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• HOME FREEZING OF FRUITS AND VEGETABLES 

J'Nlf tong ftt-f'I "9 9••H ,~ b,,9~1 colof ,,,.,h #lo¥' 
ond fflOlt of ,.,. • 10111,n ,-.,:ak,et of -,.,, hu •i and 

•~•robt~ O 
f,oret1 food, ~••P f~ fflllfly "'°"' , br<ou1-r o,gon 

'""'' rhot cou,t> 1poilogf' o•• ~ o ve ot 0- f • • 

'f'""Pf''o1t,1rr o, ...,hf(-h f,otf'l"I food ,hou d b"° tort>d SfflCf' 

t,eet "9 doe, no1 d•,•t0y '""'" o,gon11m1 fJFY b.comf" 
rno•e a<''"'" a, thf' 1rmpf'rotu,r , ... ,. n e,;fo,• frozen 

fooch lo1• quo ,-, ond moy ,po I ,oon af•e, they o,e 

thawed 

Mo,,y frozen food, d•et,.o\e n quol11y o, •~•'f or• 

t.eld but ,f prC>pf' y p,t-po,.,.d ond ••oritd t f'J' "10 nto n 

the, quar •1 fo, 01 to110 01 I 10 11 ,nonth, II , .. "• 10 

pion otiead , ov f, Hu· on ., a, "'uch of 'h• d "•'""' 
fooch a, .,ou, family will u,e dur.,-.9 tf'le yf'ot 

It cortfu1lt follow,ng tt, .. ,e lnOdetn met!'\od1 for P'• 

porang ond podog,ng yo"' con ,uc rofvfly f,eeu mo,t 

"" ,, ond ve,;etobl•s 

Freeze the Best 

f~ .i thot '"'" oui f"Jf the f,eere, .... on t ony 
bette, tt-iofl the food you pvt ,n 8e,t fo, f•t-•1 "9 o,e 
r,,,.._ w,rlt ,,pf"nrd f,.,1t1 ond f,e-.~ ;f'ndf', ..-f'9fl!iohlf', 1,Qhi 

from I f' Oftha,rl Of' QO:Hh•" 

f,.,,,. fru IJ o," 9 o I , o, qu, ~1., en pou b1~ of• , 

p1(j,, ~ If' °" u11 hold f!>Od1 o do, ~•ep rn 01 tool 

o, pou,ble 

0 

No1 air "oriet rs of ri.1 t1 ond vf'g,.tcbie, frPf'Zf' e~uolly 

witll fo, o Int of tho1r .n your l0<ol,tr thot 9,ve h,ghest 

quat,tr ""'""" f,n1en, '""' ''" to yoVt Stat <oliege of 09,1 

Wash and Sod Carefully 

11gn1 of df'COy Wo~h food !ho,oughly r,, c 1eor .,...gter 

lh ou,t of wosh nv ,.,, tc-r ,o d rt ... on t dram boco. on 

fX1d So,1 occo,o ng tQ , 1"" b,9 P•"'"' n<t-f'd 10119f'• 
9th, tt 

Peel, Trim, Sl ice 
0 

Prepor f' l a, f,, oo ,,.g Of' CH ,.,,..,~d ot the 

tob e Somr fn.nh ho•f' brtre, f\ovOf ond tf'A.IUff' when 

11.c e-d thon when f,a,en whole, Sf'e poge-• I') ond 18 

fJ' ...,oy1 10 P••por• t"Of~ • getoble ond f.u,t 

Spec ial Steps for fruits 

Pre~ nt darkening . $<>me 1g.,, colo,e-d fnM1 need 

1 >t"1 ,al t<e , ,1 10 p,evt"rt dod,en1ri9 

One way I to let peac he1 or s m lo, fru t ~tond 1n o 

< 1~1c oc,d 1ol1,1t,on fo, I to 2 mint.ff~•• brfo,e pock,n9 ,n 

, rup or ,u or ltht> '"'-'P poc: li reto1n1 c.olor better U· ori 
th,- '111 ,uoor pnc ~ l To "okr 1oh,1,on cfruo1..,., ~~ 1 
1poon , h, eorl n I qu rt w ''"' Iyo" h ,. .. ,.(1 obov1 o 

ipo ton ,I M»llilf.ctn for t bulhrl c,f ftu1tt A mort- •" c,,., .,. 
1i'IOUgh 11 gho fftOff' •.11p~n1,,..,,- ... oy f yOU ote po<~ lri9 



the f,u,t 1n a ,, 11 to C I ◄ t, 

f ... ,to,n,n Cl to t'ot h 1 Or I 
c,tuc o, a1<orb,c o dot ,, . o, tb a< 

lo ~f'f'P appl.-, fro,,,, do,1,,,-,..,g scold 1JH,.1 "11.-qm 

CH t.o-1 MJ wOff'f fo, I !h to 1 "' t\\lfH 

0.. light colort-d ,~ 

0 
,,._..,. 1wefflNn9.-~ hu1ft ,uc:h m lo,onb.,nn 

~,a, c.ro-,bc",n ond ,h..,bor ort ,ood f, ten w,th , 

"''°' But "'°'' f,_,.h tr.ave b.ttu l«-IVft ond flo•cw ,f , .. Ht 

tntd bclor« f1«t1,n, Th,, b« dOft\11 v ~•- n1 .._.,,. ""'' 
d,y tu,0, 1 o, by po( ,n, lf'I a ,v,a, 1uwp Yov <an~ 
1uup o day ohtod ond lrt«p ,t u, • ,elu1c•otQf rf\o,ou,hly 

dull~ few use 

The table on P01t l 8 ttll, hew to pr It toe ftv t t,. ,.. 
much ,u,c,r ond wale, !ot"I 1!"110 i+it ttrvp or how much dry Hl,0, 

to"'' .. w,th th. h t 

8 0 

Special St p • for Vege ♦oble, 

ttMr d,, po• 

11 1o•nfoc10,., nd I trov tho" t • btlft• po • 0 
G,t- n ~ n.,,, or• t ,..,, poc • d m a •f' •• ,ott «»lutJOn 

11 ,.,o,r, t 1, I cup d1..-J 

X n; ollO b, • ns ,.,,. rofo, o"d 'lCf•,-r1s ?• 

tob& , "'~ ,._ • .., •o•••' to poc Ii W ,t °"' ,co •"Q 

f,au•n v•9.,.,ob f'I fodf' " colo, oi,d (t.,..,,. p on olt 

"°·"' '" 0 , ....... tt10f'lfi\1 

\<oid1ng vt-qetobl • .,, bo,ltng ~~er g,v , o ,ot,, 

fo1 tory p,odv I l,ouol,i ho, ,1,ght y better q..,o ,,1 1f 

Kald,-d n •••o"' l~• •ofy ••9•tobl•1 ,iKh 01 ,p,,,och 

or <hard '""''' b• "4:0lc1•d 1n bo,l,nq wol•r to b• vn1 
y "'•oted ,h,ouy 

,t.,parf' P<Jl'"IG 1.,, 01 d , .. , led ip 121. , nc ' 'f' of 

p Nf'I cift.-<h 1tald nq t,me St old o 11natl qvo"'''1 of 

food ot a ""'• To uold ' " bo1l,n wafer p1,1t ob<M.,t 
I pound of .,~.,•,,,bl4't 1n o f,ne .,...,h w • • bo, •t A 

• ,,. (O'IPJ ho~, food -,ndf'f wotr, low.,, bo,•,. to 

roptd , bo1 n 1f' ot lf'o,t I golJoft Of "'°'' ,o ton, 

I .. lood Pvt ~ ltd c,n t f' •ett" O"d \tori count,"9 t,fflf' 

0 $cod fo, 01 lor19 a, d 1,.c,l'"d for eoc h ..-egf'tob e rp 111 

Chill i old wot r . The l"le•t ''"P ofter ,,old,ng 
1li• le J i.11 o"d thorouqh t fh11 I , lf-f' 

and c j, w• thf' chon<• f , ,po,lo Of'iJO" 

"'" to ,,o.., P!v"9• o,e v•qe1ob•e1 ,ruo iced wot•• 
~,. f o, IQ"""' You N ,,, •• d obovt }0 pot,,nd, . , e IO 

f 10 p0Und1 of "ege1 bJf'I •vru11n9 wo,.-, may bf' 

•d f rt ,. cofd •"ovq fo,ovnd t.O"I 

,., h usually t tr.,-, en lone., 1<) ch No, 10 l(Od r,,,, f <)t 

I r•ot~,., 

ool"4'H by t I "(,I n p , .. f , .... food Wh,." ,, , ...... 

ool to t ., t .,. ••mo .. .- tt-c, ... .,q,.1ob1e t,o,,a toid 

0 



M• ♦I-• ••~r _,,s, ... , , ... , • ..,.,. • ,., ... ,.,.,.,, r•••• "'t '•• ,,,.,,,. ,._oc: ""' 1 C••'•"' w,th •pe,c•• t ••-••• i,._,_,_ .. 
I C••'•" .., "-• ,_,.., I,. .. •f t~ ·•"•pl-lo .... ~. ,,., , .. 11.,. ................. ,. 
1••111' tt-•M t•Uep ...... • 1 Hrat -• "'9 """'"'' ,t •f'#"•"" ••-•..4 I h_. ♦- ... ..., et t.-~••U, 1,-1.tll 
, <•·'- _,... ..................... •t '" ••tteran• 19 -"· ..... ..,, ............. ......1. f ..... ,., 

I·";:•.:•· ,...,.., f'I "" t • 11-' _, "I ,,.it. ,IHI ...... _,,... ..,,oh t H .. , i-1 ~ ... et ip•••elly t•-•Hi 
,.i•doc ... , .. , ff'llepha"-• ttkwt.111' lh tit"• , 

Packaqe ht don ' lf'ol,; Aftrr t.,_p l•F'f'r dr rf" \f'OI lrol.y U!O""I w th 

o worm 1,c,n 
for f•ozrrt 'tt0d1 ore- cf fft0t1hl•f" 

O; W ,oe,d c.,p, art- <Oflvf"n rnt bl.,, t,ip 1rol 1 "Of "opo, 

proof and food dr r, out end may dor•f'n dur ng o lo"g 
per.od of ,,o,aoe-

alt 01 b• nord tgJ-•y ff 

.,, to 1n.1 

""'ony typf'I O t,MII t,f"Qlf'd fMl< ► OQ•t, Off' t,.Ot,tfCKtOty 

Ploo,c coo•f"d ► , Ol\d carton, ,...,, 1,prt10H-,- trrc,•rd 
,,,, .. ,, o, C0¥f"fl f')f' ,If"(! fi»d1 ... ,.N Ofld a,r .-.o,y tot . dlr 

Gklu 1cr, "'o-,- be U1.-d ni., thr-,- do not po<~ ,o wr !1 

n lhf" f,,.,.u:, and moy Of•ok foods muu hf' thawed 

bf'fO•t' <001t f'q lo r•mo"'" from ,o, Tin cons o,e ,01,, 

fo lory f,'.k f,u1h hut 1hould not bft 1t1"'d fo, ve9f"tohlf'1 

vnt I f r ,,. i- , h 11 dotif' 

L ove head ,poce food r-.pond, o, t h•f're, 
W ~,.1 ... ,thout l1qud lrovC" about 1/7 ,nch t--f'Od 

1poc:1 ,{ arton Of bog for food, 11,01 poc i. t hlly 

hf"od IPOO II f'C"C"df"d for loose' y po<.,f'd foorl, 1vch 

c, broccof1 o, c11,,1ul wf', 



H po " lnt• nwt>t•d Of ft.• , hul, to operat• "'"'°fly, 

d-, "°' n t+,• co "•' F oc '" o lood~ co "•' """ 11 
in lly 1toy f.onn f0t ! cloys I'• ,n I 'Tl«' ln o robiMt 

... t.,_ 101 than h-,11 o Jood. food "'°" f'IC>t ,101 fro,•n l0t '"°'' 
o day food 1" ..... sto,a,• COfflpo,fffl•r,t ol a c~ d· tyP4' 

ltu .. , w,11 toy ~Hn Ion,..,- .+to. t6'ot '" Th« M:l)Oloot• ft u 

ffl1 COftlC)Offlll«nt 
0 



1 Huslii corn thot 11 ot jult th ght ,to • for eating Ke mels 
will be fully formed ond the n,,I., thin ond sweet Tn m oft 
ony und•v•loped or wormy 1ect1on, 

0 

"' Whole "-ernf' co,n o, p,o .. ed most S\.lneuful fo, f1tt1,r,9 Thouqh 
L'l'lon-; pf'Ople I e to f•eeif' corn on th• cob, 11 •• ,o,net,m•• d1,opPQ1nt 
1r,g becouH, ,t •akH up 'IO "'~.,_ f,eerer ,po<e ond doe, not ho .. • the 
flovo, o f f•es.h torn Ort t~e cob 

'O 6 

6 Pod, ,n,o m o ••lur• vopor r• 
11\lont conto1n•n Fill •o w1th1n II, 
'"ti' from top 



steom Stort counting hm• O'l 'loon 
o, corn ,, tn l(ee,p h•ol high 

7 CloH ond heat uol bo• 1th 
o worm iron W n iron II too hot 
plastic coating on 1h11 type of car 
ton melts OW'Oy so bolt w ill not 

to tongw• 

8 . keep AIied labeled conto,nen 
cold ,n refngerotor wnhl oll a,• 
(eady to be froren 

S P:o, whole li.e rnel style cu t corn 
o" cob with sharp liin1fe Don t c1,,1 t 
too deep A nail ,n cutting board 
hold, cob firmly 

9 . ,tace cof\to,nen ,n 1nu;lated 
box for tolii,ng to loclt•r plant, or 
freeze 1n hom• (iliab,n,.f When 
frozen ,tore ot ~F or lowerlj) 



out ,mmot •,r• 
free11n9 

"•0•1abi•• ,.., 
,,, ..,.,,., ,op,d., 

0 

o, Pf'UI (Jp\d , ••• , cou, to, .. qu(ri 

hf', p,c., nv ,.,,,.., h,.. Offlf' to,1 hy 

ond ,,. t•f'f"'1H•u f r,,.1d o, ,vmmf'r lf'mpf'rc,111,f' 

onJ 1ho-Ad bf' f,orf'" w,t ,n o t,. ... hov,1 

S Pour pt'o, into fr•e•1ng pod1ogf' leo"'"9 1/i 
tn<h hf'od 1,po<e ot top W ipf' monhu• hom inudf' 
Pdg•, of bo~ Pre u out 011 



3 D,p c: bowl 1 pownd o~eo, ,nto ,o dly bo,l,ng 
wote, fo, 1 m1nwte Note w"• lid thof hold, p•o, 
wnde, wote, Co"'1r lcettle and beg,n to cownt hm• 

0 
hand i,on or o 

o, platform 1, 

0 

7 t filled ,ont 
W n frot •n 



1 U,e fre!>hly gothf'red bro«ol1 w•th tightly budded compact 
hf"od\ If "o"" er~ \how yellow bro«oli is too old fo r fre u,ng 

810<.co•• hos he11er quofdy when s.<o/:("ed ,n steam To steam ~old you 
nef"d o •f"ttif" w,tf- o t,qht I,~ r.rid roti. to hold thf' , o rl,nq bmkt"t 01 

... 0,1 11/1 10 7 ,ncl t'S. ohr>v"' thr- ho lo y wut,.. , lhf' CH\ ,n, I, '""'" nf wr..1!f'1 

,n thfl \.t>lllr Plw ,- (l 1,,nq1r- In,,., c,f h10<1 011 ,n fhf" bo\l,t"t u, \1.-Qm lt"ft< 1,,.1, 

oll po,t\ qu1c ~1, ave, 1te11,e ond 1.eep heat h Storl ,,1.n9 1,mf' o 

0 
10 

2 Tnm of' large leo¥e\ ond toug~ 
('Od!> of \folk!> Wo\h hroc(:oli tho, 
oughly preu1ng the bud\ apart O\ 
vou WO!,h 0 

6 Rf'movCi'{C)rom Holding kPttlf' 
Ct11il bro«oli ot On(f' ,n cold ,vn 
nmg woff't or l(f'd wolf'! until a 
h1oken p•tHf' fef"h cold to tongue 



3 ad do"""" '" ,au 

::~~•,~:,t:,~•2::: ':~',t'O 0~ ff:~:~ 
Th,, d,,,..., out g•••n t,rr,-o""' O"d 
hny bug, 

0 

0 7 l,ft bo lut f•om told .... at•r 
Sha~• oft alt eH•" wot , po, 
,,bl• o"d l•t brouol dro n a '•""" O 
m,"u,., 0 

"" fo, 
abowt 1 
,u, , un fo,m m i.• 1 

a 
ot o"•' ,po<• J Ibo• to 
,op lhouol, pod,, loo,•ly ,o you 
don t n• d 10 ollo""" ,po<• for t 

S St•o'" uold hv plo<•nq bro< 
,rot. ov•r ,op,df-; bo•I "9 -•'"' 
(o,,.,, ~•ttl• o"d •••o"' \ "''" 
l(••P th" t h19t-, 

O .... o f ., ., ••• 

'" O' 
9• 



limo 

whole- s, ro,n 

Wo,h we, 011d <Ut in to dr,,re-d le-r,gth, Sort ,nto 3 gr<klp, 

ouo,d,nq to thu \ne-u of ,10; 1,, Scold ch,U, Of'ld pod 
(0 

I 

TIME 

0 

2 to 4 m,r.ute, ,n boil,ng water, 

occord,ng lo s+ie of slollt 

She-II. w-o,h a d .ort or-fo,d,r,g to ,,zp Scold and ch,11 Tt,e" 12 
10<1 out ,.., ~ans that t,ove turned wh,te,, these moy be 

to 3 minutes ,n bo♦l,ng waler, 

O(.<ord,ng to ,,1e 

Wo, ••" ~' oft "'"' and t,p, l•o•• who!• ,,:~• o• cu• ,nto 
p,e(H S<otd (h and po< 

Ct,,t o,. largp 1PO¥f'S ond tO\lgh slolh W o•h wel and soo., 

hf'od, down ,n 10!1f"d wotp, f• te,cnpoons salt to I gallon told 

wo•••J for obovt 1/1 hour Sc,1 t erig• w '" 10 head, o,e not 
mo,e tho 11/i ,ncl,t'S o<.rost Scold, ch1f1, and pocli: 

(~) 

4!t, w •• cOfflpo<:t h~d, Br.o\ Rowe,.!eh ,n10 p,ece1 about 
I ,nc:h ocrou Wo\h d ch,11 or,d pocl,; 

@ 
o-~~ " and t 1m off bod 1poh Wo,h Srn d chili, 

QJ © 
7 lo m,nutet. ,n bo,l,ng water 

,r,nute, ,n steam, or 4 ,,.,nutes 

,n \,.,,. :'lg wot.-, 

7 m,nutes ,n boil,ng water for 

slender ears , 9 ,,,,,,ute, for me 
d,um. 11 ,.,,.,wlf'I for lo,g e, 

th,d eon 

0 
H11,~ 1emo""' • or,d ,,,.., off bod ,poh Wo,h and ,ort o< 5 to 7 m,n..,te1 ,n bo,l,ng w-ote, 

<o"d""o 10 t c~flt>H o f "'"@<old.th"" d, II ("' ~ .. ,,. .. 1, o 

(0 ''" ~ 

Wo,~ ..,.f'il re,nove ,mpeff.-c t leo..,e, ond lorge tc:>1,tgh llf'ffll 1 to 2 '"1nutes ,n bo, ,ng woter 

Scold t_.,_dl ond pod 

12 



0 

,eppen green 

ond p 1m1ento 
W cn.h Remo -. •••dt and ,- or c t a, d,-,.,e,rl S(gjd o"d <htd } ""'""'"\ "' bodlru1 w te , 

Poe k ,n bt1fle ef I ••tnpoon ,01, 10 I c"p ...,c,,,., 
0 

80t ,n pod~ f , .S m nu,•• Ch I Sq,,.,.,,. bf'Ol'II Q11t of pc-dt. No odd, t,Ofta M , , old ,11 0 1e QUt1 f'd 

0 Wo,h J,alfl ol'ld po<\ 

0 

~ (~ 

.. h•od lPQ(e ,~ .. ,.q.,a ., thnt POI. ~ t,q ... tiy 
need• fo, •• '"1ob1r, rh I pac I ~, 

fo. "'"9~Dblf', po or frJr ••qf't b,. pu,,.,., Q•f' I ,nc t, 

1ft Q ou fClfl 01 t n C n h•t hrod •P~,. 

• g•toblH not 111•n 

fhe obi• a ..,,. 

Oth.-r .,.-qf'tablH 1 , ::•,.• "';;~ d::,. d D .,. 



use onry vo,,et,es rt'commendt'd for fret'z ng 

Sort peoches co,ef<J ly 5lt>movr thou• 1h01 orr Ovf'H•Pf' ond bru,sed The 

gc,od po.ts o f tl'lt"\t' ff!O'f bf" modt" .,p r,to f,ou·n p'°1ee or 1am, and frv,t 

bv1te-

Peo(he1, I lt e otht't 1~ f,u h rno1 bt- po< It w~ dry sugar or an o 1ugo• 

1,rvp If vou 1.1~e s, 11.1p you II net'd about 3 go!lon~o, 1 b1.1sh e l of me-d,um 

' zed Pt'Ofhe, ~ 

To 1r <'eP peo~ 1 from dod, en nq~ou con "''"' o ct~ o,,d d,~f'fo1e 
poc li: ,,.g ·n ,,rup or dry ~1.1go1 or odd Ql{Orb,~(,d d,rect'y to the sugar ,,,up 
h ee p 1 fo, d,r OMl 

l . Dip fully ripe , sound freestone 
peaches about 15 to J("I seconds in 
bod ing woter to loosen skins The 
ri p er th t' fruit the le,,s scolding 
needed 

5 . Cover peochf!s w ith cold s\olgar 
sirup !see PO 9 ) Th e home-made 
funnel and stand o re handy 



1n ti,. <Old 

'"'""'•' O,a f'I f,11 (on•o•"•" 10 
w,th,n I 1nc.h f,om top 

8 fre•.z lu ,eon o, peochet ore 
f,o, n tlo, .. OI O F o, 10 ...... , 



St,owberr, , ho•• bf'tte, te•tu,• ond flo.,o, w-hen •weetenf'd 
w,lh dry •u o, .,f,_,,. fr•"''"9 Or,., n,p of 1uqor w,I } IO 

I C.•P• of frvtl Cf•••• good 1et,1ht Aft♦r ndd,ng I~• luQ(Jr . 

'"'" the b,e,r,, • ov•t ond o,,.,, ""'"' oN th• w or , d,ootved 

and 1u•U " fOf'"ed for CO¥et,ng the bemf't w~" pod•d 

4 f ,ti conto,n n to w1th1n 1 ,nch from top Cove, 
b•nlf'\ with 1u1<f' If n•cf'uory preu down on 
b.,.rrtf"~ with n \poon unt,1 ,u•u (OYf'r\ them 



drat" 

0 
5 W 1p• th, ,n,1d •dq•, of Ln•r d•on o.-id dry 
Pr•n o"t o u ond 1,•ol •dtt,u 

0 

"on lob•I 0 

6 '•' ,op,d t, •• ,,,.q pio,• bo••1 of b•,,•• 
o~a'"'' well, of f,••11119 c 
,pa 



Apples 

Ap ric o h 

Bernes !e x cep t 
bh,eben·es 
ond straw• 
bem H ) 

Bluebemes • 

@ @ 
Peel, core, ond cut into sKt1on~f uniform 

rhickneu (about 12 Hct•oO M med,um­
s11.ed.' more for lo,ger apples 10 1nsuro 
sufficient scolding). Scold apples ,n lleom 
or boiling water 111, to 2 minutes to pre 
vent dorken,ng Or ,f sirup is used 1fll 
podung you can slice apples directly into 'T 

Sort for ripeness Wash , holve, pit, and cut 
,n 1ect1ons To ~eep from <O"kenmg , d,p 
for 1 to 2 minutH 1n o soluflon of 1/,. tea 
spoon c,tnc oc,d d,uolved in 1 quart water 
or use OHorbtc acid lsee How to Pac.k l 

@ 

wash 

P,ck over, wash , drofOlwe I 

Wash, drain, and p,! 

Pack ,n 1 port bv weight of sugar to 3 or 4 ports b y 
.,...eight of fruit 11 cup sugar to 5 cups fruit), or m 
suui,O:, cover IJ to 4 cups sugar to • cups water~ 

0 0 

0 

W ith citr1< o c,d Pock m l port by weight 'l sugar 
to 3 or 4 porh by weight of fruo ( 1 cup sugar to 
.tl/1 to 6 tf\ps fruit), or m iirup to cover {3 to 4 
cups sugar'% • cups water) 

W ith oscorbit acid Put opncoh directly into sugar 
mup lo .tllt,,ch hos been added 1/4 . teaspoon as 
corbt<. o~ to each I to J lfi cups s1rup 0 

Pock w,thout sugar, or pock 1n J.. p by weight of 
su9or to 4 ports by we,ght M fruit f 1 cup sugar 
to 6 cups f,u1tl; or 1n suup 10 cove, 13 cup, sugar 
to 4 cups woter) 

0 
Pack •~ port by weight of sugar to 4 ,_."Orts by 

we,g'Rt' of fru11 ( I cup sugar to 6 cups frv,!I ; or in 
sirup to cover 13 cups sugar to .,4 cups wo1er; or 
pock w,thout sugod. 

Paci.: in 1 port by weight of sugar to J or • po rh by 
.,..e,ght of fru,t t 1 cu p sugar to A •o 5 cups fruitl 

P,tted <herri•s Pock tn I port by weight o f suga r 
to 4 ports by weight of fruit 11 cup 1ugor to ..5 
cups fruit) . 

Whole chemes Pock in suup to cover {3 cups sugar 
lo • ..cups water with 1/4 teaspoon ascorbic acid 
added to eoch l to J lfl cups suup) 



Cronber,1e1 

0 

reothe, (fr• 
ston• I and 
nectonno 

0 

Pl11m1 and 
P.rvnes 

Rt,,uborb 
0 

OD 

0 
Strawberries 

• 

Soit pt pf'e,I h 'k ~ mo, be- loo1• 

~d, 
To -HP 
I to 1 

Pa<~ w I out 1 .,, poc\ n 1 port b-, .,,,., tit of 
1ugo, 10 J Of 4 pGJtl by w• h1 • b•,r ~, 11 u,p 

o, to 6 lo 8 <Upl beu, .i,;. °' pO( • .,. llfllP 

""G'td 

'"9 pcH. ~ 111 I port br .,,,. g t of 
4 .,,,. , eif f,1111 fl u,p 11,t(JOJ 

to 6 <UPI f,_.,t • 1n 11rup lo <O••' fl cup, 
11190, ,o 4 cup, ..,a, 

d ,0< i.. ,n I po,, bt ""• 9+,t o{ hHJU 

001 oft,..,, II cup o, to 
Pl un,p 10 ,o ..... ~ IJ cws:a 
vp, 

a h•, d ,., tf-, tnto ,uqQf 
ch :fdrJ 1 4 fNJI~ 01 
f0t each I to 111, op, , 11,p 

Po • n I pent br we 9 I of 1u90, to l 10 .S parh b, 
..... '"""' f f,u, (I cup oar to .cl!J ,o 10 u,p, 

II Of' n llfllP le) C t3 IO s cup, H,go~ to .. 
upl --ote-r ""',~ I 4 leou,oon a,corb,c 0<. d od ed 

to -f'OCti 1 to 11/J c p, , rup) 

Wo1h "' ot1d ( p • "' Po Ii • t, 11,1901 o, po n I po,, by w 9 t o 
tu a, to 4 o, .S pa,tl by ,ght of rhubo,b 11 cup 
1u90, •o l io 6 cup, f,u •l. cw " , , p ,a <C•• • 
fl cucH u, to 4 cup, wo•e•J 

op ond 10,1 .... oth a d d a ,i .., I a .... • Pet< I, n I po,t by wor191-!, of ,1190, ,o J o, 4 parh 
b.,,.,., ,,.,.,_ol• Of' 'I ce b'( w••9M of f,u, t t I cup 1u or ,o .) lo I c:up, 

fru • P0< lo. t,q+-it y '° tu•<• ,o ..... ,, be,,,., 

....... , , ... , ... ,,,, ..... 
w-.. ,- • 1 1,_j,h "' ... , 1 h ,_.. .. , ....... r 

..... .. 1 ..... ~ ............. "'" .......... " ..... ., .. 

ftto•'"-'"'._ • ..,.., •• Ht-e<••.,r~•••,..."'••.,. 
19 ..... • ..... ., ......... *• ... ,. 



COOKING FROZEN VE GET Al!LES 
0 

br t color 

0 .. 

qt,10 1 ., 

,1cu• ho1•n p•o .n from on• fourth to one, holf 
(Up l,ghfly u,lte,d bo,1 ,ng wott"r Cov•r pon w,th a 
lid kH•P wat• r bo1l,n9 ,t•oddy w,th low h•ot 
D"d took p•o• wnt I I t•nd ,r 

Tt-• fro,, t.,rn,,~., ~'"f' mo 1tUtr 10 use on; o \moll 
o of ... o'"' Of'r f ourt to onf' ho f < p us1H1I., ,, 

rn0U9h for A 'O 5 t•'v g, T • o" out11 drprnds on e 
0 , ,. cif tt.r poc•oo• ond ,..,., t me ""•(j•d 10 coo - •t-ir 

w.; toblrs 1rnd , 

Bring l1gh.1l1 10 It'd ,.,a,e,r o boi .-. dd frOlf'fl vf'ge 

tobl•1 cov r Ofld br f'l9 ""a rr boc • to o bo rap d y 

Un o t.g 1 f,ff ng Id 10 '"°"'""" form, 1teom or coc .. 
ng n,,.,.. rf'duce tif"Ot ,, ~ f'f'P ,t I) g f'f'IOugh \0 -... otrt 

1 1tt-od 'f Coo• "'" .... eg•tob •• Orf' 1u,1 tendr, over 

< a• nq orurc,y1 flovo, and '••'1i."" S "<• f,or•" •~"" 
rabfr1 o•• p01tiy cooiird f ore frt-er r,g tl,•y co<" ._ 

'•ndc-r n a 1hor•r• t "'" than f,., Of'f'4 0 
19) 

~roxima e oking Times 

for Frozen Vegetables 

f, 1, rto~e, ,,.. war-, ,,.. th 

war t>ty ond fflO'"'' ty o~ •t-9f"'Oble You con u,.,. the t r, 
Q n·n b~ C• o~ o gu.df' f0t cOCik ng w~gt'lob f"\ C!f ,our 

o..,,, poc • k 1u1e to br "9 ttie veve,ablu boo to bo 
rtO bef()t• 1ou ~,o,t counting t me-

M,nute, M,nute, 

A1po,091.11 7 Corn cut 0 5 

Sean, l,mo 7 -1 5 Corn on cob 5 

on• ,nap 12 1 S P•as 0 7 

rouol1 1 Sorb•on, 10 1 S 

Coul1flowu Sp,noch 



THAWING FRUITS 

'•"'pe,01u,1'. th• t fflt> l fflO 

thaw fn,1,t Q'-"4:\i plo • po<_ 

for o haO I h0vr frvt 
,nor• Quite~.,• 

Ne ... er ,. r• • • hw hi of•., tho .... no 
hurt, /hat h11ve b,..,, tho• d <OO ~ ,h•,n 

'" th• ,.,f, r '°' 
f V' u <O~b• 

p1b••ur•too 
fn.i.Oos p(u••d 
n•eded 0 

fro,en fry , th 

• f•o1f'n pl'o chf'\ or oth,u fru,t p,o.,,pt ,y off•r 
ow,ng If you w ,,h to"'• p•o ch 1l1c•1 '" ,01od\ 

d,p th m fror,•n or th Wf'd c tru, fru ,t ,,,.<• to 
dor~ ng 

•n 1t•owh c,,rr,f'1o mo"" ..,. •"•"' 1hort1o k • 01 
Arron9fl' on toktt 



HOME-MADE EQUIPMENT •.. FOR FILLIN PACK ES 

A, funnel and stand molce it eo11H to fill boa or liner 
qu,c:kly with ltttlt> <honce for tew or 1p1lh You con 

buy on• . or any hondymon whY ho, equipment to 
w,th t,n con molce 1h11 one shown 

The f1,,1nnel ,, of tinned metal The- rinei mode ffom 
o stnp of the some m•tol II soldered together where 

1t 101n1 the bolt The narrow mn around top edge of 

funn• eps hqu,ds ham running down on the pock 
age be ow The mouth of the fwnnel e•tends deep 
enough ,nto the pocliioge ,o im,1p1 or foods do not 
touch the 1n11de uol,ng edgH of the liner 

es 1n the wooden 1tondord make ,t easy to ad 



• 0 

0 

• 

0 

• 

0 

0 
0 • . FOR SEAU G PACKAGES 

linen with ,:J'"'m 1ron 

The plotfo,m hos r•mo.,.obl• bloc", 10 i f con b• 
ad1u1t•d ,o, poc"og , of d,ff•rf'nt h•ighh th• pl 
form 1hould b• 1u1t 01 h,gh O'I th• <ontoin , ,o y 
con dro-w th• hn•r ,moothly •r thf' top of th• plot 

fou" to pr " out o,r b•tor• ••ol,ng 

0 A bolt w,th nut hold, th blodr • ( 

0 0 

• 

0 

0 









0 

'}lou5l' Car<? anJ Cleami,g 
~h.RY B. SETTLE: /1011 1 !·1t]Jru1·fnirnt ~\"p1cialt..rd Q) (§) 

"\leanlintll!t i n('xt to godhn 1d "ordtr jg the ~irst Jaw 
of beauty " ,•,e <Jlcl hril!I'• r,011, <,tr\ the truth of the fact that O 
rJPanlim· s and md•·r ftrP mnrn. to 1mi,ortllnt l'll ~ rather than 
end s in •ht>m,t·hi·s. \\., tit•,:,1rt> lt0!li bt"(au,,, th,•. l'fl ibute to 
frH•d1,m fnm1 1rntat1on 111 our n '1liate ,urr1•uwlini{s, health 
,,f l"od}, rf:J)', co! "Pirit" and bc·aut} Clran!Jm.· 8 and ord~r in the 
J,,,me are attained emir by continui>U'- and r w1pt·ratin,. effort, hut 
the results are of en far-n?aching in e .ect The a"tual processe. 
c,f ,ecu rmg thi~ dr'\i ,le cond lion, howe•er, should Le made as 
L•a ~y a~ P''"' \ v. '" 1 lea~t llece ~ar} u~e of timt•. f:nt'rg~· and 
=ey 0 

Problem'i in\ohed i.n the car cleaning o ft hou~e include: 
l. The r mo,·al of dust and dirt. 
2. Or<lcr in appParance. 
3. Sortmg and arranging, espe,:ially as t6 closets, cupboards, 

and other storage space. 0 it 
~ Repair~ and renov s. 

Fador-, contributing to good results and ~ati~faction are , ev-
ral 

l. <,,.J<I planrnag or di. but,on of time and effon. .;;;,. 
2. c ... e of r,r<,J)(:r 1~ and enPrgy-~adn~ way~ of \\Ork. '~ 0 
!l. ~fethnd and material~ use<l m ·p('(·1fk cleaning ta~k~ 

\ PL\'i FOR (LE\'\l'\f, 

·,t'J"Y homf•mak(r v.h,, u ·l' f,1I ir l,.1 •JllflS!' ht•r ho em~ 
vood order folk)\\8 !-'onw t,pe of a ddh1itt• pja edule o f)rk. 

I thf' onp y;}1ich ar ·ount for an tt't+ 'kind:-a of rlNtn 0 
. oi~Jlh thl' }1ar d triUu l ha I 

a\ oHh·d, ttn,I the h, r; 1 

,, w- ,man \,"\: ho finds -
\\ 1th tlu• , oudit on m1yht \H•ll 
l1 )fl to t }11 unpro\ ·1 p,au, It 
,Ian m,t only a Lf:'tt,·r d11;itr1butio_n ,,f v.01 h. 

t hr UR d month , hut a better d1v1s10 :<. 1rt-:-;poru 1-

• 





Cl 
irntl) the "lu1p:r., 

I J• 
ht r 

d . 
closed m 
maid' t about ll xl1)•, i 
for carr) ,m to rcl('n .. 

L\\J\(, "\11,!H\L'> 

.'1a11 rl"l t 11 1al for tht- ar 1t dt•uning of thtt ho 
dmf1 1 : 

m-

boap a11d "at.er are th(' h-.o thf'u.J~ t &.rnJ mo t gt-m·rall • use,. 
ful c· An w.hundant uppl) of runnlfig 
a Jlc m make the u, of th hou m 

lim , n( t·r VJ Th, mo11l•~ co 
tan t-ral 

UJUJ 

at hon-a ffll Klf aH,llahlt.! ,mil othtr 
n ti ,11 ctlce (f-'or du t1on, 

ll om• dr) Nlap.) 
r1( nt·r with l1arcl Wfttfl'r to I 

0 





ffB.t• rJu.. (or do.r ,o t ... 1111g Jo~ , ary 
th .~ \\ t.1 h ;,i.t.c mph h a <it 1rt-<l rL·"'1 I.~ 
t )Ji.rm to 1 he artt 1t1 l.J u1 rlco11b<l. 

e. Tht• fart11r of afe \. to the "Prk1·r 
l-~Xt'J"t'J proJ1t:r an and caution v. h, n 

:rliils or pot-- n •• ~ 

llal hroom J'hlure, 

\I a,h bo" I and tul>-

1. 
2 

or chromium 6,1ure..,__ 

I Wa ,.,th 1<ar~ 
2. V"" wh1tmg- or ot 

I I bo"I-

tap. ater, r1 l:lnti rul, dn 
t n ahra. iH" it .., ounng i. 11cedi•d. 

1 J, lu h, \\8 ~r• ud or "'a hinic ... o,ila t1lu1101., 
O u Hi ►• )on~. ha11 • a1am. 

l. "In 1d1u J•ut m11II hMndlul m 
tand o,rru llht, 





0 0 0 0 
hellar~ed floors llUl) ls ~<fl clean 

ng th a light l} c lied m<,p or , 
, tll n with a cloth or mop '\\Tung out of 11.arm 

• dr a one poh,h ..-,th an oil polioh or 
01 

, uu•h.-1 "Ith 
, r 1CRn a. Uir,, to:l tor \ari1, h d 

a 
twn. "' ph l1om, 
u ed Imo eurn 1S 





0 

Pll :xrtd "-RII .. ,-\ wrm he,i 
t.: nar \\ith cloth "' t 

M~, d<lh 
ttalh 11• ed 



h r v r po,, 1ble IJ18Card unnec 
rM : a 1d gNoved and elalx>rate 
ni, he<l "all • uperfl dra or 

II !fort to h p th hou ID & 

d pea ure to all . 

• . 
0 

0 
• 0 

o• 
0 

0 

0 
0 

0 
0 0 

0 

0 
0 0 

• • 
0 

0 0 • 0 
0 

• • 
0 

0 0 





• 
0 0 

0 0 

• 

... 
11...i.. -

~ • ll.._ r:-laU.,. 



• 

0 

0 

0 

0 

0 

0 

0 

0 • 

0 

0 
0 

0 

0 



• 

0 

0 
0 

0 

0 

0 

• 
0 

0 

0 
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0 

T • 

I 
-~ 

I 
tir • rd 1 o 

=~-==~,.....,..-,.,i,,_..c&~• 
::::r ART' m; r o, ;.:; RI-



0 

~, I rn: S: 
- -t'a;~!at-fj-,T _....,, __ - ~{I)f tf. LI 

0 

--·--·-
0 

) 

0 

T I 
0 

0 I 

1---------------------------

o rle~e r, :•rd lonk. 
~ .. ;O:f~ic.i-:-~N il7J.~tt•t ~~. """'..,...,"""",....,.,~ 
"./I., "'!C 11:.:: .. • '':'! L~ 'J . $ . D'IP~ .. ... i ,>J .i. -

C'":!U~ C ~-11 I! ; 



----~ ,.,,-.....,,,,,_v .Lv -- - -­
• .A4, ~.d J ,:,,,-v ./::-dJ ..ur,d.:= ~i.. 

J.;1.:;:::z; "&:;,:; -----1 
I 

---------------

-J.-. -
--- -

I 
I 
I L __ 
I 
I 
I 
I 

------

l ••..,_- sl'.e ~ 1ng to c rletc r~~ord lonk , 
~--- :;..:· o:f'flm..~-.. 1N'.l'L'f'~~..,,.~_..........,....,.,.,.,....-! 

7! ,., .. • ... ::C-,1.UC It~ • I. T! A.-:D i; • S. 
, C1':.'nl!t!: COC, ZF.J..~ ING 





• 0 
0 0 • 

0 

0 

0 
0 0 0 

0 
0 0 

0 

0 

0 

0 
0 

0 

- J.B.. 

0 
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