 
boiling water in which okra was brought to 
boil. Seal cans while hot. 

Process at 10 lbs .pressure, No. 2 cans 20 
minutes, No. 3 cans 25 minutes, quart jars 35 
minutes, pint jars 25 minutes. · · 

Peas, English 
Use only fresh, young peas. Best to gather 

in the early morning or :when cool. Peas 
should not stand before or after shelling. 
Wash, shell and sort, putting peas of the same 
size and degrees of maturity togethl:r. Put 
peas in kettle and cover with water and bring 
to boil, and fill hot into cans, to within 0 
inch of top. Fill cans with boiling water in 
which pre-cooked to within ~ inch of top 
of can. Add 0 teaspoon salt to the No. 2 
can and 1 teaspoon of sugar. Seal cans while 
hot. 

Process at 15 lbs. pressur~, No. 2 cans 
18 minutes, No. 3 cans 45 minutes. Glass jars 
at 10 lbs., quarts 60 minutes, pints 45 minutes. 

Quick cooling gives a bright ·color and a 
clear liquid. If can is filled too full some of 
the peas may burst and make the liquor 
cloudy. 

Peas, Black-Eyed 
Same as Lima Beans. 

Peppers, Pimento 
Peppers should be ripe, sound and free 

from bruises. Sort, using the whole peppers 
for canning. The small or broken ones can be 
used in pickles, sauces and relishes. Wash 
and drain. To loosen the skins, put the pep
pers on a tray or shallow pan and place them 
in a hot oven ( 450 degrees) for 6 to 8 min
utes. Be careful not to leave them in long 
enough to discolor the flesh. The skins may 
also be loosened by dipping the peppers in 
hot cooking oil (290 degrees) for 2 or 3 min
utes. Cold dip, peel, cut out stem and remove 
seeds. 

The peppers now are soft and pliable and 
can be folded into the cans. Pack dry, !aye~ 
on layer. No water is added, for the process
ing brings out a heavy liquor which practical
ly covers the pimentos. Fill cans full as possi
ble. Exhaust the cans 3 minutes then seal hot. 

Process in boiling hot water bath, No. 2 
cans 30 minutes. Quart jars 40 minutes at 10 
lbs. pressure. 
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Pork and Beans 
The beans should be choice, handpicked, 

small navy or the varieties known as Michi
gan, New York, California, or Kot~;nashi, and 
of previous season's growth. 

Soak beans from 8 to 15 hours depending 
on the age of the beans, changing water once. 
Some hasten the soaking by' using tepid wa
ter. Blanch 2 minutes in boiling water, before 
packing into plain cans. Place ~ oz. of bacon 
in each No. 2 can and ~ oz. in No. 3 cans. 
Fill in . about 10 to 11 oz. of soaked beans in 
No. 2 cans and 17 to 18 oz. in a No. 3 can. 
Fill each can with plain or tomato sauce boil
ing hot, finishing with another piece of bacon 
of the same size before sealing. Seal ·cans 
while hot. 

Process at 15 lbs. pressure, No. 2 cans 90 
minutes, No. 3 cans 105 minutes. Glass jars 
at 10 lbs., quarts 105 minutes, pints 85 minutes. 

WITH TOMATO .SAUCE 
Tomato pulp 3 to 5 oz., sugar 8 oz., s~lt 4 

oz., corn starch 1~ oz. Add water to . make 
it one gallon. 

The beans swell during the processing and 
should fill the can exactly full. The beans 
should not be too dry, neither should there be 
an excess of sauce. Vary the amount slightly 
according to the age of the bean used. Seal 
cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 90 
minutes, No. 3 cans 105 minutes. Glass jars 
at 10 lbs., quarts 105 minutes, pints 85 
minutes. 

Potatoes, Sweet 
A sweet potato which is dry and mealy 

when canned is desirable. Use potatoes soon 
after they have bee)l dug, or cure promptly 
.and then can. Wash thoroughly. Boil or 
steam until the centers are tender and the 
skins slip readily. {In case of very large 
potatoes they may be steamed for 10 to 15 
minutes at 10 lbs. pressure) • . Slip skins off 
quickly. Pack dry and as hot as possible and 
fill cans full. Exhaust cans 10 minutes, then 
seal cans while hot. 

Process at 10 lbs. pressure, No. 2 cans 95 
minutes, No. 3 cans 115 minutes, quart jars 
120 minutes, pint jars 105 minutes. 

Too high pressure causes sweet potatoes to 
darken. 

Pumpkin 
(Use enamel cans) 

Can only firm, well ripened pumpkins. Un
der-ripe or poor quality pumpkins result in 
a watery, flavorless product. Remove seeds 
and spongy pulp. Cut into strips about 2 
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inches in width, and with a sharp knife cut off 
the outer rind. Cut strips into 2 or 3 inch 
lengths and steam or cook until tender. {15' 
to 20 minutes at 10 lbs. pressure is fine.) Put 
throlJgh a sieve or colander. Pack at once 
into cans. If too thick add boiling water to 
cover. Fill cans to ~ inch of top. Spices 
and brown sugar may be added. Seal cans 
while almost boiling hot. 

Process at 15 lbs. pressure, No. 2 cans SO 
minutes, No. 3 cans and quart jars 70 minutes. 

For each quart of steamed mashed pumpkin 
add ~ cup brown sugar, 2 teaspoons cinna
mon, 1 teaspoon salt, and 1 teaspoon ginger_ 

Rhubarb 
(Use enamel cams) 

Select young, tender pink stalks. Trim and 
wash carefully, cut into one-half inch lengths, 
pack into cans and cover with boiling hot 
sirup No. 3 or 4. Seal cans while hot. 

Process in boiling water, No. 2 and 3 cans 
and quart jars 10 minutes. 

It can be cooked a short time and packed 
hot into cans, covering with sirup. Process as 
above. 

Sauerkraut 
Select knut well cured and settled that has 

been skimmed regularly, and before it has be
come too acid. Place this kraut in a kettle 
with some of its juice, and heat thoroughly. 
keep stirring to prevent burning, then pack 
while hot into No. 3 cans. Fill cans with boil
ing hot kraut brine, or with a weak brine 
made by adding 2 tablespoons of salt to 1 
quart of water. Seal cans while boiling hot. 

Process at boiling temperature, No. 2 cans 
12 minutes, No. 3 cans and quart· jars 20 
minutes. · 

Can kraut when it is crisp and firm, and 
well matured, but not too acid. Do not pack 
too tight. Too high a processing temperature 
discolors kraut. Canning kraut when it is 
"just right" gives a fine product, neither flabby. 
nor acid. 

Soup Mixture 
Standard soup mixture is made of 2 parts 

cooked tomatoes, 1 part okra, and 1 part corn 
or lima beans. Prepare each product separ
ately and cook all together, boil 10 mmutes .. 
Add ~ teaspoon salt per . No. 2 can. Seal 
cans while hot. 

Process at 10 lbs. pressure, No. 2 cans 40 
minutes, No. 3 cans 45 minutes. Quart jars 
45 minutes at 15 lbs, pressure. 
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Spinach 
Follow instructions given for greens. 

Swiss Chard 
Follow instructions given for greens. 

Squash 
Same as pumpkin. See pumpkin recipe. 

Succotash 
Take equal parts of sweet corn and freshly 

hulled green lima beans. Prepare each sep
arately and cook all together, boiling 10 min
utes. Fill into cans within 0 inch of the top. 
Add 0 teaspoon salt to each No. 2 can, and 
fill with boiling• water to within ~ inch of 
top of can. Seal cans while very hot. 

Process at 15 lbs. pressure, No. 2 cans 75 
minutes, No. 3 cans 90 minutes. Glass jars 
at 10 lbs., quarts 95 minutes, pints 85 minutes. 

Tomatoes, Whole- Solid Pack 
Use only firm, ripe tomatoes. Be sure they 

are not overripe. Cut off any green, improper
ly ripened portion; remove all decay spots, 
being sure to cut deep enough to take out all 
the softened section. Scald to loosen skim, 
remove skins and core. Pack into cans, press 
down .a solid pack. Add 0 teaspoon salt per 
No. 2 can. Add only the juice which drains 
from the tomatoes during peeling. This juice 
to be very hot. Seal cans while hot. 

Process in boiling water, 212 degrees, No. 
2 cans 40 minutes, No. 3 cans 50 minutes, 
quart jars 50 minutes. 

Whole Tomatoes with Juice 
Cook some of the tomatoes, using the irreg

ular, broken or extra large ones for this pur
pose. Run the cooked tomatoes through a 
sieve. Put this juice, or puree, over the tire 
to preheat while you pack the cans. Pack the 
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s~aller firm tomato whole, being careful to 
get as many as possible into each can. Add 
0 teaspoon salt to No. 2 cans. Fill the can 
to within ~ inch of top with boiling hot to
mato puree or juice. Seal the cans while hot. 

' Process in boiling water, 212 degrees, r-.:o. 
2 cans 25 minutes, No. 3 cans and quart jars 
30 minutes. 

Tomato Juice 
Tomato juice may be made from fresh to

matoes or canned tomatoes by running the to
matoes through a sieve; a line sieve is needed 
to remove the seeds. Some use the broken 
parts of tomatoes which cannot be canned for 
this purpose. Only good tomatoes should be 
used. After running through sieve, bring juice 
to boiling temperature, then fill into the cans 
while boiling hot. Add 0 teaspoon salt per 
No. 2 can. 

Process in boiling water, 210 to 212 degrees 
F., No. 2 cans 45 minutes, No. 3 cans and 
quart jars 55 minutes. Cover cans with water 
in water bath. 

Tomato juice is equally as good as orange 
juice for infants and growing children. In 
preparing for infant feeding, do not use any 

·seasoning except 0 teaspoon salt per No. 2 
can. 

Tomato Paste 
Tomato paste is strained tomato pulp. To

matoes carefully washed, peeled and cored 
and run through a line sieve, line enough to 
remove the seed. The pulp is then cooked in 
a kettle and stirred frequently during the 
cooking. (It is good to coat the inside of the 
kettle with a little cotton seed oil, or any other 
cooking oil to prevent the paste from sticking, 
or burning to the kettle). After paste is cook
ed to a satisfactory consistency, fill into the 
cans boiling hot and seal at once. 

Process in boiling water, 210 to 212 degrees 
F., No. 2 cans and quart jars 60 minutes. 

MEATS 
PROPER COOLING OF TIN CANS AND GLASS JARS 

TIN CANS should be removed from cooker immediately after cooking, and unless 
otherwise stated in recipe, cool quickly by placing cans in cold water. This will 
check the cooking, and will prevent discoloration of food. 
GLASS JARS should be removed from cooker immediately after cooking, or process
ing, and cooled gradually at room temperature. Always allow space between glass 
jars while cooling. 
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NECESSARY CANNING EQUIPMENT FOR MEATS 
A steam pressure canner or cooker is absolutely .necessary for the sterilization of canned 

meats according to the U. S. Department of Agriculture. Large dish pans, roasting pans, 
kettles, heavy iron skillets,. and long handl.ed forks and spoons are necessary for efficient 
handling and preparation of the meat for canning. Sanitary tin cans are the best containers 
to use, the covers sealed on with a can sealer. 

HOME CANNING OF MEATS 
A few years ago canning meat in the home was practically unknown, but today an in

creasing amount is being canned, and canning plays a very important part. Home canned 
meats serve the double purpose of cutting the family meat bill and lessening the dependence 
upon cured, salted and smoked meats, especiaally as the keeping of cured meat is difficult in 
certain regions, for example, the extreme South. With a supply of canned meats the house
wife can easily prepare an appetizing meal in a very short time. 

It is difficult to keep fresh meat on the fa~m without an ice supply of some kind. Since 
the average farm home lacks this convenience the home canning of fresh meat at butchering 
time seems to be the only means by which a year-round supply can be available. 

Meat may be canned as successfully as vegetables if instructions are carefully followed. 
Canned meats add variety to the diet in the winter and makes a pleasant change from cured 
or smoked meats. · 

By canning chicken you can avoid the necessity of throwing a surplus on the market when 
"culling" out of your flock the cockerels and unproductive hens. It saves the expense of feeding 
and caring for extra chickens in the winter. Likewise fish and game can be canned during 
the open season. 

WHY MEAT SPOILS 
Spoilage of food is caused by the presence of small living organisms known as molds, 

yeasts, and bacteria. These micro-organisms are always present in the air, water, soil and 
on food. Bacteria are the most troublesome to combat in meat canning. Most all living, 
actively growing organisms are easily killed by a boiling temperature, but many bacteria have 
the power of producing spores when living conditions become unfavorable. These spores may 
be compared to seeds of higher plant life, and they are able to withstand high temperatures 
without losing their power of developing into bacteria when conditions become favorable for 
growth and development. 

WHEN OPENING CANNED MEATS 
The condition of canned meat when the can is opened should be carefully noted. There 

should be no bad odors. In the case of canned smoked meats a faint odor of the volatile mat
ter derived froin the process of smoking may be detected as soon as the can is opened but will 
disappear in a few minutes. Any meat with a bad odor, do not taste under any circumstance. 

PREPARATION OF MEAT FOR CANNING 
It is very essential _in securing a satisfactory canned meat to use absolutely fresh meat 

from animals that .are healthy and have been butchered and handled in a sanitary manner. 
Do not feed the animal for 18 hours before butchering. Give plenty of water. 

COOLING THE CARCASS 
The carcass should be allowed to cool rapidly after slaughtering, but not allowed to 

freeze. Select a day when there is chance for cooling the carcass before the surface freezes. 
The desirable temperature for cooling meat is 34 to 40 degrees F. In summer it is necessary 
to have refrigeration or hang in an ice house. In the Fall, it is best to kill in the afternoon, 
allowing the carcass to cool overnight. Hang in a dark cellar or cool outbuilding where flies 
cannot get to it. Fresh meat absorbs odors very readily; do not hang the carcass in a freshly 
painted room or in a room with tar, kerosene or gasoline. 

PREPARATION OF THE MEAT 
The person who is to cut the meat should understand definitely just how it is to be pre-
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Butchering Charts 
Follow theu charts in butchering for uonomical uu of the mtirl! animal. 
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FRESH; 
ROASTED 
STEAKS 

STEWED 
PICKLED 

•BOILED 
OR FRIED 

SAUTED 
FRIED 

BOILED 
WITH 

VEGETABLES 

BROILED 
BOILED 

CHOPS 
ROASTS 

BOILED 
BAKED 

ROASTED 

PORK 

STEAKS 
ROASTS 
BROILED 

BOILED 
BAKED 
STEAKS 

STEWS 
BOILED 

EN CASSEROLE 
SOUP 

GROUND 

CHOPS 
CROWN ROAST 

CHOPS 
ROAST 

STEWS 
POT ROAST 
BRAISED 

STEWS 
BRAISED 
STEAMED 
ROASTED 

STEWS 
GROUND 

LAMB 
Charts by courtesy of Armour f!d Co. 

STEWED 
BRAISED 
BOILED 

STEWED 
PICKLED 
BOILED 

OR FRIED 

ROAST 
STEAK 
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SOUP 

JELLIED 

SOUP 
BOltiNG 

STEAKS 
STEWS· 

BRAISING 
HAMBURGER 

ROASTS 
POT 

ROASTS 

ORIN DING 
STEWS 

EN CASSEROLE 

STEAKS 

ROASTS 
STEWS 

BRAISING 

BEEF 

CHOPS 
STEAKS 
ROASTS 

CHOICE 
ROASTS 

CHOPS 
ROASTS 

BONED, ROLLED 
AND ROASTED 

STUFFED AND BAKED 
STEWS 

6RAI51NG--

VEAL 
Charts by courtuy of Armour f!iJ Co. 

COOKERS 

STEWS 
BOILING 

HAMBURGER 

STEWS 
SOUP 

BRAISING 

ROASTS 
POT ROASTS 

STEWS 
BONE D. STUFFED 

AND BAKED 

SOUl=' 
STEWS 

JELLI E.D 
OR.INDINO 
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pared. It may be cooked any way desired. The usual ways are: Roast, plain and rolled; 
Steak; Soups and Stews; Meat Loaf; Hash; Chili and Mincemeat. 

As soon as all animal heat has disappeared, the meat is ready to pre-cook for canning. 
Remove all bones, wipe with a damp cloth, cut, and prepare just as would be done for imme
diate serving. It is not advisable to use flour on the meat or in the gravy when it is to be 
canned. Flour forms a coating of starch which makes sterilization more difficult. If a thick 
gravy is desired the flour may be added when the can or jar is opened. 

Pre-cooking meat before canning gives the desired flavors, shrinks the product and aids 
in sterilization. Meat packed raw usually tastes like stewed or boiled meat, and it is necessary 
to increase the length of the processing according to taste. Meat need not be cooked until tender 
because the canning process will finish the cooking. It should be cooked until nicely browned. 

CANNING MEATS 
After the meat has been partially cooked and seasoned, pack while hot into hot sterilized 

cans. Cans should never be packed too compactly or too full. Such practice increases the dif
ficulty of sterilization and causes cans to burst sometimes. Fill to within y.( inch of the top 
of the can with boiling hot liquid. Just as soon as the cans are filled, wipe the can covers with 
a cloth dipped in hot water, place the lids on, and seal at once. Never let the meat get cold 
in the cans after they are filled. - . 

Place the sealed cans in the steam pressure cooker. When using any pressure cooker be 
sure everything is working right with the cooker, especially that the steam gauge is working 
and registering correctly. _ 

USE PLAIN CANS FOR MEATS, unless otherwise specified. Fat in meat causes the 
enamel in the enamel cans to sometimes peel off. This is not injurious, but it is not desirable. 

Cans of meat must be hot when sealed. 
If cans have cooled before sealing, exhaust cans 10 minutes in boiling water. Set the open 

cans in a dishpan in which water comes to within 1~ inches· of the top of the cans. Boil the 
water 4 or 5 minutes and then seal cans immediately. Process cans of meat in a pressure 
cooker as soon as possible after sealing. 

After cooking immediately immerse cans in cold water to check cooking. Before cans are 
entirely cold, remove from cold water, wipe dry and stack loosely to permit ventilation. \Vait 
5 or 6 days before permanently storing. · 

Pack meat into cans to within ~ inch of top of can. Add gravy to cover meat to within 
J4 inch of top of can. Always have cans of meat almost boiling hot whl'n you seal.cans. 

Roast Meat 
Roasts, beef, pork, mutton, lamb or kid. 
Select pieces wanted for roast. Cut the meat 

so the muscle fiber will run lengthwise of the 
piece of meat, so that when it .is turned out 
of the can and served, it may be sliced across 
the grain. Wipe roasts with damp cloth. Heat 
3 tablespoons of tallow and in a roasting pan 
on top of the stove sear the roast on all sides. 
This closes the pores and prevents the loss . of 
the juice of the meat. As soon as all cut sur
faces have been seared, season with salt and 
pepper to suit taste. Add one cup of boiling 
water to the grease in the pan, and set meat in 
a hot oven to brown. Baste often. Brown 
nicely on all sides. Cook until meat is partly 
done (it should not be red in center) without 
cooking entirely done. Cut the meat in can 
size roasts (cut so the muscle fiber runs 
lengthwise). Pack roasts in cans whole or (if 
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desired) slice across grain. Pack meat in 
cans to within ~ inch of top of can. Add the 
gravy from the roasting pan, with boiling 
water added cover meat to within y.( inch of 
top of can. Seal cans while boiling hot. 

Process at lS lbs. pressure, No. 2 cans 50 
minutes, No. 3 cans 60 minutes, quart jars 
90 minutes. 

If meat is very fat add 10 minutes to proc
essing time. 

The above general rule may be changed 
to suit the individual taste, and the roast 
may be larded or trimmed with sprigs of 
parsley, cloves, etc. 

Beef Roast 
For beef roast weighing 8 to 10 pounds use 

2 to 3 tablespoons of grease, 1 to 2 tabletpoons 
of salt {according to taste), ~ to 1 teaspoon 
of pepper {to taste), and Y, to 1 cup &oiling 
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water. Baste frequently. Follow carefully 
instructions for roasts. Be sure to seal cans 
while boiling hot. 

Process as for roasts. 

Beef Rolls 
Slice so.me round steak or other pieces of 

beef about 7.4 to ~ inch thick. Cut in pieces 
about 3 or 4 inches wide and 6 inches Iorig. 
Sprinkle with salt, pepper and fine chopped 
onions. Cut some bacon in thin slices and put 
a slice of this on each piece of meat. Roll 
each piece up tight and tie with a string. Heat 
some lard in a deep frying pan, put in the 
rolls and let brown nicely from all sides. Pour 
off excess of grease, add water or soup stock, 
and let simmer for about 35 minutes. Remove 
the strings from the rolls and pack hot into 
cans. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 60 
minutes, No. 3 cans 80 minutes, quart jars 
90 minutes. 

Beefsteak 
The sirloin of beef is skinned and cut into 

suitable pieces for stea)c. Wipe with a damp 
cloth. Heat 4 tablespoons of fat (tallow pre
ferable) or grease, in a heavy iron skillet un
til very hot. Put steak in, and sear quickly 
on both sides. Sprinkle with salt and pepper 
to taste; then brown nicely. Pack at once in 
cans, and add boiling hot brown gravy made 
by adding boiling water to the pan grease in 
which the steak was fried. Fill with gravy 
to 7.4 inch of top. Seal cans while very hot. 

Process at 15 lbs. pressure, No. 2 cans 
45 minutes, No. 3 cans 80 minutes, quart jars 
90 minutes. . 

If desired, sliced onions, nicely browned, or 
small boiled and browned Irish potatoes may 
be packed in. with the meat. 

Beef Stew 
Beef stew should be made exactly in the 

same way as if being prepared for immediate 
serving. Remove all edible meat scraps from 
the bones that were boiled in the soup stock, 
and pack in cans. Cover meat with boiling 
hot stock in which cooked. Seal cans while 
boiling hot. 

Process at .15 lbs. pressure, No. 2 cans 75 
minutes, No. 3 cans 95 minutes, quart jars 90 
minutes. 

Hamburger Steak 
Run the beef through the meat grinder 

twice, season with salt and pepper to taste 
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and shape into cakes. Heat grease in a heavy 
iron skillet, fry lightly and quickly, turning 
over frequently, until nicely browned. Pack 
dry, filling cans to within '7.4 inch of top. Ex
haust cans 5 minutes. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No. 3 cans 55 minutes, quart jars 
60 minutes. 

Fried Brains 
Brains should be soaked in several changes 

cold water to draw out the blood, and the 
membranes removed. Fry the brains in hot 
grease, sprinkle with salt and pepper. Pack 
in No. 2 cans. Add the grease in which fried, 
thinning with a little hot water. Exhaust 10 
minutes. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 65 
minutes, No 3 cans 75 minutes, quart jars 
80 minutes. 

Bologna Style Sausage 
To each 10 lbs. of lean beef use 1 lb. of 

fat pork, or bacon, if preferred. Chop finely 
and season with 1 oz. of salt to each 4 lbs. 
of meat, 1 oz. of black pepper (ground pure) 
to each 6 lbs. of meat, and a little ground 
coriander. Stuff into casings called beef "mid
dies" or beef "rounds", smoke for 10 to 12 
hours. Cook in boiling water until the sau
sage floats. Take up the sausages, cut into 
can lengths, pack into cans an.d add the hot 
liquid in which the sausages were cooked. Fill 
to within 7.4 inch of top. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No. 3 cans 55 minutes, quart jars 
60 minutes. 

Beef Loaf 
.g lbs. round of beef or neck (ground), 
8 teaspoons salt, 
1 teaspoon pepper, 
8 level teaspoons grated onion, 
Dash of cayenne, 
1 cup tomato juice, 
2 cups cracker crumbs. 

To the ground beef add all the other in
gredients. Mix well. Pack solidly into No. 2 
or No. 3 cans, filling can level. Exhaust air 
by placing can in hot water until steaming 
hot. At least 10 minutes is required. Seal 
cans while·very hot. 

This fills 6 No. 2 cans. If No. 3 cans are 
used double the recipe. 

Process at 15 lbs. pressure, No. 2 cans 90 
minutes, No. 3 cans 100 minutes, quart jars 
90 minutes. 
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Stew, Italian Style 
lbs. lima beans (dry), 
lb. fat (good butter, olive oil, plant 

fat, or good melted kidney fat), 
2 No. 2 cans tomato puree or canned 

or fresh tomatoes, 
5 finely chopped onions, 
White ground pepper to taste, 
Salt to taste, 
Fresh meat scraps, raw sinews or bones 

(may be omitted). 
Soak the lima beans (butter beans) for 24 

hours or a little longer if it can be done with
out the beans souring. The outer skins of the 
beans may be left in or removed as preferred. 
Put over the fire in enough cold water to 
cover well. At the same time add the fat, to· 
mato puree or sliced tomatoes, onions, meat 
scraps or bones, pack boiling hot in cans to 
within J4 inch of top. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 
80 minutes, ~o. 3 cans 120 minutes, quart jars 
90 minutes. 

Brunswick Stew 
(Use ~nam~l cans) 

4 lbs. of beef or pork, 
2 lbs. of liver (boiled), 
Small piece of fat meat for seasoning, 
1 quart sweet corn, cut from cob, . 
1 quart English peas, or tiny lima beans 

(shelled), 
1 quart tomatoes. 

Make a sauce of vinegar, tomato catsup, a 
little Worcestershire sauce, salt and pepper to 
taste. Cook all together until thick. Pack 
boiling hot into cans to within J4 inch of top 
of can. (If plain cans are used, the vinegar 
and catsup should be omitted from the sauce. ) 
Seal while hot. 

Process at 15 lbs. pressure, No. 2 cans 80 
minutes, No. 3 cans 120 minutes, quart jars 
90 minutes. 

Hash 
Hash is one of the most convenient foods 

which can occupy the pantry shelf. Prepare 
the hash exactly as you would for serving. 
Fill it into the cans as hot as possible. We 
suggest No. 2 cans be used. Seal cans while 
hot. 

Process at 15 lbs. pressure, No: 2 cans 90 
minutes, No. 3 cans 100 minutes, quart jars 
120 minutes. 

Corned Beef 
Curing: The pieces commonly used for 

corning are the plate rump, cross ribs and 
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brisket, or, in other words, the cheaper cuts 
of meat. The pieces for corning should be 
cut into convenient sized joints about 5 or 6 
inches square. It should be the aim to cut 
them all about the same thickness, so that 
they will make an even layer in the barrel. 

Meat from fat animals makes more choice 
corned beef than that from poor animals. 
When the meat is thoroughly cooled it should 
i>e corned as soon as possible, as any decay 
in the meat is likely to spoil the brine during 
the corning process. Under no circumstances 
should the meat be brined while it is frozen. 
Weigh out the meat and allow 8 pounds of 
salt to each 100 lbs., sprinkle a layer of salt 
J4 inch in depth over the bottom of the bar
rel; pack in as closely as possible the cuts of 
meat, making a layer of 5 or 6 inches in 
thickness; then put on a layer of salt, follow
ing that with another layer of meat; repeat 
until the meat and salt have all been packed 
in the barrel, care being used to reserve salt 
enough for a good layer over the top. After 
the package has stood over night, add for 
every 100 pounds of meat 4 pounds of sugar, 
2 ozs. of baking soda and 4 ozs. of saltpeter, 
dissolved in a gallon of tepid water. Three 
gallons more of water should be sufficient to 
cover this quantity. In <;ase more or less than 
100 pounds of meat is to be corned, make the 
brine in the proportion given. A loose board 
cover, weighted down with a heavy stone or 
piece of iron, should be put on the meat to 
keep all of it under the brine. 

It is not necessary to boil the brine except 
in warm weather. If the meat has been corned 
during the winter and must be kept into the 
summer season, it would be well to watch the 
brine closely during the spring, as it is more 
likely to spoil at that time than at any other 
season. If the brine appears to be ropy or 
does not drip freely from the fingers, it should 
be turned off and new brine added, after care
fully washing the meat. The sugar in the 
brine has a tendency to ferment, and unless 
the brine is kept in a cool place, there is 
sometimes trouble from this source. The meat 
should be kept in the brine 28 to 40 days to 
secure thorough corning. 

Canning: When ready to can, place the 
meat in a kettle and cover with cold water. 
Bring slowly to a boil and simmer for 1 hour. 
Remove the meat and cut in pieces that will 
tit the can. Return the soup or liquor in 
which the meat was boiled to the fire and 
season with bay leaves, cloves and ~utmeg to 
taste. Pack the meat in plain cans and cover 
with the seasoned soup to which some gela-



MOLDED ALUMINUM 

tine dissolved in cold water -has been added. 
Rxhaust 5 minutes if cooled. Seal cans while 
boiling hot. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No .. 3 cans 80 minutes, quart jars 
90 minutes. 

Corned Beef Brine 
For each 100 lbs. of meat, 3 · lbs. of sugar 

(brown preferred), 7 lbs. of common salt, ~ 
lb. of saltpeter, and ~ lb. of baking soda. 
Add 4 gallons of water. Heat and skim, 
when all is dissolved, allow to cool. 
Have meat cooled, pack tightly in cans or 
jars and weighted down. Pour brine over. 
If not enough to cover meat thoroughly add 
more water. 

Chili 
Chili usually consists of chopped meat, 

beans, and a highly seasoned sauce. Chili 
beans are usually used, although other varie
ties of pink or red beans may be used. The 
beans should be .soaked overnight. Do not 
soak in iron tanks or in water containing ex
cessive quantities of iron, as discoloration of 
the beans will result. Ingredients are about 
as follows: 

10 lbs. beef, chicken, pork, or veal, 
Add 5 or 10 lbs. of Mexican chili beans 

(or omit), 
1 oz. of Mexican chili pepper, 
Salt to taste. 

Spices are added according to taste, and 
whether available. 

Boil beef and beans separately until ten
der. Run meat through meat grinder. Mix all 
ingredients without bursting beans. Bring to 
a boil, and pack boiling hot into cans. 

Process at 15 lbs. pressure, No. 2 cans 60 
minutes, No. 3 cans and quart jars 70 min
utes. 

Soup Stock 
All bones, sinews, and meat scraps should 

be used for stew_ and soup stock. After the 
meat for roast, steak and other purposes has 
been cut from the bone1!, saw those that con
tain marrow in small pieces, put in a large 
pot or kettle, and cover with cold water. Add 
a small amount of salt, and bring to a boil. 
Boil slowly from 3 to 5 hours, or until 
the meat will slip off easily. Remove bones 
and meat scraps, and boil the stock until it is 
concentrated enough to "jell" when cold. Fill 
boiling hot into cans. 

Process at 15 lbs. pressure, No. 2 cans 40 
minutes, No. 3 cans 50 minutes, quart jars 
60 minutes. 
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If a · clear soup is desired the stock may be 
strained before canning. 

Hungarian Goulash 
2 pounds meat, 
2 oz. fat, 
2 onions--chopped fine, , 
1 pint tomatoes (canned or fresh) ·, 
6 whole cloves, 
Salt and pepper to taste, 
Paprika to taste. 

Cut the meat into one-inch squares and 
sprinkle with salt and pepper. Melt fat. Add 
onions, and brown slightly. Add the meat and 
brown, stirring frequently to prevent burning. 
Empty into a stew pari, and add tomatoes and 
other seasoning. Simmer for 15 minutes. Pack 
hot into cans. 

Process at 15 lbs. pressure, No. 2 cans 80 
minutes, No. 3 cans 120 minutes, quart jars 
90 minutes. 

Boiled Tongue 
Tongue may be cleaned, salted and lightly 

· smoked, then boiled, skin removed and packed 
in cans with a little soup stock or meat jelly 
added. It may also be cleaned thoroughly, 
rubbed heavily with salt and left standing 
with salt sprinkled over them for 8 to 10 
hours. Then boil until done, remove the skin 
and pack in cans hot with a little of the liquid 
with which they were boiled (thinned with 
some boiling water to reduce the saltiness). 
Seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans 85 
minutes, No. 3 cans 100 minutes, quart jars 
90 minutes. 

Fried Liver 
Use same directions as given for beef stock. 

Kidneys 
The kidneys should be split open and the 

little sack in the inside removed, then soaked 
in several changes of lightly salted water. 
They may be cut into slices about ~ to ~ 
inch thick, lightly seared in hot grease, sprin
kled with salt and pepper, and fried to a 
brown color. Some onions are peeled, sliced 
and browned in hot grease. The kidney slices 
and onions are packed in cans, and a hot 
gravy made by adding water to the pan 
grease. Have can and food good and hot 
when it is sealed. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No. 3 cans and quart jars 55 min
ute·s. 
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Head Cheese 
Cut a hog's head into four pieces. Remove 

the brains, ears, skin, snout, and eyes. Cut off 
the fattest part. for lard. Put the lean, bony 
parts to soak overnight in cold water in order 
to extract the blood and dirt. When the head 
is cleaned put it over the fire to boil, using 
water enough to cover it. Boil until the meat 
separates readily from the bones. Drain off 
the liquor, saving a part of it for future use. 
Chop the meat fine with a chopping knife. 
Return it to the kettle and pour · on enough 
of the liquid to cover the meat. Let it boil 
slowly from 15 to 30 minutes. Season to taste 
with salt and pepper ju_st before removing it 
from the fire. Bay leaves, a little ground 
cloves, and allspice may be added and boiled 
for a while in the soup. If not condensed 
enough to form a jelly, a little gelatine may be 
dissolved in cold water and mixed well with 
the cheese just before filling into the cans. 
Pack while hot in No. 2 cans to within ~ 
inch of top of can. Seal cans while very hot. 

Process at 15 lbs. pressure, No. 2 cans 
60 minutes, No. 3 cans and quart jars 70 
minutes. 

!fote: Head cheese s~ould be thoroughly 
ch1lded before served. D1p can for an instant 
in hot water after opening, and the head 
cheese will slide out whole. It may then be 
sliced. 

Liver Sausage 
Remove the membrane and cut away the 

large blood vessels. Soak in water 1 to 2 hours 
to draw out blood. Boil until done. When 
cooled put through a food chopper or grate 
fine. Take half as much boiled fat pork as 
liver. Divide this fat in two portions ; chop 
one portion -into ~ inch cubes ; pass the other 
portion through the food chopper ; mix all to
gether thoroughly; add salt, ground cloves 
pepper, and a little grated onion to taste. A 
little thyme and marjoram may be added to 
suit taste. For a liver weighing 3 lbs. add: 

1~ lbs fat pork, 
6 to 8 teaspoons salt, 
1 tea spoon cloves, 
1 teaspoon pepper, 
2 small onions, · 
~ teaspoon thyme, 
Pinch of marjoram. 

Mix thoroughly. This mixture is stuffed in 
large casings, (if no casings are available 
making casings of clean white muslin) . Cover 
with boiling water, bring to a boil, and boil 
fo r 10 minutes. Pack in cans and fill in with 
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the hot water in which sausages were boiled. 
Seal ·cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 50 
minutes, No. 3 cans 65 minutes, quart jan 
70 minutes. 

Jellied Pigs' Feet 
(Use enamel cans) 

The pigs' feet are scalded, scraped, a·nd 
cleaned thoroughly, then sprinkled lightly 
with salt and left for 3 to 5 hours. The feet 
are then washed, put into the steam press'Ure 
canner on top of wire rack (so they are not 
directly 'on bottom of canner) with just 
water enough to cover them. Cook at 1S 
pounds pressure for 20 to 30 minutes. Let 
steam escape slowly, open the canner, remove 
feet, and carefully pick out all the bones. 
Strain the liquid in which the feet were cook
ed and add the meat. Add, according to 
taste, salt, pepper, and a small quantity of 
ground cloves. Reheat to boiling point and 
pack hot in inside-lacquered tin cans. Seal 
cans while hot. 

Process at 15 lbs. pressure, No. 2 c!ans 
60 minutes, and No. 3 cans and quart jars 
70 minutes. 

Note: When ready to serve, chill the can 
thoroughly before opening. Serve cold and 
garnish with sliced lemon. 

Stew 
Beef, Mutton or Lamb 

Cut the meat into small pieces, one inch 
square or less. Dredge them in flour and 
brown in hot fat. Cover with water and sim
mer until partially done. Add finely sliced 
onions and dried carrots. Season to taste. 
Bring to a boil and simmer a few minutes. 
Pack very hot into the cans, filling them al
inost full. Seal cans . while very hot. 

Process at 15 lbs. pressure, No. 2 cans 80. 
minutes, No. 3 cans 120 minutes, quart jars 
90 minutes. 

Liver Paste 
Slice liver and pour boiling water over it. 

Remove skin and blood vessels. Boil until 
heated through. Grind liver and fat through 
food chopper with fine knife. 

2~ lbs. liver, 
2 teaspoons of cinnamon, 
12 tablespoons ground onion, 
9 crisp crackers, 
2 eggs, 
1 lb. pork (or fat .beef), . 
1~ cups of milk (or 2 cups milk). 
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Add cinnamon, onions, and cracker crumbs 
before the second grinding. Grind again 
through food chopper with nut butter plate. 
Add milk and eggs, and mix thoroughly. Pack 
into cans. Exhaust cans 10 minutes. Seal cans 
while hot. 

Process at 15 lbs. pressure, No. 2 cans 
50 minutes, No. 3 cans 65 minutes, quart jars 
70 ininutes. 

Heart (Beef or Hog) 
Rinse in cold water, and remove all por

tions unfit for use. Put in a stew kettle. Cover 
with water, and boil 15 minutes. Pack into 
cans, and add 0 teaspoon salt to the No. 2 
can, and cover with the boiling hot broth in 
which the heart was pre-cooked. Seal cans 
while hot. 

Process at 15 lbs. pressure, No. 2 cans 
45 minutes, No. 3 cans and quart jars 55 
minutes. 

Canned heart is delicious when stuffed and 
baked. 

Hog Meat Minc.emeat 
(Use enamel cans) 

Use 1 hog's head (ears left out). Cover with 
water and boil until tender. Remove all bones 
and gristles and run meat through a food 
chopper. Grind and then soak overnight. 

1 lb. raisins, 
1 lb. dried apples, 
0 lb. dried apples. 

Next morning mix chopped fruits and 
ground meat, and then add: 

1 tablespoon cinnamon, 
1 tablespoon nutmeg, 
0 tablespoon cloves, 
10 tablespoons allspice, 
4 cups sorghum, 
3 cups sugar, 
3 cups tart fruit juice. 

(Sirup off of pickled peaches, ci
der, apple juice, or plum are all 
good.) 

, Cook all ingredients together for 15 min
utes, then pack hot into cans. Seal cans while 
hot. 

Process at 15 lbs. pressure, No. 2 cans 
55 minutes, No. 3 cans 60 minutes, quart jars 
70 minutes. 

Veal Roast 
Lard and trim with parsley. Use seasoning · 

as for beef roast, but add a few carrots .and 
one small onion to roasting pan. Baste fre-
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quently and cook until skin nicely browned. 
Process as for ROASTS. 

Mutton, Lamb or 
Kid Roasts 

Trim in rows with small tufts of .parsley. 
. Season as· for beef. Add a few carrots to 
roasting pan. Baste frequently. 

Pork Chops 
(Mutton and Lamb· also) 

First sear the chops in a small amount of 
hot grease, then season with· salt and pepper 
(to taste), and cook until nicely browaed. 
The bone may be removed. Make a brown 
gravy by adding boiling water to the fat in 
which the chops were fried. Fill the cans to 
within J4 inch of top. Add boiling hot gravy. 
Seal cans· while hot. 

Process at 15 lbs. pressure, No. 2 cans 55 
minutes, No. 3 cans 65 minutes, quart jars 75 
minutes. 

If you desire to leave the rib on the chop 
when packed, add 10 minutes to the process
ing period given above. Fill cans to within 
l4 inch of top. 

Pork Tenderloin 
The tenderloin may be canned separately. 

Remove from carcass, wipe with damp cloth, 
and sear quickly in hot grease. Then season 
according to taste and roast until nicely 
browned. Cut in can lengths and pack into 
cans. Add hot gravy stock, prepared from 
pan grease with soup stock or hot water add
ed. Fill cans to within J4 inch of top. Seal 
cans hot. 

Process at 15 lbs. pressure, No. 2 cans SO 
minutes, No. 3 cans 60 minutes, quart jars 70 
minutes. 

Pork Cakes 
Use the following ingredients: 

4 pounds lean pork, 
2 pounds fat pork, 
2 or 3 tablespoons salt (or salt to taste), 
1 teaspoon black pepper, 
1 teaspoon red pepper, 
1 teaspoon chili pepper (to taste), 
J4 teaspoon allspice, 
2 or 3 teaspoons sage · (or poultry 

seasoning), 
0 to 1 teaspoon thyme, 
2 large onions minced, 
1 clove garlic, minced (may be 

omitted), 
2 bay leaves, powdered or broken into 

small pieces, 
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teaspoon celery seed, crushed (may be 
omitted), 

6 to 12 tablespoons dry, finely chopped 
bread or cracker crumbs, 

2 eggs beaten together, 
~ cup to 1 cup of sweet milk. 
Knead well, form into cakes, fry in deep 

fat until nicely browned, pour off excess of 
e:rease, add water, and make gravy. Two or· 
three cookings may be made in one lot of 
grease. Pack in cans, fill in with hot gravy 
to within J.4 inch of top of cans. Seal cans 
while hot. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No. 3 cans 55 minutes, quart jars 60 
minutes. 

Pork Roast 
Season as for beef. If ham is used and skin 

is left on, cut with point of knife, just through 
skin, so as to dice skin, and trim with cloves 
and little tufts of parsley (if desired). Add 
2 small turnips to roasting pan. Leave skin 
side up (do not turn), baste frequently, and 
cook until skin is nicely browned and crisp. 

Process as for ROASTS. 

Mince Meat 
(Use enamel cans) 

Mix all ingredients thoroughly. Cook 3G 
minutes. 

2 lbs. fresh, lean beef, boiled, and chop
ped fine when cold, 

lb. suet, chopped very fine, 
5 lbs. chopped apples, 
1~ teaspoons cinnamon, 
1 qt. sherry or boiled cider, 
1 lb. seeded raisins, 
2 lbs. currants, 
1 grated nutmeg, 
2 tablespoons ground mace, 
1 tablespoon allspice, 
1 tablespoon fine salt, 
2~ lbs. brown sugar, 
1 pint brandy or grape JUICe, 
1 tablespoon ground cloves, 
~ lb. sliced citron. 

Mix all ingredients thoroughly. Cook 30 
minutes. Pack in cans and seal while hot. 

Process No. 2 cans 45 minutes, No. 3 cans 
and quart jars 60 minutes, in boiling water. 

Pork Sausage 
Making: It is important to know how to 

make good sausage. Trimmings ·and small 
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pieces of meat which might be wasted can be 
used. To make 25 pounds of sausage: 

6 pounds fat pork, 
18 pounds lean pork, 
4 oz. of brown sugar, 
~ oz. of ground pepper, 
J.4 oz. of ground nutmeg, 
7 oz. salt. 

The meat should be cut and a layer of meat 
and a layer of seasoning added u·ntil the two 
are fairly well mixed. Then a good chopper 
should be used to distribute seasoning. After 
grinding, the mixture should be stirred thor
oughly to mix the fat and lean. Or you can 
use any mixture of sausage you want to and 
can as follows: 

Canning: Mold into round or flattened 
cakes, and fry in deep fat until nicely 
browned. When several pans have been cook
ed, pour off the grease and add boiling water 
to the brown parts in the bottom of the pan 
to make gravy stock. Pack dry or add a small 
amount of boiling hot gravy, and seal. The 
grease may be returned to the pan and used 
to continue frying. Exhaust can 10 minutes. 
Seal cans while. hot. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No. 3 cans 55 minutes, quart jars 
60 minutes. · 

When serving add ~~:round sage to taste. 
~ oz. sage is the proper amount for above 

recipe. 

Spare Ribs 
Roast the ribs, just as you would for serv

ing. Season to taste with salt and pepper, and 
brown nicely. Cut down the inside of each 
rib and remove the rib bone. Cut the meat 
into serving size pieces, and pack in cans. 
Add boiling water to the hot pan grease, 
and make brown gravy. Cover meat with 
hot gravy and fill cans to within J.4 inch of 
top. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No. 3 cans and quart jars 60 min
utes. 0 

Ham Roast 
Where skin and fat are removed before 

roasting, lard with narrow strips of larding 
pork, alternating with rows of little tufts of 
parsley. Add one small turnip and one small 
root of celeriac, a few cloves and five or six 
whole peppercorns to roasting pan. Meat may 
be rubbed with cloves or garlic if desired. 
Season as for beef roasts. Baste often on all 

0 sides. Otherwise follow instructions for 
roasts. 

Pr.ocess as for ROASTS. 
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Scrapple 
The cleaned head, feet, all bones cut out of 

fresh or cooked meat with what meat dings 
to them, the liver, heart, and all meat scraps 
not otherwise used may be utilized for mak
ing scrapple. Put over the fire in cold water, 
enough to cover, bring to a boil and cook un
til meat falls from the bones. The .cleaned 
skin cut off when preparing the fat for ren
dering lard can also be used. Put it into the 
steam pressure cooker on top of rack and add 
cold water to cover the skin. Cook at 10 to 
15 lbs. steam pressure for one hour. 

The bones, head, feed, liver, etc., also may 
be cooked under steam pressure, whereby con
siderable time is sa·ved, but shduld not be 
cooked together with the skin, as it will be 
more difficult to separate the small pieces of 
bones when mixed with the cooked skin. 
Strain the r-esulting liquid or soup from the 
bones and from the skin. If too greasy, part 
of the fat may be skimmed off; Carefully pick 
out all bones from the meat. Then chop the 
meat and boiled skin fine and return to the 
soup. Put over the fire again and bring to 
a boil. Season to taste with salt and pepper 
(generally 2~ ozs. salt and ~ oz. pepper 
for each gallon of liquid.) 

To this boiling soup and meat add · slowly 
under constant. stirring, to prevent lumpiness, 
a mixture of corn meal, buckwheat flour and 
wheat middlings until it is as thick as mush. 
(The mixture is in the proportion of 50 parts 
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of fresh corn meal, 25 parts of buckwheat 
rlour, and 25 parts of clean wheat middlings.) 
Stir vigorously while the scrapple is allowed 
to cook for from 10 to 15 minutes. Remove 
from fire and pour hot into cans to within 
% inch of top. Seal at once, hot. 

Proce.ss at 15 lbs. pressure. No. 2 cans 
70 minutes, No. 3 cans 85 minutes, quart jars 
90 minutes. 

Mutton, lamb, cheven, may be canned by 
any recipe used for canning beef. Dishes es
pecially suitable for 'the fiesh of the smaller 
animals should be cooked till they are about 
one~third · done before being placed in the 
cans. 

Questions Women Ask About 
ALUMINUM 

Q. Why does aluminum sometimes dis- . 
color? 

A. Because of the rdinerals; usually i1·on, 
present in all natural waters an.d some foods. 
The cooking process soml!times deposits these 
minerals on the utensil. 

Q. Why is this discoloration harmless? 
A. Because it comes from the food or wa

ter itself. It . is merely part of the mineral · 
content of food. 

Q. Does this discoloration affect the food? 
.A. No. This discoloration does not affect 

t~e taste, color, or quality of the food. 

HOW TO CAN POULTRY AND GAME BIRDS 
SPECIAL NOTICE TO POULTRY RAISERS 

Eliminate the non-producers. Keep your Bock culled. Non-layers, roosters and old hens 
not only require feeding but more or less care and attention. Do not .sell at low prices but 
put in cans for future use or sale at profitable prices. Canned chicken is delicious. 

Canning Chicken. Kill the chicken at least 6 hours before it is to be canned, because it 
requires that long for the body heat to entirely disappear. Be sure to cut the skin on the neck 
and jugular vein, and. hang the carcass up, head down, so it will bleed well. Remove the 
feathers, singe, clean and dress. 

YOUNG BIRDS 
The younger birds may be fried in the usual way until the pieces are thoroughly browned. 

When carefully packed a No. 3 can will hold a frying size chicken. Some housewives prefer 
to pack the. choice pieces in separate cans using the breast, thighs, and drumsticks in this way 
and packing the ·meat from the more bony pieces for salads or sandwiches. The liver should 
never be packed with the rest of the chicken because its flavor will penetrate every piece in 
the can. 

As properly cooked foods are so important to Better Health, countless scientific 
experiments have been made with cooking, utensils. A !ways the leading recognized 
authorities have declared aluminum to be thoroughly healthful ware. 
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QUANTITY · CANNING OF CHICKEN 

On chicken. canning days the whole 
family should turn in and help. Con
venient arrangements for killing, scald
ing, and picking should be made. 

For canning in tin or in pint glass jars 
the leg bones are too long for the can. 
Cut off the legs just above the knee 
joint, using a cleaver or a pair of 
prunine shears. 

Clean, dress and cut up the chickens 
in the usual manner. Wash, drain and 
chill. For convenience in packing, place 
like pieces together. The giblets should 
be packed separately. The knee joints, 
neck, ribs and tips of wings can be 

· used for soup stock. 
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Close-up views showing the wire hook 
which holds the chicken suspended 
while being picked. A barrel or tub 
below catches the feathers. · 

Singeing several chickens with paper 
is a hot, black, messy job. Use instead 
a wax taper, a can of sterno, or a lit
tle wood alcohol torch. 

Pack and seal. For good-sized chickens 
the No. 3 tin cans are best. Do not pack 
too tight. There should be space enough 
for water to circulate. Add one tea
spoon of salt per quart and fill the cans 
with boiling water, making sure that 
the water fills all the spaces. 
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OLD BIRDS 
The older birds may be boned by splitting the flesh down the back and removing it from 

the skeleton, using a sharp knife. A more common method is to prepare the chicken as for 
fricasseeing and then to steam it in a pressure cooker until the meat can be removed from the 
bones. The cooked meat is then packed into the cans. 

Canned chicken is best served in combination dishes, such as creamed chicken, croquettes, 
chicken-a-la-king, salads and sandwiches. 

PROPER COOLING OF TIN CANS AND GLASS JARS 
TIN CANS should be removed from cooker immediately after cooking, and unless 
otherwise stated in recipe, cool quickly by placing cans in cold water. This will 
check the cooking, and will prevent discoloration of food. 

GLASS JARS should be removed from cooker immediately after cooking, or process- . 
ing, and cooled gradually at room temperature. Always allow space between glass 
jars while cooling. · 

Fried Chicken 
(Spring Ffyer) 

Cut into pieces, sear in hot fat, then add salt 
and pepper to taste. Fry until nicely brown 
and can either of the following ways: 

1. Pack dry without removing the bones. 
Add no liquid. Exhaust can 8 minutes in hot 
water. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans and 
quart jars 90 minutes, No. 3.cans .100 minutes. 

2. Canning witlz gravy. Pack into cans 
without removing bones. Fill to within ~ 
inch of top of can with boiling . gravy made 
from the pan grease made by adding boiling 
water to the pan grease. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans and 
quart jars 60 minutes, No. 3 cans 70 minutes. 

3. Canning after removing bones. Remove 
bones and pack into cans. Add boiling gravy 
to within ~ inch of top of can, made from 
the pan grease and boiling ~ater added to 
pan grease. 

Process at 15 lb~. pressure, No. 2 cans and 
quart jars 45 minutes, No. 3 cans 55 minutes. 

Exhaust 5 minutes j.f meat and gravy have 
cooled before can is sealed. 

Fricasseed Chicken 
Clean the chicken in the usual manner and 

cut in pieces. Place . in a kettle with enough 
water to cover. For each 2~ lbs. of chicken, 
tie in a bunch 2 branches of parsley, 1 small 
branch celery, a sprig of thyme, 1 bay leaf, 
and small piece of leek. Add 1 teaspoon salt 
and ~ teaspoon pepper. Let boil for 15 min
utes. Add 12 small peeled white onions and 
1 good sized potato, pared and cut into little 
cubes. If desired, 2 or 3 ozs. of slized and 

diced pork may be added. Cook for 30 min- · 
utes. Remove chicken and herbs, cut meat 
from bone&, and return it to the kettle. Let 
come to a boil, then pack into cans to within 
~ inch of top, distributing meat and soup 
evenly in each can. Add a little finely chop
ped parsley to each can. Seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans and 
quart jars 45 minutes, No. 3 cans 55 minutes. 

In. serving, empty contents of can into stew 
pan, heat, .and add a little flour stirred into 
cold water for thickening. The beaten yolk 
of an egg and a little butter may also be 
added. 

Chicken Gumbo 
chicken weighing 4 or 5 lbs. (Old fowl 

may be used), 
6 good size onions, 
2 No. 3 cans tomatoes (or correspond-

ing amount of fresh tomatoes), 
3 tablespoons butter, 
3 tablespoons lard, 
6 whole cloves, · 
2 bay le,aves, 
A few pepper corns, 
2 red pepper pods, 
~ teaspoon thyme, 
2 tablespoons salt (or salt to taste), 
4 quarts boiling water, 
1 No. 3 can chopped or sliced okra, 
Parsley and celery to taste. 

Clean the chicken and cut into pieces. Melt 
the lard and butter in a frying pan. When 
hot put in the chicken and fry to a nice brown 
color. Take out the chicken and place in a 
stew pan. Peel the onions and chop fine. Put 
them into the hot grease in which the chicken 



MOLDED ALUMINUM . PRESSURE COOKERS 

was browned and fry brown. Add this with 
what grease is left in the pan to the chicken. 
To this add the tomatoes, cloves, bay leaves, 
peppercorns, pepper pods, thyme, ·and boiling 
water. Let the whole mixture simmer until 
meat slips from the bones. Take out the bones, 
mince the meat, return it to the soup mixture, 
add the salt, some chopped parsley and celery, 
and the canned or fresh okra. (If fresh okra 
is used, it should be added to the tomatoes.) 
Fill boiling hot into cans. Seal cans while hot. 

Process at 15 lbs. pressure, No. 2 cans 65 
minutes, No. 3 cans and quart jars 80 minutes. 

Stewed Chicken 
Boil chicken until the meat is well loosened 

from the bones. Remove all bones, and keep 
the pieces of rneat as large as possible. Pack 
in cans, add :0 teaspoon ~alt to each No. 2 
qn and 1 teaspoon to the No. 3 cans. Fill cans· 
with meat. Fill with boiling broth in which 
chicken was boiled to within y.j inch of top. 
Seal cans while hot. · 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No.3 cans and quart jars 55 minutes. 

Chicken canned in this way is excellent 
used in salad, pie and a-la-king. 

Chicken Soup 
1 chicken (old fowl may be used), 

weighing 4 to 5 lbs., 
Qts. cold water. 

2 or 3 branches of celery, 
1 leek, 
1 or 2 carrots, 
1 turnip, 
Salt and pepper to taste, 
Choppt:d parsley. 

After cleaning the chicken carefully, cut in 
pieces. Place in a kettle and pour the 3 quarts 
of cold water on it. Cook .slowly or simmer 
until the chicken is tender. If the above men
tioned vegetables can be had, tie them into a 
bouquet and let boil in with the meat about 
1 hour before the meat is done. Remove the 
"1'\eat, add salt and pepper to taste. If the 
11'egetables cannot be had, the flavor may be 
improved by crushing a teaspoon of celery 
seed and boiling that in with the soup. Fill 
while boiling hot into cans to within y.j inch 
of top of cans. Add a little finely chopped 
parsley to each can. Seal cans hot. 

Process at IS lbs. pressure, No. 2 cans SO 
minutes, No. 3 cans and quart jars 60 minutes. 

To urve: When ready to use, reheat can 
and serve or make dumplings by your favorite 
recipe. 

The meat may be cut from the bones, diced 
and returned to the soup and canned with it, 
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or may be ground in a meat grinder, seasoned 
with salt and pepper to taste, a little soup 
stock with gelatine added and canned as pot
ted meat. See instructions for Potted Meat. 

Roast Fowl 
TURKEY, GOOSE, GUINEA, 

CHICKEN, DUCK. 
Clean fowl, wash and wipe dry. If turkey, 

goose or guinea fowl, lard the breast or cover 
it with thin slices of larding pork. For chick
en and duck tie small pieces of larding pork 
over breast. Put 2 tablespoons .lard and butter 
mixed in a roasting pan. Place in oven and 
when hot lay turkey or fowl in the hot grease 
and turn until seared on all sides. ·Season 
turkey or ·goose with 1 tablespoon of salt 
sprinkled all over, and % teaspoon of pepper 
(for smaller fowls use less salt and pepper). 
Pour into roasting pan half a cup of boiling 
water. Place in oven to roast, and baste fre
quently with the liquid in the pan, turning 
the fowl once in a while to get it nicely 
browned. Cook until done without needing 
to be entirely tender. Remove from oven, place 
on platter and cut meat from bones. Cut into 
pieces that can pass through can opening, 
Skim excess of fat from gravy and pour 
gravy over meat in cans until y.j inch from 
top. (If not enough gravy add boiling water 
to gravy.) Exhaust 5 minutes if cooled. Seal 
while hot. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No. 3 cans 55 minutes, quart jars 60 
minutes. 

GAME BIRDS may be treated as above, 
but should be stuffed with some parsley. 

Wild Duck 
Prepare the duck ac_cording to your usual 

way of serving. Extract as many of the lead 
shot as possible. Prepare for packing in the 
same way you prepare fried chicken. We 
suggest you put 2 tablespoGns lard or butter 
in a roasting pan. Place in oven and when hot 
lay duck in the hot grease and turn until 
seared on all sides. Season to taste with salt. 
Bend duck across back, backwards, (do not 
break in two), and pack the whole duck into 
a No. 3 can. Then cover duck with hot gravy 
made by adding boiling water to pan grease. 
Seal can while hot. 

Process at IS lbs. pressure, No. 2 cans 75 
minutes, No. 3 cans and quart jars 80 minutes. 

QUAIL AND OTHER GAME BIRDS 
may be canned, and we suggest you prepare 
in your usual way for serving. We rec
ommend prepare the same as fried chicken. 
Can the same as fried chicken. 
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Rabbit or Squirrel 
(Tame or Wild) 

Skin freshly killed rabbits. Remove entrails 
and wash in salted water. Dry the meat with 
a cloth. Cut into pieces and fry until nicely 
browned, but not entirely tender. - Pack into 
cans dry. Exhaust cans 8 minutes. Seal cans 
hot. Then process. 

Some people prefer to cover the meat with 
gravy made from the pan grease, using this as 
a base for cream gravy to pour over the meat 
when serving. 

Process at 15 lbs. pressure, -No. 2 cans 45 
minutes, No. 3 cans 55 minutes, quart jars 60 
minutes. 
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If jack rabbit or old rabbit is used, add 10 
minutes to processing time. 

Potted Meats 
What meat was left on the bones from soup 

may now be removed and ground fine in a 
meat grinder, mix with salt and spices to 
taste, .and add .a little soup stock or gelatine 
(dissolved in cold water). (Use to 1 lb. of 
meat, 1 or 10 teaspoons salt, 0 teaspoon pep
per, other spices to suit taste.) Fill hot in No. 
2 cans. Exhaust cans 10 minutes if meat has 
become cold. Seal cans hot. 

Process at 15· lbs. pressure, No. 2 cans <1-5 
minutes, No. 3 cans 55 minutes, quart jars 60 
minutes. 

FISH AND OTHER SEA FOOD 
Do not attempt to can fish unless you are sure they are absolutely fresh. As soon as fish 

are caught it is well to kill them with a knife and let the_ blood run out. Scale fish. It is easier 
to remove scales if the fish is dipped in boiling water. If skin is very tough remove it and 
wash the fish · clean. Remove entrails and the dark membrane in some fish (e.g. mullets), 
which covers the abdominal cavity. 

In order to draw out all blood before canning, place the fish in brine made in the pro
portions of 1 oz. salt to a quart of water. Let it soak from 10 minutes to 1 hour, according to 
thickness of the fish. Do not use the brine more than once. If fish meat is loose or soft, it can 
be hardened by soaking in brine strong enough to float a potato. Time will vary, according 
to thickness of fish, from a few minutes to 1 hour. 

Plain Canning of Fish 
Remove the fish from the brine, drain well, 

and cut into can lengths. Pack closely in the 
can to within ~ inch from top. Add a small 
amount of salt, about ~ to 0 teaspoon. Do 
not fill the cans with boiling water. Place the 
cans in the steam pressure canner and ex
haust for 10 minutes at boiling temperature. 
Remove the cover of the canner, and take out 
the cans of fish. Seal cans immediately while 
hot. 

Process at 15 lbs. pressure, No. 2 cans and 
pint jars 80 minutes. _ 

For the canning of salmon or other large 
fish, the fish is scaled, washed free from slime, 
cut open and the entrails removed. It is then 
thoroughly washed and wiped dry. Cut in can 
length pieces and pack in No. 2 cans. Ex
haust for_ 10 minutes and seal cans hot. 

Process as for plain fish. 

Fried Fish 
Clean the fish and remove entrails. Split 

along the back and remove the backbone. 
Place in salt water strong enough to float an 
Irish potato. Leave in this brine, according 
to the thickness of the meat, from 10 minutes 

to 1 hour, to draw out the blood and harden 
the meat. Dip into beaten eggs or corn-meal 
(This may be omitted) and put into frying 
pan. Fry in deep fat until nicely browned. 
Drain well and place the pieces on coarse pa
per to absorb excess fat. Do not add any li
qmd. Exhaust cans of fish 5 minutes, then 
seal while hot. 

Process at 15 lbs. pressure, No. 2 cans 45 
minutes, No. 3 cans 55 minutes, quart jars 60 
minutes. 

Crab Meat 
(Use C enamel cans, if obtainable, 

or, plain cans) 
In a large kettle put 5 gallons of water to 

which has been added ~ lb. bicarbonate of 
soda (common baking soda). When boiling 
rapidly, put in the live crabs and boil quickly 
for 20 minutes. Remove crabs and wash them 
in cold water. Pick out all meat, being care
ful not to include the shells in leg and claw 
joints. Wash the meat in a weak brine (1 oz. 
salt dissolved in 3 qts. of water). Drain and 
pack in cans. Exhaust can of crabs 8 minutes. 
Then seal cans while hot. 

Process at 10 lbs. pressure, No. 2 cans and 
pint jars 60 minutes. 
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Clams 
If the clams are muddy, wash before open· 

ing. After opening, discard all broken or dis· 
colored clams. Do not can the clams unless 
the are absolutely fresh. Weigh out the 
amount of solid meats, after draining, that is 
to go into each can. (16 oz. for a No.2 can.) 
Fill can within J4 inch from top of can with 
a hot brine made hy boiling· 1 lb. of salt to S 
gallons of water. Seal cans while can of food 
is hot. 

Process at 15 lbs. pre•sure, No. 2 cans and 
pint jars 30 minutes. 

Oysters 
In canning oysters be sure they are abso· 

lutely fresh, have not soured, and contain no 
oysters that have spoiled. It is best to open 
the oysters by hand and absolutely reject any 
oysters where the shell is partly open, as this 
is a 1ign that the oyster in this particular shell 
is dead and unfit for use. Rinse the oysters to 
be sure that no pieces of shell or grit are put 
into the cans. Pack 16 ozs. 'of oyster meat in 
a No. 2 can and fill with boiling brine (made 
in the proportion of ~ lb. of salt to S quarts 
of water) to within ~ inch from top of can. 
Seal cans while hot. 

Process at 10 lbs. pressure, No. 2 cans and 
pint jars 20 minutes. 

Frogs' Legs 
(Uu tnam~l cans or plain cans) 

Both bullfrogs and the smaller, green marsh 
frogs are edible, but the later are more deli
cate and tender. Only the hind legs of frogs 
are eaten and they are generally considered 
at their best from June to October or later. 
Cut off tlie legs, loosen the outer skin and turn 
downward and pull it off; then cut off the 
skin and the toes. Wash the legs in lightly 
salted water ( 1 teaspoon salt to 1 quart wa
ter), drain and blanch for 3 minutes in boil
ing water to which has been added 2 table
spoons of vinegar or lemon juice and a tea
spoonful of salt for each quart of water. 
Drain and wipe dry. The frog legs can now 
be prepared in different ways. If to be fried 
dip them in beaten egg and fine cracker or 
bread crumbs, and fry them to nice brown 
color. The meat can be cut off the bones or 
the bones be left in. Then pack into clean hot 
cans. A gravy made from the pan grease with 
water added is filled boiling hot into the cans 
to within ~ inch of top. Seal at once boiling 
hot. If cooled somewhat, exhaust S minutes, 
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then seal hot. 
Process at 15 lbs. pressure, No. 2 cans and 

pint jars 70 minutes, where bones removed 
in packing. 

When used, reheat and serve with a cream 
sauce. 
. Not~: The frog legs can be packed directly 
mto the cans after blanching covered with 
a light brine (20 oz. salt to 1 'gallon water) 
to within ~ inch of top of can. Exhaust S 
minutes in boiling water. Then seal cans hot. 

Process at 15 lbs. pressure, No. 2 cans and 
pint jars 75 minutes. 

Lobster 
(Uu C enamel cans, if available, or 

parchment paper lined plain cans) 
Immerse lobsters alive into rapidly boiling 

water and keep boiling for 15 minutes. This 
separates the meat from the shell. Remove 
the lobsters and wash in cold water. Break 
tail and claws from the body. Discard the 
body. Split inside of the tail to remove the 
intestine. Pick out all the meat and wash in 
not less than 3 cold waters, care being taken 
that all blood is removed. Drain and pack in 
parchment paper lined cans, or in C enamel 
cans. Add half a teaspoon of salt to a No. 2 
can. Exhaust from 5 to 10 minutes. Seal cans 
while hot. 

Process at 10 lbs. pressure, No. 1 cans 75 
minutes, No. 2 cans and pint jars 100 minutes. 

Shrimp 
(Use C enamel cans or plain cans, 

paper lined) 
Shrimp should be used when absolutely 

fresh, as they deteriorate very quickly. They 
may be peeled or left with shell on when 
cooked. In either way they are boiled in salt· 
ed water, 1 lb. of salt to 1 gal. :of water. Do 
not put shrimp in the water until it is boil
ing. If to do packed wet, boil from 5 to 6 
minutes. If they were not peeled before boil
ing, drain through colander and sprinkle with 
salt. This will harden the meat and they 
can more easily be peeled. Shrimp should be 
packed into C-enamel cans if obtainable or 
plain cam. May be packed wet or dry. ' 

Wet pack. After shrimp are boiled and 
peeled, pack into cans and fill in with a weak 
brin.e to within ~ inch from top of cans. 
(~r!ne: 1 level teaspoon of salt to a quart of 
b01hng watet.) Seal cans while hot. 

Proce;s at 10 lbs. pressure, No. 1 cans 14 
minutes, No. 2 cans and pint jars 20 minutes. · 
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Dry Pack. After shrimp are boiled and 
peeled, as above mentioned, pack drr into 
cans, adding no liquid. Exhaust 8 mmutes. 
Seal cans while hot. 

Process at 10 'tbs. pressure, · No. 1. cans 60 

PRESSURE COOKERS 

minutes, No. 1 cans and pint jars 90 minutee 
Note: In case inside-lacquered cans cannot 

be had, the shrimp can be put in ordinary 
plain cans lined with parchment paper at the 
~ide_s, bottom and top. 

MISCELLANEOUS RECIPES 

Christmas Fruit Cake 
WHITE FRUIT CAKE 

(Makes 9 lbs. of cake) 
7 eggs beaten separately, 
0 lb. butter, 
1 cup grape juice or whiskey, 
1% cups white sugar, 
1 lb. white Sultana raisins. 
2 lbs. whole candied cherries, 
2 lbs. candied pineapple (broken in 

pieces), 
2% lbs. shelled pecans, 
2 teaspoons nutmeg, 
0 teaspoon salt, 
40 cups sifted flour. 

Cream butter and sugar, add beaten egg 
yolks, add 30 cups flour, alternating with 
cup of grape juice or whiskey. Add extra cup 
of flour to fruit and nuts. Mix dough with 
fruit and nuts. Fold in the whites of eggs. 

Line empty No. 3 sanitary tin cans with 
greased paper and fill to desired thickness, as 
this cake rises very little. Lay cover on cans 
to keep water from accumulating on top of 
cakes. Cook in pressure cooker. 

Place ~ inch water in bottom of cooker. 
Place pans or cans on rack in bottom. Leave 
pet cock open and steam for 45 minutes. Close 
petcock and cook 45 minutes at 5 pounds pres
sure. Then raise pressure to 10 pounds and 
cook 45 minutes. When cooking time is over 
release pressure very slowly. Let cakes stand 
in cooker 30 minutes with cover on but pet
cock fuJiy opened. Rc;move from cooker and 
aJiow to cool. 

Plum Pudding 
1 cup finely chopped suet, 
Y, cup molasses, 
2 eggs, 
2 cups flour, 
I cup bread crumbs, 
0 cup each, citron, raisins, currants, 
1 teaspoon each ground cinnamon, 

cloves, ginger, 
cup fruit juices or strong lemonade, 
tea spoon sod a, 
teaspoon salt. 

Mix aJI dry ingredients together first; add 
the liquid and mix weiJ, pack into cans, steam 
two hours after first determining the amount 
each can should hold to be full when the pro
cess is completed. As a rule, the can should 
be about half fuiJ when put into the steamer. 
At the close of the cooking period, seal cans 
while hot, and process. 

Process 10 minutes at 10 lbs. pressure. 
Do not cool the cans. 

Whole Kernel Wheat 
Whole Kernel Wheat may be successfuJiy 

canned, and in this form makes a very pal
atable and tasty cereal which may be used 
for many different purposes. 

For canning, the foiJowing procedure 
should be foiJowed: Remove dirt and chaff 
from wheat by winnowing. Then scour and 
clean the wheat by washing it in clear water, 
scrubbing the wheat between the palms of the 
hand. Change water, repeating operation 
until the rinsing water remains clear. 

Fill No. 2 cans half fuiJ of the washed 
wheat. Fill the remainder of the can with a 
1% brine, boiling hot. This brine may b( 
prepared by using 1 tabl~spoon of table. s~~:h 
to two quarts of water. F11l the can to wlthm 
~ inch of the top. Close immediately and 
cook the closed cans two hours at boiling tem
perature, and one and one-half .hours. a~ 15 
lbs. pressure. A good way of domg th1s IS to 
le·ave the safety valve in an upright position 
(open) • for the first two hours, and then close 
it and bring the pressure to 15 lbs. for the 
last hour and one-half. · 

Date Pudding 
3 tablespoons melted butter, 
0 cup milk, 
~ cup maple sirup, 
% cup flour, 
1 teaspoon soda, 
% teaspoon salt, 
% teaspoon cloves, 
0 teaspoon cinnamon, 
1 package dates. 
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Mixing: Combine butter, milk and sirup, 
mixing well, then sift in the dry ingredients 
and thoroughly mix. Grease tin cans and fill 
them about % full. Put in boiler, fill with 
boiling water to about one-half the height of 
cans. Lay a can lid on each can to keep out 
excess moisture. Boil for 30 minutes. By this 
time the pudding will have raised to fill the 
cans. Remove and seal the cans while hot. 
Process in boiling water for two hours. 

Butter 
Butter requires no sterilizing or processing 

but should be packed into sterilized cans cold 
with a packer resembling a wooden potato 
washer. Be sure to get all of the air out of the 
bottom of cans. Pack into cans in small quan
tities until can is pressed full. Put on the top 
even though it squeezes a little out under the ·· 
lid in the sealing. Seal air-tight and store for 
future use. Do not melt butter as the salt 
then settles to the bottom. This is the only 
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way known of keeping butter sweet for long 
periods. The time to can butter is when the 
milk flow is greatest and butter prices are 
cheapest. It is not recommended you try to 
keep it through the hot summer months. 

Canning Pecan Meats 
Sterilize the No. 2 cans and have thoro.Jgh

ly dry. Place pecans in can, filling to ~ inch 
of the top. Seal the can, and process in pres
sure cooker 15 minutes at 5 lbs. pressure. Pe
cans will have their natural flavor when 
opened, but we do not advise this process if 
the pecans are to be kept through hot weather 
the following summer. Where desired to 
keep through the summer, process cans at 10 
pounds for 45 minutes. The pecans will have 
a Bavor of toasting, as they really will be 
toasted. 

English walnuts, hickory nuts and other 
nuts may be canned in the same way. 

SOUP RECIPES 
To obtain the best resulu, it is best to use 

the vegetables the day they are gathered from 
the garden. 

Vegetable Soup 
Soak ~ lb. lima beans and 1 lb. rice for 12 

hours. Cook ~ lb. pearly barley for 2 hours. 
Blanch 1 lb. carrots, 1 lb. onions, 1 medium 
size potato, and 1 red pepper for 3 minutes 
and cold dip. Prepare the vegetables and cut 
into small cubes. Mix thoroughly, lima beans, 
rice, barley, onions, potatoes, ced pepper. Fill 
cans ~ full of above mixture and vegetables 
all hot. Make a smooth paste of 0 lb. of 
wheat flour and blend in 5 gallons soup stock. 
Boil 3 minutes and add 4 oz. · salt, or salt to 
taste. Pour this stock over vegetables and fill 
cans. Seal cans while hot. 

Process at · 10 lbs. pressure, No. 2 cans 50 
minutes, No. 3 cans 65 minutes. 

70 

Combination Tomato and 
Vegetable Soup 

2 gallons skinned cored chopped toma
toes, 

gallon sliced carrots, 
gallon sliced turnips, 

1 gallon sliced parsnips, 
1 quart sliced onion, 
~ cup salt or S ~ tablespoons salt. 

Put the tomatoes into the kettle and allow 
to boil up before adding other vegetables. In 
this way there should be no need of adding 
water. Boil six minutes. Pack in glass jars or 
plain tins. Process at 10 lbs. pressure for 30 
minutes. 

Beef Soup 
3 cups soup stock (see recipe below), 
1 quart string beans, 
10 quarts chopped .tomatoes, 
~ quart chopped celery, 
1 quart chqpped carrots. 

Add broth to vegetables and boil for at 
least six minutes to heat through. Pack in 
glass jars or tin cans. Process at 10 lbs. pres
sure for 45 minutes. 

Soup Stock 
15 pounds beef bones, 
5 quarts water, 
20 bay leaves, 
5 tablespoons salt. 

Crack bones. Put in pressure cooker and 
process at 15 pounds pressure for thirty min

. utes. Remove bones and chop meat fine. Use 
meat and stock all together when measuring 
for soup. 
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NUMBER OF CANS PER BUSHEL OF VARIOUS FRIDTs 
AND VEGETABLES 

' 
Weight No.2 Cans No.3 Cans 

1 bushel of windfall apples .......... .. ................. : ......... . 

1 bushel cranberries ······················' ····························· 
1 bushel standard peaches ....................................... . 
1 bushel pears ............................................................. . 
1 bushel plums ....................................•....................... 
1 bushel blackberries ............................................... . 
1 bushel windfall oranges (whole) ..................... . 
1 bushel tomatoes ....................................................... . 
1 bushel shelled lima beans ..................................... . 
1 bushel string beans ..................... : ........................... . 
1 bushel sweet corn' .................................................. .. 
1 bushel shelled peas ................................................ .. 
1 bushel sweet potatoes ............................................ .. 

per.bushel 
50 lbs. 
33 lbs. 
48 lbs. 
50 lbs. 
60 lbs. 

SO lbs. 
56 lbs. 

24 lbs. 

SO lbs. 

(pints) (quarts) 
30 20 

25 18 

45 ' 30 
45 30 
50 30 
35 . 22 
22 15 
50 30 
30 20 
16 
45 25 
30 20 

.BRINES Temperature of Steam 
On a gallon basis. lncreaS'e or decrease At 5 pounds steam pressure .......... 227 degrees 

proportionately according to your need. 
Degree Water Salt At 10 pounds steam pressure .......... 240 degrees · 

1 1 gal. 2 oz. (wgt.) A 15 . d 250 d 2 1 gal. 4 oz. t poun s steam pressure.......... egrees 

3 1 gal. 6 oz. At 20 pounds steam pressure .......... 259 degrees 
4 1 gal. 8 oz. 
5 1 gal. 10 oz. At 25 pounds steam pressure .......... 267 degrees 
8 1 gal. 16 oz. 

SHOW WEIGHTS ON LABELS 
Suggested weights of coiltents to be used on 

labels to comply with the various State and 
National pure food laws. The following 

Fruits 
Si~e 
Can lbs. Otlls. 

Apples •u•••••••• • •• •• 2 1 2 
Apples ....................... 3 14 
Blackberries ........ 2 1 3 
Blackberries ........ 3 2 
Grapefruit ..... ........... 2 1 4 
Grapefruit ............. 2~ 1 13 
Peaches ...................... 2 1 3 
Peaches ................ 3 2 1 
Pears .................... 2 1 3 
Pears .... ....................... 3 2 1 

weights allow for reasonable tolerance. Cans 
reasonably well filled will weigh more than 
weights expressed. 

Vegetables 
Size 
Can lbs. Ollls. 

Asparagus 2 1 3 
Beans, String ...... 2 1 3 
Beets ....................... 2 1 4 
Corn ..... . .... lo. ............. 2 1 4 
Peas ...................... 2 1 4 
Tomatoes .. .... .. .... .. ...... 2 1 3 
Tomatoes .. .............. 3 2 

Weight on any other product or size can will 
be furnished on request . 
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OFFICIAL MEASUREMENTS OF STANDARD CANS, 
AND WEIGHTS PER CASE FILLED 

Liquid .Aiflerage Wt. 
No. Cans Oz. per Case 

Size Can Diameter Height Per Cau Capacity Filled 
No. 1 2 11/16" 4" 48 12 47lbs. 

No. 2 3 7 /16" 4 9/16" 24 22.2 43 lbs. 

No. 3 4 1/4" 4 7/8" 24 36.4 68lbs. 

No. 2Yz 4 1/16" 4 11/16" 24 32.6 62lbs. 

No. 10 6 3/16" 7" 12 116.1 100 lbs. 

Marketing Home Canned Products 
If you contemplate marketing a home-canned product,. standardize it and main

tain this standard from year to year. A high standard guarantees a satisfied cus-
tomer and means repeat orders. • 

Take a real pride in your pack and your brands. 
Start small and let the marketing side grow as your pack becomes known. 

The best market for a small quantity is near home. 

The best introduction to a customer is a sample pack of your product. If the 

quality is right, sample packs to first customers will do their own advertising. 

If you are well and favorably known in your county or home town, an "ad" 
·in the local paper will often dispose of your surplus cans. 

Prospective customers are neighbors, friends, hotels, restaurants, clubs, schools, 
factories, church organizations, grocers, markets, hospitals and county and state in
stitutions. Road side markets prove good outlets. 

Write the Office of Markets and Rural Organizations, U. S. Department of 
Agriculture, Washington, D. C., for free information on problems of marketing. 

If you intend engaging in interstate commerce, before adopting a trade mark 
and label, consult the Bureau of Chemistry, U. S. Department of Agriculture, 
Washington, D. C., as to label requirements for canned goods prepared for market. 
Labels should tell the truth as to quality, weight and kind of product in the pack. 

It is impossible to be too particular or too clean when handling, packing and 
selling foods for home folks or for others to eal:. 

Fancy packs should not play an important part in canning for family use. Our 
standard for home canning is a varied, healthful diet of wholesome foods with the 
least expediture of labor and money. 

Canning makes the farm home a better place to live. If you don't believe this, 
visit the uninteresting, gardenless homes in a one-crop, buy-the-food-for-the-family 
section. 
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FOR TIN CANS 
CANNING TABLE FOR FRUITS AND VEGETABLES 

.. COOKING PROCESS " ..c 
<.) 

..5 No. I No.2 No.3 No. 10 

Kind .5 Length of --,---------- How .. Exhaust .. .. .. " Product of <.) ... ... ... ... to 
"' (Time and .. .. ::l .. .. ;l .. .. ::l .. .. ::l 

Can c. ~ .. .. .. .. .. .. .. .. .. .. Cool Cll Temperature) .. :1 .... .. .. j .. .. :; .. .. 
::l ... ::l ... .. ... .. ... .. 

""Cl c 21' ... c .. ~ . 21' .. c .. .. 
"' ::E 0.. ::E .. ::E 0.. ~ 0 0.. .. 0 ..0 0 ..0 0 ..0 ..0 :I: ...I ...I ...I ...I 

1- - - - - - - - - - 1--

Wh. Baked Apple ... Plain ..... % Pack hot ..... . ... . .. ... 10 212 ... . .. ... ... 50 212 . .. Water 

Solid Pack Apple ... Plain ..... % 4 min.@ 180° .. 10 212 ... 15 212 . .. 20 212 ... 30 212 .. . Water 

Apple Sauce . . . .... Pl. or En .. % Fill@ 190° .... 10 212 .. . 15 212 . .. 20 212 ... 25 212 . .. Water 

Apple Butter . ... .. . Enamel .. . % Fill@ 190° .... No coo kn ece ssa ry lnv crt can & Co ol i nAir 

Asparagus ..... .. .. Plain •.. •. % 4 min.@ 180° .. ... .. . . .. 13 250 15 .. . . .. ... 35 240 H Water 

Apric~ts .... .... ... Plain ... . . % 4 min. @ 180° .. ... .. . ... 10212 . .. 18 212 ... 20212 .. . Water 

Green Beans ... . . .. Plain .. ... % Fill hot brine. .. ... .. . ... 15 250 15 20 250 15 40 240 H Water 

lima Beans .. ...... C-En ..... % Fill hot brine: .. ... .. . ... 40 250 15 ... .. . ... 75 240 1C Water 

Kidney Beans . ..... C.En .... % Fill hot brine ... 60 250 15 80 250 15 110 250 15150 240 IU Air 

Pork & Beans ...... Plain ..... % Fill@ 180° .. .. ... ... ... 90 250 15 . .. . .. ... 120 240 IU Air 

Beets . . . . . .... .. .. Enamel ... % 6 min. @ 180° .. •,• • ... ... 20 250 15 30 250 15 40 240 1U Water 

Berries ... . ... . .. . . Enamel. .. % IOmin.@ 180°. .. . ... ... 10212 ... 15 212 . .. 30 212 . .. Water 

Stra wherries . . . . ... Enamel .. . % 5 min.@ 180° . . ... .. ... ... 10212 .. . ... ... ... 30 212 . .. Water 

Carrots . . . .. . .. .. . . Plain .. . .. % 5min.@ 180° . . ... .. . .. . 20250 15 ... . .. .. . 45 240 10 Water 

Cherries .. . ........ Enamel . .. % 6min.@ 180° .. ... ... .. . .15 212 .. . .. . . .. .. . 25 212 ... Water 

Cranberry Sauce. ... Enamel . . 7'8 Fill@ 200° .... lnv crt can an da ire ool 

Corn (cream style) .. C-En .... 7'8 Fill@ 200° . . .. 65 250 15 95 250 15 ... ... ... 145 250 15 Water 

Corn Whole Grain. C-En .... 7'8 Fill hot brine .. . 30 250 15 30 250 15 .. . .. . ... 60 250 15 Water 

Grapefruit .... . .... Plain ..... % 20min.@ 180°. 12 212 ... 15 212 .. . ... .. . ... 35 212 .••• Water 

Grapes ... . ... . . ... Enamel .. . % Fill hot syrup .. 12212 ... 12212 .. . .. . ... ... 15 212 . .. Water 

Grapejuice ....... . . Enamel .. . % Fill boil. water. ... ... .. . ... .. . ... 5212 .. . 12212 ... Air 
----
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FOR TIN CANS 
CANNING TABLE FOR FRUITS AND VEGETABLES 

.. COOKING PROCESS u 
..c 
u 

...5 No • .l - No.2 No. 3 No. 10 
Kind .5 Length of 

How 
Product of " Exhaust " u u " u 

(Time and 
.. .. .. .. to .. .. ::s .. .. ::s .. .. ::s .. .. ::s Can c. u .. :: u 

= 
... .. " ... :: Cool u ... ... en Temperature) :3 ... :3 ... :3 ... .. :3 ... .. ... 

liO 
... .. ... .. ... ...., c .. 0:: c .. c .. 0:: c .. .. 

"' ::§ u ::§ u c. ::§ ... ::§ u c. 
u Q ..ci Q ..ci Q ..ci Q ..ci :I: ...J ...J ...J ...J ----- - - - - - - - - - - - - --

Gooseberries. . . . .. . Plain .. . .. Ys 5min.@ 190° .. 10 212 ... 10 212 ... ... .. . ... 15 212 . .. Water 

Hominy .. .. . . . .. .. lc-En ..... Fill boil. water. ... .. . ... 70 250 15 ... .. . ... 120 240 ]( Air 

Mush, Com Meal . . lc-En ..... Ys Fill@ 200° . • . ... .. . ... 70 250 ... . .. .. . ... .. . ... . . . Water 

Mushrooms . .•. . ... IP)ain •..• . % 20 min.@ 200°. 20 250 15 20 250 15 25 250 15 35 240 10 Water 

Mincemeat ........ Enamel •.. Ys Fill@ 200° .... 20212 ... 25 212 . .. 15 212 .. . 60 212 ... Air 

Peaches, Cling. , ... Plain •.... % 6 min.@ 200° .. 25 212 ... 30 212 .. . ... .. . ... 40 212 . .. Water 

Peaches, Freestone . . IPlain •.. .. % 4 min.@ 200° . . 15 212 ... 20 212 ... ... . .. ... 40 212 .. . Water 

Pears . . . .. . . . .... . Plain ..... % ~min.@ 200° .. . .. ... .. . 20 212 .. . ... . .. ... 40 212 . .. Water 

Peae ..•.... . . . .... lc-En . . . . Ys Fill hot brine •.. 18 250 15 18 250 15 . .. . .. .. . 40 250 15 Water 

Pickles. Dill .... . . . Enamel . . . % 4min.@ 170° .. 10,212 10 212 20 212 . .. Air 

Pineapple .. ....... Plain ..... % 5 min.@ 200° . . ... .. . ... 15 212 ... . .. . .. . .. 20 212 .. . Water 

Plum Pudding ... . . Enamel. .. Ys 2 hrs. @ 220" 
5lbs. pres .... Th en 60 mi n. @ 212 ° Water 

Plums . .. . ..... .. .. Enamel. . . % 5min.@ 160° .. 10 212 ... 10 212 ... 10 212 .. . 25 212 . .. Water 

Pumpkin .. ...... .. Enamel . . . Full Fill@ 200° .... 50 250 15 50 250 15 70 250 15 130 250 15 Water 

Rhubarb ....... .. . Enamel .. . % 4 min.@ 200° . . to 212 . .. 10212 .. . .. . .. . . .. 12 212 . .. Water 

Spinach ....... .. .. Pl.orC-En Ys 6 min.@ 200° .. 40250 15 50 250 15 . .. .. . ... 60 252 17 Water 

Sauerkraut . ... ... . IP)ain •... . Ys Fill@ 190° .... 10 212 ... 12 212 . .. . .. ... ... 30 212 . .. Water 

Tomatoes .. ... .. .. Pl. or En . Ys 4-5 min. @ 200" 40212 ... 45 212 ... 55 212 .. . 90 212 . .. Water 
(water cool) 

Tomatoes (air cool) Pl. or En. Ys 4-5 min. @ 200° 30 212 .. . 35 212 ... 45 212 .. . 70 212 . . . Air 

Tomato Juice .. . . . . Pl. or En . Ys Fill@ 200° ... . 40212 ... 45 212 . .. 55 212 ... 90 212 . . . Water 

Tomato Paste ... ... Enamel. .. Ys Fill@ 200° .. .. 60212 ... 60212 ... .. . . .. . .. . .. ... ... Water 

Wheat . ... . ....... Plain .. . . Ys Fill boil water. • • . . .. .. { '=~~12 ... .. . .. . ... . .. ... . .. Water 
(Whole Kernel) 90250 
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FOR TIN CANS 

CANNING TABLE FOR MEATS 
.. .. COOKING PROCESS .. ...c:: 

u 
No.I No:2 No.3 ..5 

Kind .5 Length of ----
Product of .. Ezhaust .. u u .. .. .. 

u (Time and 5l ::s ::s 
Can .. .. 

! :1 ! 
.. :1 :1 

.. 
c. Temperature) 

., .. ll l! 
<I) ~ 

., ... ... ., .. .. ::s t;, .d: ::s d: Q.. .. 
""=' c .. c c .. .. ::E 

., 
...0 ::E 

.. 
...0 ::E u 

...0 ., Q Q Q 
X ..J ..J ..J 
- - - - 1- - - - - -

Roast Meats .... ........ Plain. :Vs 5-10 min.@200° 40 250 15 50 250 15 60 250 15 

If me at i sfa t a dd 10 min. 

Corned Beef .... ....... Plain, ... :Vs 5 min. @200° .. . .. ... ... 45 250 15 .. . .. ... 
or 

105 235 8 i 

Beef Rolls ............. ; Plain .... :Vs Fill hot gravy . ... . .. . 60 250 15 80 250 15 

Beef Steak ....... .' ..... Plain .. % Fill hot gravy .. ... ... ... 45 250 15 ... . .. ... 
Beef Stew ... . .. . . . ..... Plain .... :Vs Fill cans hot ... 60 250 15 75 250 15 ... ... ... 
Brains . . .... . .......... Plain ... . :Vs Fill hot gravy .. 70 250 IS ... . .. ... ... ... . .. 
Bologna Sausage ....... : Plain . ... 31 Fill hot gravy .. ... ... ... 45 250 15 ... ... . .. 

Chili Con Carne ......... Plain .... Vs Fill@ 200° .... so 250 15 60 250 15 ... ... 
Pigeons (squabs) ......... Plain .... 31 I 0 min. @200°. .. ... ... 75 250 15 90 250 15 

Pigeons (old boned) ...... Plain ... . ... Fill hot gravy .. ... ... ... 45 250 15 ... ... ... 
Game Birds (small) ..... Plain . . 31 Fill hot gravy .. . .. ... . .. 75 250 15 ... ... . .. 

Roast Fowl. . . ........... Plain •... ~ Fill hot gravy . . ... . .. ... 45 250 15 55 250 15 
I 

Potted Poultry Meat .• .•. Plain .... 31 Fill@ 200° •... 35 250 15 
---··; ... . " ... . .. . .. 

Fried Chicken (no liquid). Plain .... ~ 8 min. @200° .. ... ... ... 90 250 15 . .. ··-· . .. 
Fried Chicken (in gravy): Plain. . . ~ Fill hot gravy .. . .. ... . .. 60 2SO 15 ... ... ... 
Fri.Chick.(boned in grav.} Plain .... %· Fill hot gravy .. ... ... ... 45 250 15 ... ... ... 

Fricassed Chicken ....... Plain .... ~ Fill @200° ..... ... ... ... 45 250 15 . .. ... ... 
Boneless Chicken ........ C-EnorPI. .... I 0 min. @200°. 60 250 15 90 250 15 120 250 15 

Chicken Soup ........... C-Enam •. ~ Fill@ 200° .... 45 250 15 50 250 15 60 250 15 

Chicken Spaghetti ...•... Plain .... ~· 5 min. @200° or 
fill@ 2000 ... ... ... ... 40 250 15 50 250 15 

----

How 
to 

Cool 

--
Water 

Water 

Water 

Water 

Water 

Water 

Water 

Water 

Water . 

Water 

Water 

Water 

Water 

Water 

Water 

Water 

Water 

Water 

Water 

Water 
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FOR TIN CANS 
CANNING TABLE FOR MEATS 

II COOKING PROCESS ..t:: 
u ..: No.I No.2 No. 3 

Kind .s Length of u :: u ~ 
Product of u Exhaust 

.. a "' "' .. .. .. .. .. .. .. .. ::l Can ~ (Time and u .. u .. u 
Vl ... u u ... u u .... "' u 

::s u 
ct ::s ~ .. "' 

u .. ., Temperature) c Iii> c ... c.. c Iii> c.. .. ::E u 
..d ::E u 

..d ::E u 
..ci u 0 0 0 :I: ..1 ..1 ..1 

-------- - - - - - - - - - -
Chicken Gumbo ......... Plain . ... ~ Fill @ 200" .... 35 250 15 65 250 15 80250 15 

Hash . . . .. .. ........ . . . Plain .. . . ~ Fill hot ... .. .. 65 250 15 90250 15 .. . ... ... 
Liver Sausase . ....... .. Plain .... ~ 25 min. @200° . ... . .. . ... 50 250 15 65 250 15 

Liver Pute . ... .. . ...... Plain . ... ~ 25 min. @200° . 45 250 15 • . . ... ... ... ... . .. 

Meat Loaf .. .. .. ..... Plain .... ~ Fill hot-Exh. 5 
min. @200" . . 70250 15 90 250 15 .. . ... ... 

Pork Cakes ... .. .... .. .. Plain .. .. ~ Fill hot sravy .. ... . .. . .. 45 250 15 55 250 15 

Soup Stock . ......... . . . Pl. or En . 3-i Fill @200" . .. .. ... ... ... 40 250 15 50 250 15 

Soup Vesetable Beef . .. . Pl. or En ~ Fill@200° •. , ., 60 250 15 7S 250 15 ... ... . .. 
Soup Beef . .. ; ... . ... . .• Pl. or En 3-i Fill @200" ... . . 45 250 15 60 250 15 .. ... ... 
Soup Vegetable .• ... .. .. C-Enam •. ~ Filf @200" ... .. 302SO 15 40 2SO 15 .. ... ... 
Stew, Italian Style ..... . . Plain . . . . ~ Fill @200° .... 45 250 15 80 250 15 ... ... ... 
Stew, Brunswick ......•. Enamel. . 3-i Fill @200° •...• ... ... .. . 80 250 15 120 250 15 . 

· Stew, Goulaah ......... . Enamel . .. ~ Fill@200° •. ... 45 250 15 80 250 15 120 250 15 

Sweetbreads ... .. . . . .. .. Plain . . .. ~ Fill hot gravy .. 50 250 IS 8S 250 15 ... ... ... 
Tonsue . . . ...... . .. • .·~· Plain . ... ~ Fill hot liquid .. 50 250 15 85 2SO IS ... ... ... 

. . 

Ju11ed Hare ... . . .i. ; .. . Plain . . .. ~ Fill cans hot .. . ... ... ... 60 2SO IS 7S 250 15 

Rabbit Sausase Cakes . . . : Plain . . . . ~ Fill hot gravy .. ... ... ... 4S 2SO 15 55 250 15 

Head Cheese .. . ... .. ... Plain .... ~ Fill cans hot .. . ... ... ... 60 250 .JS ... . .. ... 
Spare Ribs ... .. .. ...... Plain . . · .. ~ Fill hot sravy .. . .. ... ... 45 250 15 60 250 15 

Kidneys . .. . .. . ... . .... Plain . . . . ~ Fill hot sravy .. ... ... ... 4S 2SO IS 55 250 15 

Fros Less . ..... ... . .. .. Enamel.. . ~ Fill hot sravy . . ... . .. . .. 70 250 ... ... ... ... 
Fish .. •.•... , .•..•.. . . Plain . ... .... ... ... ....... ... ... ... 70 250 . .. .. . .. . . .. 
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FOR GLASS JARS 

· CANNING CHART FOR USE WITH STEAM PRESSURE . COOKER 

Product 

VEGETABLES 

Length of 
. Exhaust 
(Time and 

Temperature) 

Qt. Glass Jars 

Min. Pressure 
Lbs; 

Asparagus ............................... 4 min.@ 180" .......... · 40 10 
Green Beans ............................ Fill hot brine............ 40 10 
Lima Beans ························-- Fill hot brine............ 60 10 
Kidney Beans ......................... Fill hot brine............ 110 10 
·Pork and Beans ........................ Fill@ 180"............... 110 10 
Beets ..... , ................................... 6min.@180"........... 40 10 
Carrots ..................................... 5 min. @ 180" ........... 45 10 
Corn (cream style) .............. Fill @ 200" .............. . 
Corn (whole grain) ............ , ... Fill hot brine ........... . 
Hominy .................................... Fill boil water.......... 70 . 10 
Mushrooms ............................... Fill @ 200" ............... 40 10 
Peas ....................................... _ Fill hot brine............ 60 10 
Pumpkin ······'················-···--·- Fill @ 200"............... 75 10 
Spinach ............................ ~..... 6 min.@ 200"........... 75 10 

MEATS -(if meat is fat, ~dd 10minutes) 
Roast Meats .............................. 5-10 min.@ 200" ..... 90 15 
Corned Beef ............................ 5 min.@ 200"........... 90 15 
Beef Steak ................................ Fill hot gravy .......... : 90 15 
Bologna Sausage ················-· Fill hot gravy........... 70 15 
Chili Con Carne ....... , .............. Fill @ 200" ............... 70 15 
Pigeons (squabs) .. : ... : .........•... 10 min.@ 200"......... 90 15 
Game Birds .............................. Fill hot gravy........... 80 15 
Roast Fowl ····················-·····- Fill hot gravy........... 60 15 
Fried Chicken (no liquid) ...... 8 min.@ 200"........... 90 15 
Fried Chicken (in gravy) ...... Fill hot gravy........... 60 15 
Chicken Soup ............................ Fill@ 200"................ 60 15 
Hash ......................................... Fill hot....................... 120 15 
Liver Sausage .......................•.. 25 min. @ 200" ......... 70 15 
Meat Loaf · ................................ Fill hot ...................... . 

Ex. 5 min. @ 200" .... 90 15 
Pork Cakes , ............................... F!ll hot gr~vy........... 60 15 
Soup Stock ................................ F1ll @ 200 ............... 60 15 
Soup (Beef) .......................... : .. Fill@ 200" ............... 60 15 
Soup {Vegetable) .................. FilL@ 200"............... SO 15 
Stew (Goulash) ...................... Fill@ 200"............... 90 15 
Sweetbreads .............................. Fill hot gravy........... 60 15 
Tongue .................................. _. Fill hot liquid........... 90 15 
Rabbit Sausage Cakes ......... _ Fill hot gravy........... 55 15 
Head Cheese ............................ Fill cans hot.............. 70 15 
Spare Ribs ................................ Fill hot gravy........... 60 15 
Kidneys ...................................... Fill hot gravy........... 55 15 
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MOLDED ALUMINUM PRESSURE COOKERS 

GLASS JAR CANNING CHART 

FRUITS 
Qt. Glass Jan 

Length of 
Exhaust 

(Time and 
Temperature) Minutes 

Quartered or Sliced Apples .... 4 min.@ 180" ........... 17 
Baked Whole Apples .............. Pack hot ................... _. 17 
Apple Sauce ............................ Fill@ 190"............... 5 
Apple Butter ............... ............. Fill@ 190" ............... 10 
Apple Cider ............................ Fill@ 180"............... Z5 
Apricots .................................... Pack hot.................... Z5 
Berries ...................................... Pack hot.................... ZO 

· Cherries .. .. ................................ 6 min. @ 180" ........... ZS 
Figs ............................................ Fill hot syrup............ ZO 
Grapes ...................................... Fill hot syrup............ ZO 
Gooseberries ............................ 5 min.@ 190°........... ZO 
Guavas ................ .. ........ .. .......... Fill hot syrup............ 30 
Peaches ...................................... 5 min.@ zoo•........... Z5 ... 

'" Mayhaws .. .. .................... .......... 15 min.@ Z1Z 0
•• • ••• •• • ZS 

Pears .......................................... 4-8 min. @ zoo• ....... zo 
Pineapple ..•............................... 5 min.@ zoo• ........... 30 
Plums-Prunes ..................... ... Fill hot syrup............ ZO 
Strawberries .............. .. ............ 5 min.@ 180"........... 17 

· NOTE: The time given in above table applies to both pint and quart jars. 

COOKING CHART 
Cook at 15 lbs. pressure for the Number of minutes shown after each product. 

Asparagus ................................ 8 Stew ............................................ 45 
Baked Beans (soaked over- Swiss Steak, per lb ................... ZO 

Parsnips-Whole ·······'············ 12 
Parsnips-Sliced ...................... 8 

night) .................................... 40 Beef Soup .................................. 45 Peas ............................................ 8 
Bean Soup ................................ 45 Beets (new, small) ................ 10 Pea Soup (Peas soaked over-
Green Beans ............................ 15 Beets (new, large) .................. 15 night) ...... · .............................. 4<l 
Wax Beans .............................. 15 Beets (old) ........................ ZO to 30 Peppers, stuffed, green ............ ZO 
Lima Beans ................... : .......... 15 Cabbage .................................... 10 Pork Chops ........................ 10 to 15 
Kidney Beans (soaked over- ·Carrots (sliced) ...................... 8 Ham, Boiled-6 to 7 lbs ......... SO 

night) .................................... 40 Carrots (whole) .................... 15 Ham, Boiled-8 to 10 lbs ....... 65 
Pork and Beans ...................... 45 Cauliflower .............................. 5 Roast, Pork-3 lbs., per lb ..... 1Z 
Beef Braised .......................... ZS Chicken, Fried, young ............ 20 Pork Shoulders, per lb ............. 12 
Beef ............................................ 30 Chicken, Fried, old ... : ............ 45 Spare Ribs .................. .............. ZO 
Beef, Braised Ribs .................. 30 Chicken, Fricassee ................ 30 Tender Loin .............................. 15 
Beef, Corned, per lb. ................ 15 Chicken, Roast, old ................ 45 Potatoes, boiled .. ... ................... 10 
Beef, Flank Steak .................. 35 Chicken, Roast, young ............ 30 Potatoes, escalloped ................ ZO 
Beef, Hamburger .................... 15 Corn on coD-Golden Ban- Potato Soup .............................. 15 
B~ef, Heart stuffed (20 mins. tam .......................................... S 

10 oven) ..... : .. ........................ 50 Corn on coD-Country Gen-
Beef, Pot Roast, per lb ........... 10 tleman . .' .................................. 10 
Beef, Rib Roast (rare), per Hominy ...................................... 30 

Sweet Potatoes ............... ......... 10 
Pumpkin, sliced ........................ 15 
Spinach ...................................... 10 
Squash .................................. .. .. 15 

lb ........... :................................. 8 Lamb, leg of-per lb ............. 10 Tomatoes .................................. 10 
Beef, Rib Roast (well done), Mutton, leg of-per lb ............. 10 Turkey, Roast-per lb. ............ 6 

per lb ..................................... 15 Mutton Stew ............................ 45 Veal-Birds .............................. 15 
Beef, Rump Roast-2 to 3 Liver-Calves' ........................ 15 

lbs ........................................... 30 Macaroni and eheese ............ 10 
Veal-Chops ··· ·························' 12 
Veal-Fricassee ...................... 15 

Beef, Rump Roast-4 lbs ....... 40 Onions-Whole . ........................ 12 Veal-Roast, per lb ....... .. ........ .10 
Beef, Rump Roast-S lbs ....... 50 Onions-Sliced ........................ 8 Vegetable Soup ........................ 25 
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PRICE LIST. OF STANDARD REPAIR PARTS AND ACCESSORIES 
PARTS APPLYING TO ALL SIZES 

PART 
NO. DESCRIPTION 

PRICE 
EACH 

PART PRICE 
NO. DESCRIPTION EACH 

Bottom only (apeeif:r size) .............. Price on request 
Cover only (specify size) _____ Price on request 

Ball onl:r (specify size) -········-···········--·--····• .80 

68 Valve Stem ··················--········--·········--·--····-- .25 
69 Valve Lever ··············································---····-···· .15 
70 Valve Lever Screw ··········-·-···-·-·········----·· .10 

61 Tiltin&' Rin&' and Bracket ········-·····---··-··- .26 
62 Filiater Head Screw for Braeket.·-······--···· .10 

71 Valve Sprill&' --·--····---·········-···--····-····-· .11 
73 Glua for Steam Gaue --·-···--····-····-···-- .11 
72 Steam Gau&"e-(Gearless) ___ , ... --··-···---1.50 

64 Clamp Bolt -···-······--····-·············--·---···-·-· .20 72-G Steam Gauge (Geared) ···········-··-··---·-····- 2.00 
74 Instruction and Recipe Book ·-········-·---···- .25 
75 Excess Pressure Release ······-·--·--······-··········- .20 
76 Bakelite Top Handle (Specify red or black) .80 

66 Pin for Clamp Bolts -···················-····----·- .10 

88 Br&IIB Win&' Nat ·-···-····---············-·-···-----· .25 
84 Bakelite Knob ··--················-············-.:.···-- .so 
16 Complete Control Valve Auembled. ....... -- 1.00 

86 Vain Lower Half -···························--·----···-- .26 
17 Valve Body ·--·····--········-·················-···----- .50 

77 Bakelite Top Handle Screws ······---··----··-- .10 
78 Retainill&' Bayonet Clamp -···--·········-·····-···· .10 · 
79 Retaining Bayonet Clamp Screw·-····-·····-··· .10 

INSIDE EQUIPMENT APPLYING TO EACH SIZE OF COOKER 
Part No. Description Price Each Part No. Description Price Each. Part No. Description Price Each 

No. 907-7 Qt. No. 918-18 Qt. 254 Cross Bars ..•........... .20 
255 Wire Canning Basket ... .90 

91 Wire Rack .............. $ .60 181 Wire Rack .............. $ .60 186 Dup. Pan Set •.......... • 90 
125 Duplicate Pan Set .....• • 75 182 Strainer. Inset Pan ...... .60 

No. 910;!1-1072 Qt. 
183 Pudding Pan ........... .60 No. 14-30 Qt. 
184 Cross Bars .............. .20 

2051 Wire Rack .............. $ .60 
111 Wire Rack .............. S .60 185 Wire Canning Basket ... .70 
125 Dup. Pan Set ........•... .75 186 Dup: Pan Set ........... • 90 253 Pudding Pan ........... .80 

-186 Dup. Pan Set .•......... • 90 

No. 912-12 Qt. No. 92172-2172 Qt. 
254 Cross Bars .............. .20 

121 Combination Wire Rack 2051 Wire Rack .............. _$ · .60 No. 094172--4172 Qt. 
and Basket ............. $ .70 2052 Wire Canning Basket ... .90 406 Wh'e Canning Basket ... $1.50 

122 Strainer Inset Pan ...... .55 253 Pudding Pan ........... .80 401 Wood Knobs ........... .to 
123 Pudding Pan .•..•....•. .55 186 Duplicate Pan Set ...... • 90 402 Screw for Wood Knobs .. .10 
124 Cross Bars .............. .20 254 Cross Bars .............. .20 403 Brass Bracket for Side 
125 Dup. Pan Set ..........• .75 Handle ................. 1.25 

No·. 7-1572 Qt. No. 925-25 Qt. 404 Rod for Side Handle .... .to 
405 Wood Ball for Side 

151 Combination Wire Rack.$ .60 251 Wire Rack ........ , ..... $ .60 Handle ................. .to 
186 Duplicate Pan Set ...... .90 252 Strainer Inset Pan ...... .80 406 Wire Canning Basket ... 1.50 

253 Pudding Pan .... _ .. ______ .80 253 Pudding Pan ........... .80 407 Wire Rack .............. 1.10 

When ordering, always specify part number. AU orders for parts must be accompanied by remittance. 
The prices shown are not higher than ceiling prices. 

DO NOT INCLUDE POSTAGE WITH .. CHECK OR MONEY ORDER. 
ABOVE PRICES INCLUDE POSTAGE. 
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INDEX 
Apples .................... .................. 45 1 Fermentation ........ .................. 3 5 
Apple-Minute Tapioca ........ 30 Figs ...................................... : ..... 45 

Parsnips .................................... 48 
Peaches ......................... ........... 46 

Apricots .................................... 45 Fish-Crnning ........................ 67 Pears .................. .-.................... 47 
Asparagus ····-·············-····26, 48 Fish-Cooking ........................ 11 

Flat Sour ........................... ..... .. 3S 
Peas ............................................ SO 
Pecan Meats ............................ 70 

Bacteria .................................... 36 Fowl-Canning .......... 64, 65, 66 Peppers .................................... SO 
Fowl-Cooking ........................ 11 
Fruit Cake .......................... 28, 69 
Fruits-Canning ................ 44- 47 

Beans-Baked .......................... 27 
Beans ........................................ 48 
Beef ............................................ 57 

Pineapple .................................. 47 
Plum Pudding .......... ................ 69 
Plums-Prunes ....... ................. 47 · 

Beef-Roast .......................... 9, 56 Fruit Juices ............. ............... 45 Pork ............................ 9, 10, 61, 62 
Beets ...................................... 25, 48 Frog Legs ................................ 68 Pork and Beans ...................... 51 
Berries •..................................... 45 
Blanching .................................. 33 
Bologna Sausage .................... 57 
Botulinus ................ ........... ....... 3 5 

Glass Jar Canning ........ :.39- 42 
Gooseberries ........... ................. 46 
Grapefruit ................................ 46 

Pork Sausage .... .................... .... 62 
Potatoes ................................ 26, 51 
Poultry Canning .................... 63 
Pre-heat .................................... 33 

Boston Brown Bread .............. 27 
Brains .... :................................. 57 
Brine Table .............................. 71 
Brunswick Stew .....................• 58 
Buckling .................................... 42 
Bushel, Cans per ............... ....... 71 
Butchering Charts ............ 54, 55 
Butter ..................................... ... 70 

Graham Pudding .................... 29 
Grapes ...................................... 46 
Grape Juice ............................ 46 
Greens .................. .................... 49 
Gumbo-Chicken .................... 65 
Guavas ...................... .. .............. 46 

Harn ...................................... 10, 62 

Processing ................... ... ........ 8, 33 
Pumpkin ........ ............................ 51 
Pudding-Cooking .................. 27 

Questions and Answers .......... 63 

Rabbit .. ... ... ........ ...... .................. 67 
Rhubarb .................................... 51 

Butterscotch Apples .......... ...... 27 Hamburger Steak ................ 9, 57 
Hash .......................................... 58 

Rice and Prunes ...................... 28 
Rolled Beef Roast .......... ........ 10 

Cabbage ....... ........... : ................. 26 
Canning Instructions .. 30 - 70 
Canning Recipes ................ 44- 70 
Canning Tables .................. 71 - 78 
Cans ................ .... ............. ..... 42, 72 
Can Sealers .............................. 30 
Care of Cooker .... ... ...... .... .. ..... 4 

Head Space .. ... ......... .... ............ 42 
Headcheese .............. ............. ... 60 
Heart ........................................ 61 
Hominy ...................... ................ SO 
Hot Fill or Hot Pack ... ...... .... . 33 
Hungarian Goulash ............ .... 59 
Hydrogen Swell ............. .. ... ... : 43 

Retorts ....... ....•........... ............... 31 

Safety Valve ................ ... ......... 6 
Sauer Kraut .... ........ ....... ..... .. .. 51 
Scrapple ..................... ............... 63 
Sea Food Canning ............ 67, 68 
Shrimp .. .. ............ ..... .. ...... ......... 68 

Carrots ........................... , .... 26, 48 
Cauliflower .......................... 26, 49 
Cereals ...................................... 29 
Cherries .................................... 45 

Italian Style Stew .................. 58 

Jellied Pigs Feet ···················: 60 

Sirup Table .... .......... ........ .. .. .... 43 
Soup-Canning .................. 5 I, 70 
Soups-Cooking .............. .. 11, 12 
Soup Stock ............... ............. 59, 70 

Chicken .......................... 11, 65, 66 
Chicken Soup ........................•... 66 
Chili <;on Carne ...................... 59 

Kidneys .................................... 59 
Kraut-Sauer ......... .. .... ..... ...... 51 

Spare Ribs .............. .............. .... 62 
Spinach ...................................... 52 
Spoilage ............ .. ...................... 36 

Chocolate Bread Pudding ...... 27 
Clams ......................... ............... 68 
Cold Dip ...•................................ 33 
Combination Dinners ........ 12, 24 
Cooking Meats ...................... 9, 10 
Cooking Table .................... 25, 78 
Cooling .....•••.............................. 38 
Corned Beef ......... ............. 58, 59 
Corned Beef and Cabbage .... 23 
Corn on Cob .. ..................... 26, 48 
Corn ....................... ................... 48 
Corn and Tomatoes .............. 49 

Labels ............... ........ ........... 36, 43 
Lamb •................................... 10, 61 
Liver .......................................... 59 
Liver Paste ................ .............. 60 
Liver Sausage ..... ~ .......... ........ 60 
Lobster ................................... ... 68 
Lye Peeling .......................... .... 47 

Mayhaws ....................•............. 47 
Measurements of Cans ........ .. 71 
Meat-Canning .................. 52. 63 

Squash ............ ...... ................ 26, 52 
Steps in Canning .................... 37 
Stea}c ..... :.... .. .............. ................. 9 
Stenhzat1on .. ............................ 33 
Stews ................................ .......... 60 
Storing ...................................... 36 
Strawberries ........... ..... ............ 47 
Swell .............. ................. ........... 43 
Swiu Steak .............................. 10 
Swiss Chard ............................ 52 
Suet Pudding .. ........................ 27 

Covers for Cans .......... ............ 42 
Crab Meat ................................ 67 
Curing of Meats .................... 53 

Date Pudding .......................... 69 
Desserts .............................. 27 - 29 

Meat-Cooking .................... 9, 10 
Meat Cutting Charts ..... ... S4, SS 
Mexican Style Chili Beans .... 26 
Mince Meat ........................ 61, 62 
Miscellaneous Canning 

Recipes .................................. 69 

Tomatoes ............. ..................... 52 
Tongue .... .. ........... ..................... 59 
Turnips ..... ........................... 26, 48 

Vacuum ...... ....... .. ............ ........... 42 
Veal Loaf .................................. 10 

Detecting Spoilage .................. 34 
Directions-Use of Cooker.... 7 
Dried Fruita ............................ 12 

Molds ........................................ 36 
Mushrooms .............................. SO 
Mutton ... ......... .... ...................... 61 

Vegetables-Canning ............ 47 
Vegetables-Cooking ............ 25 
Veat Roast .......................... 10, 61 

Duck .......................................... 66 
Okra ........................................ .. SO Wheat-Whole Kernel .......... 69 

Egg Plant .................... - ......... 49 Onions ......................... ............. 26 
Exhausting ......................... -.. 8 Oysters ...................................... 68 Yeasts ............... ......................... 36 
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