Hello Homemakers! We are really

. dolng a thorough inspection job dur-l.

ing canning operations. Safeguard-
ing the food that iz being stored In
Jars means rigid Inspection of cach
step In home preserving. vmlnhla.i
T require apecial attentlon. T

If you did not can any of the veg-
elables at the beginning of the seaszon
you may want to store some of 1he
second crop In sealers.  Although ac-
Id vegetables such as plckled beels,
ved peppers and tomatoes are readily
processed in bolling water bhath, the
nan-acid vegetablea should he done
in a pressure cooker, However, I
‘you have xmall jars with a perfect
seal, succesz may he assured by the
water bath method If mry procaut-
Yon Is used

Important cannlng rulex for
safely of vegetablos are:

1. Toe permit a perfect soal the Jou
rim and top must be ¥mooth, even, no
nicks, no imperfections

2. Equipment—jars, measuring cup,
knife, spoons, funnel, two largo
bowls, saucepan, processor or deep
kottle, tea towels, hrush and box of
salt—should bo azzembled bofore the
*‘rannln: bee."”

3. Wash jars in rich suds and got
them clean, using & good brush. Rinse
the jars thoroughly.

4. Sterilize by placing. a clean tow-
el in the bottom of a pan and putting
the jars on their sldes with matched
glazs topx heslde each ane, cover
with hot .water and boll fifteen min-
utes. Leave in hot water until nesd-
ed.

% Thorough inzpection of vegetabhl-
ex Iz necessary. Discard nny  old,
blighted, hrulsed, or ones with decny.

6. Washed vegolables gel a threo
minutes precooking. ‘This whrinka
them and rete color. Have the water
bolling. ‘Time the ‘bell’.

7. Now hot vegelables pa inte hot
Jari. Allow one inch at the top of
each jar when you can peas and corn.
Une the cooking water to il the jor.,
Add one teaspoon of malt to each pint
jar. Wipe off the top of jar—one
pesky bit will keep the jar from weal-
ing. .

8. Dip the rubber ring into hot wul-
or (having xoaked them In a cup of
warm water with a teaspoon of hak-
ing sody in it for five minutes or,uo)
and place on jar. On with the lld.
.Serew band down tightly; then looa-
-en (turn back one guarter inch.)

9. Carefully lower jard into hot
water bath In a ketile with o wire
vack In the bottom: add more hot
water to cover two Inches over the
. jars. Jars should be one inch apart.
Cover the processor.

10. Count cooking time when the
water actually begins to boll. Process
corn 3 hours In water hath, Process
swert peppers 45 minutes. Process
tomatoes 20 minutes

11. When time s up, lift rack with
jars from water. If no rack, dip
some water and use n. thick - cloth
to lift them out. Scrow band tight,
Cool jars away from draft, then turn
upslde down to test for leakage.

\ THE QUESTION BOX

In answer to many queries nbaut
_preberving vegetables by salting, we
give the following directions, stress-
ing thorough cleanliness of vegetabl-
ex, drying after washing with absorb-
ent towels, the Use of dalry ualt and
ay cliol storage place: '

' SALTING METHOD FOR 1:-Inltl‘.l:H
. BREANS, FEFPERS AND
CAULIFLOWER

Vegetables such as green  beans,
peppers and caulifloweras that do not
contain enough julce to form thelr
own brine can be preserved by belng
covered with brine,

- the

Waph, dry and weigh the vegetabl.’

- @s. Cut green beans into Inch lengths,
' meparate cauliflower into floweretls,
leave cucumbers and peppers whaole.
Pack the prepared vegetables looasely
into stone jar, leaving space for brine
to cover them. Estimate the amount
of brine yvou'll neaed to flll.

To make the brine, use 34y cups ol
- salt to 6 gquarts of water (“common'
or "“coarse™ salt or dairy aalt is bet-
ter . than fine table aalt). Pour brine
over vegelablea, and cover jar with
plate or ple plate right slde up.
Weight down as you do for ' kraut.
Next day add 1 pound salt for every
* 10 pounds of vegetables used. (This
is to bring the brine up to its original
strength). At the end of the week.
add % pound malt, and repeat the pro-
cesz every week until five weeks have
been marked off on the calendar. Now
your vegetablea should be cured

One thing to remember when add-
ing salt Is to place it on top of the
plate so that it will dissolve slowly
without sinking to the boltom. Salt
should not touch the vegetables. Skim
-~ off the scum as It forma,
f:up the following method to de-salt

™.

Cllmmcles ol. .
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A long distance call . . . and a volce
1 hodn't heard in twenty yeara zald
“Ix-that you,-GwenT” --"The -volve -bo-
longed to another of Partner’s bro-
thors—one from away up north. Now
he and hisg wife and daughter are
staying with us for a few days.

It wix milking time when thelr
train was due so It wax I who met
them at the statlon. *Would I know
them . . . would they know me .
what shall we discover the years have
done to all of us?T™ They were
thoughts that van through my mind
as I walted. And then when the traln
pulled out T had no trouble at all In
recognizing my In-laws—even after 20
years.

To-lay we have been visiting places
which Colin had known thirty-ulx
years ago. You see, he and Partnor
both sinrted farming in thiz district
as boyw. Lanlor they went thelr zep-
arato-ways but during the last war
they were together ngnin f France.
Then ngaln in Cannda, cvach with hix
wife and young family. ‘That ‘was
when thoy pald us a short wvisit so
many lony years ngo.

Hofore our visitord arrived on Hat-
urday Partner and [ were talking
about family tles, how brothors and
slaters apparontly driit apart, weach
with his or her soparate life to lve
and thelr way to make In o compet-
Itive warld. Each has his xhare of joy
and disillusionment, ‘his ups and downs
bringing, in thelr wake tolorance, re-
slgnation or contentment. Then with
our grow Hics whe, In thely turn
nre making thelr way In life, we pot
n yen for our own folk, to weo them
once agnln, to visit and to remind
each other of hall forgotten exper-
loncek. All this winy be o slgn that the
yenrs nve creeplng up on us but ite
a very pleasant compenxation for the
pamsing of time, don't you think o,
felenda? -

Of course, with nll this coming nnd
golng, Tnrming roed on as hefore. "Tha
graln that I rendy 18 all cut and
stooked, the remainder of the crop s
ripening faxt. ‘The cows broke out
thix morming and Partner and his
brother xpent most of the morning
fixing fences av a vesult. Now they
nre away for o loadwl hay. The pul-
lets are beginning to =lng, mure sign
that they will woon, fulfill! thelr mis-
slon In life. ‘The rooators are crow-
Ing lustily from dawn to:dark—all
thnt ls, except those which have al-
vemdy gone the way of all good roout-
erk. And the hent wave s definitely
broken, We have much to be thank-
ful for,

We had nnother visltor aover the
weok-end—but perhnps I should uny
not n visitor, but n permanent guoest.
This wni none other than n hen-—nnd
n cluckinz hen nt that. “She woas
brought here to xave her from the
stew-pot.  Naturally with about three
hundredd othor fowl running around
one more hen more or leas makes no
differvnee. At leaxt that's what I
thought—but then I bepan to won-
der. What would huppen when I put
her In the pen with our own blrds—
wauld they peck the life out of her,
would ¥ find her dead the next morn-
ing? There war only one way to find
out wo I deposited the hen very quletly
and gently In a pen with thirty other
hens, Did my old Blddles go for thls
stranker? ‘They did not. She went
for them. Yes slr, with ruffled feath-
ers and flery eye my lady guest was
ready to take on nny bind who was
willing to fight. One or two made
half-hearted feints at first but they
are a peace loving flock and soon de-
clded to let this interloper go her way.
If she wanted to eat, they let her eat,
if she had a mind to drink, she could
drink, if. she made belligerent passes
at them, they looked at her disdaln-
fully and walked away. So our per-
manent guest iz still llvlng—nnd wtitl
clucking.

- PRCTURE BALES BOOM-

LONDON (CP)~—The Royal Acad-
emy ls enjoying a bigger bfom In sal-
es than at any time in the past thirty
years. Prices range from 310 for
some etchings to 35,000 for a picture
by a well-known artist.

—_—

since you will not be using these

vegeliablea for several months:

To freshen yégetables cured ln
brine, plate them In a big-kettle, cov-
er with cold water, and heat slowly
to lukewarm, stirring frequently.
Pour off water, and repeat process
several times until vegetables are on-
Iy alightly salty. Or, soak several
hours In several waters, until they
taste just right;.then cook. The beans
and cauliflower are seasoned and
e as. usual; green pupptn a
often ltul'lld l.'ml hllnd. : &
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Perky Lovebird
Is Fond of Rum

lullhﬁvuﬂln[hinklhﬂll gl
Eat Anything From Pickdes
- To Fish

MOOSE JAW, Sask. (CP) — Moot
Tim, the parforming  lovebhind! Tim
Is' In hiz glory when he's tHefying nil
the vules and regulatlons of his k.
He Nkes to bathe himsell and enjoys
running around under o water tap,
perched atop a drinking glazs,

The one and one-hall year ald bahy

of Mr. and Mrs. Percy Guy uwl Moose

bng of
wnan BarVaviy

Jaw. Tim had m completo
tricks By the time he
montha. .

‘There's no Talse modesly about this
tiny bilrd. He likes (o look at him-
eelfl .in the mirror and tries o fight
and IFI.'III] the image peering back nt
him.

Lovobirds, the [eeding regulatlions
say, should only be fed laovehlrd meed
but Tim, unable to remd the regulnt-
lons, will eat vverything rrom pleklos
to fish. But just to show he has' n
mind of his vwn, he won't touch any-
thing he docan't like.

"Tim drinks water nnd gingor nle out
of n glasx, somotimes golng Hght into
the glass to get a beak-Tull, bhut he

oexn't ke the ginger nle to flxx In.

his face. And, deaplte ratloning, bix
favaorite drink s rum,

My, Guy nays he fivuls n single love-
bird Is easler to tmin than n palr.
"“"Two of them just neck all the Ume.”

‘The Prices Board s advising relanll-
erd and others that, because of the
paper ocntainer shoriage, whipplng
vaked should bo opened carofully ®o
thnt l'.heji" may be re-used.
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OF LIVESTOCK
By B Lealie Emalle -

Cows and young growing animals
are specially suaceptible to the effect
of phosphorus deficiemcy In the diel
and usually respond remarkably to
mineral supplements coataining =a
generous amount of this Important el-
ement, with calcium, salt, iron, lod-
ine, etc., added for all-round prnle_ci-
lon. Plges fed largely on grain .are
lexx In need of supplementary phos-
phorus but require more calclum In
thelr mineral supply, also more lron
for preventlon of anaemla, n common
complaint of the young. - -

Fluorine In minute amount s vs-
sentinl but In excess may cause de-
fective hanes and teeth. In these timea
when kearcily of raw materinls 1z
viperienced, It hinn beon difficult to
obinin mources of phosphorus suffic-
lently low In Huorine which occuri
In all rock phosphates. A process has
now—bewen developusl -for- the - removal
of exces:i fluorine nnd . concentration
of the phosphorus, '

In most of our solle, low lovels of
phoaphurus effect the guality of the
cropd grown thereon;, hence the nerd
for fumnishing It In mineral supple-
ments for liveatock. Many trace el-
emenis cssentlal to body growth and
health are derlved fram  the =oll,
Zine s one but In seldom found lack-
ing. Coppor s another which occas-
lonally iz In short supply, and sheejp
rometlmen wuffer from lack of It, Pln-
Ing ur “wasling” divease of sheop Is
nitribided to lnck of coball, It s now:
hellevedd that magnesin Is important
for teoth, which might Indicate the
derlrablliity of dolomitle llmﬂlnnn np-
plications to pastures. - But 'thore In
n danger In over-liming lmniun*m | ]
may restit In reducing the nvallabll-
ity fo corinln useful trace vlements.

DOMESTIO nNnrLy

“And how,”_.naked, Papa, “do you
know that the now. help won't tlult
bofore August 10th?"

“Hovause,” came thu roply, _
doosn’t start until that day.™

“whe
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Orange Pekoe Blend
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LOND()'NERS FOIL LU ﬁ"rWAFFE |

Plcture made durlng Gorman fire ralds on lLondon at the end
of February, 144, ‘The London flr® services ngain proved themselves
mastors of the sltuatlon. They tackled Incoendiary bombs with cour-
nge and efficlency ko that many were ulckly rendered harmless and
fires uwtnrted were prevented from spreading.
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Yes sir, lwearit on my arm nmll‘m

of it. For, G.S_ means

General Service — on any fighting front anywhere in
means that I want to go oversecas.
Canada needs a lot ofmmhk:ymnndm

I know it’s going to be tough, but the job
has got to be done.

- So, sign up as a volunteer for overseas service,
Rcmunb&ltt:kumnntlunhhmoughuﬁn-

ing to make you fighting fit.




