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to secure perfect results.

vegetables

SAUCES
MEATS JELLIES
GAME PICKLES
SOUPS SYRUPS
FISH HONEY
FRUITS LEFT-OVERS-ETC.

PATENTED PATENTED

TRADE MARK REGISTERED

IN U S AND CANADA



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 isthe only jar
in the World that uses NO Rubber
Rings. All other makes of jars use
Rubber Rings.

Rubber Rings Considered

Unsanitary

A manufacturer has said: "Sulphurated scraps from
the making of other rubber goods sweBt up from the
floors, and (second hand) worn out rubber articles from
the junk shops are ground up, and made into rubber
rings," and then possibly put on the jars of fruit that
your family and thousands of other families €a*
DO YOU LIKE THE IDEA?

The ECONOMY JAR is Sanitary
and uses NO Rubber Ring.



CAUTION

onl%theECONOMYJAF
the ECONOM hey are
Sanitary and not m% e of zmc 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, ve%etabl sand meats perfectly
~ oloss, no mould

F]:OLLOW DIR CTIONﬁ EXACTLY as Contalﬂe

%nt is Booklet, ou will never lose an ounce 0

ood. Directions MU T be followed. They are simple.
EXTRA ECONOMY CAPS

20 CENTS PER DOZEN

at your dealers in any town in the
United States. Don’t pay more.
(Dealer’s price in Canada, 25 cents per dozen.)

If you cannot obtain them from your
dealer, send

TWENTY 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. [t is what
you put in the jar that 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

G|ﬁ tO yOU and to every buyer of
Economy Jars and extra Economy Caps—

THREE full size
TEASPOONS
with every dozen
Economy Jars.

ONE full size
TEASPOON
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 spots
where spoons re-
ceive the most
wear.

A printed guaran-
tee wrapped “around
each te sRoon guar-
?ntees them “for

Ifteen 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.

FREE .TEASPOON
Actual Size and Pattern

The richest families have no finer or
more beautiful silver plate.



How to Secure Silverware D

There are two large fJarll 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.

aneﬁ%“b%”ad RS NS

eaSIﬁ)Oé)nS OI' 4 ns with every

0zen =conomy Ja
Actual Value of three Spoons . . . . $1.00
Cost in stamps or money order to you . . .42
SAVED .o, $ .58

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

Gift Silverware makes
Economy Caps cost you nothing.

One dozen Caps cost you (in U. S.) . 20 cents
(in Canada, 25¢)
Send trade mark and 14 cents for one spoon 14 cents

Total cost of Caps and Teaspoon . 34 cents
Actual Value of Teaspoon . . . 35 cents

NOTE: When sending for spoons, for amounts
under 28c, please send 1- or 2-cent U. Spostage stamps
1centpre erred) for amounts of 28¢c or over, kindly
send expressmoney order, postoffice money order or
New York Draft payable to Kerr Glass Mfg. Co.

Send Trade Marks, .Stamps, Money Orders or Ex-
press Money Orders pﬁamly aHdressed %

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

FOREWORD

he economy jar
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.
patented Use the Economy Jar everyday in
Trade Mark  the year just as you do any other
Reg. U. S. and Kitchen utensil, put up meats, soups,
Canada 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.

WHY «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’sgreat
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 isjust 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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QUICK REFERENCE
I N D E X GUIDE TO CONTENTS
Where numbers given are under 20 they

refer to pages, and when over 20 they refer
to paragraphs.
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ALWAYS REMOVE CLAMP.
As soon as jar cools, remove clamp and test seal-
ing by lifting on the cap.
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In the

You can can new seasonable foods
Economy Jar every day in the year.
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See pages 5 and 6 for general directions to

be followed in using

64. Grape Juice (Fruits
Preserved In)—Any
kind of fruit can

served this way. No su-
gar need be used. Boil
six quarts of grape juice
in open kettle until it is
reduced to four quarts.
Have fruit washed and
pared. Put fruit in pre-
serving kettle and cover
completely with boiled
grape juice. Boil gently
until fruit is clear and
tender. Can as on pages
5 and 6. i

65. Huckleberries are
very successfully canned
without sugar. Pick
over and_wash berries,
then put_ into preserving?
kettle with small quan-
tity of water to prevent
berries burning. Cook
until soft; add sprink-
ling of salt, and can as
on pages 5 and 6.

66. Lemons (Preserved)
—Proceed as with or-
anges. After quarter-
ing, cut out core con-
taining seeds and sim-
mer in syrup made of
two cups sugar to one
cup water. an as on
gages 5 and 6.

7. Logan Berries—Pro-
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 simmer-
|ng|_W|th vine leaves and
a little alum. Make a
syrup of one cup sugar
to one pint water and
simmer the rind till
done through and trans-
lucent. Boil down syrup
afterwards, adding rind
just before finishing.
Can as on pages 5 and 6.

e pre-

69. Mince Meat—Four
pounds lean boiled beef,
chopped coarse; thre$
ounds suet, chopped

ine; eight pounds pared
.and cored apples, chop-
ped coarse; five pounds
seeded raisins, whole;
three pounds Zante cur-
rants, whole; five
pounds_  sugar; one
ound citron, chopqud
ine; one pound candied
lemon peel, chopped

fine; two quarts boiled

apple cider; one pint ci-
der vinegar; four tea-
spoons cinnamon; two

teaspoonfuls nutmeg;
twelve teaspoonfuls
salt; one teaspoonful
cloves; mix_all together
and boil thirty minutes,
Can as_on pages 5 and
6. This quantity will
fill a dozen quart jars.

70. Oranges, Preserved
—Boil several medium
size navel oranges in

The recipes in this booklet are arran
for use in the Economy Jar.

recipes on this page.
Blenty of water until a

room straw will pene-
trate the rind, and allow

to remain in water un-
til cold; then cut into
quarters and _simmer

thirty minutes in syrup
made of one cup sugar
to one cup water. Place
the 9uar ers in Econo-
my Jars with a silver
fork, cover to brim with
boiling syrup. Can as
on pages 5and 6.

71. Peaches or Apricots

—Select ripe but firm
fruit, peel, halve and re-
move stones. Make a

syrup, pint of sugar_to
a  pint of water, bring
to boil. Put fruit in sy-
rup and simmer ten to
fifteen minutes, then
bring to full boil.
as on pages 5 and 6.
72. Peaches, Brandied—
Select small ripe peach-
es; pare, wash and cov-
er in preserve kettle
with a light syrup. Sim-
mer until tender. To
one pint of the peach
syrup from the pre-
serve kettle add ‘two
pounds sugar and one
q#art_ good brandy; heat
this in a covered sauce
an to scalding (not
oiling) temperature
180 deg”ees_ ahr.).
lace the _simmering
peaches in jars, cover
with sgérup. Can as on
ages and 6.
3. Peaches, Pickled —
Pare small peaches and
leave whole. Make syr-
up of one quart vinegar
and two pounds sugar.
Stick four or five whole
cloves  in each peach
and simmer forty min-

utes in the syrup, to
which some stick cinna-
mon has been added.

Place peaches from boil-
ing syrup into Econom
Jars, cover brimful wit
the boiling syrup;_ put
in two or three pieces
of the cinnamon. Can
as on pages 5 and 6. |
74. Pears—Pare, cut in
halves, carefully remove
the core, stem and blos-
som end. Put at once
into cold water. = Make
a syrup of one pint su-
%a_r to two pints water,
ring to a boil. 'Will im-
rove flavor to add one-
alf cup of strong cider
vinegar to each quart of
syrup. Drain the pears
and_place in syrup. Boil
until pears are tender
enough to allow a fork
to penetrate easily.
Place each piece sepa-
rately in the Economy
Jar with a fork, then
cover with boiling syrup
brim full. Can as on
pages 5 and 6.

(t;ed solely
Do not fry to use

these recipes with any other kind of jar.
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CONomy Jar. ‘see directions

Kerr Glass Manufacturing Company.
1Z€

Using Economy Jar for Canning
Jellies and Marmalades

Coolﬁ &l{S'[S taesrﬁourdrﬁuge callsfor. Pour b0|I|ntq hot,

pages 5 and 6.
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Kerr Glass Manufacturing Company. ft

BOILING FRUIT IN JAR

I00. 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. Placefruitinjarsandfilltobrim,pouringsyrup,
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 atonce 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 injars. Adjust caps and clamps and count
time after steam is up.

Special Recipes For
104. This method may

be wused for Apricots,
Blackberries, Blueber-
ries, Cherries, Dewber-

ries, Gooseberries, Huc-
kleberries, Logan ber-
ries, Peaches, Pears,
Pineapple, Plums,
Prunes, Quinces, Rasp-
berries, Strawberries
and similar fruits.

Prepare a boilin
syrup of sugar and wa-
ter. Make syrup just
thick enough "so that
raw fruit will sink
through it readily. Pack
each ‘sterilized Jjar sol-
idly full of fruit with-
out mashing, pour_ hot
syrup over the fruit so

hot

as not to crack the
lass, filling the jars
rim full. lace 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 jars. Take
out jars and set aside to_cool.
105. Peaches or Apricots
—Make a syrup of two
pints of sugar_to one
int of water. Pare and
alve the fruit, rinse in
cold water, and_pack
immediately into Econo-
my Jars. 'Fill the jars

with hot s;(/\;’up until
brim full. hen you
have from eight  to

twelve jars ready, place
them on a rack in a
wash boiler, of tepid
water. Bring the water
gradually to a boil, and
oil for ten to twenty

minutes, depending up-
on _the ripeness of the
fruit. Can as on p. 12.
106. Blueberries—F ill

jar with blueberries, one
quarter pound sugar to
pint of water, pour boil-

Boiling Fruit in Jars

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 juice through
cheesecloth.  Fill juice
into Economy Jar,” cap
and clamp "and boil 1

minute, as on page 12
Avoid over-cooking, as
|1t will injure the flavor.

Loguats and Com-
quats—Wash and pack
in jar., Make a syrup
from half pound sugar
and pint_water, fill this
in the jar, cap and
clamp and boil one hour,
as on page 12.

109. ranges, Lemons,
Grape-fruit—P eel, re-
moving the white skin,
slice crossways and re-
move seeds. ~Save all
the juice and strain and
measure; add half pound
sugar to each half pint
uice, boil and skim.
lace sliced fruit in jar,
?ou_r boiling juice over
ruit, cap and clamp and
can as on pages 12 and 13
110. Persimmons— Place
whole without removing
skin, in Economy Jar,
fill jar with water, ca
and clamp and boil half
hour, as on

111. Preserving Rhubarb
—Peel_and cut the rhu-
barb in proper lengths

to stand upright in
Economy Jar. Pack the
rhubarb”in the jar tight-
ly and cover ‘with "the
syrup, brim full.
a syrup of sugar.
and boil in the jar one-
half hour, as on'p. 12,
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Kerr Glass Manufacturing Company.

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
cooke(‘j1 either in the jar or in the kettle. Read
a .
Eorg\?egetables, 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
s, beans, asparagus, etc., is very much improved
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).
Iir in off this water.
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
Sf{c as directed in each recipe.
4. Rinse cap in cold water,
lace on filled jar.
. Adjustone (onlyone) ganHJ
- to jar(Fig.7). Be sureanduseoniy 19
clamp on one clamP>asthe steam which forms inside the
ready to jarwhilecooking mustfind anoutlet, by slight-
be putin ly lifting the pliable cap. If the clamp is
boiler.  t0O0 ¢fjff?bend it back and forth™
eiffg times to make it pliable.
. Place aboard with holes
initorafewpiecesoflathnailed
crosswise in bottom of boiler.
Set full jars on thisrack inbot-
tiT70f ordinary wash boiler.

Pour water aboutsame
temperature as full jars into
boiler, fl“lng it to neck OfJ ars. Jars on wooden rack in
ilg Heatgrad- bottom of wash boiler.
ually to a boil, Water to neck of jars.

ithen note the time (Economy Lifters p. 19)

land keep boiling for the full length of time

specified in each recipe. *Boiling’’ does

not mean “ simmering.” Keep a hot fire

Fig. 9 undertheboiler, and keep itboiling steadi-

~time ofUr f°r tke full number of hours specified.

boiling Counttime only after water commences to

boil. Pourin alittlehotwater 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 thirtyminutes
tifghour longer than given in each recipe.

. Afterfood has been sufficientlysterilized (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-
Ljf& after replacing the caps.

. Remove jars while boiling hot, and set aside to
Cfﬁl Do notplace on acold or wet surface or in adraft.

1 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
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16 Kerr Glass Manufacturing Company
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. Itiseasyto do, onceyou
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  When cold pick out the

beef as for table use. meat, put In Economy

when tender enough, Jar, add butter size of

remove the bones. Cut walnut, pepper, salt, a

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
info 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.
—Gut up tine same as for
an 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.

little mustard seed, and
veQ/ little water, cap
an clamp, boil = one
hour and half as direct-
ed on page 12. i

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-
|_n% 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
ar. Can as on page 12.
oil three hours.

167. Meats, General Re-
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.
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TESTIMONIALS

We have thousands and thousands of testimonials
from the housewives of the United States and Canada
who use the Economy Jar. Thereishardly aday we do
notreceive recipes and suggestions for various new and
novel uses for the Economy Jar. Send inyour new reci-
pes. We shall issue new booklets from time to time
containing new recipes and information of value to the
housewife. Send usyour name and the namesof yjur
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:

Read What These Authorities Say

Mrs. Sarah Tyson Ror- Janet M. Hill, Editor
er has used them four Boston Cooking School
years. She says: "l Magazine, says: "The

tried the Economé/. Jar simplicity of “the Econ-
in

and was excee gly omy appeals to me
pleased with it. | canned strongly. The sealing is
peas, beans, tomatoes, done véry easily and all
carrots, besides a num- jars that'l have now put

ber of fruits, and not
one jar spoiled.”

Marion Harland, the
Eminent Authority on
Domestic Science, ‘sayss
"l have made a thorough

up are_ in perfect condi-
tion. Saves many burned
fingers.”

Elizabeth Tom e says:
"The Economy Jar is a

test of the excellence of great success. There is
the Economy Jars in my nothing that can
kitchen and they seemn come anywhere near
to be all that is claimed touching ’it. It surely is
for them.” the best yet.”
Read What These Housewives Say
Are Most Economical. E%Olfsjzm ibbﬁ!\wa i?metrhe
<'Economy Jars are = ] i

truly very economical. | We —are —eminently

have used them three
%/ears and have found
hem very satisfactory
in keeping fruits, sal-
mon, chicken, mutton,
beef, China pheasants,
ork ribs and vegeta-
les, and though living
a distance from the
market® I am very sel-
dom without fresh

canned meat.” — Mrs.
Caj/s Gibson, Rickreall,
Oregon*

Corn, Beans, Etc., Like

Freshly Gathered.

"l used some eight
dozen of your Economy
Jars with great success.
The corn (cut from the
cob), and string beans,
both wax and green, are
our especial Tfavorites,
and they taste almost as
if direct from our gar-
den.”—Fred . Webber,
19 Gibbs Ave., Newport,
R. L

Economy Jars are used

satisfied with_the Econ-
omy Jar, having canned
chicken, beans, beets,
tomatoes and all* kinds
of fruit. | took eight
first premiums at the
Nebraska State Fair the
first year | used Econ-
omﬁ Jars, and sweep-
stakes at the County
Fair last year.”—Mrs. M.
M. McRae, Clay Center, Neb.
From South America—
Would Not Do Without

Them_ at Any Price.

"Received Econo my
Jars In good order and
find them all they are
claimed to be. Put up
all kinds of fruit and
vegetables and have not
lost one jar. Economy
Jars are perfect. M
Economy Jars cost 35C

apiece (%$4.20 per dozen)
and | would not do
without them_ for that

price.”—Mrs. Post, Neu-
va Palmira, La Eguren,
Uruguay, S. A

in every state in the Union
andin many foreign countries.

If you want the name

and address of some nearby dealerwho 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 Mfg

PORTLAND, OREGON

. Co.

CHICAGO. ILLINOIS



