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TIMELY TIPS ON 1T 'S BER RY TIM E A s Al N! PRESERVING SPECIAL
1 Crate Big Fresh Picked .95

| j.AMrf;xDlrigm Fill U Your Fruit Jars me—

FULL ROLLING BOIL fs a
bubblltng‘; lterllm!rrslgdbn\l that CANS & JARS FOR HO o G
canno e stirre own. . ME4 ANNIN
HEAT—If heat is not strong CERTO; RUBBER JAR RINGS, Etc.
enough even when turned
highest, cover the kettle
closely while bringing mix-
. ture to a boil, and sur only
occaslonally. As soon as the
mixture is hoiling vigorous-
{i ly, remove the cover and
i
i

e =

Dellvered

|new rings with a brand name you
can depend on. Only new rings
}or known and tested quality have
the “liveness’ which assures you
the most complete seal. Each new
rubber ring should be given a quick
| dip in boiling water just before it
|is adjusted to the top of the filled
jar, and you'll find that any one
{ |of a variety of smaller metal tongs
will do very well for this purpose.
Test your jars ahead of time for
H i‘nn' tightness too . . . a simple but
| |necessary part of the job. Fill
them with water, seal them, turn
them upside down on a clean dry
cloth and if none of the water
\seepn out you can be sure they
| will protect your preserves for as
ilong as you would normally keep
them,

Mt. Edward Helghts
Market Brighton Grocery

Mt. Ed i Road 20 Park Terrace
Phone 1098 Phone 2574

proceed with the recipe.
PECTINS — Each recipe for
powdered or liquid pectin is
individually tested and does
not allow for the substitu-
tion of powdered for liquid
pectin or vice versa.
BREAKAGES are annoying,
but they can be prevented.
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v
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g Most breakages occur when FRANCES BARTON Easy ﬂg )‘0;']\3 preserving, jam-
i T cool jars are put in hot wa- | 'ming and jellying has come to
i ter, when hot materials are || Co"é‘;’;“:l‘_'ﬂls“;.:):)‘; Df{’r;‘]‘l:é‘(‘i"“t' be, there are a few basic rules to V4 o . .
& poured into cold jars, or | s, Limll {follow to assure success. Once NG ” lams le Ies\
] ohen hot jars are put on | T doubt if there is a home mak- you get your stock of frults or - ’ ’
41 cold surfaces or in a draft. er anywhere who has not looke vegetables, sorting is important - .
§ When pouring jams and jel- ||forward to these summer days, | for the best-planned  cupboard.
i lies, a sterilized metal spoon | when the variety of fruis fhd For instance, vou will find it ALL fOOds be“er'
| in  the jar will prevent f vegetables .. . each in its own way (uch more convenient later if v
cracking. .. . is a distinctive table tre:\i.',*:\(;:lnl:“‘t’ho‘lhe“[’e:{“{‘h“"“ kb;“"s -
A o (/] ' ) . b 1 cut up the crooked o1
PARAFFIN WAX—For many And before the last fruit of ””sAml‘\'en ones for separate jars. Per- P ™

81 reasons, old wax you may abundant season is picked, the wis- f 4
¢ - ) ay hi - est of us will have sav : fect tomatoes, oo, should be can- Ripe, juicy berries inspire the home elly maker.
‘_ J wish to re-use may have be aved part of i together, left whole for salads » Y D! J

3 - o this fruit to put summer fresi 7 A
come dusty or f‘““‘{‘"'"“‘“ N jLomp Lty el special winter occasions. The :
in some way, It is safest to ness into winter meals . .. & WON- | 0 op t t : ‘b .
use new paraffin wax every derful way of extending good eat- | HEEEFLIIR Ll oes, just as nu- be used at the stage of ripeness jamming and preserving, 8 11m€|
A O o LLTEo: ing for our families. over the Itritive though not so eye-catch-|where 90101‘ and flavor are at their [care turns out to be excellent in-

whole year. Luckily for all of “s‘mg,. can“be quart.ex'ed. or put up as |best. The short cooking helps to |surance for the vtola_l success of | yo. place In & large kettle and

S | juice. Frults offer even more pos- | preserve this color and flavor, of [your project. This is especially N
heat to boiling, sturing occasion-

spots and cracks by trimming.
Then wash the fruit, cut in quar-

FULLY REFINED PAA‘A‘\}FIN‘WAA
‘!ll!ll\lli ALl 'OD! ‘

SETTING—Some {ellies wi who are planning to “do d
added pectin  are designed fruits and \'egemgbleu [y n?:tl}‘ sibilities. Strawberries, raspberries,course. Another tremendous ad-|true of the finishing touches . . . 1
to set slowly so that they B T eliminated  many h””,‘_;‘p(’ach?s and cherries, to name a|vantage is the increased yield.ithe proper sealing, of jams and| ally to prevent sticking. Reduce the W|th pure pure
are at their bhest, most vdel- of the {‘ussnm e h‘mm m,“: few. canned whole or in mnves,[wnh practically none of the fruit | jellies. Once you have your jelly heat and stmmer for 10 minutes, or '
icate” set when they are 1o home-canning and jammin u‘;d‘\\xll be the basis for numerous | juice boiled away, the yield from |glasses filled, to about half an| until sott. Rub through a sieve un-
be used. If jellies from to mean. 8 uStdiyersatile desserts. But the spice of [the same amount of fruit is up to|inch from the top, you are ready | til nothing remains in the sieve but
some fruits were to set at llh? cupboard comes with yoUrLSO"’p more than the long boiling | for sealing. Try’ to have a nice| skins and seeds. Discard these. Re-
once, they would be hard PLANNING FOR YOUR jams and jellies. No one, these | method gives, Iclean pour with no jelly rimming | heat the juice by bolling. Pour 1t - .
and tough after a few weeks INDIVIDUAL FAMILY NEEDS \days. thinks of the jam cupboard | |the inside of the glass, then pour| into hot sterilized jars m]'m with-
storage. If you ust added - s as furnishing just “spreads” for BALANCING THE INGREDIENTS the melted wax on in two separ-| jn 14 inch of the to Y Addgl tea-
FPN”}: you ;wul\ rrn|||\l m\”)v‘l'- Al you veterans at home can- ?é‘ﬁ:;‘, agd th{e occasional meat ate layers. The first layer of 1-8 1p01;‘r‘1 salt to each qﬂ.art Seal. No
¢ halanced so ths g . sser . i - i . s R b
ies being halan h esserts, sauces, pastries | We mentioned the correct ratio|inch should be poured on &t ONCE| ,.ocessing is necessary. One bushel ﬁ

ving will need no advice about 1 s hard Anotk 1-8
Isalads, sandwiches and entrees thc!of fruit, sugar and pectin 10 |and left to harden nother 1-
of sound tomatoes makes about 18

they require up to ten days the numbers of jar: 5 19
jars of fruits and'[/ (0.7 . | A R .
vear ‘round can all be enhanced make good jelly, enough sugar |inch layer on top of this should quarts of juice. Lock in summer fruit flavours

to set after pouring. vegetables you will want to *“do j !
WEEPING — Small amounts down”. And you be;‘;\;ne}'s C:"n)‘kgy the fresh fruit flavor of somcimust. be used so that the finished |give you the safest possible seal. . o) A . .
iy Trequently separate | easily work out your particular jam, jelly or conserve. | product. contains about eo%.trtr;ss Slip metal tops on glasses af- Y indefinitely with airtight,
from jellies and jams - but needs if you have noted the fre- ! ! . . | may sound hard to plan, but theter the second wax layer has hard- H A
from el preserves | quency with which oled the fre-| No NEED FOR UNCERTAIN |point is fhat with ndded pectin, |ened. If you are using jars that Strawberry Jam LI/ 5_“I,A Wax. Your
Ihis W enst and mould | tables, fruits and jams have “p_\ RESULTS THESE DAYS We don't have to plan it. In-|came with peanut butter or salad o they orenared jams and jellies are safe in
Ho ot form on the secpage. § peared on your grocery = lists | _ | Stuctions accompanying commer- |dressing, you have in all probabil- 4 cups (2 lbs,) prepared fruit di 1 di ith
o Taoid weeping - - make | Plan any special little oift jars| One of the most _delightful |cial pectins give the exact amounts |ity saved the tops too. If not. 7 cups (3 lbs) sugar ordinary glasses and jars wit
cure there is 12 inch head- of jams and jellies you will need.i”ﬂ"]n,gs about today’s jamming ﬂf‘d)m each mgxfedlem to maintain this |circles of crisp paper laid across 14 bottle liquid pectin a Seal-A-Wax flavour-seal. So
Space betwoen jelly misture by~ adding to the amounts of jellying is the fact that we can successful ratio. And that's that!ithe top of the jar then held tight ) . .
and the rim of the glass . vour favorite preserves. From nn\\-.g:f}f“"d “‘9“}”]‘1“': of Kr;‘“dl‘nolhm‘ﬁ ne must reme;nber, ;hough. th]ag around the sides with rubber To prepare frult when you're buying preserving
eal correctly . . cover tight- | until the end of October, while . .. when some {ruits were there are two types of commercial bands with keep the wax sealing sr
T\'Bnnd store in a cool, dry garden and orchard produce is mikno\\’n as “good jellying” and oth- {pectin . . . the crystals and the |surface of jams and jellies {free be(;‘.l,l;;d :fouctrégka (}:l;::tslei::ly r;gee e look f(.)r PULELs refined
e B Cpeak of ripeness and flavor Sy in varying degrees, were con- |liquid. The recipes for these arc |of dust. This done, you can look | . m o Lp nybe Seal-A-Wax in the blue and
CRYSTALS form when too and on the market at the 10“,[‘5[‘51(101‘0(1 very poor bets indeed for 'not interchangeable . . . each car- with pride and satisfaction on layergstys me, 8o that eao Ty 1d 11 k
much sugar has been added cost, your home preserving pm_“hﬂ Jam cupboard. Good jellying, ries its own marvellous  variety |your colorful rows of jams and | is reduced to pulp. Measure Sugar golden yellow package at
or when juice has boiled too ject can show a really worlh\\'mlp‘smw jellymg . . . whatever they jof recipes with each package ot |jellies, knowing how much wuland prepared {ruit into large kel your grocer's.
long, or when sealing has saving on the yearly budget. |k called . . . science has sim- | bottle. will be counting on them for te, mix well, bring to full rolling
h”nv Selayed = h ) plified and controlled jam and} Now .. . in your jam and jelly |menus that make eating interest- | boil over hottest fire. Stir constant-
ki | Just a few minutes spent as-|jelly making to the point where |making preparations  you  are|ing and fun for your family ly before and while bolling. Boil MADE BY

STORING—You can be sure sembling all the equipment ahead even a beginner can be sure of lgoing to need paraffin wax, and - o hard two minutes. Remove from
that jams and jellies, pro- of time, for each particular jam- success with all types of fruit . . .|if you hav 1d wax hand tautd b «

N keep about min, - jelling hg pr N if you have any old wax on han fire, stir in liquid pectin. Then stir
perly sealed, will keep abo ming or jelling or canning pro- land with a minimum of effort.land are thinking of re-using it, Tomato Juice and skim by turns for just 5 minu-
a year, d\nfx: fln\'m:snnud col- J;fxcgce;‘smbp;iysyou.l well OI;L‘(‘ the Combining the correct ratio ()fiwe would advise you to throw this R reloleool sugl:xtly and prevent LIMITED
ors of ifferent jellies are | pr egins. ars and seai-  fruit, sugar n cti N 'y rd - v . Q i i N
retained for various lengths ers should be washed thoroughiv less of (,l?? kirf:ddofpferl:? m]lel%l:)n(il.}:;:Z\\';\l:;reox\;ugl )s%‘xl‘nehk:r'\o‘;'tk?\r:d(:)l: n?nee('ls'cr:iix r{;‘;;m;‘:‘gg‘]‘ox:k?l&‘: f‘lfaot,‘,’;g \irll::: ’fox'chﬂli{:l::¥~of°x:: AQMCOUH S

Tt time. Storage place shoull | in warm water and rinsed We'l. jg the basic rule to follow. And |but practical use for it comes to
be cool, dry and dark. 1 |They should be in good condition, |this can be done 80 simply when mmd‘.’ In any case, don’t use it Be sure they are free from sofl paraffin

only a Kkitchen cupboard s and. of course, you will take the u natural fruit pectin is added.lior this season’s preserves. It

available, give jams and jel- precaution of discarding all those Imight spoil an otherwise success-
Jies storage space on the that are chipped or cracked. Lad- EXTRA YIELD FOR ful batch of jelly for you. So it
cooler, lower shelves. les, colander, knives, the right YOUR TABLE best to play safe with fresh wax
size pans. and Pgmpmf‘nt for seal- Ifrom the package. For melting the
/ing should be in one convenient| Quite apart from the fact that wax you will need a small double
—_ spot in your kitchen. 'it is easy and as foolproof as can boiler, or other “small container
Pepper Relish \ ’I‘!m'e's another thing too: be. there are plenty of other ad-|with a pouring lip, that will it
i don't underestimate the role of vantages in using added pccl;m‘mce\y over a pan of water. Never

|

R - the simple rubber jar ring. This For instance, with fruit pectin It w rer direct heat
r od sweet per- ] . Imelt wax over direct heat.
2 cups (1 1h) prepar o E¥EEE (item, small as it appears, plays you use Lho' short-boil method of
THE IMPORTANCE OF

pers ) N {a very important part in sugcess- Jam and jelly making . . . actu-
% cup vinegar ) |ful canning. Throw away all the ally, there’s only one minute of PROPER SEALING
315 cups (1': Ibs) suear old ones you may find around, and boiling time. Really a time saver!

1 (powdered) frult fruits, canl As you know, at every stage of

1 box cry

t the new season right with ' And here fruits, all
pectin. - T s

To Prepare Peppers

cut open about 1 dozen medium
mzed peppers ana discard seeds, For
the best color use half green and
half red peppers. Put through food
shopper twice, USINg finest blade.
Drain. Measure two cups into large
saucepan, Add ¢ cup vinegar.

Measure the sugar and set it a-
side. Add powdered pectin to the
peppers In the saucepan and mix
well. Place over high heat and sur
until the mixture comes to & hard
poil, Stir the sugar in Aat once.
Bring to a full rolhng boil and boil
hard one minute, stiring constantly,
Remove from heat and skim ofl.
foam with metal spoon. Then sur
and skim by turns for five minutes
te cool slightly and prevent float- |
ing fruit. Ladle quickly into glasses. /
Cover relish at once with 'y inca Sl
Jayer hot paraffin. Makes about J ¢ @ d
pix-ounce glasses. k

IVES WAY CANNER
MASON JARS
WEIGHT SCALE

FOOD STRAINERS
FOOD CHOPPERS
PO (RN D E PRESSURE COOKERS
VEGETABLES { MIXING SPOONS

SAVES MONEY .

N Preserving fruit and vegetables ...
| ) bought when prices are lowest . . .
! will materially cut your family

feod costs. And observe the

economy of using Viceroy Jar
f i Rings that cost less and give a
i positive seal.

Quick, Easy Skort-Bod Recipes
give you S¢More from your fruit -

Even if you lack experience you'll score a
triumph when you make jam or jelly with
Certo. It's so easy . . . 80 quick and sure
because Certo is a highly concentrated fruit
pectin product — the natural jellying sub-
stance extracted from fruit.”

ith Certo there's no boiling down. You use
only a ONE-MINUTE full, rolling boil. So
you average 509, more jam or jelly and the

\lovely fresh-fruit taste and color remain in }607/ “ W m W

iyour fruit. There’s a separate, kitchen-

itested Certo recipe for each kind of fruit. '/ MADE r .
Follow the simple directions carefully and :
you'll have firm, sparkling, delicious jams
and jellies.. o

Take yout Fick
«—1LIQUID OR CRYSTALS—P>

Cerfo in either form
gives equally good results
RECIPE BOOKLET under the labal of every bottle and

in every package. Each type has special recipes which
must be followed, They are not interchangeable.

COLD PACK CANNERS

JAR RINGS
POTS AND PANS

MEASURING CUPS
FUNNELS
CANS AND COVERS

THE
RUBBER
FRUIT JAR RINGS Rogers Hardware

Company Limited




