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RECIPES TO TRY

Red Rasberry and Currant Jelly

4 1-3 cups (2 1-4 1bs) juice

6 cups (2 lbs. 10 ozs.) sugar

1 box powdered fruit pectin

‘To prepare juice: Crush thor-
oughly about 1 1-2 quarts fully
ripe currants. Add 1-2 cup water;
bring to a boil. Crush thoroughly
about 1 1-2 quarts fully ripe rasp-
berries. Combine {ruits. Place

fryits in jelly cloth or bag and
squeeze out juice.
To make the jelly: Measure

juice into a large saucepan. Mea-
sure sugar into a bowl to be added
loter. Place pan containing juice
over high heat. Add powdered fruit
pectin and stir until mixture comes
to a hard boil. At once stir in sug-
ar. Bring to a full rolling boail,
then boil hard one minute, stir-
ring constantly. Remove from
heat, skim, pour quickly into glass-
es. Melt new wax and pour over
Jjelly; cover. Makes about ten six-
ounce glasses.

3 . L L]
Strawberry Marmalade

4 cups (2 1-4 lbs.) prepared fruit

7 cups (3 lbs.) sugar

1-2 bottle liquid fruit pectin

To prepare fruit: Remove skins
in quarters from 1 medium-sized
o:ange and 1 medium-sized lemon.
lay quarters flat; shave off and
discard about half of white part.
V/ith a sharp knife or scissors,
slice remaining rind very fine, Add
1-2 cup waler and 1-8 teaspoon
baking soda, bring to a boil and
simmer, covered, 10 minutes,
atirring occasionally. Cut off
tight skin of peeled fruit and slip
pulp out of each section. Add pulp
and juice to undrained, cooked
rind and simmer, covered, 20 min-
vies Jonger. Crush thoroughly
ahout one quart fully ripe Straw-
harries. Combine fruits and

pwn.

To make the raarmalade:
sngar to fruit in saucepan
nix well. Place over
bring to a full rolling bhoil, and boil
hird one minute, stirring constant-
lv. Remove from heat and at once

stir in liquid pectin. Then stir
and skim by turns for five min-
utes, to cool slightly, to prevent
floating fruit. Ladle quickly into
glasses. Melt new wax and pour
over . marmalade; cover. Makes
about ten six-ounce glasses, c
. & 0
RHUBARB AND STRAW-
BERRY JAM

4 cups (2 lbs.) prepared frult
7 cups (3 lbs.) sugar
1-2 bottle Certo

To prepare fruit: Slice thin or

chop f(do not peal) about one
pound rhubarb. Crush about one
quart ripe strawberries. Combine

fruits. Measure 4 cups into a large
saucepan.

To make jam: Add sugar to fruit
In saucepan and mix well. Place
over high heat, bring to a full roll-
ing boil, and boil hard one min-
ute, stirring constantly. Remove
from heat and at once stir in Cer-
to. Then stir and skim by furns
for 5 minutes to cool slightly, to
prevent, floating fruit. Ladle
quickly inte glasses. Paraffin,
Makes about ten glasses.
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A glance at
remind you that
time” again and what a
ful thrill of achievement
in a shelf full
ting jams and
fruits
relishes!

No woman need fear her ability
“do down"”
mea-fayy of fruits and vegetables
sure 4 cups into a very large sauce- are so plentiful in our country. It's

high heat.|joyable home preserving.

a few timely ti

ps

| from Frances Barton

Planning Ahead—
A Real Time-saver

A few minutes of beforehand

planning can save many minutes
when your actual preserving pro-
cess begins. For instance, I have

found it a splendid idea to set out
all the equipment I need for that
particular da;, most of which is
found in the average homemak-
er's kitchen. Assemble all the nec-

essary jelly glasses and jars and
wash them thocoughly in warm
soapy water; rinse them well. Or

and quart
pressure
condi-

do the same for pint
sealers. Make sure your
cooker is in good working
ning by this method. Gather all
the utensils like wooden spoons,
knives, colander, standard mea-
suring cups, ladle, elc., in one spot
in the kitchen.

BARTON
Consumer Service Dept.
General Foods, Limited
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(he Now comes the most important

part the actual purchasing of the
fruits and vegetables. Select only
those in perfectly fresh condition,
avoiding all those that are bruised

and or damaged in any way. Use only

tion if you are planning to do can-,

those fruits that are firm and
ripe. This is wise economy — for
zal-{ only the best results can possibly
that| he achieved from the best quality
fruits.
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really fun
Add|are some suggestions to help you; Govern the ..mount of fruits
and|on your way to better, more en-| and vegetables you buy for pre-

serving by the size of your family|

Canner
depend on
economy aond simplicity in home
cooking and canning.

Dretlo
COOKER-CANNER

Here is the PRESTO COOKER-
that busy homemaokers
for safety, speed,

4 SIZES

8 LIQUID QUARTS
HOLDS 4 QUART OR

S $93,95

10 LIQUID QUARTS
HOLDS S QUART OR

L $97.50

13 LIQUID QUARTS
HOLDS 7 QUART oOR

Sealins $3I .’s

21 LIQUID QUARTS

Ideal for quantity cooking, for
meats, vegetables, fowl, fish,
etc. The PrREsTo COOKER-
CANNER is made of finest quality
materials and comes equipped
with inset pans, rack, wire can-
ning basket and a copy of the
valuable recipe and instruction
book, ‘“The Modern Guide to
Pressure Cooking and Can-
ning”’. It is just the utensil you

HOLDS 7 QUART OR
need for safer home canning )8 PINY $45 00
and large meal cooking. O

SEALERS
NATIONAL PRESSURE COOKER CO. (canapa) LIMITED
WALLACEBURG ONTARIO

No. 4

No. 7

No. 21

AND EVERYTHING ELSE that you want to put
away for a wonderful winter. When you start to can
anything, you want to be sure that they’ll all turn
out good and ROGERS HARDWARE is the spot
whm:e You can be sure of results when you buy your
canning r,N-ds here. Why take chances? Get the best
and get it quickly at ROGERS HARDWARE, when
You want it!

Here are a few suggestions:—
CANS and COVERS — MASON JARS — JAR RINGS
PRESSURE COOKERS in assorted sizes and types.

SPECIAL

and their specific requirements.
Jams and jellles for gift-giving
should be considered at this time,
and adequate amounts of your
favorites made {o cover this. But
do take advantage of the fruits
and vegetables when they are at
the peak of their season — for it
is then that they are the least ex-
pensive as well as the best and
your home preserving is then a
really worthwhile project.

More Successful
Jam and Jelly-making with
‘Natural Fruit Pectin

In these 'modern times, such

short-cuts as using commercial
fruit pectin makes home preserv-
ing a real joy. Either powdered or
liquid fruit pectin produces such
sparkling, flavorful jams and jel-
lies you'll never want to go back
to the tedious,  long-boil method.
With the short boil method made
possible by the use of commercial
pectin, the actual boiling time for
both jams and jellies is just one
minute. Too, you use fruit at its
peak of vripeness and goodness
when the flavor is the fullest and
best, and you get 50 per cent more
jam and jelly from the same
amount of fruit as with the old-
fashioned method. For' there's no
need to concentrate the jam and
jelly mixture to its right' “jelling”
consistency because you add the
exact amount of pectin needed to
produce the perfect “jam” or “jell”.
But remember this, it is important
to follow exactly the instructions
that accompany these commercial
pectins, using the exact amounts
of ingredients called for in each
recipe. Also it should be remem-
bered that the recipes for powder-
ed and liquid pectin are not in-
terchangeable. You'll find a mag-
nificent variety of recipes in the
booklets that accompany each bot-
tle or package of commercial fruit
pectin,

ENJOY BERRIES THE

“DO DOWN”

5

YEAR ’ROUND

sure to heat the wax in a small
container over hot water (or dou-
ble boilery. Never over direct
heat. A good suggestion is to use
an old coffee pot, emall size, which
enables you to pour the wax very
successfully through the pouring
spout of the pot.
fee-can, with the rim bent to form
a pouring lip is a good idea. Melt-
ed wax should be poured on in
two layers for the Best seal (a
depth of about 1/8 inch in each
layer) allowing wax to harden be-
tween pourings. After waxing,
cover the glasses with firmly se-
cured paper covers or use metal
tops if you have them,

Or an old cof- |

A R
The
Canning & Preserving
_Season Is Here
For your requirements
\ call at our store
This is the height of th:

strawberry season,
We can supply all your
; needs.

MacGowan's Ltd.
Kilmuir

V000 <A VIO

PRESERVING SUPPLIES

MASON FRUIT JARS,
quarts, case of 12 ........... 3175

MASON FRUIT JARS,
pints, case of 12 ............. 148

MASON JAR TOPS,

per dozen ..............c0000

35¢

A Word About Pressure
Cookers for Canning

Experiments have shown that
‘}he most scientific and safest
| method for home canning is the
"prcssure cooker, which heats food
| to a temperature above the boil-
“ing point of water. This is nec-
! essary for there are four specific
!agents which produce food epoil-
| age in canned foods: = enzymes,
| moulds, yeasts and bacleria. For
. canninz non-acid foods .such as
meat, fowl, fish and certain veg-
etables like peas, corn and beans,
the pressure cooker is the only
safe way. The be:t advice I can
give you here is to follow care-
fully and completely the instruct-
| jons that are outlined in your
pressure cooker booklet. Then
vou can be sure of safe, success-

| ful cannigg.

Importance of Proper
Sealing

Only jars, glasses and sealers
in good condition chould be us_ed
—discard all those that are chip-

ped or cracked, etc. These, as
previously mentioned, should be
washed thoroughly in hot soapy
water, rinsed, and allowed to
drain. Before using, all glasses,

jars and sealers should be ster-

In home canning or preserving,
a great deal of the responsibility
for successful canning lies in the
rubber jar rings. That is why
with  this small but important
item it pays to buy rubber rings
of good quality of a name you can
depend on, for only these high
quality rings have a *“liveness”
about them which makes possible
the most complete seal. Always
remember, too, that only mew rub-
ber rings should be used each
time and these should be dipped
quickly in boiling water before
being adjusted onto the top of the
sterilized jars. Small metal tongs
are the best utensil for this. For
home canning, sealers should be
tested for their air-tightness be-
fore filling. ‘This is easily ac-
complished by filling them partial-
ly full with water, sealing them,
then allowing them to stand up-
ride-down on a dry, clean cloth,
It none of the water seep: out,
vou can be sure that the ja's are
air-tight.

In filling jam and jelly glasses,
or if for jams and pickles you use
jars that came with salad dress-
ing or peanut butter, or olives,
allow about 1/2-inch space at the
top of the glas:—this gives ample
room to pour on the paralfin
wax. And here I would like to
sey a few words about the use of
paraffin wax in assuring a com-
plete seal. Always use new whax,

ilized in boiling water.

for old wax can cause spoilage. Be

1 Famous IVES WAY CANNER

/105 - /7308

PHONES
“If It's Hardware We Have It”

T

Make your
Canning and Preserving
chore easier

with a f

PRESTO

Cooker-Canner

TOOMBS MUSIC
STORE

167 Queen st

—

Get Your

PRESTO

Cooker-Canher Today
From

MILLER BROS. LTD.

145 Gt. George St. Phone 555

Recipe booklet

under the label of
every, bottle and
in every package,
Each type has spe-
cial recipes which
must be followed.
They are not intet
changeable,

You'll be proud

fo say "| MADE (T"

Familieslore%/ﬁer& :
am and Jelly

TheyzeEasier, Quicker
to make with CERTO@
and you get 507 more
from your fruit

Tou'll make the loveligst jams
and jellies with Certo — easily
— quickly. For Certo is a

pe
‘tl

f

And in thi:

keeps its
With Certo

”

highly concentrated fruit
ctin product, and pectin is
he natural jellying substance
extracted from fruit.

You need only a one-minute

ull, rolling boil with Certo.

You don't boil down your

precious juice, so you average
50% more jam or jelly from
the same amount of fruit.

s short boil your fruit
fresh, natural taste and color.
there's a kitchen-tested

recipe for each kind of fruit. Follow
the simple directions carefully and
you'll have lovely, sparkling jams and jellies every time,

They’ll taste better — look prettier — turn out right.

ke yom; ek

CRYST
‘ ‘

<Rl o
Styssa\s .

Corte in either form will
give you equally good
rosuits,

A Product of General Foods *

ALS

GEM FRUIT JARS,

quarts, case of 12 ...........

GEM FRUIT JARS,

pints,case of 12 .............

1.85

FRUIT JAR RINGS,

10 cents a doz. or three for 25¢

JELLY GLASSES,
each

e v e s e s e s e s e s 00000 00 e

10¢

PRESERVING KETTLES of good quality
enamel, curved sides, each .... $2.65

ALUMINUM PRESERVING KETTLES, 12 qt.
size—$2.85—with rack complete $3.75

ENAMEL-LINED CANS,
1 Ib. size,caseof 24 ..........

1.35

ENAMEL-LINED CANS,
1V2 Ib. size, case of 24 ........

1.55

VICTOR CANNING SEALERS,
seals two pound tins ......... $15.95

PRESSURE COOKERS:
16.95 — 19.95 — 31.95

SMALLMAT'S

STRAWBERRIES—STRAWBERRIES—STRAWBERRIES

which guarantees
while they last.

0P L0 op

REE
DELIVERY
PHONE
1807

STRAWBERRY WEEK

Right now Strawberries are at their
‘best for preserving and we strongly
advise you canning them now. We
have fresh berries 'arriving hourly
.you fresh berries
Order your supply
here and we will deliver them direct

to the cannery if you wish.

IF YOU CAN THEM AT HOME

We have everything you need at low-
est prices. Come in today.

.

SATNEAEMVELS — SAINYASMVILS — SATYSAIMVILS — SATHEAgMVELS

gSTRAWBERle — STRAWBERRIES — STRAWBERRIES — STRAWBERRIES

'RAWBERRIES—STRAWBERRIES—STRAWBERRIES

211 Euston St.

The.

CANNING and PRESERVING

Season is Here! ,
See us about your needs

STRAWBERRIES

Now in good supply

SHAMA'S Grocerteria

\

" Phone 1396

bu\




