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CANNING RECIPES
B y  M rs .  W . B . W e a v e r  

C h i l i  S a u c e

4 quarts chopped and peeled  tomatoes, 
2 cups chopped onions, 1 cup chopped  
sw eet red pepper, 1 cup chopped green  
pepper, 1 sm all, hot red pepper, 3 tab le 
spoons salt, 1 /2  cup sugar, 1 tablespoon  
w hite  m ustard seed, 1 teaspoon cin 
nam on, 1 teaspoon allspice, 2 1 /2  cups 
vinegar.

Combine the vegetables, salt and  
sugar, and cook until the m ixture b e 
gins to thicken, then add the vinegar  
and w hole  spices in bag, and cook until 
the m ixture becom es a thick sauce. 
Pour into hot jars and seal im m ediately. 
D rain ju ice from  vegetables before add
ing vinegar. This w ill  shorten the cook
ing period.

L im a  o r  B u t t e r  B e a n s
S elect young and tender lim a or but

ter beans, precook fiv e  m inutes in open  
kettle, and pack jar to w ith in  one inch  
of the top. Cover w ith  boiling water  
and add one teaspoonful of salt and  
one teaspoonful of sugar to each quart. 
Seal tightly. Process 55 m inutes at 10 
pounds pressure in Pressure Cooker. 
Process three hours in Hot Water Bath.

C o r n
S w e et corn is canned in tw o d iffer

en t styles— w hole  grain and cream  
style. W hole grain corn is cut from  
the cob w ithout scraping, w h ile  for  
cream style  the corn is g iven  a more 
shallow  cut and the cobs are scraped. 
T he w hole  grain product retains the  
appearance and flavor of fresh  corn 
more nearly than the cream style  be
cause it can be g iven  a lighter proces
sing and therefore is not so m uch over
cooked. W hen cream  style  corn, w hich  
is thick and vi-scous, is canned in glass 
jars, it som etim es becom es brownish  
in  color due to caramelization of the  
sugar by the h ea v y  processing requir
ed.

W h o le  G r a i n  C o rn
U se only tender, freshly  gathered  

sw eet corn; shuck, silk, and clean  
carefully. Cut from  the cob deeply  
enough to  rem ove most of the kernel-3 
w ithout objectionable hulls. Do not 
scrape the cobs. P lace in  open kettle, 
adding enough w ater to cover and cook  
5 m inutes. Pack boiling hot in steril
ized jars to w ith in  one inch  of the top. 
A dd 1 teaspoon of salt, and 2 teaspoons 
of sugar to each quart of corn. Seal 
tightly. Process in  Pressure Cooker 60 
m inutes for pints and 70 m inutes for 
quarts. In Hot W ater Bath process 3V2 
hours for pints. (U se 15 pounds pres
sure for Pressure Cooker.)

C r e a m  S ty le  C o rn
Gather the sw eet corn w hen  tender; 

shuck, silk  and clean carefully. Cut toe  
corn from  the cob by  shallow  cutting  
through the grain and scraping. P lace

in open kettle, adding enough w ater  
to cover and cook 5 m inutes. Pack  
boiling hot in sterilized jars to w ith in  
one inch of the top. Add 1 teaspoon  
of salt, and 2 teaspoons of sugar to each  
quart. Sea l tightly. Process in  Pres
sure Cooker 75 minutes at 15 pounds 
pressure, for pints. H ot W ater Bath  
process 3V2 hours for pints.

Only pint jars are recom m ended for  
canning corn. Quart jars can be used  
but are not advised.

O k r a
Gather young pods, w ash  in cold  

water, cut off stem, but do not cut 
into seed  pod. Can okra w hole. Cook 
in  open kettle 5 m inutes. Pack into 
jars, cover w ith  boiling w ater and add 
1 teaspoon of salt. Seal tightly. Pro
cess in Hot W ater Bath for 3 hours. In 
Pressure Cooker process 40 minutes  
at 10 pounds pressure for quarts and 
35 m inutes for pints.

W a te r m e lo n  R in d  P ic k le
7 pounds w aterm elon rind, 3V2 pounds 

sugar, 1 pint vinegar, 3 sticks cin 
namon, 1 tablespoon w hole cloves, 1 
tablespoon w hole spice, 1 teaspoon  
ginger root (if  desired).

P repare 7 pounds of rind. R em ove  
the green part and cut ofE the pink  
m elon until the rind is firm. Cut these  
pieces into uniform  strips 1 % inches  
w id e and 2% inches long.

Let stand overnight in w eak brine. 
R inse and scald until tender in  alum

water. (T w o lev e l teaspoonfuls p ow 

dered alum to 1 quart w ater.) Rinse 

again in cold water.

Bring sugar, vinegar and spices to a 

boil the day before, le t  spices remain  

in syrup overnight. N ex t m orning re 
m ove spices.

Drop w aterm elon strips in  boiling  
syrup until heated thoroughly. P ut in  
sterilized jar, cover w ith  syrup and  
seal. (Do not crowd in jar).

G r a p e  C o n se rv e
7 pounds grapes, 1 pound nut meats, 

sugar, 4 oranges, 1 pound seedless 
raisins.

Stem  the grapes, w ash  them and place  
in a large kettle  w ithout water. Mash  
slightly, and let boil until w e ll cooked  
and the ju ice  free. This w ill  take  
about 15 minutes. P ut the grapes 
through a sieve to rem ove seeds, then  
m easure the pulp. To every four cup
fuls of pulp, add three cupfuls of sugar. 
A dd the raisins, the oranges sliced very  
thin, and boil carefully but rapidly to 
the je lly  stage. R em ove from fire, add 
the  nut m eats cut in sm all pieces, pour 
into glasses, and seal.
V  . . . —

“So that second-hand car you  bought 
is shaky?”

“I’ll  say  it is. S ince I’v e  been rid
ing in it. I’ve  had to discard m y belt 
and start w earing suspenders.”

Payroll Savings Buys Comfort 
For Your Fighting Relatives

Not a ll  of your p a y ro ll  s a v 
ings a n d  o th e r  W ar Bond p u r 
c h ases  a r e  used  for tanks , 
p!anes and  gunpow der. A p a r t  
of your in v es tm e n t goes for the 
co m fort of j  our fa th e r ,  b ro th er ,  
son or friend.

P u t  y our  w a r  bond buying 
th ro u g h  yo u r  p a y ro ll  sav in g s  
p lan  on a  fam ily  b a s is  to do the  
m ost effective  job  in prov id ing  
for the  c a re  and  sa fe ty  of your 
m en  in the  a rm e d  forces. F ig 
u re  it out for yourse lf  how m u ch  
beyond 10 p e r  cen t  of the  a g 
g re g a te  incom e of yo u r  fam ily  
you can  pu t into w a r  bonds 
above the cost of the necess ities  
of life.

R e m e m b e r  a  single  S18.75 
w ar  bond will buy for a  fighting 
so ld ier on the  fron t:  Two cot
ton u n d e rsh ir ts  a t  44 cen ts ;  two 
p a irs  of co tton  sh o r ts  a t  76 
c en ts ;  two p a ir s  of cotton socks 
a t  34 cen ts ;  one p a ir  of shoes 
a t  SI.31; a  cotton khak i sh ir t  
a t  §4.64; p a ir  tw ill t ro u se rs  a t

$4.16; one w eb w a is t  b e lt  a t  23 
cen ts ;  two cotton  neck ties  a t  44 
cen ts ;  Z khak i c ap s  a t  $1.26 
an d  one tw ill ja c k e t  a t  $3.16. 
T ota l S18.74.

An $18.75 w a r  bond should 
m a k e  a  m a r in e  c o m fo rtab le  for 
th e  n igh t w ith  a  23-pound m a t 
t r e s s  a t  $4.20; two b lan lie ts  a t  
$13.54; a  pillow a t  56 cen ts  and  
two pillow c ases  a t  30 cen ts . 
T o ta l $18.60.

O r he  could be p rov ided  with 
a  ru b b e r  poncho a t  $4.77; a  he l
m e t  w ith  i ts  lin ing  an d  o ther 
i te m s  of i ts  a s se m b ly  a t  $5.62; 
a  rifle c a r t r id g e  b e lt  a t  $2.15; 
a  m a r in e  c o rp s  p a c k  consisting  
of h a v e rsa c k ,  k n a p sa c k  and  
su sp en d e rs  a t  $5.10; a  can teen  
an d  i ts  cover a t  $1.05. T o ta l 
$18.69.

Those of you who w o rry  abou t 
the  com fort of y our  boy in s e rv 
ice can  he lp  in su re  his co m fort 
by  buying  w a r  bonds. And 10 
y e a r s  fro m  now you’ll tak e  b ack  
$25 for e v e ry  $18.75 you p u t  in.
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