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348 SUCCESSFUL CANNING AND PRESERVING

STATE _ | ADDRESS
West Virginia.......... Callege of Agriculture, West Virginia University,
Morgantown,
Wisconsin ........ «wwe. | College of Agriculture, University of Wisconsin,
Madison.
Wyoming: oy | College of Agriculture, University of Wyoming,
| Laramie.

ADDRESS LIST OF FIRMS FURNISHING SUPPLIES FOR CANNING
AND PRESERVING

Canning Outfits and Supplics
American Can Company.Atlanta, Georgia........Home canners, cans, and
labels.
Baehr, Mrs. Hermine.,..Baltimore, Maryland. ... Tray for boiler (3 in 1),
20 Garrison Lane.
E. F. Kirwan & Company.Baltimore, Maryland . ..Hot-water bath canner.
Eubanks, Geo. Li........ Union City, Georgia....Hot-water canners, cans.
Farming Canning Ma-
chine Company.......Meridian, Mississippi...Hot-water bath canner,
Favorite Manufacturing
Company "t ot Tampa, Florida.........Water-seal canner.
Griffith & Turner Co....Baltimore, Maryland ...Steam canners.
205-207 N. Paca St.
Hamp Williams ...... ..Hot Springs, Arkansas..Home canners.
Home Canner Manufac-
turing Company .....Hickory, North Carolina, Hot-water bath ecanner,
Henninger & Ayes Manu-

facturing Company ...Portland, Oregon ....... Steam canners.
Monarch Manufacturing
Company ........... Chattanooga, Tennessee.. Hot-water bath canner.

Modern Canner Company.Chattancoga, Tennessee.. Hot-water bath canner.
Northwestern Steel and

Iron Works ......... Eau Claire, Wisconsin, . .Steam canners.
Phillips & Buttorff Mann-

facturing Company ...Nashville, Tennessee . ..Hot-water bath eanner,
Pressure Cooker Com-

PRI 2viae o0 i0iot1ln aisinnn Denver, Colorado . ......Aluminum steam canners

and ecookers.

Raney Canner Company,.Chattanooga, Tennessee.. Hot-water hath canner.
Royal Home Canner Com-

PANY evasis «evvnse..Chattanooga, Tennessee., Hot-water bath canner.
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Southern Evaporator

Company .....«.us ...Chattanooga, Tennessee.. Hot-water bath canner.
Sprague Canning Machin-
ery Company ........ Chicago Illinois ........Steam canners.
222 North Wabash Ave.
L H ) P Sl PR e LQuiney, Ilinois ..... « .« Hot-water bath canner,
The Candy Canner Com-
L R RS e Overton, Texas .. ....... Hot-water bath canner,

Utility Company .......Hickory, North Carolina. Hot-water canner.
West Manufacturing
Company ............Philadelphia, Pa, ......." Carbery Water-seal
Canner.”

Mechanical Neals and Sealers for Tin and €/ lass

American Metal Cap
Company ............Brooklyn, New York....Metal hottle caps.
Summit St. and Com-
mercial Wharf,

Bowers Can Seal Com-
PENY oed g O Gl Boston, Massachusetts,. . Automatic  can  sealers,
146 Summer St tin cans.
Burpee & Letson, TAd.. ..South Bellingham, Wash.Automatic ecan  sealers,
tin cans.

Crown Cork and Seal

COMPANY + o ovovsovien Baltimore, Chicago, San
Franeisco, and other
vities . ............. . Metal hottle caps and
senlers,
Henninger & Ayes Manu-
facturing Company ...Portland, Oregon .......Automatic can sealers,
tin eans.

New Process Cork Com-
PANY ..covnnnreconens .Hoboken, New Jersey .. Metal hottle caps.
15th and Garden Sts,

The Enterprise Manufae-
turing Co. of Pa......Philadelphia, Pa. .......Bottle  cappers— from
three inches to 14
inches.

Nteamers

Wilmot, Castle & Co....Rochester, New York....Steamers,
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Heating Devices

Manning, Bowman & l,'.u..l_[uridun, Connecticut .., Alecoholite stoves.
Glove (as Light Com-
77 A «o - - o« Boston, Massachusetts ..Kerosene gas stoves,
W. J. Baker Company...Newport, Kentucky ..... Gates folding camp stove,
gasoline stove,

Tin Cans, Glass Jars, Eartheniware Jars, Bottles. and Rubber Rings

Acme Glass Company. .. Olean, New York........8- and 10-ousce ketchun
bottles.

American Can Company.,Baltimore, Maryland ... Tin cans.
Philadelphia, Penna.
New York City.
Chicago, Ilinois.
Atlanta, Georgia.

iall Brothers Glass Man-

ufacturing Company .. Muncie, Indiana . .... .. Mason and glass-top jars.
Boston Woven Hose and

Rubber Company . .... Boston, Massachusetts . . Ruliber rings.
Chesapeake Glass Com-

DI e e e v el Baltimore, Maryland .. .Glass jars,
Continental Can Com-

PANY oiia'vialeia vainiels ! <o Uhicago, Tllinois ...... .Tin eans,
Hazel-Atlas Glass Com-

PRADY. =LA oiaeiace ot Wheeling, West Virginia. Fruit jars and tumblers,
Hemingray Glass  Com-

PERY et o453 PSRk, .Covington, Kentucky ...Glass jars.
Kerr Glass Manufaetur-

ing Company ........ Sand Springs, Oklahoms. Economy jars,
Marion Flint Glass Com-

1 S S A Marion, Indiana .......
Revson, Frank ......... Atlanta, Georgia ,...... Bottles,
Robins, A, K., & Co..... Baltimore, Maryland ...Tin cans and general

equipment.

Savannah Wooden-ware

Company ....... cvs e Savannah, Georgia ..... Gilass jars.
Schloss, Ben ...........San Francisco, Calif....Two-piece top jars.
Smalley Fruit Jar Com-

PRV Lo s v et s e Boston, Massachusetts ..Queen glass jars.

Southern Can Company .. Baltimore, Maryland ...Tin cans.
Stannton  Jar Corpora- :
HON oo as e .Buffalo, New York...... Vacuum seal jars.
Ellicott Square.
Tenmessee Can Company.Chattanooga, Tennessee..Tin cans.

N L TITUTE AND STATE UNIVERSITY
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Thatcher Manufacturing

COIOPENY: o oinisresic i . Elmira, New ¥York ...... Gilass jars.
Travis Glass Company..Clarksburg, Virginia ...Glass jars.
United States Can Com-

e N Y TP A T Cineinnati, Ohio ....... Tin eans.
Virginia Can Company..Buchanan, Virginia ....Tin cans.
Western Stoneware Com-

PANY .eevwenonosooo Monmouth, Minois .. ... Earthenware jars.
White Crown Fruit Jar

Company ............Louisville, Kentucky ...White Crown screw caps

for Mason jars,
National Can Company .. Baltimore, Maryland ...Tin cans.

Vegetable and Fruit Drying Eqwipment for Commercial and Home Use

Alien Fruit Company. . . .Salem, Oregon,
Beck  Evaporator Com-

PREA 5iaareries s dania Watsonville, California.
Boutell  Manufacturing

COmPANY .0 s« &y saiev/ei Rochester, New York.
Blymyer  Iron  Works

COmpany. - . -5higd i Cineinnati, Ohio.
Caledonin Dean Harvest-

er Works <. s Caledonia, New York.
Devine, J. P., Company..Buffalo, New York.
Fahrney, E. B..........Waynesboro, Pa.
Field, J. A, & Co.......5t. Louis, Missouri,

Gth and Howard Sts.

Gaylord ¥ Do, . .05 Sodus Point, New York. , Furnaces.
(ieneral Dehyvdrator Com-
PO ciermmnis cimpiea ey . New York City, N. Y.

114-118 Liberty St.
Goodrich, A, C.. & Co...North Yamhill, Oregon,
Granger Manufacturing

Company ........... . Philadelphia, Pa.
Harrison Rich .........Carrolites, California.
Maller B, Hoooooooiees Caledonia, New York....Furnaces.
Munsville 'low CompanyMunsville, New York.
Palmer & Co...couus v« veNable, THinois.
Sebastian DBrothers.. ... Odin, Illinois,
Smith’s, E., Sons........Buffalo, New York.
Seeley, D. W...........S80dus Point, New York... Furnaces.
Shaver, H: Wooiioaais Sodus Point, New York... Furnaces,

Southern Canner and
Evaporator Company..Chattancoga, Tennessee.
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Sperry, D. R., & Co......North Aurora, Illineis.
Steam Heat Evaporating

Company ............ Charlotte, Michigan.
Stutzman Manufacturing

Company .... .... .. Ligonier, Indiana.
Trescott, W, A.......... Fairport, New York.

Wiscellaneons Corrugated Cardboard Containers

American Paper Produets Company. . 8t. Louis, Missouri, 205 Bremen Ave.
Andrew Paper Box Company........ Chattanooga, Tennessee.

Empire Printing and Box Company.. Atlanta, Georgia,

Hinde & Danch Paper Company. . ... Sandusky, Ohio.

LaFore Foster Company............ Philadelphia, Pa., 1211 Noble St
Lawrence Paper Mapufacturing Com-

PETEY. Ss:asaiat e s s e e e e LAWEENCE, KATSAE,
Mid-West Box Company............ Anderson, Indiana.
Robert Gair Company.......ccooees Brooklyn, New York.
Sefton Manufacturing Company . ... Chicago, [lineis, 1301 West 35th St
Thompson & Norris Company....... Boston, Massachusetts,

Brooklyn, N. Y., Prince and Concord
Sts.

Brookville, Indiana.

Cardboard Paraffin-conted Containers

American Can Company............ New York City, N. Y., 447 W, 14th St
American Mono-Service Company . ... Newark, New Jersey.

Purity Paper Bottle Company...... Washington, 1. C., 1341 8. Capitol St
Sanitary Paper Bottle Company..... Sandusky, Ohio.

Weis Manufacturing Company ...... Monroe, Michigan,

Wiyle; T. Wilsom. ... Shagueistaseens Philadelphia, Pennsylvania.

ATE UNIVERSITY



INDEX

Accounts for canners, blanks and
directions, 314, 315
Accuracy, special equipment for,
3730
Acetic acid formation im vinegar,
111,113
in vinegar, law require-
ments, 109, 115
loss in vinegar making, 114
percentage in 60-grain vin-
egar, 206
fermentation of vinegar,
117
Acid, addition to sweet juices in
jelly making, 175, 176
essential in fruit jelly making,
175
Acidity test for pickling brine, 194
Acids, injurious to bacterial growth,
29
Address list, institutions directing
extension work, 346
lists, {irms having canning out-
fits, etc., 348-352
Aérobes, nature and aetion on food-
stuffs, 25-2T7
Agricultural extension work, insti-
tutions directing, list, 346-348
Air, exclusion from pickle brine,
directions, 194, 195
Aleohol formation in vinegar, 110,
111
use in protecting jelly from
mold, 185
Alcoholie fermentation in vinegar,
112, 116
America, canning introduction and
development, 5, 6

23

113,

Anaérobes, nature and action on
foodstufls, 25-28

Auntiseptics, objectionable in foods,
31, 32

Appert, Nicholas, studies and experi-
ments in canning foods, 1, 2

Apollinaris tea, recipe, 121

Appendix, 346-352

Apple butter, recipe and directions,

168

chutney, recipes and directions,
207

cores and skins, drying and use,
238

juice, use with other flavors

and colors for jelly, 186, 187
preserves, recipe and directions,
157, 158
sauce canning, 124
syrup, directions for making,
104, 105
Apples, canning, directions, 124
drying, directions, 230, 237, 238
sugar content, relation to vin-
egar making, 111, 112
Appropriations, state and federal,
for demonstration work, 283
Apricots, syrup making, directions,
108
drying, directions, 238
Apron for garden work, 289
housewife's, significance, 286
Aprons for canning-club girls, 287,
288
Artichoke pickle, recipe, 221
Artichokes, canning, directions, 133.
134
Asparagus canning, directions, 133

353
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Aspergillus, injurious fungus, 17
Atlantic Coast, canning industry, 6

B. 8. chutney, recipe and directions,
201, 207
Bacon pickle in brine, 264
sugar-cured, directions, 203, 264
Bacteria, airobic and anatrobie,
classification and action, 25-
28
harmful to cucumber pickles,
104
in cucumber pickling, 194
in resting stage, resistance, 21,
22
nature, growth, and control, 20—
23, 25-28
nonsporulating, destruction, by
boiling temperature, 21, 27
relation to canning, importance,
6, 12
relation to vinegar making, 110,
114
substances injurious to, 29
Bacteriology as applied to ecanning,
15-35
Bacillus butyricus, illustration, 24
Bareillus found on tomatoes, show-
ing flagelle, illustration, 19
Bacillus megatherium, illustration,
26
Balling Liydrometer, deseription, 131
Baltimore, canning industry, begin-
ning, 5
Banner of Spain chutney, recipe and
directions, 206, 207
Banks, earth, for storing root vege-
tables, 251-252
Barks, mediecinal, selling to drug-
gists, 250
Barrels, use in encumber brining,
bunging and turning, 195, 106
Basement storage room for vege-
tables, 251

INDEX

Basket, fruit-press, description, 95
holding cans or jars for proe-
essing, 80
Bay, sweet, leaves, drying, 249
Peans, canned, grades, 307
canning, directions, 134, 135
dried, cooking, 247
fermenting, directions, 215
green, string, drying directions,
243
heat destruction of vitality for
seed use, 243
shelled, drying directions, 243
protein source, 276, 279
sterilization intermittent, for
control of bacteria, 22, 23
storage, 254
Beef casings, 2068
corned, directions, 258, 259
drying, directions, 259, 260
preserving, methods, 258-260
Beets drying, directions, 244
fermenting, directions, 215
pickled, recipe, 221
gmall, canning directions, 135
Berries, canned, grading, 307
canning, directions 124, 125
drying, directions, 238, 230
preserving, general directions,
154
washing, directions, 125
Berry shrub, directions for making,
118
Bibliography, 13, 35, 58, 83, 86, 122,
123, 147, 188, 227, 255, 274, 28],
344, 345
Blackberry flummery, recipe, 121
Blanching, directions, 62, 63
utensils, 38, 30
vegetables for drying, 242
Bloomers for garden work, 288, 289
Boiling ham, recipe (Virginia and
Louisiana combination), 273
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Boiling temperature, destructive to
bacteria in growing state, 21, 27
Bologna sausage, directions, 267,
248
Bottles, sterilizing, 98
Bottling fruit juices, 89, 100
grape syrup, 108
Brands for canned goods, import-
anee, 3006
Breakfast bacon, sugar-cured, diree-
tions, 263, 264
Brine, acidity test, 194
for corned beef, directions, 258,
2590
for cucumbers, making and test-
ing, 192
for curing
258, 260
for picking bacon and hams,
264
sealing from air,
194, 195
use in canning vegetables, 133
Brines, salt percentage table, 192
Brining cauliflower, directions, 213,
214
onions, directions, 215
principles and directions, 190,
101
Brown, Margaret and Mary Belle,
gueccess in canning work, 305
Bulletins for women county agents,
Oklahoma, 321
Business side of canning, 300-315
Butters, fruit, general directions,
164, 165

meats, directions,

directions,

Cabbage drying, directions, 245
storage methods, 252
Caleium chloride, addition to water-
bath to raise temperature, 0
California, fruit and vegetable can-
ning, 5

355

California, open-air drying of foods,
. 229,232
Candied fruits, directions, 161, 162
Cane paddle, use in canning, 38, 71,
72,74
Canned goods grading, 307
selling, work by North
Carolina canning clubs,
300-306
produets, consumption and
value, 1916, 11
seore card, general, 340
storing, 70
Canner, commercial, outfits, 77-82
homemade, 77
Canneries, early, establishment and
rapid increase, 5
Canners, steam, for home use, 87—
20
Canning, bacteriology of, 15-35
beginning in England, 3
business side of, 300-315
club organization, 282-299
work, North Carclina, sum-
mary, 1912-1916, 306
clubs, initial work, 283, 285
members, 1916, 206
Oklahoma, outlined pro-
gram, 320
output, 1016, 11, 206
commerecial, introduction and
development in America, 5, 6
equipment and preparation for,
306-58
improvements, 8-11
importance in supplying varied
diet, 12
in glass, 71-76
in large containers, 48
in tin, 50-70
industry, location and develop-
ment, 6-8
laws, information, 69
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Canning outfits and supplies, firms,
address list, 348-352
scientific, history, 1-14

teaching, school ecourses, ete.,

316-345

time-table, processing by steam,
91

time-tables, hot-water process,
83-85

Cans, cooling and protecting, 43
sanitary, deseription, 49
sealing, tools, 50, 51
testing, 68
tin, manufacturing, early and

present methods, 3, 4
Cantaloupe pickles, recipes, 222, 223
Canvas for meat, yellow wash,

recipe, 272, 273

Capping hottles, directions, 102
tin cans, 64

Caps, adjusting on glass jars, 74

Carbonate of lime, use in making

fruit syrups 104, 107
Carrots canning, directions, 135
drying, directions, 244
sweet pickled, 221
(‘asings, sausage, cleaning and pre-
varing, 268

Cauliflower brining, directions, 213,
214

Caves for storing vegetables, diree-
tions for making, 253

Celery leaves, drying, directions,

246 .

storage, 252, 253
vinegar, recipe, 220
Cellar, storage of vegetables, 251
Cellars, outdoor. for storing vege-
tables, directions, 2533

Cereals, substitute for bread. 278

Chayotes fermenting, directions, 215
sweet pickled, recipe and di-

rections, 223, 224

INDEX

Cheese, head, directions, 264

Chemicals added to foods, detri-
mental to health, 31, 32
Chemistry  Bureau, Agricultural

Department, experiments in
drying foods, 230
of vinegar making, 110, 111
Cherries canning, directions, 125
drying, directions, 240
spiced. direetions, 225
vinegarette, recipe and direc-
tions, 160
Cherry preserves, recipe and direc-
tions, 155, 160
Chicago, meat canning, 6
Children’s diet, importance of fruits
and vegetables, 277
Chile peppers ecanning, directions,
140
Chili sauce, recipe and directions,
a1, 212
Chimney for outdoor canner, 82
Chow-chow, sweet pepper, recipe
and directions, 206
Clutneys, definition, recipes and di-
rections, 190, 206, 207
Cider making, directions, 103, 104
Cincinnati, canning industry, begin-
ning, b
Cities, gardening and canning, 322
Clarifying erape juice, 117, 118
Cleanliness, importance in control
of hacteria, 6
Cleveland school gardens, 323, 324
Clock, necessity for aceurate work.
38
Club members, assistance to one an-
other instances, 203, 204
work, coiiperation of home and
school, 202, 203
Clubs, eanning, organization, 282-
200
canning. See also Canning elubs.
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Cold storage, use in food preserva-
tion, 33
Color, preserving in blanching, 63
Coloring for jellies, note, 187, 188
Community activities, benefits of
club work, 203, 204
Concentrated cider making, 103
Concord grape juice, directions, 119
Conserves, description, 165
marmalades and jams, 163-173
Containers, estimating and order-
ing, suggestions, 45, 50
packed, demonstration
number and value, 206
sterilizing before packing, 63.
04
types, deseription. 44-57
Conveniences, home, results of dem-
onstration work, 206, 207
Cooker, agitating, description, 10
Nee also Canner; Processor
Cooking dried fruits and vegetables,
directions, 242, 247
jelly. general directions, 182,
183
prescrves, syrup density, ete,
148-150
Cook-stove drier, homemade, diree-
tions for making, 235, 236
Cooling cans, directions, 68
preserves, direetions, 150, 151

work,

Coiiperation  hetween  home and

school, 292, 293

community, inereased by club
work, 203

in growing herbs, desirability,
248

method of minimizing labor,
3041

Copper and steel, cleaning and tin-
ning, directions, 59, 60

Corking fruit juices, 100

Corks, cleaning and sterilizing, 100

357

Corn, canned, annual consumption,
* report, 1916, 11
canning, directions, 137, 138

earliest record, Portland,
Muaine, 5

equipment,  improvement,
8, 9

location of leading supply,

methods, 5

relish, recipe and directions,
205

sterilization intermittent, for

control of bacteria, 22, 23
sweet, drying, directions, 244
Covers for jelly alasses, 184
Crabapple marmalade, direetions.
166
Crabapples, spiced, recipe, 222
Cranberry ketehup, recipe and di-
rections, 211
Creple sauce
145-147
Crops, profitalile to girl canners,
311, 312
Crout. See Sauer kraut,
Crystals, tartaric acid, prevention
in jelly, 100
Cuocumber and red pepper, sweet
pickles, 109, 200
slices, pickled, 198
sweet pickles, 198
Cucumbers brining, 191, 192,
196
fermenting, 215
grading for pickles, 192, 193
pickling, general directions and
recipes, 101-200
Curing meats, general directions,
257, 258
Currant . cherry
tions, 155
Currants, spiced, directions, 224

canuning, directions,

195,

preserves, direc-
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Daggett, Ezra, canning industry es-
tablishment in Unitetl States, 5
Dairy equipment improvement un-

der demonstration work, 287
Damson plums, spiced, directions,
225
Demonstration work among farm
women, results, 205-208
of club girls, 285, 286
Desserts made with fruit juices,
119-121
Dial gauge on steam canner, 89
Diet, need of fruits and vegetables
supplied by ecanning. 12
use of fruits and vezetables,

275-281
varied, importance, 12, 280
Dill pickles, directions, 190, 213, 214

Dispateh in preserving when fresh,
importance, 25, 61, 151
Dixie relish, recipe and directions,
204
Dried fruif, cooking, 242
sorting and storage, 241
Vugetahh.-s cooking, use in soups,
ete., 247
reheating, 246
storing 246, 247
Diriers, fruit and vegetable, deserip-
tion and use, 233-236
homemade, directions, 233-236
Dry kiln, homemade, deseription
and use, 229
Drying equipment, firms, address
list, 351
food preservation method, prin-
ciples, 30
foods, general methods, 228-236

fruits, vegetables, and herhs.
228-2b5
herbs, directions and time-

tables, 248, 240
meats, general principles, 256

INDEX

Durrand, Peter, English patent for
canning in tin, 3

Ege cireles, work and number, 296
Eleetrie fan, use in drying food, ex-
periments, 230
Enamel-lined cans, description and
advantages, 48
necessary for certain prod-
ucts, 124, 126, 128, 138,
142
Energy, sources in foods, 275
England, early history of canning, 3
English mushroom ketchup, 210
Enzymes, nature, and effeets on
food, 24, 25
Equipment and preparation for ean-
ning, 36-58
canning, improvements and in-
ventions, 8-11
for girl's garden work, 280, 200
for portable outdoor eanner, 79
special, for preserving, 151, 152
Evaporating, method of drying
foods, 220
Evaporators, descriptions, citations,
230
fruit and vegetable, description
and use, 233-236
Exhausting tin cans, directions, G4,
G5
Exhibits, prize, illustrations
suggestions, 336G-330
Extension of unseful information by
home demonstrators, 208
work, address list of institu-
tions directing, 346-348
Extracting fruit juices for jelly,
175-178

and

Fancy packs of jelly, 186
Feli, drying and use, 249
Fermentation, cause, 15
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Fermentation, destructive in vinegar
making, cause, 114
forms and processes, 19, 20
in pickling brine, necessity and
result, 104
in vinegar making, 112, 114, 116
use in preserving vegetables,
215-220
Fig canning, directions. 125, 126
conserve, recipe and directions,
170
jam, directions, 167
paste, directions, 171
preserves, recipes and diree-
tioms, 159
Figs, sweet pickle, recipe and diree-
tions, 224
Filter, fruit-juice, homemade, 98
Financing demonstration work, 282-
2584
Fire-box built in, outdoor canners,
o0
Fireless cookers, installed in farm
homes, 206
Fire-pot for heating canning tools,
48, 82, 83
First-year work for girls' canning
elubs, 286-200, 318, 319
Fish canning, earliest record in
Ameriea, 5
“Flat sours,” cause and appear-
ance, 20-28
Flavoring sauces from fruit syrups,
uses, 108
Flux, making, and use, directions,
59, 64, 66
Fly campaigns, demonstration work,
297
Fly-trap,
43, 44
Fly-traps, results of demonstration
work, 207

use near canning locality, 40

homemade, illustrations,

359

Food. drying, protection from rain,
. dust and insects, 233, 240
laws, knowledge needed in com-
mereial canning, 69
partially cooked, good medium
for germs, 27
preparation demonstration
work, results, 206
preserving  methods,
new, 1, 20-33
spoilage, theories of early can-
ners, 1, 2, 6

old and

cause, discovery, 4, 5

canned, consumption
value, 1916, 11
inereased demand, 11
classes supplying needs of hody,
275, 276
drying, general methods, 228-
236
Foodstufls, putrefaction, causes, 4,
5, 15, 20-28
Fonrth-year canning club course,
319
Fruit butters and pastes, general
directions, 164, 165
cup, directions for making, 119
driers or evaporators, descrip-
tion and use, 233-236
juices corking and sealing, 100,
101
extracting for jelly mak-
ing, 175-178
heating, 89, 100
homemade filter,
tion, 98
pasteurizing, 100
preparation, bottling, stor-
ing, ete., 93-123
reheating and bottling, 99,

Foods, and

deserip-

100
testing in jelly making,
178,179
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Fruit juices, uses, recipes, 119-121
value and use, 93
medley conserve, recipe and di-
rections, 169
nectar, directions, 121
press, homemade, construction
and use, 94-07
household, 94
puneh, directions for making,
120
Fruits and wvegetables, use in the
diet, 275-281
candied, directions, 161, 162
canning, directions, 124-132
time-table, hot-water proc-
ess, 84, 855
cooking to extract juice, 175,
176
erushing and straining, 95, 96
dried, storage, 241
drying, directions, 231, 237-241
for canning, 124-132
importance in diet, 12
liability to molds, 17
nonpectin, 174, 175, 156
packing in glass jars, 71
picking, sorting, and cleaning.
93, 04
preparation for canning, seald-
ing, peeling, and blanching,
G1-63
prompt ecanning important to
success, 24
properties necessary for jelly
making, 174, 175
selection, sorting and grading,
G0, 61

underripe, use in jelly making,
175

washing, peeling, coring, ete,,
utensils, 36, 37

INDEX

Free-run  juice, superiority, 96-98,
106
French wmethod of drying green
vegetables, 230, 231
government, work in discovery
of ecanning methods, 1, 2
Fuel for smokehouse, and directions
for fire, 271
Fungi, injurious to fruits and vege-
tables, 17

Garden kneeling pad and apron, 289,
290
Gardening in cities, 322
GGasoline stove for canning, 52-90
Gauge, dial, steam cooker, 89, 90
General Edueation Board, help to
demonstration work, 282
Germs causing putrefaction, nature
and control, 20-28
Ginger apples, directions, 137
pears, directions, 157
Girls’ elub meetings, program, sug-
gestions, 200-292
See also Canning clubs
Girls, fine marketing records for
canned goods, 305
responsibility  for their own
canned products, 301-303, 310
(ilass, eanning in, 71-T6
containers, shapes,
types, 52-57
first use in canning, 2, 3
jars, packing for shipment, 312,
313
selection, 52, 53
sterilizing, 71
testing the seals, 28, 29
Gilasses, jelly, filling and covering,
183, 184
Golden pumpkin chips, directions,
158
Goldthwaite, Miss, mention, 188

sizes, and
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Gooseberries  canning, directions,
126
spiced, recipe and directions,

224
Green mango pickles, recipe and di-
rections, 208
tomato pickle, recipe and direc-
tions, 201
Greens canning, directions, 143
Grading canned goods, 307
cucumbers for pickling,
103
fruits and vegetables, 60, 61
Grape cup, directions, 119
frappé, directions, 121
jam, directions, 167
juice bottling, 117
clarifying, 117, 118
heating in syrup making,
107
ketchup, recipe and directions,
210
Grape syrup, directions, 106-108
Grapefruit marmalade, directions,
166
Grapes, spiced, directions, 224
crushing and pressing, 106
green, pectin content, 118
(GGuava butter, directions, 168
need of acid in jelly, 175

192,

Ham baking, recipe, 273
boiling, recipe (Virginia and
Louisiana combination), 273
cutting., salting, and smoking,
261-263
Hams, pickling in brine, 264
Hawaii, pineapple eanning, rapid
development, 7, 8
Head cheese, directions, 264
Health, importance of vegetable
food in diet, 277-279
Heat, use in food preparation,
methods, 32, 33
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Heating grape juice for syrup, 107
Herbs, drying, directions, 248-250
importance in cooking, 248
use in confectionery and per-
fumery, 249
use in medicine, possibilities,
list, 250
Hermetic seal jar, description and
use, 55, 56, 74, 76
History of development of scientific
canning, 1-14
Hog casings, 268
Home conveniences, installation in
farm homes, 296, 297
demonstration ¢lubs, canning
output, 1916, 11, 296
work for women, Oklahoma,
321
work, object, funds, agents,
ete., 282-299
economics work, expenditures,
sources and amounts, 283, 284
storage of vegetables, 250-254
vinegar making, 100-117
Homemade canner, 77
conveniences, results of demon-
stration work, 206, 267
driers, deseription and direc-
tions, 233-236
fly-trap, illustration, 43, 44
fruit-press, construction and
use, 94-97
fruit-juice filter, description, 98
sealing wax, recipe, 101
Hominy, lye, preparation and can-
ning, 138, 139
Hydraulic pressure, use in drying
foods, 230

Iceless refrigerators, demonstration
work, results, 296

Ices, fruit, directions for making,
120

Illinois, canning industry, 7
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Indoor canning, arrangement of
equipment, 36, 37.
drying, commercial methods, 230
Intermittent processing, definition
and direction, 22, 23, 76, 83
Invoice for shipments of canned
goods, 313
Iron in vegetable foods, 277

Jams, general directions, 163, 164
grading, 307
marmalades and preserves, 163—
173
Jar lifters, description and use, 39
Jars, glass, selection, 52, 53
Jellies, fancy, use of pectin, flavor-
ing, ete., 186
storing, 185
Jellometer, deseription and use, 180
Jelly cooking, quantity of juice, 180
general directions, 182
crystals, prevention, 100
making, 174-188
pouring into glasses and cover-
ing, 183, 184
protection from mold, 18, 30,
183, 184
qualities essential to good prod-
uet, 174
score card, 342
testing, directions, 183
“ weeping," prevention, 185
Jobber, selling to, in marketing
canned goods, 311
Juices, fruit, bottling for jelly mak-
ing, 99, 100
fruit, extraction, methods, 94-99
fruit. See also Fruit juice

Kansas City, meat canning, 6

Kerosene stove, gas-flame, use in
canning, 82-90

Ketchup, definition, recipes, and di-
rections, 190, 209-211

INDEX

Ketchup grading, 307

Kettle, steam-jacketed, description,
9, 161

Kiln, dry, homemade, deseription
and use, 229

Knives, paring, selection, 36

Kumquat marmalade, directions, 166

preserves, recipe and direetions,
156

Kumquats, whole, preserves, recipe

and directions, 156

Lactic acid, use in preservation of
vegetables, 29, 31
Labelling fruit juices, 102
glass jars, directions, 76
jelly glasses, directions, 184
tin cans, 68, 69
Labels, can, importance, and printed
contents, 308, 300
Laboratory, small, list of supplies,
suggestions, 333-335
Labor-saving devices for canning,
811
results of
work, 207
Lard, trying out, directions, 265, 266
Lawrence, Major, specifications for
smokehouse, 269-273
Laws, canned products, obtaining in-
formation, 69
Leaves, herb, drying, 248
Legal standard, vinegar, New York,
109, 115
Lemon butter, directions, 168
syrup, directions, 108
Lightning-seal jar, deseription, 53,
54
Lima beans, canning, directions, 135
drying, directions, 243
Lime carbonate, use in making fruit
syrups, 103, 104, 107
water, use in drying figs, 240

demonstration
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Liquid smoke, formula and use, 257
Leeks, drying, directions, 245
Lumber for constructing smoke-
house, list and cost, 269, 270
Lussae, Guy, investigations of can-
ning, and theory of food spoilage, 2
Lye hominy, preparation and can-
ning, 138, 139
solution for soaking olives, 218
use in peeling peaches, 126

Macedoine fruit mixture, directions,
126
Machine for sealing cans, 49, 51
Machines for canning corn, improve-
ment on old methods, 8, 9
labor-saving, use in ecanning,
8-11
Maine, canning industry, 7
Malate of lime, settling in apple
syrup, 105
Malic acid, disappearance from vine-
gar, 114, 115
removal from apple juice,
103, 105
Mango, sweet, recipe and directions,
209
Mangoes (pickles), definition, recipes
and directions, 190, 207-200
Marjoram, drying, directions, 249
Marketing eanned goods, girls’ clubs,
300
policy for canning clubs, 309,
310
Marmalade, general directions, 163
Marmalades, jams, and conserves,
163-173
Maryland, canning industry, 7
Meal, well-balanced, requirements,
279, 280
Meat eanvas, yellow wash, recipe,
o272, 273
packing in smokehouse, diree-
tions, 271
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Meats drying, general principles, 256
preservation, 256-274
should be accompanied by vege-
table foods, 278
smoked, keeping, 271, 272
Medicinal herbs, gathering and dry-
ing, 249, 250
Medley fruit conserve, recipe and
directions, 169
Mince-meat, green tomato, recipe and
directions, 172, 173
Mineral materials supplied by foods,
275, 276
Mint drying, directions, 240
jelly, direetions, 187, 188
Mississippi  normal-school  garden
work, 332
Mixed pickles, definition, recipes,
and directions, 190, 200-204
Mixtures, fruit, canning, directions,
129
Mock olives, directions, 220
Mold prevention in ecanned foods,
jellies, ete., 18, 30, 151, 183, 134
Molds, nature, growth, injury to
food, and control, 15-19
Money erops for girls’ canning gar-
dens, 311, 312
* Mother,” vinegar, addition in vine-
gar making, 113
Muscadine grape syrup, directions
for making, 106-108
Musghroom ketchup, English, recipe
and directions, 210
Mushrooms, drying directions, 246
pickled, directions, 220
Mustard dressing for pickles, direc-
tions, 203
Durham, first prepared by a
woman, 248
pickle, recipe and directions,
201-204
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Navy beans, harvesting and storing,
254 .
New Jersey, canning industry, 7
New York, canning industry begin-
ning, 5
City, expenditures for milk,
bread, eggs, and canned foods,
11
evaporators, drying vegetables
for French army, 230
fruit and vegetable canning, 7
vinegar making and legal stand-
ard, 109-117
Wayne county, evaporators,
number in use, 229
Normal schools, garden work and
instruction, 325, 330-333
North Carolina eanning club girls,
illustrations, 41, 42
canning clubs, business experi-
ences, 300-315
county agents, illustration, 313
Nutrients supplied by foods, 275-
280

0il stove for heating copper and
steel, 43, 47
Oklahoma, girls’ elubs, program, out-
line, 320
women's clubs, program, out-
line, 321
Okra canning, directions, 139
drying, directions, 245
Olives, brining, directions, 219
pickling, directions, 217-220
varieties used for pickling, 217
washing, directions, 218, 219
Onion vinegar recipe, 220
Onions, brining, directions, 215
drying, directions, 245
pickling, 215, 216
storing, 254
Open kettle for processing, descrip-
tion, T4

INDEX

Open-air drying adapted to dry cli-
mates, 229, 232, 237
Orange ice, recipe, 120
marmalade, recipe and diree-
tions, 165
pectin, preparation, 186, 187
peel, source of pectin, 175
sour, preserves and marmalade,
155, 165, 166
Orange-lemon-grapefruit marmalade,
recipe, 166
Oregon, eanning salmon, 6
Organisms causing fermentation and
putrefaction, 15-28
Outdoor canning, arrangement of
tables and equipment, 4044
caves or cellars for storing vege-
tahles, 253
Oxygen, relation to bacteria, 25-28

Packing canned goods for shipment,
312
containers, directions, G4
fruit and vegetables in glass
jars for canning, 71
preserves, in jars, 150, 151
Paddles, use in canning, and direc-
tions for making, 38, 71, 72, 74
Paddling contents of glass jars to
exclude air, 71, 72
Paraffin, use in sealing pickle con-
tainers, 195
use on jelly to prevent molds,
183184
Parasitic organisms, illustrations,
‘16
Parcels post, shipments of canned
goods, 313
Parsley leaves, drying, directions,
246, 249
Parsnips, drying, directions, 244
Paste for labels, formula and direc-
tions for use, 69
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Paste, tomato, recipe and directions,
212
Pastes, fruit, general directions, 170,
3T
Pasteur, discoveries in bacteriology,
importance, 4, 5
Pasteurization, use in
food, 32
FPasteurizer made of wash boiler, 100
Pasteurizing fruit juices, 100
Payments for canned goods, man-
agement, 313
Peach butter, recipe and directions,
168
jam, recipe and directions, 167
preserves, recipe and directions,
156, 157
roll or leather, directions, 172
Peaches, canned, grading, 307
canning directions, 126, 127
drying, directions, 240, 241
peeling, lye method, 126
sweet pickled, recipes and di-
rections, 225
Peanut butter, recipe and directions,
168, 169
Pear preserves, recipe and directions,
157
Pears, canning, directions, 128
drying, directions, 24]
spiced, recipe and directions,
225, 226
Peas, canned, annual consumption,
report, 1916, 11
canning, directions, 139, 140
dried, storage, 254
green, drying, directions, 243
sterilization, intermittent, for
control of bacteria, 22, 23
Pectin developed by heat, 175
essential in jelly making, 175
testing in froit juice, 178-180
orange, preparation, 186, 187

preserving
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Pectin sources, 118, 175
b Peeling fruits and vegetables, 61, 62
Penicillium, injurious fungus, 17
Pepper mango, stuffed, directions,
207, 208
relish, directions, 205
sauce, directions, 212
sweet, chow-chow, 206
Peppers and cucumbers, sweet pickle,
109, 200
canning, directions, 140
drying, directions, 245-249
Perennial gardens, for advanced elub
workers, 200
Picking herbs for drying, 248
Pickle, preservation by acids in-
jurious to bacteria, 29, 31
Pickles, recipes and directions, 196~
209
Pickling, directions, 188-227
meat, formula for small pieces,
260
Pigs’ feet, pickled, directions, 265
Pimiento ketchup, recipe and diree-
tions, 211
Pimiento canning, directions, 140
Pineapple canning, Hawaii, develop-
ment and improvement, 7, §
preserves, recipe and directions,
160
syrup, formula, 108
Pits, outdoor, for keeping root vege-
tables, 251, 252
Plum conserve, recipe and directions,
169, 170
preserves, directions, 157
Plums, canning, directions, 128, 129
drying, directions, 241
use as mock olives, directions,
220
Pork brining, 260, 264
curing, smoking, and keeping,

general directions, 261-268
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Pork, cutting and trimming, diree-
tions, 261, 262 =
preserving, directions, 261-268
sausage, directions, 266, 267
Portable canner, description, 43, 40
Portland, Maine, early canning ex-
periments of Isane Winslow, 5
Poster for canning-club produets, 302
Poultry clubs, Oklahoma, outlined
program, 320
demonstration
206
products, demonstration work,
value, 206
Prescott, 8, C., investigations of
canning technie, 6
Preparation and equipment for can-
ning, 36-58
Preservation of foods, methods, 29—
33
of meats, 256-274
Preservatives, harmless, use in foods,
30
Preserves, 148-162
cooling and packing, 150, 151
grading, 307
sealing, 151
seore card, 342
Preserving powders, use, detrimental
to health, 31
vegetables by fermentation, 215-
220
Press, fruit, homemade, 94-97
lever, for fruit juice, construe-
tion and use, 95-97
Prices of canned products, 1916-
1017, 310, 311
Prize winners, stories of work and
use of money, 204
Prizes for exhibits, 343, 344
Processing at high temperature, 87—
92

work, results,

INDEX

Processing, directions, 66, 74, 77-86
methods, advantages, 9, 10
olives, directions, 219

Processors, descriptions, 9, 10, 39

Program, girls' club meetings, sug-

gestions, 200, 201
Protein, sources in foods, 275, 270
Publications, United States Govern-
ment, usefulness, 12
See alsa Bibliography

Pumpkin drying, directions, 245
preserves, directions, 158

Pumpkins, canning, directions, 140~

142
Punch, fruit, recipes, 120
Putrefaction, canses, 4, 5, 15, 20~
28

Questions for use in teaching, 12,
13, 83, 34, 57,70, 76, 83, 92, 121,
122, 132, 147, 162, 173, 188, 226,
254, 274, 280, 315

Quinee cheese, directions, 171

pectin eontent, and need of acid
to develop, 175

Rahn, Otto, experiments with brine,
101

Rapidity in
61-64

Raspberry ice and flont, recipe, 120

Raspherries, drying, illustration and
directions, 232, 238

Reecords, canning suggestions, 3135

Reflector drier, directions for mak-
ing, 234, 235

Reheating fruit juice, 99

Relishes, definition, recipes and di-

rections, 190, 204-206
score card, 343

Retorts, steam, for processing, types,

87, 90, 91

canning, importance,
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Rhubarh ecanning, directions, 126,
142
conserve, directions, 169
spiced, recipe, 221
syrup, directions, 108
Rings, rubber, adjusting and precan-
tions, 57, 74
Root vegetables, storage, 251, 252
Roots, medicinal, 250
Rubhbers, adjusting and precautions,
57, 4
Rummage pickle, recipe and direc-
tions, 200
Russell, H. L., application of bac-
teriology to canning, 5

Saccharometer, deseription and use,
38, 129, 132, 152,179
Sadding, Mr., introduetion of can-
ning into England, 3
Safety-valve seal jar, deseription, 51
Sage drying, directions, 249
Sales, demonstrations by ecanning
club girls, 303
direct to institutions, ete., 303
Salmon canning, loeation, 6
Salometer, deseription and use, 191,
192
Salt, addition to water bath to raise
temperature, 0
percentage scale use in testing
brine, 38
use in preserving food, 30, 31
Salting hams, shoulders, and bacon,
262
Saltpetre, use in smoking meats, dis-
cussion, 256, 257
Sanitary cans, description, 49
Saprophytes, relation to
produets, 15
Sassafras leaves, drying and use as
herh, 249
Sauces, definition, recipes and diree-
tions, 190, 211-213

canned
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Sauer kraut, directions, 214
preservation by acids injurious
to bacteria, 29
Sausage making, directions, 206-268
mixed, directions, 267
Savory drying, directions, 249
Sawmills, as market for canned
goods, 301
Sealding, fruits and vegetables, 61,
62
Seales, necessity for aceurate work,
38
Scholarships, won by club girls, 200
School gardens, 324
Score ecards for judging products,
use, 339-343
Serapple, directions, 204, 265
Sereening houses, results of demon-
stration work, 297
Sereens, to protect food while dry-
ing, 233
Serew-top jars, deseription, 54
Scum yeast in brine, prevention, 104
Scuppernong grape juice, directions
for making, 118
Seal, importance in canning, 28
testing, 28, 29
Sealing, fruit juices, 101
glass jars, directions, T4-70
various devices, 53-57
jellies, directions, 185
sanitary cans. machine, 40-51
preserves, 157
wax, homemade recipe, 101
Seals and sealers, firms, address list,
340
Seasoning for canned vegetables, 133
Second-year canning club course, 319
work for girls canning clubs,
200
Seeds useful in medicine, 250
Self-fermentation, use as preserva-
tion method, 31
Serving, work of club girls, 286-200
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Sheep casings, 268
Shipping canned products, 313
Shoulders, cutting, salting,
smoking, 261-263
Shrub, berry, directions for making,
119
Skimming jelly, directions, 182, 183
Slicing apples for drying, 237
Smith-Lever Extension Act, 283
Smoke, control in smekehouse, 271,
272
liquid, formula and method, 257
Smoked meats, keeping, 272, 273
Smokehouse, deseription, construc-
tion, and use, 268-272
Smoking meats, general directions,
256, 257

and

meats in smokehouse, directions, |

270-272
pork, 263
Sodium chloride, use in preserving
food, 30, 31
Soup mixture, canned. grading, 307
canning, directions, 145
vegetables, drying for use of
soldiers during war, 230
Sour orange marmalade, recipe and
directions, 165, 166
preserves, directions, 155
Southern States, home work of girls
and women, 335, 336
Spatula use in canning, 38
Specifications and plans for eonveni-
ences, demonstrations, 297
for construeting smokehouse,
269, 270
Spiced cuocumber mango, directions,
209
salad recipe and directions,
109
pickles, directions, 196
damson plums and cherries, di-
rections, 225

INDEX

Spiced fruits, recipes, 222-226
green tomatoes, recipe, 221
pears, formula and directions,

2925, 220
rhubarh, recipe, 221
vinegar, recipe, 208
Spices for eamned pumpkin, diree-
tions, 141
use in preserving food, 30
Spinach eanning, directions, 142, 143
Spoilage cucumber pickles caused by
bacteria, 194
food, theories of early canners,
1,26
cause, discovery, 4, 5

Spores, mold, growth and spread, 17

yeast, distribution and control,
20
Square tin cans, 48
Squash canning, directions, 143
drying, directions, 245
Standardizing canned goods, 301
Standards in canning, 3068, 307
State agents, home demonstrations,
work, results, 285, 256

Starter, addition in vinegar mak-
ing. 113-116

Steam eanners, small, for home use,

87-90

gauge on canner regulation, 89,
90

retorts. types, description, 87—
9o

Steamers, companies, address, 349

Steam-jacketed kettle,

and illustration, 161

Steam-pressure outfit for home ean-

ning, illustration, 80

Steel and copper cleaning, direc-
tions, 30, 60

and tipping copper for sealing
cans, 50, 51

deseription
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Sterilization by heat, use in food
preservation, 32, 33
intermittent method, 22, 23
Sterilizing containers hefore pack-
ing, 63, 64, 71
Storage, cold, use in food preserva-
tion, 33
of dried fruit, 241
of dried vegetables, 246, 247
of vegetables, 250254
Storing bottled fruit juices, 103
canned products, 76
jellies, directions, 185
Stove for heating tools, 82
Stoves, kerosene and gasoline, for
canning, 82-90
Straining fruit juice for jelly, 175-
178
Straughn, Doctor, invention of jell-
ometer, 180
Strawberry ice, recipe, 120
jelly with orange pectin, diree-
tions, 187
preserves, recipe and directions,
154, 155
String heans, canning, direetions,
134, 135
Stuffed pepper
207, 208
Stufling sausages, directions, 266, 267
Substances supplied hy diet, 275-
280
Sugar, addition to fruit juice, de-
pendent on pectin content,
178-180
addition to juice in jelly mak-
ing, 181, 182

mango, directions,

hydrometer. See Saccharom-
eter

in apples, relation to vinegar,
11,112

proportions for fruit syrups, 108
for preserves, 153, 154
quantity for jelly, table, 1790
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Sugar syrup table, 132
. use in preserving food, 30
Sulfur, use in drying fruits, 230,
231, 237
Summer short-courses in ecanning,
suggestions, 317, 318
Sun drying of foods, 231, 232, 237
Sun-cooked preserves, directions, 155
Supplies for small lahoratory, list,
333-335
Sweet bay leaves, drying, 249
pickles, directions, 222-226
fruits snitahle for, 180
potatoes, ecanning, directions,
143
storage, 253, 254
* Swells,” cause, 26-05
Syrup, apple, direetions for making,
104, 105
density for canning various
fruits, 124, 125, 126-128,
129
for preserves, 148, 150, 154,
158, 159, 162
making, directions, 71
testing, 152
Syrups, fruit, directions for making,
103-108

Table for testing apple juice, eic.,
for pectin, 170
Tables, arrangement for
canning, 40, 43, 45
time, for processing fruits and
vegetables, 83, 84, 85, 91
Tarragon vinegar, recipe, 220
Tartaric acid crystals in jelly, pre-
vention, 100
Teacher, cotiperation with home and
elub work, 292
Teaching canning and related ac-
tivities, 316-345

outdoor
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Temperature, raising, various de-
vices used in open-kettle method,
H]
Testing canned goods hy grocery-
men, 303
fruit juice, for pectin, 178-180
Jelly, directions, 183
seal of can, 68
syrup, 152
Texas, Denton State Industrial Col-
lege, garden work, 333
Thermometer, use in drying food,
242
use in preserving and jelly mak-
ing, 38, 152, 164, 182, 183
Third-year canning club courses, 319
Thyme drying, directions, 249
Time-table for processing by steam,
01
Time-tables, hot-water process, 83—
85
Tin, canning in, 59-70
cans, early types and develop-
ment of manufacture, 3, 4
manufacturing, changes in
apparatus, 3
shapes, sizes, and styles, 44,
51
testing the seals, 28, 20
container for preserving foods,
development, 3, 4
utensils, objections, 38, 130
Tipping cans, divections, 65, 66
copper and steel, description
and cleaning, 50, 51, 59, 60
Tomatoe canning, location of industry
and supply, T
green, mince-meat, recipe and
directions, 172, 173
green pickle, recipe and diree-
tions, 201
ketchup, recipe and directions,
209, 210
paste, recipe and directions, 212

INDEX

Tomato puree canning, directions,
145
relish, uncooked, recipe and di-
rections, 205
Tomatoes, canned, annual consump-
tion, report, 1916, 11
grading, 307
canning, directions, 143-140
green, spiced, recipe, 221
liability to molds, 17, 18
yellow, preserves, recipe and di-
rections, 159
Tongue, cured, recipe and directions,
260
Tools for sealing cans, 50, 52, 59, 60
heating, suggestions, 82, 85
Turnips, canning, directions, 145

| Tyndall discoveries in bacteriology,

importance, 4, 5

Underwood, W, L., investigations of
canning technic, 6

Underwood, William, early work in
commercial eanning, 5

Uniformity in size and quality of
products desirable, 61

Uniforms, canning-club girls’, de-
seription, 286G-288

Utensils for preparing and canning

fruits and vegetables, 36-38
for pickle making, 189

Vacant lot gardening, 322
Vacuum driers, use in drying foods,
230
Van Tapscott, Bettie, eanning work,
304
Vegetable driers or evaporators, de-
scription and use, 233-238
soup mixtures, drying, diree-
tions, 245
Vegetables and fruits, use in the
diet, 275-281
canneries, location, 6, 7
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Vegetables, canning, directions, 133-
147
time-table, hot-water proc-
ess, 83, 85
time-table,
steam, D1
dried, preparvation for the table,
247
sweating, reheating
storing, 246, 247
drying, directions, 242-247
in evaporators for use of
soldiers, 230
for canning, 133-147
green, drying by
French method, 230
home storage, 250-254
importance in diet, 12
packing in glass jars for can-
ning, 71
preparation for canning, G1-63
for drying, 242

processing by

and

pressure,

preserving by  fermentation,
215-220

processing by cteam, time-table,
21

prompt canning, importance to
success, 25, 61, 151
selection, sorting, and grading,

60, 61
washing, peeling, ete., utensils,

36, 37
Ventilators, smokehouse, deserip-

tion and need, 270, 271
Vinegar, good, requirements, 115-
117
law requirements, 109, 115
making, chemistry of, 110, 111
directions, 108-117
poor, causes, 115
sixty-grain, equivalent in acetic
acid, 206
spiced, recipes, 208, 217
use in preserving food, 30

Vinegars, {lavored, recipes, 220
Virginia, normal-school  garden
work, 330, 331
outdoor canning, demonstra-
tions, 46, 47
Vitamins supplied by
vegetables, 270

fruits and

Washington, salmon canning, G
Water-bath, original canning
methods, 1, 2, 9
Watermelon rind, gingered, recipe
and directions, 158, 159
pickles, directions, 222
preserves, recipe and diree-
tioms, 158
Watts family, fine record in canning
work, 305
Wax, sealing, homemade recipe, 101
Willard School Farm, gardens and
canning work, 324-326, 328
Winslow, lsaac, work in canning, 5
Winter garden demonstrations, 206
Wire hasket with steam canner, de-
seription and use, 9
baskets for blanching fruoits, 9,
38
Women county agents and funds
available, 1914-1917, 284
farm, extension work, 282, 205,
208
Women's clubs, 6rga.nization, 206

Yeast germs, action in fermentation,
112
miture, growth, and reproduc-
tion, 19, 20, 21
seum, prevention
brine, 104
Yellow wash for meat canvas, recipe,
273

in pickling

Zine tops for jars, objections, 54
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