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AMOUNT OF SUGAR USED IN CANNING

Each housewife may use her canning sugar to fit the needs
of her particular household. A common method is to allow
14 Ib. sugar for each quart sealer of canned fruit; and
114 1bs. sugar for each quart of jam or jelly.

SUGARLESS METHOD OF CANNING FRUIT'
Many home economists recommend the sugarless method
of canning fruit. Sugar can be added during the winter
as the fruit is used. If you have not a copy already, write
the Department of Agriculture, Ottawa, for “Wartime
Canning'’ pamphlet.

THE WARTIME PRICES AND TRADE BOARD
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