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CANNING FOR VICTORY 
For Home and Country 

By 

KATHERINE LANIER 

Food Preservation and lTNlization Specialist 

Those who eat generously of the frnito; of the land are storing up 
golden treasures of health. IJet us in Georgia use the fruits of ihe 
land generously. 

Home gardening and canning is something more 'than a hobby for 
the women and children in the family. It is actually one of the chief 
crops on the farm and an integral part of the farm and home plan. 
It has been pointed out that the weakest link in our victory food 
program lies not in the army mess halls, but rather at the American 
dining table. ' 

The average per capita income for the United States for 1935 was 
$432 per year according to the report of the National Industrial 
Conference Board. The Citizens Fact Finding Committee report 
showed that the per capita income for Georgia was $253 per year 
in 1935. 

The smaller the income the more important it is to select nutritive 
food at a minimum cost. Knowledge of food production, preserva
tion and proper food selection is essential to all income groups. When 
low income families spend large amounts for food, they do so at the 
expense of other items, and when most of the food supply is pur
chased, diets seldom include as much of the protective foods as when 
a well planned food production and conservation program is in oper
ation. There seems little opportunity for increasing the cash income, 
therefore, families must look to the farm for the additional food 
needed to maintain a satisfactory diet level. 

The larger the family, the more necessary it beeomes to produce . 
and conserve an adequate food snpply for the farm home. Speaking 
in general terms, a dollar's worth of home produced and home con
served food yields a higher nutritive return than a dollar spent to 
purchase this food. This is true to a certain extent because home 
grown and conserved foods tend to be valued at prices lower than 
retail prices in the store. 
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Foods that make an important contribution to the diet are foods 
that are produced on the farm such as milk, butter, eggs, vegetables, 
fruits and meats. 

Knowledge of proper food selection is essential to all income 
groups as poor food selection is not confined to the low income 
group. Many families spend enough to buy an adequate diet but 
have too little knowledge of food values or appreciation of the im
portance of good nutrition to select foods that are nutritional and 
inexpensive. 

Many homes need better gardens, ample and more systematic food 
preservation, and better methods of storing the foods they can and 
those destined for the cellar or storage pit. Food preservation is 
dependent on food production and often better team work is needed 
in food production. The nutrition specialists have worked out spe
cific amounts of certain foods needed for physical fitness. 

To enable the farm family to have these foods during the non
producing season, a food preservation budget has been prepared. 
This budget shows the amount of .each class of food which should be 
conserved for one person for one year and the approximate number 
of times per week these foods should be served. For the needs of 
the entire family the amount suggested under each class should be 
multiplied by the number in the family. The totals obtained should 
be the objective for . the year. 

The budget should be used as a guide when planning production 
of fruits, vegetables and meats and should be checked against fre
quently during the canning season. 

FAMILY CANNING BUDGET 

For the Farm Pantry Shelf 

To determine the family budget requirements multiply the amount 
for one person by the number in your family. This is a guide to 
your family needs and canning program. It might be well to can 
a few ~xtra jars for company. 

A!>WUNTS RECOMMENDED FOR ONE 
PERsoN 

Minimum 
Tomatoes ··------··------·--------- --------- 20 qts. 
Other vegetables ... - ---------------- 40 qts. 
Fruits ------------------·--·----------·-·------ 25 qt.S'. 
Meats ------------· ----·---------··---···-·-- - 20 qts. 

TOTAL AMOUNTS FOR A FAMILY OF 
FivE 

Tomatoes ----··--·---- ----------··-----·-·-·100 c;,.ts. 
Other vegetables -------·----------··--200 qts. 
Fruits -------- --------------·-----·-·-------125 qts. 
Meats ··----·----··------··--------·----------·-100 qts. 
Pickles --------- ------·------·--··--------- 20 qts. 
Jams, jellies, preserves and 

marma.lades ----------·-----· ·-·-·-- 20 qts. 
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V .A.RIETIES TO BE CANNED 

PRODUCT 

Vegetables: 

AMOUNT FOR ONE 
PERSON 

Beans, string ...... .... Can at least 7 qts. 
to last 26 weeks 

Beets ........................ Can at least 3 qts. 
to last 26 weeks 

Corn ........................ Can at least 3 qts. 
to last 26 weeks 

Peas, green ............ Can at least 5 qts. 
to last 2G weeks 

Squash ................... Can at least 4 qts. 
to last 26 weeks 

Soup mixture ........ Can at least 5 qts. 
to last 26 weeks 

Asparagus .............. Can at least 3 qts. 
to last 26 weeks 

or or 

AMOUNT FOR 
FAMILY 

At least , .. .. ... qts. 
to last 26 weeks 

At least ........ qts. 
to last 26 weeks 

At least ........ qts. 
to last 26 weeks 

At least ---····- qts. 
to last 26 weeks 

At least ___ _____ qts. 
to last 26 weeks 
At least ---··--· qts. 
to last 26 weeks 

At least ----··-- qts. 
to last 26 weelrs 

or 

Greens . ............. ..... .... -- Can at least 3 qts. At least ........ qts. 
to last 26 weeks to last 26 weeks 

Tomatoes or 
Tomato Juice ........ Can a.t least 20 qts. At least ·----·-- qts. 

to last 26 weeks to last 26 weeks 
Fru·its: 

Apples, or pears .... Can at least 5 qts. 
to last 26 week11 

Benies .................... Can at least 5 qts. 
to last 26 weeks 

Figs or grapes ... .. ... Can at least 4 qts. 
to last 26 weeks 

Fruit juices ............ Can at least 6 qts. 
to last 26 weeks 

Peaches -----·-····- ·-· Can at least 5 qts. 
to last 26 weeks 

•Jellies, jams and 

At least ........ qts. 
to last 26 weeks 

At least ........ qts. 
to last 26 weeks 
At least ________ qts. 
to last 26 weeks 
At least ---·---- qts. 
to last 26 weeks 
At least ________ Qts. 
to last 26 weeks 

marmalade::~ .......... Can at least 4 qts. At least ......... qts-. 
for 12 months for 12 months 

*Pickles an d rei- Can 3 or 4 qts. At least ----··- qts. 
ishes (Occasional- for 12 months for 12 months 
Iy for adults and 
older children) .... 

RECORD OF A.MT. 
OF CAN!.'IINfl 

DONE FROM DAY 
TO DAY 

• For variety in planning meals, jellies, jams, marmalades and· pickles are 
canned over and above the above canning budget. 

This budget is to be supplemented with fresh or stored vegetables daily, 
with fresh fruits several times a week. Pickles, jams, jellies, marmalades 
and preserves do not add much food value to the diet, however, they do serve 
as an appetizer adding variety and flavor to the meal, but should be canned 
in addition to the above. 
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Storing the Food Supply . 

The storage room for storing th~ supply of canned and cured foods 
should be of adequate size and conveniently located. The size de
pends on the amount to be stored. The location should be adjoining 
the kitchen. Shelves should be eonstructed of sound lumber at least 
one inch in thickness and should have necessary supports to prevent 
sagging from the weight of the products. Do not build the shelves 
too high or too wide. The storage room should be so constructed 
that canned foods will not freeze. 

Your Guide to Home Canning 

Fm· success in canning it is necessat·y to have: 

1. Good jars and rubbers, or tin cans and a sealer. ,Jars should 
be cleaned and boiled for .fifteen minutes before packing. 

2. A steam pressure canner is necessary for use in canning meat. 
It is also recommended .for use in canning non-acid vege
tables as it gives a greater degree of safety. 

3. A few pieces of small canning equipment. · 

Methods of processing canned food: 

1. Pressure cooker recommended for processing meats and non
acid foods. 

2. Steam cooker. Follow directions given by the manufacturer. 
3. Hot water bath. The hot water bath is preferable for pro

cessing fruits and tomatoes. 'fhese are acid foods and can 
be canned safely at boiling temperature, and the texture, 
color and flavor of the finished product are better. 

Steps in canning: 

1. Prepare jars or cans. See that there are no nicks, cracks, 
or sharp edges on the sealing edge of jars. 

2. Wash containers in warm water and boil for at least 15 min
utes. 

3. Select fresh, firm (not over-ripe) products. Grade according 
to size and ripeness. 

4. Prepare product according to recipe and fill containers. 
5. Wipe top of container free of aU seed pulp, etc. 
6. Seal jar or can acr..ording to directions given for sealing each 

type of container. 
7. Process for required length of time. Cool containers. 
8. If jars, set aside to cool before storing. If cans, plunge in 

cold water and let eans cool. Remove from water jnst before 
thoroughly cooled, and wipe rlry to prevent cans from rust
ing. Store in a cool dry place. 
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CHOICE RECIPES 

VEGETABTJES 

Asparagus 

7 

Wash in cold water, tie in bundles, place with tips up in boiling 
water to cover lower tough portions. Precook three minutes. Drain, 
pack hot in clean pint jars or cans, tips up. Add lh teaspoon of salt 
to each pint container. Fill containers with boiling water in which 
asparagus was boiled. Seal and process pint jars or tin cans in 
steam pressure cooker 30 minutes at 10 pounds, or in hot water bath 
180 minutes; or pack raw in No. 2 tins, cover with boiling water 
and exhaust 4 to 5 minutes before sealing. Seal and process. 

Beans (Snaps) 

Wash, string and cut into lengths desired. Add boiling water (1 
tbsp. salt to 1 qt. of water) to cover and simmer uncovered for 
about 5 minutes, or until the beans will bend without breaking. 
Pack hot into the containers, cover with hot water, and add 1 tea
spoon of salt to each quart. Process in steam pressure cooker at . 
10 pounds pressure. Quart jars 35 minutes, No. 3 tin cans 30 min~ . 
utes. Pint glass jars 30 minutes, and No. 2 tin cans 25 minutes. 

Beans (Lima) 

Shell, sort, wash and bring to a boil in water. Use only young, 
tender, green lima beans. Pack hot. into containers, cover with hot 
water, and add '12 teaspoon full of salt to a pint. Process in steam 
<pressure cooker at 10 pounds pressure. Pint jars and No. 3 tin ' · 
cans 50 minutes, or No. 2 tin cans 40 minutes. 

Beets 

Select tender beets. Peel raw. Prepare boiling water to which l 
tablespoon of vinegar to each quart of water has been added. Drop 
peeled beets into boiling vinegar water. Cook until three-fourths 
done. Pack in glass jars or R-enamel lined cans, cover with water 
in which beets were cooked. If tin cans are used, exhaust 3 min
utes. Seal jars or cans. Process in steam pressure cooker at 10 
pounds pressure. Pint glass jars, No. 2 tin cans, No. 3 tin cans 
30 minutes, or quart glass jars 35 minutes. 
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Carrots 

Wash thoroughly. Scrape or boil in water until skins slip easily. 
After carrots have been skinned and trimmed, pack into containers. 
Add 1 teaspoon salt. Cover with clear hot water. Seal jars. If 
cans are used, exhaust tin ·cans 3 minutes, seal and process in steam 
pressure cooker at 10 pounds pressure. Pint glass jars, No. 2 tin 
cans, No. 3 tin cans 30 minutes, or a quart glass jar 35 minutes. 

Corn (Whole Grain) 

Precook or blanch on cob about 3 minutes until milk is set. Cut 
corn from the cob deep enough to remove kernel whole without ob
jectionable hulls. Do not scrape the cob. Pack into containers. Add 
1h teaspoon of salt and 1 teaspoon of sugar. Add boiling water to 
cover corn. Paddle to allow liquor to penetrate to bottom of can. If 
cans are used, pack in C-enameled tins. Leave one-half inch space at 
top of container. Process in steam pressure cooker. Pint glass jars 
60 minutes; No. 2 tin cans 50 minutes at 10 pounds pressure. 

Corn (Cream Style) 

With a sharp knife lightly cut off the tips of the kernels and with 
the back of the knife scrape out the pulp. This gives a thick pasty 
mass with the minimum hulls. Add one-third cup of boiling water 
for each cup of corn. Heat corn and water to boiling point. Let 
boil about 3 minutes. Corn mixture should be thin. If it becomes 
thick add boiling water to corn, stir well before filling cans. Fill 
containers with boiling mixture from stove to within one-half inch 
of top. Add 1h teaspoon sugar and 1 teaspoon salt to each pint. If 
canning in tins, exhaust tin cans 3 minutes. Process in steam pres
sure cooker. Pint jars 75 minutes; No. 2 tin cans 65 minutes at 10 
pounds pressure. 

Greens (including Spinach) 

Pick over the greens, discarding any imperfect leaves and tough 
fibrous stems. Cut in short lengths to keep from matting. Add 
the proportion of 1 tbsp. salt to 1 gallon of water for first wash 
water to remove insects. Wash carefully through a number of 
waters, lifting the greens out each time. Precook, adding enough 
water heated to simmering- (not boiling) to prevent burning and 
cook in an uncovered vessel for 5 minutes; or until the greens are 
wilted. Pack hot into the containers, taking care not to make too 
.solid a pack, and to have sufficiel}t hot liquid to cover the greens in 
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the can. After greens are packed in containers, cut through the 
greens twice from. top to bottom in order to permit a freer circula
tion of liquid. Add 1 teaspoon of salt to each quart. If canning in 
tins, exhaust 3 minutes. Seal and process in steam pressure cooker 
at 15 pounds pressure. Pint glass jars 60 minutes; No. 2 tin cans 
55 minutes. Quart glass jars 65 minutes; No. 3 tin cans 60 minutes. 
Plain tins. 

Peas (Green) 

Shell, wash and sort according to size and add hot water to cover, 
and simmer for about 5 minutes. Pack in pint glass jars or No. 2 
tin cans. Cover with hot precooking water. Add 1% teaspoons 
of sugar and salt mixture. If packed in tin cans, exhaust 3 min
utes. Process in steam pressure cooker at 10 pounds pressure. Pint 
glass jars 45 minutes; No. 2 tin cans 40 minutes. If cans are used, 

. plain tin or C-enamel cans are best. 

Tomatoes 

Select firm, ripe tomatoes of medinm size, free from spots and 
decay. To peel dip in boiling water and count ten. Remove and 
plunge quickly into cold water, drain, peel and core promptly. 
Pack whole or in quarters into containers as closely as possible. 
Fill whole pack with tomato juice and add 1 teaspoon salt and 1 
teaspoon sugar to each container. If using tin cans, exhaust 5 to 
6 minutes before sealing. Process tomatoes in hot water bath. If 
packed raw in glass jars, pints or quarts, process 45 minutes; No. 
2 or No. 3 tin cans 35 minutes. If tins are used, plain tins are 
preferred. 

Tomato Juice 

Use knives of stainless steel and avoid utensils of copper, brass 
or iron, to preserve natural flavor of juice. Use bright red ripe 
tomatoes. Discard any with green or decayed portions. Simmer 
tomatoes until soft. Avoid boil1'ng. Put soft hot tomato at once 
through fine sieve, preferably a bowl or cone shaped sieve because it 
allows the least air to be incorporated in the pulp. If tomato juice 
is for infant or invalid use, omit salt; otherwise add 1/2 to 1 teaspoon 
of salt to each quart. Spices tend to darken the color of tomato 
juice and change the flavor undesirably; hence it is better to add 
them at the time of serving. 
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Reheat the juice at once after putting through the sieve. If 
using glass containers, heat the juice to 190° F. (or just boiling), 
pour into the sterilized containers and seal. If tin cans are used, 
heat the juice 180° to 190° F. (or to simmering if no thermometer 
is available), pour into cans and seal. Do not leave head space in 
either glass or tin containers. Process in boiling water 5 minutes. 
Keeping tomato juice at same temperature during preparation ·will 
help to prevent separation. 

Sauer Kraut (in Jars) 

Use good sound cabbage. Remove outside green and dirty leaves. 
Shred cabbage finely and pack in quart jars. Press cabbage down 
firmly. Keep filling jars until one inch from top. Put in 1 teaspoon 
salt, 1 of sugar and fill to overflowing with boiling water. Seal 
immediately. It may overflow but it does not matter. It ,will be 
ready to use in ten days or two weeks, the time depending on the 
temperature where jars are kept. Lactic acid fermentation is neces
sary for making kraut. .After kraut has been cured or stood for 
the period of ten days or more, if it is to be kept for any great 
length of time it will be necessary to process it in boiling water. 
Glass jars: Pints 25 minutes, quarts 30 minutes. Tin cans : No. 2 
cans 15 minutes and No. 3 cans 30 minutes. If tin cans are used, 
use plain tin. 

Canned Soup Mixture 

(Corn, Okra ancl Tomato) 

3 cups ground and heated tomato 
pulp 

1 cup corn 
1 cup okra 

1 tbsp. chopped onion 
2 teaspoons salt and sugar mixture 

to pint jar or can (1 part salt-
2 parts ~ugar well mixed) 

Scald tomatoes, core and peel and cut off all gt·een port·ion, put 
through food chopper. Blanch corn on cob in boiling water 3 to 5 
minutes, then cut from cob, making two cuts. Blanch okra in boil
ing water 1 minute, dip into cold water and remove. Slice into %
inch slices. Measure corn, okra and tomatoes in proportions 
given above and mix as directed. Measure tomatoes, bring to boil 
then add corn and okra, simmer 10 minutes; add 2 teaspoons salt 
and sugar mixture and 1 tablespoon chopped onions to empty ean. 
Then fill can with hot mixture, weigh and exhaust 3 minutes and 
seal. Process in steam pressure cooker at 10 pounds pressure. No. 
2 tin cans 35 minutes. Standard ·weight No. 2 tin cans : Gross
I lb. 8 oz.; Net-1 lb . 4 oz. 
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:F'RUITS 

Fruits, because of the special contribution to the diet, belong to 
''The Protective Foods-milk and dairy products, vegetables, fruits 
and eggs.'' The very special contribution of fruits to the diet is in 
the form of minerals, vitamins and roughage. 

Fruits are very perishable and it is known that each variety stays 
in production for only a 'few days. An important factor about 
fruit to be canned is that it should be tree ripened. Unripe fruits 
are low in quality, have a hard texture and are sour due to under 
development, and lack characteristic :flavor and juices. 

Apples 

Apples shrink more in canning than most fruits, and' for this 
reason should be precooked in a syrup (1 cup sugar, 3 cups water). 
Pare apples, cut into sizes desired, and drop in a mild salt and 
vinegar solution (2 tablespoons salt, 2 tablespoons vinegar per gal
lon of water). Drop apples in boiling syrup, cook 5 minutes, or 
steam until wilted. Fill cans or jars, cover with boiling syrup. Pie 
apples may be wilted and packed without adding liquid. 

Apples may be baked, as for serving, adding sugar to taste and 
water if necessary. Pack hot in the containers and seal. 

Windfall apples may be made into sauce. Pack boiling hot. Pro
cess apples by hot water method as follows: 

PINT GLASS TIN CA~ S 
JARS Nos . 2 AND 3 

Wilted or boiled and packed in hot syrup __ ____ 15 minutes 10 minutes 
Wilted or boiled in syrup but packed dry ______ 20 minutes 15 minutes 
Baked whole, paeked in hot syrup .. ............. ... 5 minutes 5 minutes 
Apple sauce, packed hoL ..... . .. ........ ....... .............. 5 minutes 5 minutes 

Berries 

Carefully sort and lightly wash berries by placing in colander 
and pouring water over them, or by putting them in several pans 
of water, carefully lifting them out of each water. 

Put a layer of berries in the container, pressing them gently into 
place, and proceed layer by layer and fill container to within 14 of 
an inch of the top and cover with hot syrup (1 cnp sugar to 2 cups 
berry juice) , or the berries may be added to the hot syrup and 
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allowed to remain in syrup 15 to 30 seconds, or 1,4 to lj2 minute. 
Remove berries with a strainer or a wire spoon. Let stand in 
colander to drain until all berries to be canned have been shrunk 
in syrup. If necessary, make fresh syrup and add to that already 
in use. 

Pack berries lightly into container, shake container during pack
ing. Press berries down in container with wooden spoon but be 
careful not to crush them. Cover berries with the syrup in which 
they were shrunk. Seal container and process by hot water method 
(counting time after boiling begins) as follows: Pints, 6 minutes, 
quarts, 12 minutes. Tins: Use R-enameled cans. Exhaust cans 3 
minutes. Process No. 2 tin cans 6 minutes, No. 3 tin cans i2 min
utes. 

Figs 

Figs for canning should be sound and firm. They may be lye 
peeled, using same method as given for peaches below. Cook figs in 
a syrup (1 cup sugar and 2 cups water) from 40 to 60 minutes. 
Cool and pack. Process by hot water method. Glass: Pints or quarts 
30 minutes. Tin cans : Use enamel lined cans. Exhaust 3 minutes, 
and process No: 2 and No. 3 tin cans 25 minutes. 

Peaches 

(Peeling in lye solution) 

Select peaches firm, perfect full ripe but not soft. Halve the 
peaches, remove seed, place in large clean cloth about 20 halves at a 
time. Plunge into a boiling lye solution for about 1 minute or until 
the skins slip, using 4 to 6 tablespoons of lye to 1 gallon of water. 
The lye should be strong enough to make the skins slip off before 
the peaches have softened or cooked. 

Use only agate porcelain or iron kettle, never use aluminum. Any 
good lye may be used such as is used in making soap. 

After removing peaches from lye water they should be dipped into 
one clear hot and two cold water baths, changing water frequently. 
Scrape and remove aWpeel and pit cavities, then drop peaches into 
a dilute citric acid bath, enough acid to make it taste like lemonade, 
or place them in cold water to which bas been added 2 tablespoons 
salt and 2 tablespoons vinegar to each gallon of water. ·This neu
tralizes the lye, also reduces darkening of peaches. Drain peaches 
well before placing in hot syrup and precook or pack raw. 
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PRECOOKED PACK 

Precook 2 to 3 minutes in syrup made by boiling 3% cups sugar to 
2 quarts of water. Cracked peach seed may be added to syrup for 
flavor. Have syrup ready and keep on stove continuously for pre
cooking peaches. Add to syrup as needed. Peaches may be packed 
hot after being precooked 2 to 3 minutes, or they may be allowed to 
stand in syrup until thoroughly cold. Pack into hot containers, 
cover with hot syrup. Seal and process by hot water method as 
follows: 

If packed hot, process pint jars 15 minutes, quart jars 18 minutes. 
Tins: Exhaust 5 minutes, seal and process No. 2 cans 13 minutes; 
No. 3 cans 15 minutes. Use plain tins. 

Pears 

Pears are usually peeled by hand, peeling from the stem to the 
blossom end and not around the pear, however, they may be lye 
peeled. Cut in halves or quarters, depending on size of pear. Re
move core, stem and blossom end. Place pears in cold water to 
which has been added 2 tablespoons each of salt and vinegar to a 
gallon of water to keep pears white. Drain well. If pears are quite 
ripe, drop into a boiling syrup (3% cups sugar and 8 eups water 
boiled together). Cook until pears can be pierced with a toothpick. 

Very hard varieties such as Keiffer and Pineapple pears are 
usually cooked until partially done in a small amount of hot water. 
The water in which the fruit is precooked is used to make the syrup. 
Pack in containers. Cover with boiling syrup and process by hot 
water method. Glass: Pints or quarts 20 minutes. Tins: Use plain 
tins, exhaust 5 minutes, seal and process. No. 2 and No. 3 cans 20 
minutes. 

Plums 

Select firm ripe plums, wash and prick each plum with a fork to 
prevent the skin from bursting. Shrink plums by putting them in 
a simmering syrup, medium or heavier, depending upon the tart
ness of plums. (Medium: syrup-8 cups water and 6 cups sugar; 
heavy syrup-8 cups water to 9% cups sugar). Let plums stand for 
5 minutes, then pack tightly in jars, cover with syrup they were 
shrunk in and process. Or the plums may be packed in jars and the 
jars placed in a pan of hot water until the juice flows. Then drain 
off the juice and repack, cover with medium or .heavy syrup, seal 
and process. Glass: Pints or quarts 20 minutes. Tins: Use sanitary 
enamel. Exhaust 3 minutes. Process No. 2 and No. 3 tins 15 minutes. 
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Strawberries 

2 qts. berries 1 cup strawberry juice 1 cup sugar 

Wash berries, then stem. Make syrup by heating enough berries 
and straining through a bag to make enough juice to prepare as 
follows: 

1 cup strawberry juice, 1 cup sugar simmered together until sugar 
has dissolved. Cool, and add the whole berries. Then simmer 10 
minutes. Cover the vessel and set aside over night. Next morning 
pack in sterilized jars, process by hot water method. Glass: Pints 
and quarts 15 minutes. Tin cans : Sanitary enamel or plain. Ex
haust 3 minutes, process No. 2 and No. 3 cans 10 minutes. Use 
enamel · or agate vessel for cooking berries. 

JAM RECIPES 

In making jam the whole fruit is used, but prepared in such a way 
as to give a mixture alike throughout, not having the fruit remain 
whole and the syrup clear as in preserves. The small fruits are or
dinarily used for jams, while larger ones are sliced and made into 
marmalades in which the product is not smooth in consistency, but 
has the fruit appearing in small pieces throughout the mixture. 

Blackberry Jam 

1 lb. berries (lh ripe and % under
ripe) 

%, lb. sugar 

Select the berries, half the quantity being ripe and the other half 
a little under-ripe. The ripe berries give fine flavor and color, while 
the under-ripe ones contain the jellying property of the fruit and 
give the jam a better consistency. Weigh the berries, crush and heat 
thoroughly. Add the sugar and cook to 220° F ., or until a good jelly 
test can be obtained. Pack and seal while hot. It is safer to process 
both to kill mold spores and to secure a perfect seal. Processing 
should be done at a temperature of 180° F., and should continue for 
20 minutes if product is packed in pint or other small jars. Black
berry jam may be made without seed by heating fruit, straining 
through strainer, adding sugar and proceeding as above. 

Fig Jam 
4 cups sugar 2 qts. fi~s 

Select very ripe figs, wash and drain, stem and peel. To every 
gallon of peeled figs add 2 quarts of sugar, mash and cook to the 
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proper consistency. When nearing the finishing point be careful 
not to scorch. If using a thermometer cook to 222° F. Pack in 
sterilized jars and process 20 minutes. 

Peach Jam 

214 lbs. peaches cut in small pieces 
1 lb. sugar 

1 cracked peach seed 
10 whole cloves 

% cup juice 
1 tsp. bark cinnamon 
5 allspice berries 

1 sprig mace 
1 inch ginger root 

(Tie spice in cheesecloth bag) 

Cook all together until thick as marmalade and clear, about 220° 
F. Remove spice bag. Pack in hot jars, clamp on hot caps and 
process in hot water bath 20 minutes. 

JELLY MAKING 

A good jelly should be bright, of good color, and clear. When 
removed from the glass, it should retain the shape of the mold. 
The jelly can be cut with a distinct cleavage, retaining the angles 
where cut. It should sparkle and be tender enough to quiver with
out breaking. 

Blackberry Jelly 

6 qts. blackberries (part half-ripe 
or slightly green) 

1 pint water 

Wash berries and boil the berries and water together 15 minutes. 
Strain through jelly bag. Use 4 cups of juice to 3 cups sugar. Cook 
until jelly flakes off spoon, skim and pour into hot glasses. Cover 
with paraffin. 

Plum Jelly 

1 lb. plums 1 pint water 

Boil plums and water together until fruit is soft. Press through 
cheesecloth then drip through jelly bag. Bring juice to boil, add 
sugar (about % cup sugar to 1 cup of juice) gradually and stir 
until dissolved. Boil until jelly flakes from spoon, skim and pour 
into glasses and cover with paraffin. 

Grape Jelly 

4 lbs. grapes 1 pint water 
sugar 

Method same as for plum jelly. 
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Apple Jelly 
3 cups water 1 lb. apples 

Use sour apples, cut into pieces, cover with water and boil until 
tender. Strain, cook and use same method as for plum jelly. 'l.'he 
amount of sugar required will be about the same. 

PICKLES A.ND RELISHES 

The prejudice against picldes is fast disappearing. Pickles have 
been regarded as a most indigestible article of food. A.s a food, they 
certainly are not particularly easy to digest; but they stimulate or 
encourage the appetite. The vinegar in which pickles are made 
exerts a solvent action on meat or vegetable fibers. Pickles add va
riety to an otherwise tasteless meal. 

There are a few points to remember in making pickles: 

1. Choose vegetables or fruits that are ';vhole, sound and nu
der-ripe. 

2. Unless the vegetable is to be boiled, it should be cleaned by 
rubbing with a damp cloth, then with a dry one, rather than 
by washing, because in washing, the bacteria that aid in the 
process of fermentation are r emoved. 

3. The vinegar, sugar, and spices used should be of the best 
quality. The vinegar should be of pure eider if possible; 
manufactured vinegar contains chemicals that soften the 
pickles. 

Sweet Cucumber Pickles 

2 lbs. ~ucumbers (brined) 
3 pts. vinegar drained from .~ucum· 

bers 
1 ~lz lbs. sugar (brown preferred) 

1 tbsp. whole mace 
1 tbsp. ginger root 
1 tbsp. whole cloves 
2 sticks cinnamon 

Remove cucumbers from brine. To remove salt, soak them in sev
eral changes of one-half cold water and one-half vinegar (enough to 
cover cucumbers) from 24 to 28 hours. Prick the cucmnbers through 
and through in several places to prevent shriveling, using silver 
fork. Then let stand in a weak vinegar solution (1 part water to 3 
parts strong cider vinegar ) for about a week to prevent shriveling. 
Drain and cover with liquid made of sugar and vinegar. A.dd spices 
to the · liquid. Boil 3 minutes. Let stand for 2 or 3 clays. Pack 
pickles, heat liquid or make new liquid and beat to boiling. P our 
hot over cucumbers in jars. Seal and store. 

If larger amounts of pickles are to be made at one time, use the 
following proportions: 

10 lbs. brined cucumbers 
4 lbs. sugar 

1 gallon vinegar 
% oz. mixed spices 
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