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A CAUTION
Are YOU Using Zinc Screw Cap Jars?

The following resolution was passed 
unanimously at the Ninth Annual Pure 
Food Congress of the National Associa­
tion of Pure Food Commissioners of 
the United States.

Resolved: That the use of zinc caps in 
canning fruits and vegetables in glass jars 
or other receptacles is condemned as un­
sanitary and unhealthful, owing to the 
danger of the acids of the fruits and 
vegetables forming poisonous compounds 
when in contact with the zinc.

Are You Using Rubber Rings? 
Does Your Fruit Mould or Spoil?

Rubber rings become porous, leak, rot, 
decay, and admit the air which causes 
the fruit to spoil, and cannot be made 
air-tight. No housewife should use rub­
ber rings who wants to keep her food 
clean, sanitary and free from moulding 
and spoiling.

The ECONOMY JAR is the only jar 
in the World that uses NO Rubber 
Rings. All other makes of jars use 
Rubber Rings.

Rubber Rings Considered 
Unsanitary

A  m anu fac tu re r has said : "S u lphurated  scraps from 
the m aking of o ther ru b b e r goods sw ep t u p  from  the 
floors, an d  (second han d) w orn  out ru b b e r  articles from 
the ju n k  shops are g round  up, an d  m ad e into rubber 
rings," an d  then possibly put on the jars of fruit that 
your family and thousands of other families ea* 
DO YOU LIKE THE IDEA?

The ECONOMY JAR is Sanitary 
and uses NO Rubber Ring.



CAUTION
Use only the ECONOMY JA R  and 

the ECONOMY CAP. They are 
Sanitary and not made of zinc, and 
do not require a rubber ring to seal.

The Economy Jars are sealed with a 
sanitary gold enameled cap. Instead of 
a rubber ring there is attached perman­
ently to the cap a patented, pure ever­
lasting, air-tight sealing gasket, sanitary,

* odorless and tasteless. It is not porous, 
will not leak, rot or decay, and positively 
cannot be affected by any food acid. 
Remains air-tight forever, and thus 
keeps your fruit.

The Economy Jar keeps all your 
fruits, vegetables and meats perfectly 
—  no loss, no mould.

FOLLOW DIRECTIONS EXACTLY as contained 
in th is Booklet, and  you w ill never lose an  ounce of 
food. D irections M UST b e follow ed. T hey  are  sim ple.

EXTRA ECONOMY CAPS 
20 CENTS PER DOZEN

at your dealers in any town in the 
United States. Don’t pay more.

(D ea le r’s p rice in C anada, 25 cents per dozen.)

If you cannot obtain them from your 
dealer, send

TW EN TY CENTS
* to Kerr Glass Manufacturing Co.,

Chicago, Illinois, or Portland, Oregon, 
and we will deliver you promptly

ONE DOZEN CAPS
postage prepaid anywhere in the 
United States, and as many more as you 
wish at the same price, at any time.

Economy Jars Cheapest to Use.
It is not the cost of any jar that counts. It is w hat 

you p u t in  th e  ja r th a t costs.
The food lost in any one of the other style jars 

would pay for several Economy Jars.



c GIFT SILVERWARE

To Advertise the Economy Jar

Gift to you and to every buyer of 
Economy Jars and extra Economy Caps—

THREE full size FREE T E A S P O O N
A ctual Size an d  P atte rn

with every dozen
Economy Jars. 

O N E  full size
T E A S P O O N
with every dozen
Economy Caps.
Sectional Plated

After these spoons 
are silver plated in 
the ordinary way, 
50 per cent, more 
silver is added to 
the three s p o t s  
where spoons re­
ceive the m o s t  
wear.

A printed guaran­
tee wrapped around 
each teaspoon guar­
antees them f o r  
fifteen pears against 
anp sign of wear.

Regular value is 
$4.00 per dozen, 
or 35c each.

You do want a 
half dozen or dozen 
of these spoons.
The richest families have no finer or 
more beautiful silver plate.

T E A S P O O N S



How to Secure Silverware D
There are two large f,Jar!I Trade Marks 

printed on the ends of each case of 
Economy Jars, and one small Trade 
Mark printed on each carton of Economy 
Caps contained in each case; also one 
small Trade Mark printed on every 
carton of extra Caps.

Cut out one of these Trade Marks for 
each spoon wanted, and mail same to us 
with 14 cents for each spoon in U. S. 
stamps, to cover cost of packing, distrib­
uting, postage, etc., and we will present 
to you One Full Size King’s Hall Silver 
(1066) 1 easpoon, sectional plated.

You may thus obtain THREE of these beautiful King's Hall Silver Teaspoons for 42 cents with every dozen Economy Jars .

Actual  Value of three Spoons . . . .  $ 1 . 0 0
Cost in stamps or  money order  to you . . . 4 2

S A V E D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ . 5 8

This means a saving to you 
of 58 cents on each dozen of 
Economy Jars.

G i f t  S i lv e r w a r e  makes 
Economy Caps cost you nothing.

One dozen Caps  cost you ( i n  U.  S . )  . 2 0  cents
( i n  Canada,  2 5 c )

Send t rade mark and 1 4  cents for  one spoon 1 4  cents 
Tot a l  cost of Caps  and Teaspoon . 3 4  cents 
Actual  Value of Teaspoon . . .  3 5  cents

N O T E : W h en  sending  for spoons, for am ounts 
und er 28c, p lease send  1- or 2-cent U. S. postage stam ps 
(1-cent p referred ) for am ounts of 28c or over, kindly 
send express m oney order, postoffice m oney o rd er or 
N ew  Y ork D raft payab le to  K err G lass Mfg. Co.

S end  T rad e  Marks, S tam ps, M oney O rders or Ex­
press M oney O rd ers  plainly add ressed  to

Kerr Glass Manufacturing Co.
Portland, Ore., or Chicago, 111.
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ECONOMY JAR 
HOME CANNING

K err G lass M anufacturing Com pany.

FOREWORD

Th e  e c o n o m y  j a r
is recognized by the 
highest authorities as 

the only permanently air­
tight jar. It is easy to seal 
and open, perfectly sani­

tary, has a wide, smooth mouth, 
white flint glass, straight sides, no 
rubber ring, and is absolutely air­
tight—in fact has all the points of 
your ideal jar and none of the dis­
advantages found in other jars.

By using Economy Jars you can 
supply your table all year with the 
finest delicacies out of season, tur­
key and venison in July, corn-on- 
cob, asparagus and whole tomatoes 
as well as peaches and berries in 
December.

Use the Economy Jar everyday in 
the year just as you do any other 
kitchen utensil, put up meats, soups, 
honey, left-overs, fish, game, etc., as 

well as fruits and vegetables, and you will be de­
lighted with the results.

The Economy Jar is the only air-tight jar and all 
that is needed to secure results, is to follow our simple 
directions exactly, but this must be done. Thoroughly 
sterilize the food by boiling the full length of time 
as given in each recipe, and when cold test your 
jars as directed and you need never have an ounce of 
fruit mold or spoil. The recipes and directions here 
given represent the experience of thousands of house­
wives and hundreds of experiments of our own. 
They have been thoroughly tested and are perfectly 
reliable.

Patented 
Trade Mark 

Reg. U. S. and 
Canada

W HY «THE ECONOMY” IS ECONOMICAL.
The Economy is the only jar in the world that uses 

no rubber ring. All other jars use rubber rings. Rub­
ber rings in time become porous, decay, leak air, and 
spoil and mould the contents. Instead of a rubber 
ring the Economy has a pure, airtight, everlasting 
gasket permanently attached to the cap that is guar­
anteed tasteless, odorless, unaffected by any known 
food acid and remains airtight forever.

This is one of the secrets of the Economy Jar’s great 
success, the reason your food keeps for years, retaining 
original color and flavor, why you have no mould nor 
taint, so that when an Economy Jar is opened years af­
ter, food is just as fresh and luscious as the day canned.

The Economy Jar pays for itself many times over, 
year after year, because all risk of loss is removed. 
Nothing ever spoils in Economy Jars when directions 
are followed. City housewives can keep rice puddings, 
soups, baked beans, left-overs, etc., which might 
otherwise be thrown away. Country housewives can 
keep beef, pork, veal, sausage, etc., in Economy Jars 
without brine, salting or preservatives, and thus have 
fresh meat the year around. A large crop of fruit of 
one kind one year may be kept to make up a variety 
in other years.

Whether you can for pleasure, for family needs or for 
profit, there is only one airtight jar—the Economy.

Paste this booklet into your cook book.
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IN D E X QUICK REFERENCE 
GUIDE TO CONTENTS

W here numbers given are under 20 they 
refer to pages, and when over 20 they refer 
to paragraphs.
Air contains germs.........  4Apples .............................  41Apples, baked ................. 42Apples and pineapples... 43Apples, sweet pickled----  44Apricots ........45, 71, 104, 105Asparagus .......................  122Bacteria ...........................  4Beans, Baked ..................  123Beans, Lima ....................  124Beans, String ..................  125Beef .................................  162Beef, Roast, S tew ...168, 172Beef tea ...........................  163Beets .................................  126Berries, Blk, Dew, Ras. 46, 104Blackberry cordial .........  47Blackberry v in eg ar.........  80Blanching ........................  112Blueberries ................. 104, 106Butters and jams.............  88Canteloupe, sweet ...........  48Caps .................................  19Cap loosens ----4, 31, 32, 121Carrots, sweet pickled. 127-128Catsup, tomato ............... 49Cauliflower ........................  129Celery ...............................  130Cherries .................50, 51, 104Chicken .......................164, 173Chili sauce ......................  131Chow chow ................. 132, 133Chowder ............................ 168Cider, boiled ....................  52Clamp .................. 29, 115, 205Clams, minced ................. 169Codfish .............................  174Comquats .......................... 108Corn ................................... 134Corn on Cob.........................135Crab apple b u t te r .........  84Crab apple jelly ............  85 *Crab apple marmalade... 86Crab apple preserves......  53Crab meat out of shell... 165Cranberries ................. 54, 55Crawfish in shell .............  176Cucumber pickles, ripe... 136Currants ............................ 56Currant jelly ..................  87Dandelions ........................ 137Dewberries ...................46, 104Duck .................................  173Economy Jar, points of.. 18Economy economical ----  2Egg plant ........................  138Endive .............................  139Exhibition canning .........  83Figs, dried ........................ 57Figs, preserved fresh----  58Fish ............................ 166, 168Fricassees ........................ 168Fruit, general recipe.......  104Fruit juices ......................  59Fruit rising to top......... 31-AFruits, boiling in ja r----  11Fruits in the kettle.........  5Gages ...............................  61Game .................................  173Germs, how to kill...........  4Gooseberries ............... 56, 104Grape catsup ..................  62Grape fruit ..................63, 109Grape juice ..........   107Grape juiee, fruits in . . . .  64High Altitudes í.-.í .. .118, 160Honey ...............................  93Huckleberries ..............65, 104Irish stew ........................ 168Jams and butters.............  88Jellies ...............................  10Kettles, porcelain ...........  23Left-overs .....................17, 168Lemons .........................66, 109Lifters .........................   19

Lobster Meat out of shell 165 Lobster, whole, in shell.. 176Logan berries ..............67, 104Loquats ........................ 89, 108Mackerel .........................  174Maple syrup ....................  94Marmalades ....................  10May Duke ........................ 51Meats, general recipe.... 167Meat left-overs ............17, 168Melon rind, preserved.. . .  68Mince meat ......................  69Mushrooms ........................ 140Mutton .............................  175Mutton broth ..................  170Mutton stew ....................  168New England boiled dinner 168Onions ...............................  141Opening j a r ......................  19Oranges ........................ 70, 109Orange marmalade .........  90Oysters ............................. 169Peaches .............71, 104, 105Peaches, brandied ...........  72Peaches, pickled .............  73Pears ............................74, 104Pears, chipped ................. 75Peas ................................. 142Peppers, green ................  143Peppers, s tuffed ............... 144Persimmons ................. 76, 110Pickled ripe cucumbers... 138Pickles, s o u r ....................  146Pickles, sweet ................  145Pineapples ...................77, 104Plums ....................61, 78, 104Pork, Roast ....................  172Pork Sausage ..................  171Prunes .............................  104Pumpkin .......................... 147Quail ................................. 164Quinces ........................ 79, 104Quince jelly ....................  91Rabbit ...............................  175Raspberries ................. 46, 104Raspberry jelly ............... 92Raspberry vinegar .........  80Rhubarb ............................ I l lSalmon .............................  174Sausage, pork ..................  171Sealing jar, 2 methods..5, 12Sounding T e s t ..................  32Soup .................. 157, 158, 168Spinach .............................  150Spring, see Clamp.29, 115, 205Squash .............................  148Squash, sum m er............... 149Steam cooker..............103, 190Sterilization ....................  4Stew, Beef, Irish, M ut... 168Strawberries ............... 81, 104Strawberry jelly .............   92Strawberry preserves . . . .  82Strawberry v inegar.........  80Sweet potatoes ..........  151Syrups. Fruit, Sugar. .60, 95Testimonials ....................  20Testing  ................31, 32, 121Tomato catsup ................  49Tomatoes, whole or stewed 152Tomato preserves ...........  153Tomato soup . . ................. 157Tomatoes, yellow .............  154Tomatoes,;yellow plum ... 155Tongue ..................   168Trout ... .v.......................... 174Turnips ............................ 156Veal ................................... 175Veal, Roast........................ 172Vegetables always in jar, 4, 12Vegetable Soup . . . . -----   1§8Venison .............................  175“Why” of Canning, The. 4Wipe rim of ja r........... 27, 119Yeast spores ....................  4
A LW A YS REMOVE CLAMP.

As soon as jar cools, remove clamp and test seal­
ing by lifting on the cap.
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THE “WHY” OF CANNING
EVERY piece of food whether fruit, vegetable or meat, no matter how fresh, is filled with tiny, in­visible organisms which cause it to spoil. The air, no matter how clear it may look, is filled with these tiny organisms which spoil food. These organisms are of two classes, yeast spores, which attack fruits, and 
bacteria, which attack vegetables and meats.Yeasts are killed by lower degrees of heat than bac­teria—170Q to 180° Fahrenheit will usually be sufficient. A short boiling is therefore enough for killing yeasts in fruits. Bacteria, however, resist destruction by heat for a long time, two and even more hours at boiling point (212°) is required to render all fish, meats, and most vegetables, proof against spoiling.This is the reason fruits may be cooked in an open kettle, poured into jars hot, capped and clamped at once, before the temperature falls much below the boil­ing point, say about 190°, and keep; while vegetables, meats or fish handled this way would give bacteria a chance to light on the food while being poured into the jar and thus it would spoil. Vegetables, meats,fish, in fact all foods except fruits must 

always be cooked in the jar (see P.12) and not exposed to the air after ster­ilizing (boiling). Fruits may be cooked either in the kettle (see 3?. 5) or in the jar (see P. 11). The Econo­my Jar is peculiarly adapted to give perfect results with both methods. Inboilingfruitinthekettleandpour- ing into the jar hot, canningis much more simple than with any other j ar —no rubber to adjust, no burned fingers, no zinc, no wrist-breaking screwingdownorpressingonofcap, and a certainty of every jar keeping.In boiling in the jar, the Economy Cap acts as a valve, letting out the air and steam that is in the jar, but remaining absolutely closed against any air that may try to get in from the outside. After cooling, if contents are thoroughly sterilized, the Econ­omy J ar stays hermetically sealed, absolutely air-tight, the clamp being removed and the jar remaining sealed by the air pressure. If the contents are not thoroughly sterilized (bacteria and yeast spores not all killed) the Economy warns you of the fact by loosening the cap and unsealing itself.The germs if not all killed, multiply rapidly and cause a gas to form, which fills the jar, and loosens cap before food has had time to spoil. If cap is loose after jar is cold simply boil again the full time. When the food in the jar is hot it is very much expanded. In cooling it shrinks, forming a vacuum. In shrinking it draws the cap down tight and by the atmospheric pres­sure of about 15 pounds to the square inch, holds it tighter and tighter until when cold the cap is held on so tight that Sandow or Sampson could not pull it off.* * Light,climatic changes, transporting to any climate, will not affect food in Economy Jars if properly steril­ized. Sterilized food being in a vacuum cannot mould or sour. Plumpness,natural flavor,piquancy and color are retained in Economy Jars for years—forever.
TO OPEN: Puncture cap with can-opener or any 
sharp pointed instrument and lift off or insert 
end of knife under edge of cap and pry up gently 
being careful not to chip the glass. See page 19.

Kerr Glass Manufacturing Company.
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Fig. 2

into ja r

DIRECTIONS F R I T T T C
FOR CANNING *  U  1  O

Follow these general directions for all 
recipes on pages 6 ,7 , 8, 9 and 10.

21 • Choose sound and fresh fruit. Fruit on the verge of decay is neither healthful nor economical. Spoiled and over-ripe fruits, etc., are not restored by cooking.22. All large fruits should be pared with a silver knife and covered with cold water to prevent discoloration.23. Use a large porcelain-lined granite or aluminumkettle, rather broad than deep, and a silver, wooden or granite spoon.  ̂ ^  % •24. Fruits may be cooked in th e  Boilingkettle as directed below or may be f  ( ) ,)  < y\ Fruit cooked in the jar as directed on page kettle11. Small fruits,berries, cher- ries, etc., are often preferred cooked in the kettle owing to the shrinkage, but larger fruits look better if cooked in the jars.
25. To P r e p a r e  Empty 
Economy Jars for Use.—W ash in warm water. Immerse jars completely in boil- 
Pouring Fruit sp  ing water on their sides for a full boiling hot y fyS  minute, seeing that the water coversthe jars completely, inside and out, all at one time so they heat through evenly (see Economy Jar lifter page 19); 

or, wrap warm jars with a hot towel and pour in the boiling fruit.26 . To Use the Jar.—Remove jars from boiling water and place on a dry cloth, board or table. Do not place on a cold or wet surface or in a draft. Both jar and fruit must be boiling hot.2 7 . Fill jar brim full of boiling hot fruit. Leave no space for air. Wipe off neck of jar quickly to remove seeds or fruit pulp.28 . Have caps handy and dip in boiling hot water. Do not boil caps or heat inoven, but be sure to have the boiling water handy, to rinse cap at the moment jar is filled. Quickly place the hot cap squarely on the hot, filled jar.29 . Adjust one clamp (only one) to each jar at once.30. Set jar aside to cool, top Tilingup; never turn upside down until off clamp
cold, and after clamp has been when jar

taken off. cools.
4 « tvt j . j  Air-pres-3 1 .  N ext day, surewhen jar is cold, holds the
remove the clamp cap on‘(Fig. 4). Test the sealing by trying to lift cap once every day for a week. (Fig. 5). If cap should become loose, you can save contents by re-canning exactly ac­cording to directions. If cap remains tight, your work is a success and you can put jar away. Your fruit cannot mould, ferment, lose its color, lose its flavor, or deteriorate in any way. Be sure to leave off the clamp. Save them in a dry place for use again.31 -A. If your fruit should rise to the top of jar after cold and after clamp is taken off, turn jars upside down, on their sides, etc., leaving them in each different position about a week, so that syrup has a chance to soak into the fruit evenly,

Fig. 3

Test the sealing by trying to lift the cap.
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32. Sounding Test—The method of testing used by all professional canners and packers is to sound the cap by tapping with a spoon or clamp after the jar is cold. If jar is perfectly sealed the cap will have a high, ringing sound, like a tight drum, and appear concave, curved inwardly by the air-pressure. If jar is not securely sealed, cap will have a low, dull sound. Should jar be so full that food touches the cap it will have a dull sound, but a different sound from that of an unsealed jar. Try this with two jars, one sealed and the other empty, with cap just laid on, and you will readily note the difference in sound. If jar is not sealed, simply re-can contents in regular manner.
for canning fruit in 
accord with directions 
on pages 5 and 6.

41. Apples —  P a re  an d  q u a r te r  a p p le s  a n d  p u t  In cold  w a te r . M ake a  s y ru p  of a  q u a r t  of s u g a r  to  th re e  p in ts  of (w ater. B rin g  to  a  boil. D ra in  a p p le s  fro m  w a te r  an d  p lace  in  sy ru p . B oil fifteen  m in u te s  o r m ore, d ep en d in g  u p o n  th e  c h a ra c te r  of th e  app le . W hen  re a d y  fo r c a n n in g  th e  a p p le s  sh o u ld  be t r a n s lu c e n t  b u t  firm . C an as  on p a g e s  5 an d  6.
42. Apples (Baked) —  W ash, p a re  an d  core a p ­p les an d  a r r a n g e  in a  g ra n ite  i r o n  b a k e p a n  w ith  a  l i t t l e  w a te r . P lace  In m o d e ra te  oven, an d  b ak e  th o ro u g h ly  b u t n o t en o ug h  to  b re a k  dow n. P u t  co res  a n d  p a r in g s  in  a  sau ce  p an  w ith  w a te r  an d  cook ju s t  as  th o u g h  p re p a r in g  ap p le  je lly . W hen  suffic ien tly  cooked, d ra in  liq u o r off p a r in g s  an d  ad d  p ou nd  fo r p ou nd  of su g a r . P a c k  a p p le s  In to  E conom y J a rs . F i l l  th e  ja r s  w ith  th e  b o il­in g  je lly  sy ru p  b r i m  fu ll. C an  a s  on  p ag es  5 an d  6.
43. Apples and Pineap­
ples—  W h en  p in eap p le s  a re  sc a rce  an d  ex p en - s i  v e, co m b in a tio n  of e i th e r  a p p le s  o r y e llow  to m a to e s  w ith  p in eap p le  Is v e ry  good, th e  p in es  h a v in g  a  dec ided  a ro m a , flav o rin g  th e  w hole. A dd one p in t g ra te d  p in e a p ­p le to  each  q u a r t  of sy ru p , b r in g  to  boil, an d  cook s lo w ly  fifteen  m in ­u te s  b e fo re  a d d in g  a p ­ples, th e n  fin ish  as  d i­re c ted  fo r  ap p les . C an as  on p ag es  5 an d  6.
44. Apples (Sweet Pick- 
led)— M ake s y r u p  of  v i n e g a r ,  s u g a r  an d  spices, a s  fo r  an y  sw e e t p ick le , d rop  ap p les  in  w hile  i t  boils, b e i n g  c a r e f u l  n o t to  c row d  then? an d  le t  cook r a th ­e r  s lo w ly  u n t il  th e y  b e ­g in  to  c ra c k  open, th e n  can  as  on p ag es  5 an d  6.

45. A p r i c o t s  —  Se eP ea ch es  71.
46. Berries, Black, Dew 
and Rasp— S a  m  e a ss tra w b e rr ie s , see 81, e x ­c e p t u se  tw o  an d  one- h a lf  p ou n d s  of s u g a r  fo r te n  p ou n d s  of b errie s . F o r  ra s p b e rr ie s  m ak e  a s u g a r  an d  w a te r  sy ru p  a n d  boil, th e n  d ro p  b e r ­r ie s  in, s im m er fifteen  m in u te s . C a n  a s  o n  p ag es  5 a n d  6.
47. Blackberry Cordial—*P ic k  o v e r a n d  th o ro u g h ­ly  w a s h  l a r g e  ripe  b la c k b e rr ie s . P u t  i n  la rg e  e a r th e n  b ow l and  m ash  w ell w ith  w ooden spoon ; s t r a i n  th ro u g h  co a rse  ch e ese c lo th  w ith ­o u t h e a tin g  th em . To e v e ry  q u a r t  of ju ic e  add  one p ou nd  s u g a r . Tie in  a  th ic k  m u slin  bag , o n e -h a lf  ounce of g ra te d  n u t m e g ,  o n e -q u a r te r  o un ce  w ho le  c inn am o n , o n e -q u a r te r  ounce w hole c loves a n d  one sm all p iece of m ace. Cook tw e n ty -fiv e  m in u te s , r e ­m o v in g  scum  as  i t  rise s. S t i r  in  fo u r ta b le sp o o n s  v a n illa  e x tra c t. C an as on  p ag es  5 an d  6. ( .

A n o th e r  w a y  is  to  add  one  p in t  of good  b ran d y .
48. Canteloupe (Sweet) — C ut one dozen  in to  q u a r te rs , p a re  a n d  r e ­m ove th e  s o f t  in n e r  s u r ­face . P lace  in  a  j a r  of v i n e g a r ,  o v e r n ig h t. N ex t m o rn in g , to  each  p in t  of v in e g a r , add  th re e - fo u r th s  of a  p ou nd  o f su g a r , one ta b le ­sp o o n fu l of c loves, h a lf  ta b le sp o o n fu l o f m ace a n d  fo u r  la rg e  s t ic k s  of c inn am o n , b ro k e n  in to  sm a ll p ieces. B oil v in e ­g a r  a n d  sp ices, sk im  w ell, p u t m elo n s  in, cook  u n t i l  t r a n s lu c e n t. R em ove th e  f r u i t  and  p lac e  in  E conom y J a r . B oil th e  sy ru p  th i r ty  m in u te s  lo n g e r  a n d  p o u r o v e r th e  f r u i t  w h ile  hot. C an as  on  p a g e s  5 an d  6.

There 1* no other jar that seals like, keeps 
like, or opens like the Economy. If you do not 
fully understand all of the directions, write us 
fully; we will gladly give you any explanations.



See pages 5 and 6 for general directions to 
tie followed in using recipes on this page*
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49. Catsup (Tomato)—C ut a  b u sh e l o f to m a ­to es  in to  h a lv es , boil g e n tly  h a lf  a n  h o u r  a n d  p re ss  t h r o u g h  sieve. R educe th is  liq u id  by  b o ilin g  to  a  g a llo n  an d  a  h a lf , th e n  ad d  h a lf  g a l ­lon v in e g a r , boil a g a in  u n til  red u ced  to  g a llo n  an d  th re e  q u a r te rs , th e n  add  o n e -h a lf  p ou nd  s u ­g a r, o n e -h a lf  p ou nd  s a lt , one an d  o n e -h a lf  oun ce  b lack  p ep per, one a n d  o n e -h a lf  ounce a llsp ice , tw o o unces m u s ta rd , one ounce g in g e r , o n e -h a lf  ounce cloves, one t e a ­spoon  of cay en ne , boil s low ly , s t i r r in g  fo r  30 m in u tes . A dd p in t  a lc o ­hol, an d  if  d es ire d  *4 ounce b en zo a te  of soda, d isso lv ed  in  *4 cpp  of v. a te r . C an  as  on p a g e  5.50. C h e rr ie s  —  M ake a  sy ru p , tw o  p in ts  o f s u ­g a r  to  one p in t  o f w a ­te r , a n d  b r in g  to  a  boil, l o  ev e ry  q u a r t  o f s y ­ru p  ad d  th re e  to  fo u r  q u a r ts  o f ch e rrie s , d e ­p en d in g  on ju ic in e ss  a n d  rip en ess . B oil fifteen  o r  tw e n ty  m in u te s . C an  a s  on p ag es  5 an d  6.51. C hsvries, M ay D u k e  o r y o u r— S tone f r u i t ;  p ro ceed  a s  w ith  s t r a w ­b e rr ie s .
52. Cider (B o i 1 e d )—T ak e  p e rfe c tly  fre s h  an d  sw e e t cider, p u t  in  o pen  k e t t le  an d  boil u n t i l  r e ­d uced  h a lf , sk im m in g  f r e q u e n t ly  w h ile  b o ilin g . Do n o t h av e  k e tt le  m o re  th a n  tw o - th ird s  fu ll. C an  as  on p ag es  5 a n d  6.
53. C r a b  Apple Pre­
serves— P re p a re  a p p le s  as  fo r  ca n n in g , th e n  cook  in  a  s y ru p  m ade b y  u s in g  sm a ll q u a n t i ty  o f w a te r  an d  th re e - fo u r th s  p ou nd  o f s u g a r  to  each  p ou nd  of f ru i t .  G in g e r ro o t, b ru ise d  an d  tied  in  a  bag , sh o u ld  be cooked  in  th e  sy ru p , th e n  r e ­m oved. A dd a  l i t t l e  sliced  lem on  also . B oil th e  a p p le s  u n t i l  c lea r, th e n  dip  o u t c a re fu lly  a n d  p lace  in  ja r .  B oil sy ru p  u n til  th ic k . C an a s  on page«  5 an d  6.
54. Cranberries (P r e ­
served)—N ev er use  m e t­a l vesse l, u se  p o rc e la in  o r  a g a te  w are . F o r  each  q u a r t  c ra n b e rr ie s , u se  th re e - q u a r te r s  p in t  w a te r  an d  one pou nd  s u ­g a r . M ake sy ru p , b r in g  to  boil. D rop  c ra n b e r ­r ie s  in, boil u n til  sk in s  c rac k . R em ove b e rr ie s  w ith  sk im m er, p ack  in to  h e a te d  ja r .  B oil ju ice  u n t i l  i t  becom es th ic k e r ;  p o u r o v e r b e rr ie s  an d  can  as  on p a g e s  5 an d  6.

56. Currants and Goose­
berries— W ash  f r u i t  and  p lac e  in  k e t t le ;  to  te n  lb s. f r u i t  ad d  sev en  p o u n d s  s u g a r  a n d  a  cup o f w a te r . B rin g  to  boil a n d  p ro ceed  a s  w ith  s t ra w b e rr ie s .
57. Figs (Dried)— S ep a­r a te  th e  figs, w ash  an d  c u t  each  in to  sev era l p ieces. C over w ith  cold w a te r  in  p re s e rv e  k e tt le  a n d  s ta n d  fo r  tw e lv e  to tw e n ty - fo u r  h o u rs , th en  s im m e r u n t il  p u lpy , add  one cup  s u g a r  to  each  p in t  of p u lp ; b r in g  to  a boil. C an a s  on p a g e s  6 a n d  6.
58. Figs ( P r e s e r v e d  
Fresh)— T he figs sho u ld  n o t be too  ripe . A fte r  w a sh in g , s t e a m  u n til te n d e r . H av e  re a d y  a b o ilin g  sy ru p  m ad e  of tw o  p o u n d s  s u g a r  to  one p in t  w a te r . P u t  a  l i t t le  s y ru p  in to  a  h e a te d  E co ­n om y  J a r  an d  fill in  th e  h o t, s tea m ed  figs, a d d ­in g  b o ilin g  sy ru p  as  you fill, to  p re v e n t figs p a c k ­in g  to g e th e r . C an  a s  on p a g e s  5 an d  6.
59. Fruit Juices— All k in d s  of f r u i t  ju ic e s  m ay  be p u t  up  by  p o u r ­in g  y o u r s u rp lu s  f ru i t  ju ic e  in to  ja r s  w hen  b o ilin g  h o t a n d  can ned  a s  on p ag es  5 a n d  6.
60. Fruit Syrups— Same a s  f r u i t  ju ic es , ex cep t t h a t  th e re  m u s t be a t  le a s t  h a lf  a s  m u ch  s u g a r  a s  f r u i t  ju ice .
61. Gages and Plums— A n o th e r  re c ip e  fo r  g a g e s  a n d  p lu m s is  to  a llo w  to  ea ch  p ou nd  o f f r u i t  th r e e - q u a r te r s  p o u n d  of s u g a r . W ash  g a g e s  an d  w ith  la rg e  p in  p u n c tu re  ea ch  in  n u m e ro u s  p laces. M ix p lu m s  an d  d ry  s u ­g a r  th o ro u g h ly  in  a la rg e  bow l a n d  s ta n d  a s id e  o v e r n ig h t . N ex t m o rn in g  p u t  in to  p re ­se rv e  k e t t le ;  bo il tw e n ­ty  m in u te s . C an  a s  on p a g e s  5 an d  6.
62. Grape Catsup— Five p o u n d s  of g ra p e s , m a s h ­ed, s tew e d  an d  ru b b ed  th ro u g h  a  s tra in e r .  Add tw o  te a c u p fu ls  of su g a r , o n e  t a b l e s p o o n f u l  g ro u n d  a llsp ice , one t e a ­sp o o n fu l each  g ro u n d  cloves, c in n am o n  an d  b la c k  p ep per, a n d  h a lf  te a s p o o n fu l of sa lt . Boil a l l  to g e th e r  u n t il  th ic k . C an  a s  on p a g e s  5 an d  6.
63. Grape-Fruit (Pre­
served)— P  r  o c e e d a s  w ith  lem ons, ch a n g in g  w a te r  th re e  tim e s  d u r ­in g  b o ilin g  to  d ra w  o u t b i t t e r  e lem en t. S im m er in  s y r u p  o f sam e s tre n g th . C an a s  on p a g e s  5 an d  6.

You can can new seasonable foods In the 
Economy Jar every day in the year.



See pages 5 and 6 for general directions to 
be followed in using recipes on this page.
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64. Grape Juice (Fruits 
P r e s e r v e d  In)— Any 
kind of fruit can be pre­
served this way. No su­
gar need be used. Boil 
six quarts o f grape ju ice 
in  open kettle until it is 
reduced to four quarts. 
Have fru it washed and 
pared. Put fru it in pre­
serving kettle and cover 
com pletely with boiled 
grape juice. Boil gently 
until fru it is clear and 
tender. Can as on pages 
5 and 6.
65. Huckleberries a r e
very  successfully canned 
w ithout sugar. P ick  
over and wash berries, 
then put into preserving? 
kettle with small quan­
tity  o f  water to prevent 
berries burning. Cook 
until so ft ; add sprink­
ling o f salt, and can as 
on pages 5 and 6.
66. Lemons (Preserved) 
— Proceed as with or­
anges. A fter quarter­
ing, cut out core con ­
tain ing seeds and sim ­
m er in syrup made o f 
tw o cups sugar to one 
cup water. Can as on 
pages 5 and 6.
67. Logan Berries— P ro­
ceed as with currants, 
using three pounds su­
gar to five pounds fruit.
68. Melon Rind, Preserv­
ed— Pare outer skin and 
cut rind into shapes, 
green them by sim m er­
in g  with vine leaves and 
a little alum. Make a 
syrup o f one cup sugar 
to one pint water and 
sim m er the rind till 
done through and trans­
lucent. Boil down syrup 
afterw ards, adding rind 
just b e f o r e  finishing. 
Can as on pages 5 and 6.
69. Mince Meat— Four 
pounds lean boiled beef, 
chopped coarse; thre$ 
pounds suet, chopped 
fine; eight pounds pared 
.and cored apples, chop­
ped coarse; five pounds 
seeded raisins, w hole; 
three pounds Zante cur- 
r a n t s ,  w h o l e ;  f i v e  
p o u n d s  s u g a r ;  one 
pound citron, chopped 
fine; one pound candied 
lemon p e e l ,  chopped 
fine; two quarts boiled 
apple cider; one pint c i­
der vinegar; four tea­
spoons cinnam on; two 
teaspoonfuls n u t m e g ;  
t w e l v e  teaspoonfuls 
salt; one teaspoonful 
cloves; mix all together 
and boil thirty minutes. 
Can as on pages 5 and 
6. This quantity w ill 
fill a dozen quart jars.
70. Oranges, Preserved 
— Boil several medium 
size navel oranges in

plenty o f w ater until a 
broom  straw w ill pene­
trate the rind, and allow  
to  remain in w ater un­
til cold ; then cut into 
quarters and simmer 
thirty minutes in syrup 
made o f one cup sugar 
to one cup water. Place 
the quarters in E cono­
m y Jars w ith a silver 
fork , cover to brim  with 
bo ilin g  syrup. Can as 
on pages 5 and 6.
71. Peaches or Apricots 
— Select ripe but firm 
fruit, peel, halve and re­
move stones. Make a 
syrup, pint o f sugar to 
a  pint o f water, bring 
to boil. Put fruit in sy ­
rup and simmer ten to 
fifteen minutes, then 
bring to fu ll boil. Can 
as on pages 5 and 6.
72. Peaches, Brandied—  
Select small ripe peach­
es; pare, wash and cov ­
er in preserve kettle 
w ith  a light syrup. Sim­
m er until tender. To 
one pint o f the peach 
syrup from  the pre­
serve kettle add tw o 
pounds sugar and one 
quart good  brandy; heat 
this in a covered sauce 
pan to sca ld ing (not 
b o i l i n g )  temperature 
(180 degrees F a h r . ) .  
Place the sim m ering 
peaches in jars, cover 
w ith syrup. Can as on 
pages 5 and 6.
73. Peaches, Pickled —  
Pare small peaches and 
leave whole. Make syr­
up o f one quart vinegar 
and tw o pounds sugar. 
Stick four or five whole 
cloves in each peach 
and sim m er fo rty  m in­
utes in the syrup, to 
w hich some stick  cinna­
mon has been added. 
Place peaches from  boil­
in g  syrup into Econom y 
Jars, cover brim ful with 
the boiling syrup; put 
in tw o or three pieces 
o f  the cinnamon. Can 
as on pages 5 and 6.
74. Pears— Pare, cut in 
halves, carefu lly  remove 
the core, stem and b los­
som end. Put at once 
into cold water. Make 
a syrup o f  one pint su­
gar to tw o pints water, 
bring to a boil. 'Will im ­
prove flavor to add one- 
half cup o f stron g cider 
vinegar to each quart of 
syrup. Drain the pears 
and place in syrup. Boil 
until pears are tender 
enough to a llow  a fork 
to penetrate e a s i l y .  
Place each piece sepa­
rately in the Econom y 
Jar w ith a fork, then 
cover with boiling syrup 
brim full. Can as on 
pages 5 and 6.

The recipes in this booklet are arranged solely 
for use in the Economy Jar. Do not try to use 
these recipes with any other kind of jar.
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be followed in using recipes on this page.
75. Pears, Chipped— Mixto g e th e r  e ig h t  p o u n d s  of p e a rs  c u t in to  sm a ll p ieces, fo u r  p o u n d s  of s u g a r , an d  fo u r  lem o n s  c u t fine, u s in g  ju ice , p u lp  an d  rin e . L e t i t  boil u n t i l  c le a r  a n d  th ic k , th e n  ad d  a  j a r  o f p re se rv e d  o r c r y s ta l l iz ­ed g in g e r  c u t up  fine; le t  i t  boil a  m in u te  longer. Can as on page 5.
76. Persimmons —  C u t  an d  s t i r  w ith  s ilv e r  u te n s ils . P e e l  w e ll-  f ro s te d  f r u i t ;  ad d  one cup w a te r  to  each  q u a r t  p re p a re d  f ru i t .  B oil to  a  th ic k  pulp , ad d  ju ic e  of one lem on an d  a  cup  s u ­g a r  to  each  q u a r t  of pulp. Boil te n  m in u te s  longer. Can as on page 5.
77. Pineapple—P a re  th e  p in eap p le  an d  c a re fu lly  rem ov e eyes. T hen  s lice  w ith  s ilv e r  k n ife , t a k in g  o u t co re ; o r c u t in to  s tic k s , le n g th w ise , o r c u t  th e  s tic k s  in to  cu b es; o r g ra te . To each  p o u n d  a llo w  th re e -  q u a r te r s  p o u n d  s u g a r  an d  a  l i t t l e  w a te r . P u t  s u g a r  a n d  f r u i t  to g e th e r  in to  p re s e rv in g  k e tt le ;  cook for 20 minutes. Can as on pages 5 and 6.
78. Plums — S tem  a n d  p u n c tu re  w ith  need le . To each  g a llo n  of p lu m s ju s t  co v ered  w ith  w a te r  ad d  one ta b le sp o o n  of sod a  a n d  p a rb o il u n t i l  w a te r  tu rn s  b lack , th e n  d ra in  off so d a  w a te r . To each  five p ou n d s  p lu m s a llo w  tw o  to  th re e  p ou n d s  s u g a r  an d  one pint water. Boil 20 min­utes. Can as on pages 5 and 6.
79. Quinces —  P a re  an d  divide sound, ripe fruit, and put at once into cold water. Make a syrup of a quart of su­g a r  to  th re e  p in ts  of w a ­te r , bo il a n d  s k i m .  D ra in  th e  q u ince  s lices  from water, place in syrup and

simmer until tender. Can as on pages 5 and 6.
80. Raspberry, B l a c k ­
b e r r y  or Strawberry 
Vinegar— Tw o q u a r t s  b e r r ie s ;  p o u r o v e r them tw o  q u a r ts  v i n e g a r ;  c o v e r an d  k eep  in  cool p lac e  tw o  d ay s, then s t r a i n  off v i n e g a r  t h r o u g h -  ch eesec lo th . T a k e  tw o  q u a r ts  frest* b e rr ie s , p o u r o v e r th em  th e  v in e g a r  s tra in e d  fro m  th e  f irs t b e rr ie s . P u t  in  cool p lac e  two d ay s, th en  s tra in .  Put s tra in e d  ju ic e  in  k e tt le  w ith  th re e  p in ts  s u g a r , h e a t  slow ly , sk im  care­fu lly . B oil 20 m in u te s  a n d  p o u r in to  ja rs . Can a s  on p a g e s  5 an d  6.
81. Strawberries— Select h ig h ly  co lored , clean s tra w b e rr ie s . To ten p o u n d s  of b e rr ie s  add th re e  to  five p o u n d s  of s u g a r . M ix th o ro u g h ly  in  a  p re s e rv in g  k e tt le . A llow  to  s ta n d  five to te n  h o u rs  (d ep en d in g  on r ip e n e ss  of b e rr ie s )  un­t i l  th e  ju ic e  b eg in s  to ru n  in to  th e  su g a r . P la ce  on s to v e  a n d  b r in g  to  boil. S im m er fifteen  m in u te s , k e e p in g  b e rr ie s  u n d e r  th e  sy ru p  with spoon  o r paddle , an d  re­m o v in g  scum . C an as on p a g e s  5 an d  6. This p ro cess  w ill p re se rv e  b o th  co lo r an d  flavor.
82. Strawberry P r e ­
serves— S t e r n  b e rr ie s . U se p ou nd  o f f r u i t  toi>ound of s u g a r . Place a y e r  fo r  la y e r  in  k e t ­tle ;  a llo w  to  s ta n d  o v e r n ig h t. L if t  b e rr ie s  from  sy ru p  an d  p lace  k e tt le  o f sy ru p  on  s to v e  an d  bo il dow n a b o u t half. D rop  b e rr ie s  in  sy ru p  a n d  bo il te n  m in u te s  k e e p in g  b e rr ie s  u n d e r  th e  sy ru p  w ith  spoon  o r  p ad d le  an d  re m o v ­in g  scum  th a t  rise s . Can as on pages 5 and 6.

EXH IBITIO N AND COMMERCIAL. 
CANNING OF FRUIT83. P ro ce ed  e x a c tly  a s  sho w n  on p ag e  11 fo r B oll- in g  F r u i t  in  th e  J a r . M ake sy ru p  ju s t  th ic k  en o u g h  so  th a t  ra w  f r u i t  w ill s in k  th ro u g h  i t  re ad ily . As soon as  th e  f r u i t  h as  b o iled  5 m in u te s  rem ov e ja r s  to  a  ta b le  (do n o t p lace  h o t ja r s  on a  cold  o r  w e t s u rfa c e  o r in  a  d ra f t )  an d  ta k e  off c lam p s an d  caps. T h ro w  a  to w el o ve r ja r s  to  p re v e n t d u s t g e tt in g  on th e  f ru i t .  P ic k  o u t one o r tw o  ja r s  a n d  em p ty  f r u i t  in to  a  sh a llo w  dish . P o u r  off a  l i t t l e  of th e  sy ru p  fro m  each  of th e  o th e r  ja rs , a s  f r u i t  w ill s h r in k  som e an d  p ac k  each  j a r  b r im fu l of f r u i t  fro m  sh a llo w  dish , b e in g  v e ry  c a re fu l to  see t h a t  f r u i t  is p re sse d  dow n to  th e  b o tto m  of th e  ja r. W ipe caps, dip  in  h o t w a te r , p u t  on ja r s  an d  clam p  in  p lace. P la ce  th e  re filled  ja r s  b ac k  in  w ash  b o ile r an d  boil fo r  b a la n c e  o f specified  tim e. R em ove ja r s  and place on a table to cool. Test as in paragraphs 31 and 82.T his  m eth o d  w ill p ro d u ce  th e  h ig h e s t g rad e  show - r r u i t  th a t  w ill w in  p riz e s  w h e re v e r  ex h ib ited .

NEW RECIPES— If you have a new or novel 
suggestion or recipe for use with Economy 
Jars send It to us and If we have not already 
received it we will send you a dozen ECONOMY 
CAPS FREE for your kindness.
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Using Economy Jar for Canning
Jellies and Marmalades

Cook just as your recipe calls for. Pour boiling hot, into a hot, sterilized Economy Jar. See directions 
pages 5 and 6.
84. Crab Apple Butter—P re p a re  th e  a p p le s  a s  fo r m a rm a la d e , e x c e p t th a t  th e y  sh o u ld  be h ig h ly  seaso n ed  w ith  sn ices  a n d  f lav o rin g  e x ­t r a c ts  b e fo re  b e ip g  b o il­ed down. This is nice for meats or for sandwiches.
85. Crab Apple Jelly—  F o llo w  rec ip e  fo r  q u ince  jelly, leaving fruit whole.
80. Crab Apple Marma­
lade— P re p a re  a p p le s  a s  fo r  je lly , b u t  ru b  th e m  th ro u g h  a  sieve in s te a d  of d ra in in g  th ro u g h  a  je l ly -b a g ; th e n  use  h a lf  a s  m uch s u g a r  a s  f ru i t .  A dd a  l i t t l e  co a rse  g r a t ­ed lem on rind . C ook fo r  h a lf  an  h o u r  o r  u n ­t i l  a s  th ic k  a s  can  be w ith o u t sco rch in g . C an  a s  on p ag es  5 a n d  6.
87. Currant Jelly— P ic k  o v e r c u rra n ts , b u t do n o t rem ove th e  s te m s ; w a sh  an d  d ra in . M ash  a  few  in  th e  b o tto m  of a  p re s e rv in g  k e tt le , u s in g  a  w ooden m ash er, a n d  so c o n tin u e  u n til  a ll th e  b e rr ie s  a r e  used. B rin g  s low ly  to  th e  b o ilin g  p o in t, a n d  le t  s im m er u n t i l  th e  c u r r a n ts  look  w h ite . S tra in  th ro u g h  a  co a rse  s tra in e r , th e n  a l ­low  th e  ju ic e  to  d ro p  t h r o u g h  a  je lly -b a g . M easure  th e  ju ice , b r in g  to  th e  b o ilin g  p o in t, an d  le t boil 5 m in u te s . A dd a n  eq u a l m e a su re  of h e a te d  su g a r , boil 3 m in u te s , sk im , an d  ca n  as  on p ag es  5 an d  6.
88. Jams and Butters—  J a m s  an d  b u t te r s  m ay  be m ade fro m  in fe r io r  pieces o f f ru i ts . P ea ch  b u t te r  is b e tte r  m ade from  p ea ch es  n o t p a re d . W ipe them , rem ove th e  s to n e s  an d  p u t  th e m  in to  a  k e tt le . To each  peck  add  a  q u a r t  of w a ­te r, co v er th e  k e tt le  an d  cook s lo w ly  fo r one hour. S tir  e v e ry  te n  m in u tes . B u t te rs  an d  ja m s  sco rch  ea s ily  an d  hence re q u ire  c o n s ta n t

a t te n t io n . A t th e  end o f th e  h o u r  ad d  five p o u n d s  of su g a r , rem ove th e  lid  fro m  th e  k e ttle , cook s low ly  an d  s t i r  fo r th i r ty  m in u te s . The m ass  sh o u ld  be sm ooth . Can as on pages 5 and 6.
8P. Preserving JLoquat — P ee l good s ized  fru it, c u t  in  h a lf , ta k e  ou t seed  in c lu d in g  th e  w h ite  en v e lo p in g  sk in . A dd a few  p ieces  of fre sh  lem on  peel, h a lf  a  cup o f w a te r  a n d  tw o  cups o f s u g a r  to  each  p in t  of p re p a re d  lo q u a ts  an d  boil th i r ty  to  fo rty -fiv e  m in u te s . C an a s  on p a g e s  5 a n d  6.
SMi. Orange Marmalade — Slice n in e  o ra n g e s  an d  s ix  lem on s c ro ssw ise  w ith  a  s h a rp  k n ife , as  th in  a s  p o ssib le ; r e ­m ove th e  seeds an d  p u t in  a  p re s e rv in g  k e tt le  w ith  fo u r  q u a r ts  of co ld  w a te r . C over an d  le t  s ta n d  fo r  th i r ty - s ix  h o u rs . L e t boil fo r  tw o  L ou rs , ad d  e ig h t p ou n d s  o f  su g a r , a n d  th e n  le t bo il fo r  tw o  h o u rs  lo n g ­er. Can as on pages 5 and 6. 
01. Quince Jelly— W ipe qu inces, rem ov e s tem s a n d  b lossom  ends, c u t in q u a r te r s  an d  rem ov e seeds. P u t  in  a  k e tt le , a n d  ad d  cold w a te r  to  com e n e a r ly  to  th e  to p  o f  th e  f ru i t .  C over an d  co o k  s lo w ly  u n t i l  th e  f r u i t  is  so ft. M ash an d  d ra in  th ro u g h  a  co a rse  s ieve, th e n  a llo w  th e  ju ic e  to  d rip  th ro u g h  a je lly -b a g . B oil ju ic e  fo r 20 m in u te s , ad d  an  eq u al q u a n t i ty  of h e a te d  s u ­g a r , bo il fo r 5 m in u tes , sk im  a n d  can  a s  on p a g e s  5 an d  6.
92. Raspberry or Straw­
berry Jelly— F o llo w  r e ­cipe fo r  c u r r a n t  je lly . U se ap p le  s to c k  fo r b ase  if  d es ired . W hen  c u r r a n ts  an d  ra s p b e r ­rie s  a re  u sed  in eq u al p ro p o rtio n s  a  d e lic iou s je lly  is th e  re su lt .

MONEY AND SYRUPS
03. Honey— H e a t h oney  in dou b le  b o ile r to  180 d eg ree s  F a h r., b u t do n o t b r in g  to  boil a s  b o ilin g  in ju re s  arom a . C an a s  on p ag es  5 an d  6. Or, p o u r th e  cold hon ey  in to  E co no m y  J a r ,  cap  an d  clam p, b r in g  w a te r  to  180 d eg ree s  F a h r., th e n  q u ick ly  ta k e  j a r  o u t of w ash  b o ile r an d  s e t as id e  to  cool. N ever h e a t h on ey  in  open k e t ­tle  a s  i t  w ill in ju re  
flavor.

94. Maple Syrup —  Toev e ry  p ou nd  of M aple S u g a r  c u t up  fine, add  one cup of w a te r . P lace  in  E conom y J a r  a n d  boil 30 m in u te s  a s  on p a g e s  12 an d  13.
95. Other Sugar Syrups— A ll o th e r  s y ru p s  m ay be can n ed  a i r  t i g h t  by e i th e r  b o ilin g  in  th e  k e t t le  an d  ca n n e d  a s  on p a g e s  5 an d  6, o r m ay be bo iled  in  th e  ja r  a s  d escribed  for M a p l e  Syrupc
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BO ILIN G  FRUIT IN JAR
lOO. Fruit may be canned in the Economy Jar by 
cooking it right in the jar. This really is the better 
way for all large fruits, as thus the fruit can be kept 
whole, its color retained and fruit, jar and cap are 
sure to be thoroughly sterilized.
10 1 • Follow these directions carefully. Choose per­
fectly sound and fresh fruit. As soon as pared, (use 
silver knife) drop fruit into cold water to prevent dis­
coloration. All large fruits not peeled must be well 
punctured.
102. Place fruit in j ars and fill to brim, pouring syrup, 
partially cooled, over the fruit, so as not to crack the 
glass. Follow directions in each separate recipe as 
given on pages 6, 7, 8 and 9 as to quantities of sugar, 
time of boiling, etc. Rinse cap in cold water and 
place at once on filled jar. Adjust one clamp only. 
Place jars on wooden rack in bottom of wash boiler. 
Fill boiler, only to neck of jars, with water about same 
temperature as full jars. Keep cover on boiler. Count 
time of boiling after water starts to boil.
103. Proceed with canning exactly as directed for 
vegetables in paragraphs 112 to 121, pages 12 and 13. 
Steam cooker can be used satisfactorily for can­
ning fruit in jars. Adjust caps and clamps and count 
time after steam is up.
Special Recipes For Boiling Fruit in Jars
104. This method may 
be used for Apricots, 
Blackberries, Blueber­
ries, Cherries, Dewber­
ries, Gooseberries, Huc­
kleberries, L o g a n  ber­
ries, P e a c h e s ,  Pears, 
P i n e a p p l e ,  P l u m s ,  
Prunes, Quinces, Rasp- 
b e r r i e s ,  Strawberries 
and similar fruits.

Prepare a boiling hot 
syrup of sugar and w a­
ter. Make syrup just 
thick enough so t h a t  
raw f r u i t  w i l l  sink 
through it readily. Pack 
each sterilized jar so l­
idly full of fru it w ith ­
out mashing, pour hot 
syrup over the fru it so 
as not to c r a c k  the 
glass, filling the j a r s  
brim full. Place jars on 
rack in wash boiler ac­
cording to directions on 
pages 12 and 13 and boil 
until you notice fruit starts to 
rise from bottom of j ars. Take 
out jars and set aside to cool.
105. Peaches or Apricots 
— Make a syrup of tw o 
pints o f sugar to one 
pint of water. Pare and 
halve the fruit, rinse in 
cold water, a n d  pack 
immediately into E cono­
my Jars. F ill the jars 
with hot s y r u p  until 
brim full. W h e n  you 
have f r o m  e i g h t  to 
tw elve jars ready, place 
them on a rack in a 
wash b o i l e r ,  o f tepid 
water. Bring the water 
gradually to a boil, and 
boil for  ten to twenty 
minutes, depending up­
on the ripeness of the 
fruit. Can as on p. 12.
106. Blueberries— F i l l  
jar with blueberries, one 
quarter pound sugar to 
pint of water, pour boil­

ing hot over blueberries, 
cap and clamp and boil 
30 minutes. Can as on page 12.
107. Grape Juice— Crush 
black grapes and heat 
in double cooker to 180 
degrees Fahr., but don’t 
let it boil. Cool and let 
stand for 3 hours, then 
strain ju ice t h r o u g h  
cheesecloth. Fill juice 
into Econom y Jar, cap 
and c l a m p  and boil 1 
minute, as on page 12. 
Avoid over-cooking, as 
it w ill injure the flavor.
108. Loquats and Com- 
quats— Wash and pack 
in jar. Make a syrup 
from  half pound sugar 
and pint water, fill this 
in the jar, c a p  a n d  
clam p and boil one hour, 
as on page 12.
109. Oranges, Lemons, 
Grape-fruit— P e e l ,  re­
m oving the white skin, 
slice crossways and re­
move seeds. S a v e  all 
the juice and strain and 
measure; add half pound 
sugar to each half pint 
juice, b o i l  a n d  skim. 
Place sliced fruit in jar, 
pour boiling juice over 
fruit, cap and clamp and 
can as on pages 12 and 13.
110. Persimmons— Place 
whole w ithout rem oving 
skin, in Econom y Jar, 
fill jar with water, cap 
and clamp and boil half 
hour, as on p. 12.
111. Preserving Rhubarb 
— Peel and cut the rhu­
barb in proper lengths 
to stand u p r i g h t  in 
Econom y Jar. Pack the 
rhubarb in the jar tigh t­
ly and cover with the 
syrup, brim full. Make 
a syrup of sugar. Can 
and boil in the jar one- 
half hour, as on p. 12,
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Fig. 6

Jars in Canning of
The following method of cooking IN the Economy 
Jar is the only right and safe method of canning 
vegetables, meats, lish, game, soups, etc., In fact 
any article of food except fruits, which may be 
cooked either in the jar or in the kettle. Read 
page 4.
For vegetables, meats, etc., in steam cooker see paragraph 190.
112.  Select only vegetables that you know are sound 
and fresh when you can them. Spoiled and unsound 
vegetables are not restored by cooking.
Blanching—The flavor of all vegetables such as

Eeas, beans, asparagus, etc., is very much improved 
y blanching, that is, boil the vegetables in water 

in open kettle ten minutes (one quarter to half pound 
salt to every five quarts of water. The 

salt may be omitted if desired).
Drain off this water.
113. Rinse jar with warm or 
cold water; let it cool; place vege­
tables inside (Fig. 6), and fill to 
brim with fresh water, clear or 
salt, as directed in each recipe.
114. Rinse cap in cold water, 
and place on filled jar.
115. Adjustone (onlyone) clamp 

- to jar(Fig.7). Be sure and use only 
clamp on on e  clamP >as the steam which forms inside the 
ready to jarwhilecooking must find an outlet, by slight- 
be putin ly lifting the pliable cap. If the clamp is 
boiler. t00 gf-jff ? bend it back and forth^ 
a few times to make it pliable.
116. Place a board with holes 
initorafewpiecesoflathnailed 
crosswise in bottom of boiler.
Set full jars on this rack in bot­
tom of ordinary wash boiler.
117. Pour water aboutsame 
temperature as full jars into 
boiler, filling it to neck of j ars.

118. Heat grad­
ually to a bo i l ,  

i then note the time
I and keep boiling for the full length of time 
specified in each recipe. * ‘Boiling’ ’ does 
not mean “ simmering.”  Keep a hot fire 

Fig. 9 under the boiler, and keep it boiling steadi-
^time ofUr f°r t'ke full number of hours specified.

boiling Count time only after water commences to
boil. Pour in a little hot water from time to time to keep 
water in boiler up to neck of jars. Keep lid on boiler 
all time of boiling. In high altitudesboii thirty minutes 
to an hour longer than given in each recipe.
119. Afterfood has been sufficiently sterilized (boiled) 
be sure that no food or seeds lodge between cap and jar 
on the sealing rim. If caps are removed, be sure to 
replace jars in boiler and boil again about five min­
utes after replacing the caps.
120. Remove jars while boiling hot, and set aside to 
cool. Do not place on a cold or wet surface or in a draft.
121. Next day, when jar is cold, remove the spring. 
[Page 5, Fig. 4]. Test the sealing by trying to lift cap. 
Test every day for ten days. See paragraphs 31 and 
32. If cap is loose you can save contents by re-can­
ning according to directions. Remember if cap is 
loose, while you may not be to blame, it is a sure in­
dication that in some way the contents of that jar 
were not perfectly and thoroughly sterilized. Do not 
blame the jar, but follow directions even more strictly, 

-Continued os bottom of opposite pagsK

J ars on wooden rack in 
bottom of wash boiler. 
Water to neck of jars. 
(Economy Lifters p. 19)
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D  a a I m A C  For CanningI i e C i p e S V E G E T A B L E S
In Accord with Directions on Page 12
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122. Asparagus —  W ash , cu t to  p r o p e r  le n g th , boil in open kettle ten minutes, pour off water. Scrape off scales and thin skin. Pack in­to jars heads up. Add a tea­spoonful salt to each quart of fresh water, fill jars full. Can and boil continuously for three hours as on page 12.
123 Beaus, Baked— S oak over night, bake five hours in regular way. Pack into jars to w ith in  o n e -h a lf  inch  of top . Cap, c lam p  an d  boil one h o u r a s  on p ag es  12 a n d  13. I f  p o rk  is a d d ­ed boil fo u r  h ou rs .
124. Beans, Lima—-Select very young, t e n d e r  beans. Wash carefully. [If desired boil in open kettle ten minutes, pour off water]. Pack into Economy Jars. Can and boil same as asparagus, adding a little sugar.
125. Beaus, S tr in g — H av e  th e  b ean s  a s  f re s h  fro m  th e  v in es  a s  p ossib le—  be s u re  a ll pods a re  te n ­d e r  an d  b r  i 1 1 1 e— old pods do not cook well—cut (do not break pods) in convenient lengths, or leave them whole. [If desired boil in open kettle ten minutes, pour off w ater]. Pack Economy Jars solidly full—fill to overflowing w i t h  fresh cold water. Can and boil three hours as on page 12.
126. Beets— B oil se le c ted  sm a ll d e e p  re d  b e e ts  rapidly for 30 minutes, then carefully remove the skins, and pack at once into jars. Pill with cold unsaked water. Can, boil one h o u r ,  as on page 12.
127. Carrots —  S c r a p e  c a r ro ts  t h o r o u g h l y ,  p lace  in to  b o ilin g  w a te r  an d  boil fo r  t w e n t y  m in u te s ; d ra in  an d  w h e n  cool a r r a n g e  th em  n e a t ­ly  in  E c o n o m y  J a rs ,  co v er w ith  b o ilin g  s a l t  w a te r . C ap an d  boil fo r  tw o  h o u rs  as  on p. 12.
128. Carrots, S w eet Pick­
led— S e l e c t  c a r ro ts  o f u n ifo rm  size to  fit in to  ja r .  C ook te n d e r  an d  le t  cool. P re p a re  a  liq u id  as  fo llo w s: One cup  s u ­g a r, t w o  ta b le sp o o n s  m ixed  spices, 1 p in t v in ­e g a r, b o i l  5 m in u te s . P ac k  c a r r o t s  in  ja rs . P o u r  th e  b o ilin g  liq u id  over the carrots. Pill j ar brim

full. Clamp on cap and boil15 minutes as on p. 12.
129. Cauliflower —  Boilca u lif lo w e r 5 m in u te s  in  kettle; drain, allow to cool, ack into Economy Jars; fill rim full of cold water, boil 3 hours. See pages 12 and 13.
130. Celery —  C lean  an d  c u t in to  h a lf - in c h  p ieces  good, c r isp  ce le ry . W ash  in  cold w a te r , d ra in  a n d  s p r in k le  l i g h t l y  w ith  s a l t  an d  le t  s ta n d  o v e r n ig h t . T hen  ta k e  one  p i n t  v in e g a r , o n e -h a lf  p in t  w a te r  an d  one cup  g ra n u la te d  s u g a r  to  ea ch  q u a r t  ja r .  B oil a l l a b o u t five m in u te s . A dd celery and boil all 10 minutes more. Allow to cool, pour into jars and can as on page 12. Boil 15 minutes.
131. Chill S auce —  Peel o n e -h a lf  p eck  of to m a ­toes , c u t i n t o  h a lv es , p re s s  o u t s e e d s ,  ch o p  fine. D ra in  in  a  c o la n ­der, p u t in to  a  bow l, ad d  o n e -h a lf  c u p  g r a t e d  h o rse ra d ish , o n e  c u p  s a lt , o n e -h a lf  cup  m u s ­ta r d  seed  m ixed , tw o t a ­b lesp oo ns  b lac k  p ep p e r, tw o  sm a ll red  p ep p e rs  ch opped  fine, t w o  te a ­spo on s c e le ry  seed, one cu p  b ro w n  su g a r , t w o  te a sp o o n s  g r o u n d  a l l ­spice, one t e a s p o o n  m ace, one q u a r t  good  v i n e g a r ,  m ix, boil in  E co no m y  J a r  o ne*h alf h o u r  a s  on p. 12.
132. Chow-Chow —  T a k e  one q u a r t  t in y  cu c u m ­b ers , one q u a r t  s liced  cu cu m b ers , one q u a r t  g re e n  to m a to e s  chopped  o r s liced ; one la rg e  c a u l­iflow er; fo u r g re e n  p e p ­p ers , c u t fine; so ak  24 h o u rs  in  b rin e  of one p in t  s a l t  to  fo u r  q u a r ts  o f w a te r ;  s c a l d  an d  d ra in . One cup  flour, s ix  ta b le s p o o n fu ls  m u s ta rd ; m ix  w ith  cold  v in e g a r , m a k in g  a  sm o o th  p a s te ;  ad d  one c u p f u l  s u g a r  a n d  v in e g a r  to  m a k e  t wo  q u a r t s .  B oil t i l l  th ic k  an d  sm oo th , th e n  ad d  th e  v e g e ta b le s ; bo il u n t i l  w e l l  h e a t e d  th ro u g h . P u t  in  ja rs , boil 30 m in u te s  a s  d i ­re c te d  on p. 12.

[Continued from opposite page.]
and you will surely succeed. It is not hard to can vegetables in the Economy Jar, and if you read the directions over carefully before you begin, and fol­low them strictly, there is not one chance in a thousand of your having the slightest difficulty. Remember the Economy Jar is being used' success­fully by many thousands of housewives in accord with these instructions, and is so simple to use that you need have no trouble whatever m doing what other housewives do.



See pages 12 and 13 for general directions to 
be followed in using recipes on this page.
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133. Chow-Chow— F o u r  p in ts  g re e n  to m a to e s , tw o  p in ts  onions, tw o  p in ts  h o t p ep p e rs . Chop fine, s p r in k le  s a l t  in  la y ­e rs  to  ta s te  a n d  le t  s ta n d  over n ig h t. D ra in  oh: in  th e  m o rn in g  a n d  ad d  a  q u a r te r  of a  cup  of h o rse ra d is h  a n d  o ne - h a lf  cup  w h ite  m u s ta rd  seed. M ix a l l  th o ro u g h ­ly, p lac e  in  E co no m y  J a rs ,  fill up  w ith  s c a ld ­in g  v in e g a r.
134. Corn— S ecure p e r ­fe c tly  f re s h  y o u n g  co rn , sco u r d ow n  th e  c e n te r  of each  ro w  a n d  p re s s  o u t th e  p u lp y  m a te r ia l . H a v e  y o u r  E co no m y  J a r s  p e r fe c tly  c lean , fill th em  w ith  co rn  p u lp  a n d  a  l i t t l e  w a te r  to  w ith in  o n e -h a lf  ~ in ch  of top . Add s a lt , a lso  s u g a r  if  d es ired . See th a t  w a te r  so a k s  w ell in to  co rn  to  b o tto m  of ja r .  Can, boil fo u r h o u rs , a s  on p ag es  12 a n d  13. T e s t cap s te n  d ay s  (See p a ra g r a p h s  31 an d  32, p ag e  6). C orn  is  one of th e  m o s t d ifficu lt of a l l  v e g e ta b le s  to  k eep  an d  sh o u ld  be v e ry  fre s h  a n d  te n d e r . (See p a r ­a g ra p h  119, p ag e  12).
135. Corn-on-Cob— W ash  th e  s tr ip p e d  f re s h  e a r s  an d  p a c k  in to  E conom y J a rs . C ov er co rn  w ith  c le a r  cold  w a te r , c a n  and boil five hours, as above,
136. Cucumber Pickles, R ipe— T a k e  rip e  cu c u m ­b ers , p ee l v e ry  th in  a n d  c u t th e  s o l i d  flesh le n g th w ise  o f th e  v e g ­e ta b le  a b o u t o n e -h a lf  in ch  th ic k , do n o t u se  seed  p a r t . P la ce  in  d ish , s p r i n k l e  w ith  sm a ll h a n d fu l s a lt , a n d  p o u r b o ilin g  w a te r  o ver it, co v er a n d  le t  s ta n d ; n e x t m o rn in g  d ra in  w a ­te r  off, p u t  on fre s h  s a l t  an d  h o t w a te r , r e ­p e a t th re e  r  su ccessiv e  m o r n i n g s .  T hen  fo r  each  p in t j a r  h e a t  sm a ll h a lf  cup  v in e g a r  to  w hich  h a s  been  ad d ed  a lu m  size of pea, sm a ll te a s p o o n fu l m u s t a r d  seed, sm a ll s tic k  c in - n  a  m  o n, a n d  a  fe w  cloves, a lso  a  te a s p o o n ­fu l su g a r . H av e  cu c u m ­b e rs  re a d y  in ja r , p o u r v in e g a r  o ve r it, an d  sea l as on p a g e s  5 a n d  6.
137. D an d e lio n s— B lanch  o r boil le av es  e ig h t to  te n  m in u te s  in  p le n ty  o f w a te r , d ra in  an d  p ro ­ceed as with Spinach. See 150.
138. E g g  P la n t  —  P ee l an d  slice th e  eg g  p la n t, p ac k  t ig h t  in  ja r , fill

fu ll  w ith  w a te r , ad d  one te a sp o o n  s a l t  to  each  q u a r t , bo il tw o  h o u rs , a s  o n  p a g e s  12 a n d  13.
139. Endive— T ak e  c r isp  b lan ch e d  en d iv e  in  th e  fa ll, o r d an d e lio n  in  th e  s p r in g . C u t in to  inch  le n g tn s , w a sh  in  cold w a te r . T a k e  o n e -h a lf  p in t  v in e g a r , one p in t  w a te r , one ta b le sp o o n  of s a l t  to  each  q u a r t  ja r ,  b r in g  to  boil, th e n  ad d  en d iv e , a n d  bo il a b o u t th re e  to  five m in u te s , a c c o rd in g  to  th e  c r is p ­n ess  of th e  en d iv e . P o u r  in to  J a r  a n d  s e a l a s  on  p a g e s  5 a n d  6. T h is  is d e lic io u s  in  th e  w in te r ­tim e  w h en  le t tu c e  can  n o t  be had .140. 3Iu»hrooms —  T hecom m on m u sh ro o m  m ay  be ca n n e d  w ith  s te m s  o r s te m s  m ay  be c u t s h o r t a n d  ca n n e d  s e p a ra te ly  fo r  u se  in  sau ces . A ll o th e r  v a r ie t ie s  o f th e  w ild  m u sh ro o m  a re  c a n ­n ed  w i t h o u t  s tem s. W a sh  c a re fu lly , b ru sh  to p s  w ith  a  flan n e l o r b r  u s h —d o n o t peel. P a c k  in to  ja r s , a d d in g  w a te r  if  d e s ire d ; p lac e  in  b o ile r ; boil one h o u r a s  d ire c te d  on  p a g e s  12 a n d  13; th e n  fill tw o  ja r s  fro m  a  th i r d  a n d  bo il one h o u r  lo n g e r.141. Onions— P ee l sm a ll on ions, an d  p u t  in  E c o n ­om y J a r s  w ith  a  l i t t l e  s a lt , fill j a r s  w ith  cold  w a te r , b o il th re e  h o u rs  a s  d ire c te d  on p a g e s  12 a n d  13.143. Peas— P ea s  a re  a l ­m o s t a s  d ifficu lt to  k eep  a s  co rn , a n d  a l l  d ire c ­tio n s  m u s t be c a re fu lly  fo llow ed . S e lec t you ng , f re s h  p eas, a s  u p o n  th e  f re s h n e s s  o f co rn  an d  p eas  y o u r  success  d e­pends. In  h o t w e a th e r  p ea s  w i l l  so m e tim es  h e a t  on  th e  v in e , so a s  to be u n s a f e  for canning. Shell and wash peas. Boil in open kettle ten minutes for blanching; pour off w a t e r .  Pack peas into Economy Jars, cover with fresh water. To each pint ja r of peas add a teaspoonful of sugar. C an  and boil not less than three hours as on page 12.143. Peppers (Green)— G reen  bell o r b u lln o se  p ep p e rs , c u t open, c lean  o u t  seeds a n d  c u t in s t r ip s  th e  size  o f a  s t r i n g  b ean , p ac k  in to  ja r s  co v e rin g  w ith  s a l t  w a te r  (one p ou nd  s a l t  to  seven  g a llo n s  w a te r )  a n d  bo il th re e  h o u rs  a s  on p a g e s  12 a n d  13.

If the cap loosens In a day or two, that 1« a 
sign to you that you have not cooked the con­
tent» long enough. Cook them over again at 
once and you will save your fruit or vegetables.
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See pages 12 and 13 for general directions 
to be followed in using recipes on this page.
144. Peppers (Stuffed)—¿Stuff p e p p e r s  w ith  m inced  food in  th e  r e g ­u la r  m a n n e r, p a c k  in to  ja rs , cap  a n d  clam p  a s  on p a g e s  12 an d  13. T im e of co o k in g  d e ­p en ds e n ti re ly  upon  th e  n a tu re  of th e  s tuffing . If  m ea ts , fish, o y s te rs  o r co rn  sh o u ld  be boiled  fo u r h o u rs  b u t if  s tu f f ­in g  w ere  m ere ly  v e g e ­ta b le s  th re e  h o u rs .
145. Pickles, S w e e t-— M ake th e  p ic k lin g  v in e ­g a r  by  ad d in g  to one g a llo n  of good v in e g a r, one p ou nd  of su g a r , one ounce onion  (sm a ll) , one ounce th y m e, one oun ce  sage, h a lf  ounce b la c k  pepper, u n g ro u n d ; h a lf  ounce cloves, q u a r te r  ounce b ay  leaves. B rin g  a ll to  b o ilin g  an d  p o u r o ver cu cu m b ers  p re p a r ­ed a s  fo r so u r p ick le s . A fte r  five d ay s  d ra in , p ack  in  E conom y J a rs , co v er w ith  th e  re b o iled  v in eg a r. B oil in  ja r s  fif-

146. Pickles, Sour— P r e ­p a re  b r i n e  s t r o n g  en o u g h  to  floa t a n  eg g , se le c t sm a ll cu c u m b ers  of eq u a l s ize  an d  so a k  in b r i n e  se v e n ty - tw o  hou rs . R em ove a n d  so ak  tw e n ty  h o u rs  in  th re e  c h a n g e s  of w a te r  an d  p lace  in  a  crock . Scald  good, v in e g a r  a n d  cover. In  te n  d ay s  d ra in  off th e  v in e g a r  an d  r e ­scald . P a c k  th e  p ick le s  in to  E co no m y  J a rs ,  co v ­e r  w ith  th e  sc a ld in g  v in e g a r, a n d  bo il 15 m in u te s  a s  on p ag e  12.
147. Pumpkin —  P e e l  an d  c u t in  p ieces  a n d  s te a m  u n t i l  t e n d e r  en o u g h  to  m ash . P u t  h o t in to  E co no m y  J a r s  w ith  a  l i t t l e  w a te r . B oil one h o u r  a s  on p ag e  12.
148. Squash— H u b b a rd  is best. C u t in  p ieces  and  bake u n t il  so ft. S crape ou t of sh e ll in to  a  sauce p an  an d  p ac k  h o t in to  E conom y J a rs , boil in ja r  one h o u r, a s  on p ag e  12.
149. Squash, Summer—C ut th e  sq u ash  in  p ieces  an d  boil a b o u t 20 m in ­u tes  o r  u n t il  te n d e r , th en  p u t  in  co la n d e r an d  m ash  (a s  fo r  ta b le  u se ). F ill ja r s  an d  ca n  a s  on  page 12; bo il one h o u r.
150. Spinach —  W a sh  in  cold w a te r , th e n  boil in  f re sh  w a te r  s ix  m in u te s . Cool off in  ru n n in g  w a ­te r . Chop leav es, s a l t  to  ta s te , b r in g  to  a  boil in  a k e tt le , p u t h o t in to  E conom y J a rs . C an an d  boil in  b o ile r  one h o u r  as  on p ag e  12.
151. Sweet Potatoes —  
Select medium size po­

ta to es , bak e , f ry  o r boil, a n d  p a c k  in to  E conom y Jars. Place jars in boiler, boil one hour, as on page 12.
152. Tomatoes— (W h o le or s te w e d ) . S e lec t so lid  to m a to e s  of m e d i u m  size. Peel, a n d  n e a tly  a r r a n g e  in  ja r s ;  to  each  q u a r t  j a r  ad d  a  te a ­sp o o n fu l of s a lt . Boil a  few  to m a to e s  a n d  m ash  th e m ; s t r a in  th e  ju ic e  a n d  p o u r ju ic e  o ver th e  to m a to e s  in  th e  ja r s ;  cap  a n d  c lam p ; p ro ceed  a s  sho w n  on p ag e  12, See p a ra g ra p h  119. B oil 45 m in u tes . To p u t  up to m a to e s  w ith  th e  sk in s  on, ta k e  a  fo rk  an d  p u n c tu re  th e  to m a to e s  in  tw o  o r th re e  p laces , a n d  p ro ceed  a s  above.
153. Tomato Preserves—  R em ove sk in s . Q u a rte r  to m a to e s , to  each  p ound  ad d  a  p ou nd  of s u g a r  a n d  o n e -fo u r th  p in t  w a ­te r. B oil s lo w ly  dow n to  co n sis te n c y  w ished, b e in g  c a r e f u l  n o t to b u rn . P o u r  in to  ja rs , boil o n e -h a lf  h o u r a s  on p ag e  12.
154. Tomatoes, Yellow—P ro ceed  e x a c tly  as  d i­re c te d  ab o ve fo r re d  to ­m atoes.
155. Tomatoes, Yellow
Plum— To te n  p ou nd s of sm a ll p l u m  to m ato e s  ta k e  tw o  la rg e  p in e a p ­ples. P a re  an d  g ra te  p in eap p le s . S ca ld  to m a ­toes, rem ove sk in s  and  w h ile  p u t t in g  in to  ja rs  m ix  in  p in eap p le  in sm a ll p o rtio n s . D isso lve one pou nd  s u g a r  in  p in t of w a te r , boil an d  skim . P o u r  th is  o ver w h ile  ho t. Can, an d  boil one- h a lf  h o u r a s  on p ag e  12.
156. Turnips— Peel, p u t in  w ho le  o r sliced  in E conom y J a rs . F ill j a r  w ith  w a te r  an d  a  p inch  of sa lt . Boil one h o u r and a half as on page 12.

SOUPS
157. Tomato Soup— Boil to m a to e s  20 m i n u t e s ,  c ru sh  th ro u g h  a  fine s iev e an d  to  each  p in t ad d  th re e  ta b le sp o o n fu ls  o f rice . S eason  to  ta s te , fill in to  E conom y J a r s  to  w ith in  o n e -h a lf  inch of top , b o ilin g  one an d  o n e -h a lf  h o u rs  in  ja rs , a s  on p a g e s  12 a n d  13.
158. Vegetable Soup—  Chop c a rro ts , tu rn ip s , s t r in g  b ean s  an d  ce le ry  in to  sm a ll cubes, ad d  p eas  an d  m ix  a l l  to­g e th e r . F ill each  E c o n ­om y J a r  o n e -q u a r te r  fu ll of th e  m ixed  v eg e ta b le s , fill up  w ith  h o t meat bou illon , p ro p e rly  s e a ­soned, b o i l i n g  three 
hours in jars as on page 12
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Using Economy Jars for Canning
Meat, Fish, Game, Etc.
Follow these general directions for all recipes on pages 
16 and 17. Meat, fish, game etc., must
always be sterilized in the jar, and never in the 
kettle. See page 4, “ Why of Canning.”
159 . Prepare food exactly as directed in each 
individual recipe, place in jar and fill jar with water, 
juice, or gravy as directed. Fill jar to brim but do not 
allow meat to lodge on sealing rim. See par. 119, p. 12.
160 . Proceed with canning exactly as directed in 
paragraphs 112 to 121, page 12 [Directions for canning 
Vegetables], except that lukewarm water is to be used 
instead of cold water for filling boiler if jars and con­
tents are warm. In high altitudes boil 30 minutes to 
an hour longer than time given in each recipe.
161 .  Remember that the directions must be fol-
lowed all the way through, to and including paragraph 
121, which tells about removing the clamp and test­
ing the sealing of the jar. Meats, fish, game, etc., are 
being preserved perfectly in the Economy Jar by 
housewives all over the world. It is easy to do, once you 
learn how, and a little study of the directions will show 
you how. This cannot be done in any other jar.
'P  for canning Meat, Fish,

Game, etc.
162. Beef —  Cook fresh 
beef as for table use. 
when tender enough, 
remove the bones. Cut 
in pieces to go into jar. 
Fill jars, then add the 
beef stock, which has 
been previously boiled 
down stronger than for 
ordinary use. Can and 
boil one to two hours 
as on pages 12 and 13. 
In this way you will 
always have good fresh 
beef and good stock for 
soup.
163. Beef Tea— Soak lean 
beef an hour in' cold 
water and then gently 
simmer for one hour in 
kettle, the water cover­
ing the meat. Put all 
into a press and press 
out the juice; stand till 
cold and remove the 
hardened fat that forms 
on top. Return tea to 
stove and bring to a 
boil, season to taste, fill 
boiling hot into Econ­
omy Jars. Boil in jars 
two hours as directed 
on p. 12.
164. Chicken, Quail, Etc. 
-—Cut up the same as for

ordi­
nary stew, 
leaving in 
the bones; 
pack into 

the Economy Jar, pep­
per and salt to taste 
and fill jar with water. 
Boil three hours as 
directed on page 12.
165. Crab or Lobster 
Meat Out of Shell— Boil 
Crab or Lobster in the 
usual way ten minutes.

-—<jul up une sam e  
a n

When cold pick out the 
meat, put in Economy 
Jar, add butter size of 
walnut, pepper, salt, a 
little mustard seed, and 
very little water, cap 
and clamp, boil one 
hour and half as direct­
ed on page 12.
166. Fish—Use small fish 
or if large, slice. Clean, 
sprinkle with salt and 
let stand three hours. 
For every ten pounds of 
fish, four ounces salt, 
four ounces pepper, four 
of cinnamon, two of all­
spice, one of cloves, us­
ing whole spices. Put 
fish in jars, layer of 
fish sprinkled with some 
of spices, a little flour, 
using teaspoon to each 
jar, another layer, etc., 
until filled. Take equal 
parts vinegar and wa­
ter, fill jar and add tea­
spoon olive oil to each 
jar. Can as on page 12. 
Boil three hours.
167. Meats, General R e­
cipe— When fresh, pack 
jar full without one 
drop of water, some fat 
and teaspoonful of salt 
to every quart of meat. 
Boil three or four hours 
as directed on page 12.
168. Meat Left Overs; 
Irish, Mutton or Beef 
Stew, New England Boil­
ed Dinner, Fricassees, 
Soups, Fish, Chowder, 
Tongue, Etc. —  Prepare 
and cook in the usual 
way for table use; when 
cold pack into Economy 
Jars and boil one to 
three hours, as on p. 12.

The Economy Jar is the only jar in which you 
can successfully keep for years meats, game, 
vegetables, etc., without moulding or spoiling.



ICerr Glass Manufacturing Company* i 7

169. Minced Clams or 
Oysters— W ash  a n d  c u t clams fine, put into Economy Jar with water to within one- half inch of top, add salt and pepper. Cap and clamp, boil three hours in ja r as on p, 12. 
179. Mutton Broth— To a b o u t  a  th re e -p o u n d  s h o u ld e r  o f m u t t o n ,  w h ich  m u s t be w ell b ro k e n , p u t  fo u r q u a r ts  o f w a te r  a n d  boil tw o  h o u rs  in  k e t t le ;  d ra in , cool, rem o v e  fa t, rebo il, seaso n  to  ta s te ,  fill b o il­in g  h o t in to  Economy- J a r s .  B oil in  j a r  tw o  h o u rs  as  on p ag e  12.
171. Pork Sausage— S ea­son th e  p o rk  an d  m ix  w ell, th e n  p a t  in to  l i t t l e  cak es, p u t  in  d r ip p in g  p a n  an d  b a k e  in  h o t  oven  u n t i l  a  p r e t t y  b ro w n  on b o th  s id es; th e n  ta k e  up  th e  s a u ­sag e , p o u r  off th e  g rea se  an d  p o u r en o u g h  b o ilin g  w a te r  in  th e  p an  to  m ak e  a  n ice b r o w n  g ra v y ; sav e  th is  g rav y , th e n  re fill y o u r  d r ip p e r  an d  re p e a t  u n t i l  a ll y o u r s a u sa g e  is  b ak ed ; th e n  p a c k  in  E conom y J a r s ;  p o u r  g ra v y  over, p u t  on cap  an d  boil one hour as directed on page 12.
172. Roast Beef, Pork or 
Veal— R o a s t in  r e g u la r  w ay , s lice  a n d  p lace  in  ja r s  c o v e rin g  m e a t w ith  ju ic e  o r  g ra v y . B oil th re e  h o u rs  a s  d ire c te d  on p a g e  12.
STOP ALL W ASTE

By p re s e rv in g  " l e f t ­o v e rs ,” such  a s  soups, m ea ts , g ra v ie s , fish, rice , v e g e ta b le s , f r u i t s ,  in  fa c t, a n y  k in d  of foods, in  E co no m y  J a rs ,  s im p ly  p lace  th e  foods in  an  E co no m y  J a r ,  c lam p  on th e  cover, an d  boil in  t h e  j a r  o n e  t o  t w o

Fig. 15

173 R o a s t  or F r i e d  
Chicken, Duck or Game_ Dress androast30 minutes in a hot oven. Cutup and packhctin  Econ­omy Jars. Sea­son and fill up jars with a gravy made of the' gib­lets *in the usual way. Boil three hours as directed Fig. 14 on page 12.
174 S a l m o n ,  Mackerel, 
Codfish, T r o u t ,  E t c.—  T a k e  o u t th e  b ac k  bone,cut a piece of •j fish that will fit ' into the Econ­omy Jar; pep­per and salt it -D—  to t a s t e ,  fill with cold water and proceed same as for chicken. See 164.
175. Veal, Rabbit, Mut­
ton, Venison, Etc.— Cut lip for a stew and prepare and cook it in the same way and the same length of time as for chicken, 164.
176. Whole Lobster or 
Crawfish in the Shell—D rop  l i v e  L o b s te r  or C raw fish  in to  b o i l i n g  w a te r  an d  boil 10 m in ­u tes . W h en  cold  p u t  in ­to  E co no m y  J a r  w ith  a  l i t t l e  s a lt , re d  pep per, s lice  of lem on an d  tw o  or m o r e  tablespoons wine. {Wine may be left out if pre­ferred]. Fill up ja r with cold water, put on cap and clamp, ana v>il two or three hours as directed on page 12.

IN YOUR KITCHEN
h o u r s ,  a a  d ire c te d  on p a g e s  12 an d  13.T he le ru .o ver d ish e s  o f one d ay  w m  be a p ­p e tiz in g  to  t i e  fa m ily  a  w ee k  o r a  n u n th  la te r . T h u s  ea ch  E co r^m y  j a r  may be used severe times in a year and pays foi itself over and over again.

190. Steam Cooker—All foregoing recipes forve^. etables, meats, etc., apply only when an ordinary wash boiler is used. A steam cooker can be used just as sat­isfactorily, with this essential difference in method; Vegetables, meats, etc., must be be cooked in jars, without cap or clamp. A f ter steam is up, steam the same length of time specified for boiling. When sterilization in cooker is completed, dip cup in boiling water for a few seconds, open steam cooker, and place cap and clamp on instantly, without a second’s delay; and con­tinue steaming for five minutes. Remember, to only leave off cap and clamp when sterilizing vegetables, meats, etc., in a steam cooker; when cooking in wash 
boiler, always keep caps and clamps on.

THE MODERN CANNER IS THE HOUSEWIFE
You can put up every article of food that you use on 
your table the year around, in the Economy Jar. W hy 
not have all kinds of vegetables as fresh from the 
garden, the most delicious fruits in the dead of Win­
ter; roast turkey, venison and game in the middle of 
Summer? You can keep your table supplied with the 
finest delicacies out of season at practically no cost* 
by using the Economy Jar. Every housewife her own 
canner assures sanitary, healthful food, as well as a 
great saving in your pocketbook.
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Remember these points and tel! your neighbors.

P oints o f the E conom y Jar
Marvelous; because it uses no rubber ringEconomy Jars embody ALL the essential features of a perfect Jar.THE ONLY JAR THAT USES NO RUBBER RING. Rubber Rings in time become porous, leak air, taint, mould and spoil the contents.Instead of a rubber ring the Economy has a pure, tiny, everlasting, always airtight gasket which is a part of the cap. It is guaranteed odorless, tasteless, sanitary, unaffected by any food acids, and remains airtight forever. Nothing else like it.Easy and simple to seal and open.Wide, smooth mouth, your hand can easily slip into, easy to fill, permits the large fruit and vege­tables to be preserved whole. Easy to clean.Straight sides—smooth edge.Made of crystal flint glass, even thickness, very little breakage.Caps are gold lacquered, absolutely unaffected by any known food acid, are as sweet and clean as the glass itself.Sure Seal, and self-sealing, airtight.Most economical. You need never lose an ounce of food—you can test every jur.Sanitary—No zinc to corrode—No hidden corners— 

NO RUBBER RING—No mouldy, discolored or soured fruit.A child can seal and open it. No screw top to twist on or off, no rubber ring to adjust, no cut or burned fingers.Can be used twelve months in the year for every article in season and every day in the year.Is as perfect for vegetables, meats, fish, game, etc., as for fruit.With it you save all surplus food in your kitchen. In this respect alone it more than pays for itself.The only airtight jar used by professional packers.Absolutely the only jar known, of which all the above mentioned facts are true.
RUBBER RINGS BECOME POROUSOne of the largest manufacturers in the United States says about rubber rings:“Rubbers have been so cheapened by the use of compo­sition and old rubber that they soon deteriorate, become porous, admitting air, which causes the fruit to spoil.”

All other j ars use rubber rings. The Economy is the only jar in the world that uses no rubber ring.
The following resolution was passed by the National Association of Pure Food Commissioners of the U. S. 
Resolved, that the use of zinc caps in canning fruits and vege­tables in glass jars or other receptacles is condemned as unsani­tary and unhealthful, owing to the danger of the acids of the fruits and vegetables forming poisonous compounds when in contact with the zinc.

HIGHEST HONORS TO ECONOMYSEconomy J ars have been awarded highest awards and gold medals wherever exhibited: Seattle, 1909; St. Louis, 1904; Canada, 1905; Portland, 1905, and by all State and County Fairs. Used and recom­mended by professional canners and packers, hos­pitals and sanitariums, pure food commissioners, colleges and universities, the National Grange, do­mestic science authorities, Mrs. Sarah Tyson Rorer, Marion Harland and thousands upon thousands of satisfied and delighted housewives-
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ECONOMY CAPS
201 . Economy Caps are all of one size, and fit a pint, quart or half-gallon jar or jelly glass.
2 0 2 . Economy Caps are made of the best quality of pliable gold lacquered silver tin f and are entirely unaffected by any food, acids and are as, clean, sweet and sanitary as the glass itself.
203. The Economy Cap seals perfectly.Do not attempt to use a separate rubber ring with it as it Will not work. The gasket in the Econo­my Cap is absolutely impervious to the deteriorating in­fluences which destroy rubber. It is odorless, tasteless, and remains airtight and sanitary forever, and does not melt or seal by adhering to the glass but seals by air- pressure only. The Economy Jar seals on small ledge on side of the mouth of jar and not on top of jar, there­fore, the top of jar may be rough or slightly nicked and still the jar will seal perfectly.
204. Econom y Caps are packed one dozen in car­ton placed in end of each case of Economy Jars.
205. Econom y Clamps are packed one dozen in a paper bag placed in one of the j ars in each dozen. Extra clamps at your dealers or sent postpaid to any address inU. S. c* Canada on receipt of 10c at Portland office.

OPENING THE JAR20 6 . To open Economy Jar, puncture cap with can-opener or any other sharp point­ed instrument, and either lift off cap or in­s e r t  end of knife under edge of cap and lift i up gently, being careful not to chip glass. ^ALL YOU NEED IS A NEW CAP. 
*,207. Never use an Economy Cap more than once. This is one of the great beau­ties of the Economy Jar. For less than a postage stamp, 1% cents apiece, for a new Economy Cap, you have a clean, sweet, sanitary and practically new jar, every time used. No rubbers and no zinc caps.

NEW CAPS20c PER DOZEN
AT YOUR DEALERS 

Keep Econom y Caps In Dry P lace beforeusing and they will keep indefinitely.
208. New Economy Caps should be pro­curable at your dealers for 20 cents perj dozen [dealer’s price in Canada 25 cents If dozen]. If you cannot obtain them from your dealer, send us his name and address and your own, with 20 cents, and we will deliver one dozen caps to you, postage paid anywhere in the United States, and as many more as you wish at the same price. New caps can be obtained any time of the year and in any quantity.

Economy Jar LifterECONOMY JAR LIFTER lifts jars in and out of boiling water safely and quickly; makes easy the handling of boiling hot jars without danger of burning or scalding; seizes the jar firmly around the neck; also used for handling hot pans, baked potatoes, etc., strong and durable.Price, postpaid.................................25 c
Send order for Lifter with coin or stamps to

Kerr Glass Mfg. Co. v-
Portland. Oregon Chicago. Illinois



TESTIMONIALS
We have thousands and thousands of testimonials 

from the housewives of the United States and Canada 
who use the Economy Jar. There is hardly a day we do 
not receive recipes and suggestions for various new and 
novel uses for the Economy J ar. Send in your new reci­
pes. We shall issue new booklets from time to time 
containing new recipes and information of value to the 
housewife. Send us your name and the names o f y jur 
friends. We will put you on our mailing list and will 
eend you our various booklets, pamphlets, etc. It 
would take a 500 page book in smallest type to print 
all the testimonials we have received. The following 
are a few taken from thousands:

SO fierr Glass Manufacturing Company,

Read What These
Mrs. Sarah Tyson Ror- 

er has used them four 
years. She s a y s :  " I  
tried the Econom y Jar 
a n d  w a s  exceedingly 
pleased with it. I canned 
peas, beans, tom atoes, 
carrots, besides a num­
ber o f  fruits, and not 
one jar spoiled.”

Marion Harland, t h e  
Eminent Authority on 
Domestic Science, sayss 
"I  have made a thorough 
test o f the excellence o f  
the Econom y Jars in m y 
kitchen and they seem 
to be all that is claim ed 
for them.”

Read W hat These
Are Most Economical.

•'Economy J a r s  a r e  
truly very econom ical. I  
have used them t h r e e  
years and have found 
them v e r y  satisfactory  
in keeping fruits, sal­
mon, chicken, m u t t o n ,  
beef, China pheasants, 
pork ribs and vegeta ­
bles, and though liv in g  
a distance f r o m  t h e  
market^ I am very sel­
dom w i t h o u t  f r e s h  
c a n n e d  meat.”  —  Mrs. 
Caj/s Gibson, R ickreall, 
Oregon*

Corn, Beans, Etc., Like 
Freshly Gathered.

"I  used some eigh t 
dozen o f your E conom y 
Jars w ith great success. 
The corn (cu t from  the 
cob ), and string beans, 
both w ax and green, are 
our especial favorites, 
and they taste alm ost as 
i f  direct from  our gar­
den.” — Fred P. W ebber, 
19 Gibbs Ave., Newport, 
R. I.

Authorities Say
Janet M. Hill, Editor 

Boston Cooking School 
Magazine, says: " T h e  
sim plicity o f the E con­
om y a p p e a l s  to me 
strongly. The sealing is 
done very easily and all 
jars that I have now put 
up are in perfect condi­
tion. Saves many burned 
fingers.”

Elizabeth T o m e  says:
"T he Econom y Jar is a 
great success. There is 
nothing that can
come a n y w h e r e  near 
touching it. It surely is 
the best yet.”
Housewives Say
Economy Always the

Blue Ribbon Winner.
"W e are eminently 

satisfied with the E con­
om y Jar, having canned 
chicken, b e a n s ,  beets, 
tom atoes and all* kinds 
o f  fruit. I took  eight 
first premiums at the 
Nebraska State Fair the 
first year I used Econ- i 
om y Jars, and sweep- 
stakes at the C o u n t y  
Fair last year.” — Mrs. M.
M. McRae, Clay Center, Neb. 
From South America—  
Would Not Do Without

Them at Any Price.
"R eceived E c o n o  my I 

Jars In good order and 
find them all they are 
claim ed to be. Put up 
a ll kinds o f  fru it and 
vegetables and have not 
lost one jar. Econom y 
J a r s  are perfect. My 
Econom y Jars cost 35c 
apiece ($4.20 per dozen) 
and I w o u l d  not do 
w ithout them for  that 
price.” — Mrs. Post, Neu- 
va  Palmira, La Eguren, 
Uruguay, S. A.

Economy Jars are used in every state in the Union 
and in many foreign countries. If you want the name 
and address o f some nearby dealer who has Economy 
Jars, or Economy Caps, write us.

Do not hesitate to write us about any canning prob­
lem. The Economy Jar is such a success that we are 
only too glad to explain anything to you that will help 
you to understand its many thousand uses,

Address all communications to office.

Kerr Glass M fg. Co.
PORTLAND, OREGON CHICAGO. ILLINOIS


