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- YOUR COOKER

WARRANTY

We warrani each Coocker sold by us to be
free from defects in material and workmanship.
Our obligation under this warranty is limited
to replacement at our expense at our factory of
any defective part or parts thereof, cther than
parts damaged in transit, which shall, within
one year after delivery of such Coocker to the
first purchaser for use, be returned to us, trans-
portation charges prepaid. This warranty is in
lieu of all other warranties and represeniations,
expressed or implied, end dll other obligations
or liabilities on our part. We do not quthorize
any other person or company to assume for us
any liability in connection with the sale or use
of our Cookers.

This warranty shall not apply to any Cocker
which shall have been repaired or aliered out-
side of Monigomery Ward and Company in any
way, other than the proper insertion of appro-
priate repair parts manufacturad by us, or
adjustments made in accordance with instruc-

tions hereinafter contained, nor shall it apply ™

to any Cooker which has been subjected to
misuse, negligence, or cceidents. -

MONTGOMERY WARD AND CO.

These Cookers Manufactured Undar
U. S. Patents 2,218,188; 2,429,149; 2,633,8567; other patents panding.

re-canner-manuals.htm

MODERN GUIDE TO

PRESSURE CANNING
AND COOKING

A complete manual
on the science of canning and cooking

under steam pressure

DIRECTIONS + TIME TABLES <« RECIPES

Pressure Cockers are recommended by leading food
authorities everywhere and are used os part of the
standard equipment in Home Economics classes in col-
leges and universities throughaout the United States, The
United States Department of Agriculture, Washington,
D. C., recommends the Pressure Cooker as being the
only safe method for canning non-acid foods—veget-
ables, meat, fowl and fish.

MAGIC SEAL COOKER-CAMNNERS are recommended by
hundreds of thousands of housewives who use them
throughout the United States.

®1957

MONTGOMERY WARD

Keep in mind, the recipes in this manual are out of date, and may be unsafe.
They have been replaced by improved,lab-tested-safer recipes.
See this page for current recipes to use instead: https://www.pickyourown.org/allaboutcanning.htm
In some cases (like jam) you do not pressurize the canner, using it as a water bath instead.
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T | %trtﬁamd READ CAREFULLY
Copyright 1957, Montgomery Ward : ! .

PLEASE DO NOT ATTEMPT TO USE A PRESSURE COOKER BEFORE

READING THESE IMSTRUCTIONS!
General Instructions - - - - - - - -

How to Open and Close Cocker-Canner - .. INSTRUCTIONS FOR THE USE AND CARE

3
4
CookerCanner Capacity - - - - - - _
Tntroduction 1o Patis - SR OF THE PRESSURE COOKER
9

Instructions for Reversing Sealing R]ng _ R . _ (For additicnal canning instructions, see pictured demonstration on pages 11-18).

(For futher cooking instructions, see pages 49-85).

How to Care for Cocker-Canner - - - - - 10 ' .
_IL}lustr?tCe:d Sktep-é in Cannmﬁ; _ff - - -1 I Always ohserve the following instructions and warnings
se ot Cocker-Canner with Different Types Of Fuel - 16 I - and avoid all chance of injury to yourself and damage to your
Theory of Pressure Canning—Food Preservation - - 17 Cooker or other property
Filling, Sealing and Tesiing Glass Jars - - 18 into i i
1 ' g SS jars - - 1. Place water and foed into Cocker, When cooking a solid mass of food,
Closures - - - - - - - - - - 19 : such as soups, etc..’ do not fill the Cocker more than half full, If Cooker
Tin Cans - - - - - - - - - - 20 : is too iuIl.ghe food may cl?q the vent pipe opening und prevent pressure
Instructions for Canni.ng in Tin _ _ - _ R 20 control weight from operating properly. ) .
Suggestions for Using Your Cooker-Cann. 21 2. Place cover on Cooker and lock securely in place as directed on page 5.
g r-_anner - - - Place combination pressure control weight and peicock (see page 8) on
CANNING DIRECTIONS: vent pi;ae. Rotqie the wgight e.:&certir.xq a slight dowm\f'c.lrd pressurelat th.e
. same time until the weight clicks into o locked position. The weight is
Fruits and Tomatoes - _ ) i ) e t til th ht clicks int locked t Th ht
- - locked when it con no longer be turned more than ¥ inch in either
1\\{[99 tetables - - - - - - - - - 28 direction on the vent pipe. Open petcock by turning peicock knob counter-
eats - - - - - - - - - - 34 clockwise.
Chicken - - - - . _ _ . . ag 3. Turn heat on high,
g oup - _ _ ) } ) _ . ) 40 4. When cooking, close the petcock when a continuous flow of steam issues
from it. This will be about one o two minutes after the first wisps of
Fish and Sea FOOd - - - - - - 4] steam begin fo issue from the petcock. When canning, the steam is
Questions and Answers About Cann1ng - . - 44 allowed to flow for seven io ten minuies before the petcock is closed.
5. When the required pressure is reached, lower heat so that the gauge
General Cocking with a Cooker-Canner - - - - 49 coniinues to maintain desired pressure. Cocking time is counted from the
Soups - - - “ - - - - - - 50 moment the correct pressure is reached,
Meats - - _ - _ R _ _ . 53 6. When the food has cooked the required time, open the petcock slowly
Combination Dlshes _ _ _ . B B . 5g and allow the steam {0 escape until the indicator on the gouge returns
Poul to zero and the quiomatic air vent plunger has dropped. (When canning
ocultry - - - - - - - - 61 in glass jars, remove Cooker from hea! and allow pressure to return to
Steamed Breads and Desserts . - - - - A3 zerc of its own accord.) Then oper petcock wide before removing cover.
Other Pressure Cooker Uses - . - - - . 66 7.1t in doubt about the steam being entirely exhausted, let the Cooker stead
Recipe Index - _ _ _ _ . 68 until cool before remeving cover. Never remove cover unfil petcock is
wide open, the gauge indicator is at zero and the autematic oir vent has
How to Obtain Best Service from Cooker—Canner - - 69 relaxed and metal plunger dropped.
1I;EOW i:? Obtain Prompt Repair Service - - - - 70 8. When removing cover from Cooker, be sure to tilt it oward you so that
arts Page - - - - - - . - 71 the steam will escape away from you.
9. Do not pour ¢old water into a dry, over-heated Cocker as it may couse

Warran - - - - - .
ty lnside BaCk Cover _ cracking. Never use a Cooker with the skghtest sign of . crack. This

; would be dangerous,
‘manual are out of date, and may be unsafe.
! by improved,lab-tested-safer recipes.
tps://www.pickyourown.org/allaboutcanning.htm

Keep in mind, the recipes in . 3

They have been r
See this page for current recipes to:
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10. After the Ceoker has been used, the petcock screw should be removed
and the peint cleaned. Then it will seat intc the vent pipe properly and
hold pressure. A pipe cleaner or small brush should be drawn through
the vent pipe occasionally. The Cocker should be carefully washed,
thoroughly dried and stored in a dry place.

11. The steam gauge must never be immersed in waler and water must never
be poured on it. This could cause the inside mechanism to rust.

12. Do not store the Cooker with the cover locked on. Place cover upside
down on the bedy o save space, to allow for circulaiion of air to prevent
odors from forming.

13. Do rot strike rim of Cooker with any hard instrument that would cause
nicks. Nicks in the sealing seat will allow sieam to escope.

14.1f the pressure gauge or any other part of the Croker gels out of order,
return it {o the factory for adjusiment or replacement. ¥ Cooker has had
considerable usage, a reasenchle charge will be made for this service.

15, Never render Jard under pressure! It may be rendered in the open Cooker.
Lard contains glycerin which is unprediclable when subjected to high
temperature. Cracklings may block vent pipe.

16. Be careful not to drop Cocker. This may cause Cooker to crack.

17. Never use the Cooker withou! having some liquid in the bettom to preduce
steam.

18. A litle cooking fa! or salad oil may be applied to the sealing ring
accasionally, if cover becomes hard to clese.

18. Never quick cool Cocker by placing under the water faucetl, placing in
celd water, or in any other manner. Too sudden chilling may crack the
metcl.

20.If cover seems to stick or is hard to turn, do not force it off. Sticking
indicates that there is pressure inside the Cocker.

Te Open (Cocker - Canner . . .

@

Cover handles are beyond
Cooker handle, shown in
Fig. 3. Lift cover and
remove.

Grasp Cooker handles os
shown in Fig. 1.

Turn cover counter clogk-
wise until cover hits stop
and arrow points o
“open'" as in Fig. 2.

WARNING: Under no circumstances should cover be turned to open Cooker-
Canner until steam gauge registers "zerc”; the petcock is wide
open, and the automatic air vent has relaxed and metal plung-
er has dropped, and no steam remains in Cocker-Canner.

4

In sorl"ne cases (like jam)‘ y!

e,

N

Keep in mind, the recipes in this manual are out of date, and may be unsafe.
They have been replaced by improved,lab-tested-safer recipes.

oboen ~ (Zanner . . .

o (lose (o

Cover handles are dir-
ectly above and between
lines of Cooker handies,
os in Fig. 6.

Place cover on Cooker-
Canner and turn clock-
wise.

Arrow should point ta
“closed" as shown in Fig. 5.

WARNING: Under no circumstances should pressure be buill in Cocker-
Canner until cover is in proper closed posifion. (Figures 4, 5
and 6.)

Magic Seal Cooker-Canners come equipped with wire canning baskel‘ and
instruction beok for cooking and canning. The No. 5514B has a liquid
capacity {brim full) of 16 quarts, and the No. 5519B, 21 quarts. Canning
capacities are shown cn next page.
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NN NING CAPACITY™*"

SIZE OF COOKER GLASS JARS TIN CANS
Inside Inside 1 2
MODEL Height | Diameter |1 Pint No. 2 [Na, 25 {Na. 3

Inches Inches Quart | Quart

NO.5519B) 104F | 12540 {18* | 7 |4 ¥ 17 | 10 | 10
NO.5514B| 73 | 12.540 [ 7 |0 13

*The No. 55198 has a capacity of 18 pint jars if they are double-decked
inside the Cooker. It is not necessary to use a rack to separate the two
layers of jors.

**Glass jar copacities ¢s shown are for siandeard Mason jars. If using
lightning or bail type jars, the number of pint jars which can be accommeo-
dated will be less, since these jars are both wider and taller than standard
Mason jars.

TWhen canning fruit in halégallon jars, add five minutes o the time given.
If canning vegetables and meat, increase time twenty percent over the
time given for quarts.

Destnoduction to Parts
KNOW YOUR COOKER-CANNER THOROUGHLY

PRESSURE CONTROL WEIGHT & PETCOCK
e —

AUTOMATIC AIR VENT

COVER HANDLE

The hememaker who adds ¢ Magic Seal Cocker-Canner to an otherwise well
furnished kitchen, finds thot she has on hand most of the ulehsils she needs
for successful ceooking and canning. Beceme thoroughly familiar with it in
order {o insure success when you actually begin to use your Cooker-Canner.

6

Keep in mind, the recipes in this manual aré out of date, and may be unsafe.
They have been replaced by improv:

See this

.k,)wrﬁw‘.w._._.,._,_(“%‘; o

d,lab-tested-safer recipes.

INTRODUCTION TO PARTS

The body of the Cooker is constructed of cast gluminum and the seal
arrangement at the top must be handled carefully, for any nicks or cuts on
the rim might spoil the steam-tight seal. The cover of the Cooker should alsa
be handled carefully. While this equipment is sturdy and built for long life,
precauntions musi be taken to protect the flanges forming the patented HOMEC
SEAL. For it is this seal, formed by turning the flanges of the cover into
similar notches in the body, bringing the iwo together against the sealing
ring which makes a pressure-tight utensil vossible. When cover is removed,
place under side down on a flat surface so that moisture will not collect in

ganee THE STEAM GAUGE

Tilted for convenience, the steam gouge has an open face dial which
Tegisters both temperature and pressure. The- indicator or pointer moves
across the dial at the rate in which pressure is developed or reduced within
the Canner. Heat is increased or decreased to hold the indicater at the
recommended canning or cocking pressure.

After each use, wipe the steam gauge clean and
dry. The gauge should net be placed in water; nor
should water he allowed to run con it as the inside
mechanism will be damaged by rust and corrosion if
it is allowed to come in contact with water.

THE AUTOMATIC AIR VENT

The Automatic Air Vent is located in the center of the cover.

When dll the ¢ir has been exhausted from the Cooker by means of the
petcock and Automatic Air Vent, the petcock knob must be turned to closed
position. The Auvtomatic Air Vent and the metal plunger inserted in the
aperture then rises, thus secling the Cocker.

i, after closing the petcock, the Automatic Air Vent does not close in a
few minutes, touch the meial plunger gently with « spoon or knife. It is
possible that foreign material in the aperture may have delayed the plunger
from sealing recdily.

When pressure has reduced io 2ero, the Automatic Air Vent relaxes and
the metal plunger drops. This is a visual indication it is safe to open the
petcock and remove the cover.

The Automatic Alr Vent is alse an added safety device. It will cutomatic-
ally release excess steam in case the veni pipe becomes clogged so that
pressure does not release normally. Pressure has returned to normal when
the Automatic Air Veni has dropped and the indicater returns to zero.

In addition, the Automatic Air Vent acis as an anti-vacuum valve, thus
preventing the loss of juices from jars when canning and loss of juices from
food if left in Cocker after pressure is down lo normal.

I the Automatic Air Vent should be forced out of it aperture by excess
pressure, it can easily be replaced by pushing it into the aperture, from the
inside of the cover. It is recommended that the Automatic Air Vent be
repiaced if it should become hard or deformed.

7
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In some cases (like jam) you do not pressurize the canner, using it as a water bath instead.
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INTRODUCTJ'ON TO P

THE COMBINATION PRESSURE CONTROL
WEIGHT AND PETCOCK = &P re-cocx

= an
= AND
= SCREW
&) PRESSURE
L CONTROL
WEIGHT
E VENT
= PIPE
=
A B C Parts Unossembled

(These illustrations show the inside construction)

Two functions are served by the combination pressure control weight and
patcock. 1. If, through an oversighi, pressure in the Cooker recches more than
20 pounds, the weighi lifts cqutomatically and releases steam. 2. It is hand
operated {o release air or steam by turning the petcock knob.

“A" shows the weight complete as it appears when first placed on the
Cooker. The weight is pressed down on the vent pipe and rotated uniil it
locks into position. Note that the petcock valve is open. It has been cpened
by turning the peicock knob on the top counter-clockwise, raising the point
of the petcock screw from the vent pipe lo cllow air fo escape. When dll the
dir has besn exhausted through the vent pipe, the peicock is then closed as
shown in "B”. The knob is screwed down as far as possible, Thus, the cone-
shaped tip of the screw closes the vent pipe opening and holds pressure in
the Cooker.

When excess steam pressure is created, that is, mere than 20 pounds — the
weight will rise and allow excess steam 1o escape, as shown in "C". When,
through oversight, pressure goes gbove that desired, lower heat or move the
Cocker from stove and allow pressure o drop to the desired pressure. When
canning in gluss jars, do.not open petcock or liquid will be lost from the jars,
When cocking, excess steam may slowly be released by opening petcock
slightly. If smuall particles, seeds or food should accumulate or cake in the
vent pipe, pressure control weight will not operate properly. Therefore, it is
essential that the vent pipe opening be kept thoroughly cleam; run a pipe
cleaner or small brush through the opening cccasionally. Do not be concern-
ed about a slight vapor or steam that may appear from the undemeath part
of this weight before the pressure reaches the required point. There will be
some slight escape, but the weight is consiructed in this moanner to let gases
or air escape from the Coocker during the cooking or processing period. There
are two important things te remember-—open petcock to release steam or iz
and close peicock to hald pressure in Cooker.

For convenience, leave weight on vent pipe and open or close petcock
by turning knob.

8 Keep in mind, the recipes in this manu

INTRODUCTION TO PARTS

If your Cooker-Canner leaks steam. follow these instructions.

1. Showing pesition of sealing ring after the Cooker
has been in wte for o period of time., Note that
the ring hos become bent vpward fram constant
use. This does not haorm the ring, and after it is
turned over, it is as good as ever. If the sealing
ring shiinks and does not fit all the way into the
groove, remove it and GENMTLY stretch it like «
rubber band, |

2. Remove sealing ring from cover. 3.Tura sealing ring upside down,

4. Reinsert sealing ring in upside down 5. Appecrance of sealing ring after
position in Coocker, turning and after it has bean placed
in cover.

6. After sealing ring has been placed 7. Replace cover on body and press
in cover press sedling ring with down with left hand when locking

fingers so that it is plieble and it Cooker. By pressing dewn with
is as near a horizontal position as hand, this will encble cover to
possible. work easily. This has to be done
“If sealing ring continves to leak after only the first time after sealing ring
it hos been reversed, a new sealing has been changed frem its original

ring is needed. Check page 71 and positian.
order sealing ring by number.

It is recommended that the aufomatic air vent be repleced when the sealing
ring is replaced. It is wise to have an extra sealing ring and cutomatic air
vent on hand at all times. Check page 71 and order paris by number.

il are out of date, and may be unsafe.

They have been replaced by |mroved lab- tested safer recipes. 9
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How to care for yowr ke -

BEFORE USING YOUR COOKER

Before using your Cooker for the first time, remove sealing band, wash band
and greove, and automatic air vent io remove manufacturing ¢ils and grease.
Scour Cooker carefully with a good non-alkali, aluminum cleaner or o steel
wool cleaning pad. After the Cooker aund basket have been washed and
rinsed with warm water, the Cooker is ready for use.

CLEANING YOUR COOEKER

This Cooker is manufactured from the best material suitable for the manufac-
ture of pressure cockers, and with ordinary care will give many years of
satisfactery service. However, there are various alloys in the metal upen
which the physical properties of water and ceriain foods will react causing
the inside of the Cooker to darken. This discoloration will not affect the
Cocker or the food cooked in it in any way. Any time you prefer io remove
this discoloration, you can do so by following the insiructions below:

TO REMOVE DISCOLORATION FROM THE INSIDE
OF THE COCEKER

Place « guantity of water in the bottom of the Cocker up to the line of
discoloration. Add one tablespooniul of cream of tarter to each guart of
water used. Place cover on Cooker and raise pressure to 15 pounds. Remove
Cooker from heat but do not release pressure. Allow the Cooker te stand
as is for several hours. Then open the petcock valve, empty contents and
scour the inside of the Cocker with a steel weol cleaning pad. Do not use
cleaners containing lye. alkali or potash.

CARE AND CLEANING OF PARTS

Care must be exercised in cleaning the sisam gauge. Never put it in water
nor let water run on it. Clean it occasionally by using a toothpick from
underneaths This must be done
carefully in order to aveid plug-
ging the channel.

Teo clean the vent pipe, draw &
clean piece of pipe cleaner
through the opening.

STORING THE COOEKER

The proper way to store the
Cocker when not in use is fo
place the cover carefully, upside
down, on the body. This prolecis
the wvalves and gouge from
possible injury. This will also
prevent odors in the Cooker. Be
sure Cocker is thoroughly dry
before it is put away and store in
clean, dry place. .

Canner

Correct Stering Position

JE———

i

STEPS IN CANNING

STEP NO. 1—First step in the actual job of canning is to assemble materials and
equipment several doys in advance. Be sure your Cooker-Canner is thoroughly
clean and working properly. Before each canning season, have the Conner checked
to see that the gouge registers accurate pressure and thet the sealing band is
steam tight.

STEP NO. 2—Check jars, rings and STEP NO. 3—Have plenty of beiling
closures. Wash and rinse thoroughly, water available.

Only MASON jars are recommended

for Pressure Canning.

| . & N
STEP MNO. 4-Sort food for size and STEP NGO, 5—Clean food thoroughly,
degree of ripeness, Lift food from water.

Keep in mind, the recipes in this manual are out of date, and may be unsafe. 11

They have been replaced by improved,lab-tested-safer recipes.
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STEPS IN CANNING

STEPS IN CANNING

STEP MNO. 6—Pour hot water into  STEP MO. 7—Follow specific directions

washed jars until needed. in this book for best results. STEP NO. 12—Fill jar to proper level STEP NO. 13—Werk out bubbles with

with bailing liquid when recipe requires. clean knife or spatula. Wipe sealing
edge with clean domp doth.

STEP NO. 8—Cover food with boiling  STEP NO. 9—Place two quarts of bailing
water and preheat or precook as per  water in Cooker with basket in place.
recipe. Set Cooker on low heat.

STEP NO. 14—Dip jor closures in boil-  STEP NO. 15—Adjust closures on jars
ing water., according to directions for type of
closures used. See page 19.

—

STEP NO. 10—Place clean, sterile  STEP NO. 11—Fill hot containers

rubber rings on jar or cover as directed,
when closure requires separate ring,
Return jars to hot water until ready
to fill.

promptly with hot food according to
directions given on page 18,

Allow % inch head space for fruits
and all vegetables except peas, shelled
beans and corn, These starchy vege-

upright into hot Cooker.

STEP NO. 17—Place cover an Cooker,
and lock securely, Use maximum heat.

B k Ive i id .
tables jandp Minmectheeaeédiped innghis manual are out of date, and may be unsafe. e sure peicock valve ls wide open

12 head RSy ﬁfélﬁe Be&AREMETd by improved,lab-tested-safer recipes. 13
See this page for current reC|pes to use |nstead https /Iwww. plckyourown org/allaboutcannlng htm
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STEPS IN CANNING

STEPS IN CANNING

: o B -
STEP NO. 18—Woatch for steam to come  jars, then clote peteack. If, after closing
from petcock. the petcock, the autematic air vent does

not close in o few minutes, touch the
STEP NO. 19—Reduce heat sufficiently metal plunger gently with a spaon or
to allow steam to flow freely ot «  knife. It is possible that foreign material
moderate rate for seven to len minutes in the aperture may have delayed the
io eliminate all air from Cooker and plunger from sealing readily.

STEP NO. 20—Use maximum heat o raise
pressure to required point—then lower heat.
(On electric stoves, it is necessary to turn
heat to “low™ just befare pressure reaches
required point. On coal or wood stoves,
Cooker must be moved to cooler place on
stove when proper pressure is reached).
Start counting processing time the moment
required pressure is reached. Pressure
shauld be kept at required poiat by raising
or lowering heat as needed, to eliminate
fluctuations in pressure,

‘ STEP MNOQ. 21—~Turn off heaf at end
of processing time, or—

Move Cooker from heat at end of processing
time when using electric stove or any
constant heat wnif. &P

STEF NO. 22—When canning in glass
jars, allow pressure to refurn to zero
of its own accord. When indicator
reaches zero and automatic air vent
plunger hos dropped, gradually open
petcock to wide open position. Let
Cooker cool for 1 or 2 minutes.

STEP NO, 23—Remove cover from Cook-
er. Lift cover toward you so as to keep
steam away from you,

AN j'

STEP NO. 24—Immediately toss dish
towel over Cooker cnd containers. Let
Cooker stand 1 or 2 minutes,

Wy

STEP MNO. 25—Remove bosket of jars
from Cooker and place on board or
towel, fres from draft.

STEP NO. 246—Tighten closures while
hot—~except when using two piece me-
tal ¢caps. Mever tighten two piece metal
caps after processing.

21 mind, t e recipes.in:tlds manual are out of date, and may be unsafe.
They have been replaced by improved,lab-tested-safer recipes.

STEP NO. 27—Set fars apart on board
or cloth, for cooling, away from draft—
1o remain for twenty-four hours.

15

ytcanning. him

ner, using it as a water bath instead.
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STEPS IN CANNING

STEP 'NO. 28—Twenty-four hours later, test seals, according o directions on page
19, wipe fars clean, lobel and date, then sfore in cool, dry place.

USE OF COOKER WITH
DIFFERENT TYPES OF FUEL

A Pressure Cooker may be used on any lype of range or heating unit, Tt is
desirable to have the heat high at the beginning of the processing or
ceaking period to form steam in the Coocker as quickly as possible.

After the desired pressure has been reached, it is important that it be
held censtant throughout the processing period. Very littie heat is recuired
to hold this pressure once it has been reached.

With @ gas cooking range, this reguiation is comparatively simple. The
heat is merely turned down when desired pressure is reached. The same
applies tc kerosene stoves.

With an eleciric stove, the heat must be reduced BEFORE proper pressure
is reached. On most eleciric stoves, the pressure may be maintained a! the
proper level with the heat turned on “low™. ) )

In using a Pressure Cooker with constant heat stoves, heated by cocl or
woed, i is necessary to move the Cocker itself 1o a cooler periion of ithe
stove when desired pressure is reached.

Reqgardless of the type of stove or fuel used, the imporiant points 1o be
considered are (1) bringing the pressure up as quickly as possible af the
start of the cooking or processing time, and (2) mainigining the pressure ot
a constant level throughout cocking or processing period. .

16

THE THEORY OF PRESSURE CANNING

The first step toward being successful in home canning is knowing what
equipment is needed for the job. Next comes a knowledge of the basic
funciions of your egquipment,

Most of the other equipment for home canning is used regularly in your
kitchen and lhe funclions remain the same, but your Pressure Cocker is o
new item. Fundamentally, its purpose is to process foods by heating them
ahove the boiling point of water. in most parts of the country, waler beils
at 212° F. (Exceplion: mountainous regions, where it boils at lower temper-
atures.) However, o temperature of 240° F. is required for non-acid food
processing, so that food will keep safely until used.

In order to provide this heat, your Cooker utilizes steam under pressure.
First, some of the water in botiom of Cocker is converted into steam, and all
the air is forced out through the petcock and autematic air vent in cover.
When air is exhausted, this cutlet is closed, and the expanding steam creates
pressure. There is an accompanying rise in temperature. This higher {femper-
ature is essential in destroying spoilage organisms in food.

PRINCIPLES OF FOOD PRESERVATION

Behind the manufacture of your Pressure Cooker lies a long history of
scientific research. While the operation of your Cooker itself is simple, it
serves < highly technical purpose.

For in additicn to storing up food, successtul canning must arrest or destroy
the action of spoilage organisms.

To assist your Cooker in this function, it is important that you follow certain
rules. Select food for canning that is fresh. very sound and very clean. And
make sure that every precaution is iaken to keep both food and Ceooker just
as clean as possible during processing.

Four spécific agents produce food spoilage. They are enzymes, molds,
yeasts and bacteria.

Three of them . . . enzymes, molds and yeasts are easily desiroyed by heat
during the processing. Bacleriat, especially botulinus, can be destroyed only
with lemperatures above boiling. And their destruction is of paramount
importance.

If enzymes are not destroyed, the quality of food is lowered, Unchecked
mold may spread through the entire contents of a container of food. Yeast
causes fermentation. Bacteria spoilage falls into four groups—{1} Fermenta-
tion, recognized by the formation of gus and acid, causing souring of the
food, (2) Flat Sour, in which acid is produced, but no gas is formed, (3)
Puirefaction, characterized. by gas, bad oder and sometimes by darkening
of food, (4) Toxins or poisoncus substances which may show no visible signs
of spoilage unless other spoilage organisms are also present.

Al in all, the destruction of these enemies of good eating gives you a
mighty gooed incentive for closely following directions for using your Cooker.
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CANNING EQUIPMENT

CANNING EQUIPMENT

FOOD SELECTION

In order to produce canned food of high quality, it is necessary te start with
the best possible raw products. Whenever possible, foods should be obtained
from your own garden . . . or arrangements made to purchase food from a
market where fresh foods can be ordered in advance,

. Vegetablss that are young and tender—fruils unblemished, firm, yet fully
ripe when picked—are the best. Unripe fruit lacks fuli flavor, Overripe fruit
is 100 soft o make good canning matericl. Fruits and vegeiables that stand
toc long are cverripe or blemished, and are likely to deteriorate from both
enzymatic action and bacterial growth. They are, therefore, difficult to can
properly.

Thtlere are certain fruils and vegetables that are not well suited io home
canning. These include the foods not ordinarily served cocked. Also, there
are certain vegetables, such as cabbage and couliflower that are not entirely
satisfactory when canned. The necessary processing may cause discoloration
and develop sirong flavors.

Meat SI.IOUJ.‘d l.)e canned scon after slaughtering. When this is not possible
. can # within a few days . . . keeping it refrigerated in the meantime.

Alt}iough frozen meat tmay be canned, the finished product is not entirsly
satisfactory.

FILLING, SEALING AND TESTING GLASS JARS

(For additional information, consult literature issued by
manufacturers of jars used.)

A wide variety of glass jars is availeble for home canning. While there are
many styles and shapes on the market, most jars come in half pints, pints,

quarts or half gallons. Only the pint and quart Mason jars are recommended
for most home canning.

Jars made for home canning divide
inio two types. The Mason jar has glass
threads on which « closure may he
screwed.,

The second classification is the bail
type jar. sometimes called a lightning
jar, on which a wire bail, for use in
holding a glass top in position, is
attached to the jar. The jar has o
shoulder near the top and a rubker ring
fits between it and the glass top. .

Mason Jar When filling both type of jars in Bail Type
. canning, leave % inch head space for
fruits and all vegetables except peas, shelled beans and corn. These

starc.hy vegetables and cll meat require ¢ 1 inch head space due to ex-
pansion.
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CLOSURES

There are four separaie types of closures or tops for jars used in home
canning,

The two-piece metal cap consists of a flat metal lid

held in place with o screw band or screw cap. A&

@ rubber compound on the underside of the metal Iid

takes the place of o separate rubber ring. When the

Two-piece Cap jar is filled, this type of metal lid is put on with the

rubber side down on the jar. This iype of closure should be turned down

firmly tight before processing. To test secl, 24 hours after processing, tap lid

gently with speon. Clear, ringing sound indicates proper seal. Screw bands
may then be removed. Dull sound indicates no seal has been made.

A steel wire clamp on the bail or lightning-type jar

@ @ helds the cap in place. This type utilizes a separate

- =

rubber ring. The rubber ring is first placed on the
Bail or Lighining shoulder of the jar, then the glass top is placed in
Type Cap position. During processing, the short wire is left up

and loose. Afier processing, the short wire is snapped down te tighten clamp.

The three-pisce cap consists of o metal screw band

@ E glass lid and separate rubber ring. It must be care-

fully adjusted. Before the jar is filled, the rubber is

= placed on the underside of the lid in the groove

Three-piece Cap especially provided f{or it. After the jar is filled, the ld

is placed in position and the metal band is screwed down tightly, then

turned back a scant guarler turn. Affer processing, screw bands down tight

to complete seal. To test seal, 24 hours afler processing, remove metal band
and lift jar by glass lid.

Made of zine with a porcelain lining and a separate

rubber ring, the Mason jor cap has threads which fit

@ over the glass threads on the top of the jar, The
rubber ring gees on a ledge near the top of the jar

Mason Cap before the jar is filled. When it is filled, the cap
should be screwed down tighily, then turned back one-fourth inch, As scon
as the food is processed, this type of cap should be screwed down tightly,

When a proper seal has been made, the cap will be indented slightly on top
after jor has cooled fer 24 hours,
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TIN CANS

The two types of iin cans used for home canning are plain tins and enomeled
tins. Plain tin cans are more gensrally used and are suitable for meats, fish,
poultry and most fruits and vegetables, These cans are cailed "plain® tin
cans because they are tinned on the inside fust as they are on the cutside.

When red-cotored fruits and vegetables are heated in plain tin cans, there
is a chemica] reaction between the red coloring material and the tin which
causes the color to fade. While this color change does not affect the food
value or wholesomeness of food, it does make it less atiractive. To prevent
this color loss, seme cans are coated inside with a brightfinished deep gold
enamel. These enamel cans, cailed “R" (standard or sanitary) encamel cans,
are recommended for such foods as berries, cherries, plums, tomatoes, bests,
squash and pumpkin.

Another type of enamel can, called “"C" enamel, is used primerily for
canning corn. The light dull gold enamel lining of “C" enamel cans prevenis
corn from darkening as it does when canned in plain tin cons. Lima beans,
red kidney beans and succotash are ali successfully cammed in “C" enamel
cans.,

The most suitable sizes of cans for home canning are the No. 2, No. 24
and No, 3 cans. No. 2 cans hold 2V cups of food, Na. 2% cans hoid 3V
cups and No. 3 cans held about 4 cups.

When buying tin cans, be sure to get the home canning type with o longer
notch at the seam. Then it is possible 1o cut off the top of the can after cne
using and still have a sufficient amount of tn left lo moake another sanl,

IF CANNING IN TIN

FOLLOW THESE IMPORTANT INSTRUCTIONS
FILLING

Many recipes which call for filling the container to within ¥ inch or one inch
from the top, are meant for use with glass jars ounly. However, when canning
in tin, fill cans with hot food and liquid to within Y4 inch frem the top.

EXHAUSTING

If foods are precooked and packed piping hot in tin cans, the cans may he
sealed immediately without further exhausting. However, if uncocked food is
packed inte Hin cans, air in food must be removed before cans are sealed,
Unless this is done, the food may discolor or lose its flavor. The method of
exhausting dir from raw packed food is as follows: After the raw foed is
packed in cans, these are put intc the canning basket and placed in Cooker.
Have 3% quarts of boiling water in Cocker. Place cover on Cooker and lock
into place. Have petcock wide open and leave it open throughout exhousting
period. Requlate heat so that « mild flow of steam issues from petcock, For
raw fruits and tomatoes, exhaust steam for five minutes after a steady flow
of steam has begunm. For raw meats, exhcust steam for 50 minutes. Mave
Cocker from stove and allow te cool for a minute, Remove cover from Cooker.
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OTHER CANNING EQUIPMENT

Remove cans from Cooker, The meat should be steaming hoi, and iis center
should have lost practically all of the color of raw meat, Add beiling water,
if needed, to fill can with liquid to within %4 inch from the top. Seal cams

ai ence.
SEALING

Be sure food is steaming hot when cuns are sealed, in order to insure a
proper vacuum. Be sure your can sealer is adjusted properly o give a perfect
seal, Process in your Cooker at once. -

PROCESSING

Be sure to have at least 2 quarts of water in Cocker before processing.
Allow steam lo flow from petcock for 7 to 10 minutes. Process accerding to
time fcbles given for tn cans. When canning fruits, follow the same #imes

given for glass jars,
COOQLING

When canning in tin cans, open petcock slowly at the end of processing
time and relegse all steam until the indicator on pressure gauge returns to
“zero” and aulomalic air vent relaxes. Remove Hin cans from Cooker and
immediately plunge cans into cold water for cooling. This prevents over
cooking of the contents of cans.

READ THESE PAGES CAREFULLY BEFORE
USING YOUR PRESSURE COOKER-CANNER

Do your canning according to instructions and follow the
directions given in this book for the most successful operation

of your Cooker-Canner.

L. Always have sufficient Equid in the bottom of the Cocker to prevent it
from beiling dry.

2. Jars may break if set directly on bottom of Cooker. Always use canning
basket.

3. Place only the recommended number of jars in the basket for canning.

4. The cover must be securely locked in place, see directions page 5, before
raising pressure in the Cooker.

5. Exhaust il air from the Cocker by allowing steam io flow from the
petcock before closing petcock and raising pressure.

8, Avoid fluctuations in pressure during the canning period. Abrupt changes
in pressure tends to draw liquid from jars.

7. When canning in glass jars, the petcock must not be opened during the
processing period.

8. When canning in glass jars, open petcock slowly when pressure drops
to zero and automatic air vent has relaxed. When canning in ln cans,
petcock should be opened at the end of the processing period.

9. Attempting to speed the cooling of the Cooker by laying wet cloths on
the cover, placing Cooker in water or setting Cooker in a dreft or on «
cold surface is not recommended. This reduces pressure in the Cocker
more rapidly than in the jars and may cause the jars to burst.
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IMPORTANT INSTRUCTIONS

10. Do not render lard under pressure. Lard contains glycerin which is
unpredictable when subjected to high temperature. Cracklings may bleck
the vent pipe. The open Cooker may be used to render lard.

11.The inside mechanism of the gauge will be damaged by rust and
corrosion if gauge is immersed in water during washing, or if water is
allowed to run over it.

12, Striking the rim of the Cooker with anything that will cause nicks may
injure the sealing seat and allow sleam to escape.

13. Dropping the Cooker on a hard surface may couse it to crack.

14,1t is not advisable to use a Cooker with the slightest sign of a crack or
deep pits,

15, If liquid is withdrawn from jars during processing, jars should not be
opened to refill, The loss of Hquid will not interfere with the keeping
" qualities of the food and opening of the jar will cause the food ta spoil.

16, Before tuking cover off the Cocker, be sure peicock is completely oper,
the gauge is at zero and the qulomatic air vent is relaxed fo be sure
there is no pressure remaining in the Cocker.

17. Direct dry heat, such as ¢ warm burner or top of overn, will deteriorale
sealing band and cutomatic air vent.

18. Process food as soon aifter harvesting as possible.
19. Begin to count processing time as scon as required pressure is reached.

20. Sterilize jars in which food spoilage has ocoured hefore next use. Under
ordinary circumstances, it is not necessary o sterilize jars prior fo
packing when conning in o Pressure Canner, Processing of food and
sterilizing is simultanecus.

21.Fill jars only to the recommended level, There should be at least one-hali
inch head space offer filling with liquid. Some fcods recuuire more hecd
space as expansion is greater. See page 18.

22. Discard defective jars and jar closures. Self-seci lids and Tubber rings
should be used only once.

23. If cover becomes hard o close, a little unsalted cooking fat or salad oil
may be applied to the sealing ring cccasionally.

24. Use only Mascn jars that are specially heat-treated to withstand heat
under pressure. Commercial produet jors may not withsiand pressure
canning.

28. Pack peas, corn, spinach and meats lcosely as these foods expand during
processing and may break the jars.

26.1i, after closing the peicock, the automatic air vent does not close in o
few minutes, touch the metal plunger genily with o spoonr or knife, If is
possible that foreign material in the aperture may have delayed the
plunger from sealing readily.

27, Read carefully and follow directions closely to obtain best canning results.
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Canning Dinections
FRUITS AND TOMATOES

Although fruit has betler color, shape and flaver when it is canned with
sugar, { may be canned unsweetened if desired. Sugar is used for flaver.
It is not used in high enough coneentration fo act as a preservalive. Jars
should be filled 1o the shoulder with fruit. eamd then cover frujt with beiling
liquid to within one-half inch of top of jar. The liquid may be syrup, Iruit
juice or plain water.

When no sugar is used, best results are .obiained with varieties of frujts
which yield enough juice to cover them in the coniginer. Fruits thet de not
have sufficient juice must be covered with boiling water after they have been
packed,

The amount of sugar desirable to use in preparing syrups will depend uoon
the tartness of the fruit and on family preferences for amount of sweetening.
It should be remembered that fruit, when healed, releases some of its juice,
which will dilute the syrup in proportion o the juiciness of the fruit.

Note: If preferred, fruit, except apples, cranberries, Hgs and strawberries.
may be packed raw into coniainers and covered with boiling hot syrup.
When this is done, processing fime need not be increcsed. When fruit is
packed cold, it shrinks during processing, and the container is less full than
when fruit is preheaied in boiling syrup before packing.

TABLE OF SYRUPS FOR CANNING FRUITS

Kind of Liquid—Water
Syrup Sugar or juice

ThIR el |- R 3 cups
Medium . ___._.._ L = S 2 cups
Heavy i) CUP e 1 cup

Heat sugar with liquid (water or juice} unlil sugar is dissolved. Bring to
boiling. About three-fourths to one cup syrup is required to 8l a quart jar, or
Ne. 2% can; about one-half cup is needed for pints.

White sugar is preferable to brown sugar for canning. Mild clover honev
may be used {o replace up to one-half the sugar called for in tanning. Corn
syrup may be used to replace up to one-third the amount of sugar in Jecipe.
Never use saccharin as g substitute for sugar when canning.

Processing table for fruits page 27.

APPLES

Varieties of tart winter apples are best for canning. Wash, pare and cut
in halves, quarters or slices. Place in a weak brine solution (1 teaspoons
salt to each quart water) until ready for use, to preven: darkening. Drain
well. Precook by beiling apples in « thin syrup 1 to 2 minutes. Pack hot
apples in clean, hot containers. Cover fruif with beiling syrup, in which it
was preccoked. Adjust lids. Process 8 minutes at 5 lbs.

APPLE SAUCE

Wind falls and green apples may be used. Wash. Remove spois and
blemishes. Cui apples in quarters. Te each 5 pounds of apples, add 2 cups
water, and cook until tender. Press through food mili or sieve. Sweeten to
taste. Reheat and pack hot in clean, hot coniainers. Adjust lids. Process 5
minutes at 5 lbs.
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CANNING DIRECTIONS, FRUITS AND TOMATOQES

CRABAPPLES

Wash thoroughly, making sure stems and bicssom ends are well cleaned

- as crabapples are usually canned whole, Precook in boeiling medium
syrup for 5 minutes. Pack hot crabapples in c¢lean, hot coniainers. Cover
fruit with boiling syrup. Adjust lids, Process 8 minutes at § Ibs.

For pickied or spiced crabapples, use proportions for heavy syrup sub-
stituting viregar for the liquid. To exch cup of vinegar, add 1 teaspoon whele
cloves, 1 teaspoon allspice and 1 teaspoon crushed stick cinnamon. Proceed

us above.
APRICOTS

Select apricots that are wellripened, yet firm. When soft they lose their
shape; when green, they are bitter. Wash apricots. If peeled apricots are
desired, dip them for a minute in boiling water; then plunge into cold water
and peel. They may be halved or left whole. Precock 2 to 3 minutes in boiling
medium syrup. Pack hot in ¢lean, hot containers. Cover with beiling syrup, in
which they were preccoked. Adjust lids. Process 8 minutes at § ibs.

BERRIES (Except Red Raspberries and Sirawberries)

Handle berries carefully to prevent crushing or bruising. Wash carefully
and pick over; use only firm berries. (Scft berries may be crushed 1o help
make syrup for those canned.} Hemove caps ard stems. For firm berries add
Y2 cup sugar lo each quart berries, Cover pan and heat. Shake pan to keep
berries from sticking. Pack hot in clean, hol coniainers. Cover with boiling
syrup. Adjust iids. Process 8 minutes at § Ibs.

CHERRIES

Use freshly picked cherries. Wash and stem. If canning whole, it is best to
prick each cherry with a fork. If desired, cherries may be pitted. In koth
ccses, save juice (o use as liguid. When canning sour cherries, add from
¥4 to Y2 cup sugar to each quart of cherries. Bring to a botl. Pack hot in clean,
hot containers, Cover with boiling syrup. Adjust lids. Process & minutes at 5
Ibs. .

For sweet cherries, bring cherries to a boil in thir syrup. Pack hot in clean,
hot containers. Cover with boiling syrup. Adjust lds. Process as above.

CRANBERRIES

Use only sound cranberries. Wash and stem. Add % to 1 cup sugor to
each cup of cranberries. Heat to boiling. Pack hot in clean, hot coniainers.
Cover with boiling syrup. Adjust lids, Process 8§ minutes ot 5 Ibs.

FIGS

Select tree-ripened figs. (Avoid underripe or overripe products for canning.)
Wash, Place in hot water and bring to a boil, Let stand 3 or 4 minutes; then
drain. Pack hot in clean, hot coniainers. Add 1 tablespoon lemon juice to
each quart. Cover figs with boiling thin syrup. Adjust lids. Process 10 minutes
at 5 lbs.
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CANNING DIRECTIONS, FRUITS AND TOMATOES

FRUIT COCKTAIL
25% pears—diced 15% green grapes
25% peaches—sliced 15% green gage plums
15% melon balls 5% Maraschino cherries
Prepare fruit for canning. Drop into thin to medium syrup, mix carefully
and just heat through, Puck into hot jars. Cover with syrup. Adjust lids,
Process 8 minutes at 5 lbs.
GRAPES

Select firm fruit. Wash and stem. Pack cold into clean containers. For juicy
varielies, press until’ there is sufficient juice to cover grapes. For some
varieties, no sugar or syrup is needed. For less juicy, sour varieties, use @
Loiling medium syrup fo cover them. Adjust lids. Process 8 minutes at 5 lbs.

PEACHES

Select sound, fully-ripened but not soft fruit. Sort peaches according to
size. Plunge them into boiling water for about one minute to loosen skins.
Then dip in cold water. Remove skins. Clingstone peaches mery be canned
whole; ifreestone peaches may be halved or sliced as desired. It is best {o
place@peeled peaches in g weak brine solution {112 teaspoons salf to each
quart water) to prevent darkening until ready to use. Drain well. Simmer 2
of 3 minutes in medium syrup. Scme varieties may require less cooking,
cthers more—but do nct let the fruit become soft. Pack het in clean, hot
centainers. Place cut side of peaches down to make a wellfilled coniciner.
Cover with boiling syrup. Adjust lids. Process 8 minutes at 5 1bs.

PEARS

Wash and pare. Cut large pears in half and core. Small pears may be
canned whole, if desired. Place pears in ¢ weak brine solution (1% tea-
spoens sait to each quart water) lo prevent darkening until ready io use.
Drein well. Simmer .1 or 2 minuies in thin or medium syrup. Length of cook.
ing time will depénd on firmness of fruit. Pack hot in clean, hot containers.
Place cut side down when pears are halved; if left whole, pack bottom
layer with stem ends up, the next loyer with stem ends down . . . and
repeat unlil jar is filled. Cover with boiling syrup. Adjust lids, Process 8

minutes at 5 lbs.
PERSIMMONS

Select ripe persimmons. Wash well. Dip into boiling water for several
minutes, or until skins crack. Remove skins. Bring persimmons to boeil in thin
syrup. Pack hot in clean, het jars. Cover with boiling syrup. Adjust lids.

Process 10 minutes at 5 lbs.
PINEAPPLE

Select sound, ripe, juicy fruit. Wash. Remove stem and base, Cut into %
to % inch slices. Remove peel, eyes and core from each slice. Pineapple may
be canned in slices, halves or smaller pieces. Precock in beiling medium
syrup 2 to 3 minuies. Pack hot in clean, hot coniainers. Cover fruit with
boiling syrup. Adjust lids. Process 8 minutes at 5 lbs.
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CANNING DIRECTIONS, FRUITS AND TOMATOES

PLUMS OR FRESH PRUNES

Select firm, ripe fruit. Wash and stem. ¥ fruit is fo be camned whole, prick
each piece of fruit with « fork. Skins may be removed, although usuclly they
help hold fruit together better. Precook in boiling medium syrup 1 or 2
minutes. Pack hot in clean, hot containers. Cover with boiling syrup. Adjust
lids. Process 8 minutes at 5 lbs.

QUINCES :

Select ripe quinces. Wash, peel and core. Cut in halves or quariers. Pre-
cook 2 or 3 minutes in hoiling heavy syrup. Pack hot in clean, hot containers.
Cover with boiling syrup. Adjust lids. Process 12 minutes at 5 lbs.

RED RASPBERRIES

Sslect ripe but firm berries. Handle berries carefully to prevent crushing.
Wash and drain. Pack raw in clean, hot containers, shaking down for o full
pack. Cover with boiling thin syrup. Adjust lids. Process 8 minutes at 5 lbs.

RHUBAREB
Select young, tender rhubarb—the sirawberry variety, i possible. Wash
thoroughly. Remove ends, and cut rhubarb into 1 inch lengths. Add ¥ to ¥
cup sugar for each cup rhubarb and enough water to prevent sticking. Bring
slowly to boiling point. Pack hot in clean, hot containers, Cover rhubarb with
boiling syrup. Adjust }ids. Process 5 minutes at 5 lbs.

STRAWEERRIES

Select ripe berries. Julcy varieties are best for canning. Wash, drain and
huil. Add ¥ cup suger to each quart of berries. Bring slowly to a beil. Re-
move from stove, Let stand overnicht. Pack in clean, hot containers. Cover
with beiling syrup if necessary. Adjust lids. Process 3 minules at 5 lbs.

TOMATOES — Whole

Wash medium, smooth, firm, ripe tomatoes. Scald in boiling water about Y%
minute to loosen skins. Dip into cold water and drain. Peel and remova stem
ends. Pack solidly into hot wide mouth jers, press down to release juice or
cover with simmering tomato juice made of imperfect but scund, mgshed
sirained lomatoes. Add 1 teaspoon salt to each quart if desired, Adjust lids.
Process 10 minutes at 5 lbs.

TOMATOES — Quariered

Wash perfect, ripe tomatoes. Scald and remove stem ends, peel and
quarter. Bring to boil or pack cold as above. Pack into hot jars, Adjust lids.
Process B minutes at 5 lbs.

FRUIT JUICES
Any soft iruits such as grapes, plums, and berries or firm fruiis as apricots
and apples are excellent in juice, Wash fruit carefully. Crush or cut into
small pieces. Heat to simmering for soft fruits or simmer uniil tender for firm
fruits. Strain through o cloth bag, Add sugar if desired, about 1 to 2 table-
spoons lo each pint of juice. Heat again io simmering. Fill inte hot jars
allowing ¥ inch head space. Adjust Yids. Process § minutes at 5 ibs,
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CANNING DIRECTIONS, FRUITS AND TOMATOES
GRAPEFRUIT JUICE

Wash grapefruii. Cut in half and exiract juice so that rag, cell tissue and
oil is not included. Strain ou! seeds and coarse pulp. Work rapidly to avoid
exposure to air. Heat rapidly to simmering — do not boil. Pour into clean
hot jars allowing Y4 inch head space, Adjust lids. Process 5 minutes at 5 1bs.

Orange juice or a combination of orange and grapefruit juice is canned

by the same method. TOMATO JUICE

Wash soft but perfect tomatees. Remove stem ends; cut into pieces. Simmer
until softened. Pul through a fine sieve. Add 14 teaspoon salt per pint. Reheat
at once just to boiling. Pour into hot jars, leaving Y4 inch head space. Adjust
lids. Process 5 minutes at 5 lbs.

Processing Teime Table

FRUITS AND TOMATOES

Amaount Glass Jars
of (Pints and Gluarts)
Pressure and Tin Cans
Paunds Minutes
Apples L e 5 8
Applesauee o mee... 5 5
Crabapples . ... 5 8
ApPFiCOts e el 5 8
Berries (Except Strawberries) _ .. __ ... .....______ 5 8
Cherrtes w oo e e 5 8
Cranberries ... ieeaa_. 5 8
Figs e e 5 10
Fruit Cocktail . ... 5 8
GrOPaS o e e e 5 8
Peaches . . .. alll 5 8
Pedars e 5 8
Persimmons _ ..o g 1(8)
Pineapple . ..
Plums s 5 g -
PrURes v 5 3
QUINCES e e aes 5 12
Red Raspberries _ .. .. ... 5 ]
Rhubarb e 3 5
Strawberries ... il 5 5
Tomatees — Whole ... . ... 5 10
Quartered .. a... 5 8
Fruit Juices . .. e 5 5
Grapefruit Juice (Orange) .. uwo oo 5 5
Tomate Juice - ... . 5 5

Use 2 quarls water in Cooker for all processing.
Time and pressure given in this chart apply only to altitudes 2.000 feet or
less, If altitude is over 2,000 feet, add 1 pound pressure for each additional
2,000 feet. Do not increase processing time.
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CANNING DIRECTIONS, VEGETABLES

VEGETABLES

Young, tender, fresh vegetables, slightly immature, are better for canning
than those which are overripe. As a rule, vegetables are besi if canned
immedictely after picking, since flaver decreases upon standing and often
unplecsant coler changes take pluce. Avoid bruising vegetables becauss
spoilage organisms grow more rapidly on bruised vegetables than on
unblemished cnes.

Most vegetables are precooked before they are canned. See page 33 for
exceptions. When vegelables are preccoked in boiling water, some of their
nuirients dissclve in the water; so whenever possible, the precooking water
should be used as liquid to cover the vegetables after packing in containers.
Hewever, there are o few vegetables, such as turnips, greens, kale and some-
limes asparagus, which mcke the cocking water bitter. Do not use cooking
water in these cases.

Leavs one inch head space in Mason jars when canning starchy vege-
tables:- peas, shelled beans, or corn and sweet potatoes. One-half inch head
space is sufficient for all other vegetables. It is best not o use free running
salt containing starch, since it may make the lquid cloudy and product
unatiractive.

Processing times given in individual recipes are for pint and queart Maseon
jars. If canning in tin cans, refer to processing time table on page 32.

ASPARAGUS

Select young, tender asparagus. Sort «ccording to size. Wash thoroughly
giving special aftention to scales which may hold grit or dirt from garden.
Remove tough, lower end and large scales. Cut asparagus into 1 inch pieces.
i desired, stalks of asparagus may be tied together with string and cooked
stunding upright with tips barely out of water. Precook 2 fo 3 mimutes in
boiling water, Pack hot in clean, hot containers, Add | teaspoon salt to each
quart. Cover with fresh boiling water. Adjust lids. Process at 10 Ibs. Fints - 25
minutes; quarits - 40 minutes.

BAKED BEANS
Buke beans accerding to favorile recipe but make sure they are not quite
done and that there is plenty of liquid on them, The length of baking fime will
depend on length of time beans have been precocked. Pack hot beans and
liquid loosely and uniformly mixed in clean, hot containers. Adjust lids.
Process at 10 lbs. Pints - 80 minutes; quarts - 100 minutes.

LIMA BEANS

Use only young, tender lima beans, Sheil and wash thoroughly. Cover with
boiling water and bring te botling point. Pack hot becns loosely in clean, hot
containers. Add 1 teaspoon salt to each quart, Cover with beiling liquid in
which beans have been cocked. Adjust lids. Process at 10 lbs. Pints - 40
minutes; quarts - 50 minutes,
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SNAP BEANS

Select only young, tender snap beans. Wash thoroughly. Remove stem and
blessom ends or any “strings.’” Cut beans into lengths of ¥ or 1 inch. Precook
5 minuies in beiling water to cover. Pack hot in clean, hot containers, Add 1
teaspoon sali to each quari. Cover with boiling liguid in which beans have
been cocked. Adjust lids. Process at 10 ios. Pinis - 20 minutes; quaris - 25

minutes,
BEETS

Select young, tender, sweet beets. Trim off tops, leaving 1 inch of stem.
Leave stem and fap root to prevent bleeding and loss of coler. Wash
theroughly. Caver with boiling water and cook 15 to 25 minutes, or until skins
slip off easily. Remove sking, stems, and roots. Small beets may be left whale,
while larger ones are best sliced. Pack in clean, hot containers. Add 1 tea-
spoon salt to each quart. Cover beets with boiling water. Adjust lids, Process
at 10 lbs. Pints - 25 minutes; quarts - 45 minutes.

CARROTS

Select young, tender carrois. Sort aecording to size and color. Wash
thoroughly; scrape. Carrots may be left whole, siiced or cubed. Cover with
boiling water and bring to boil. Pack het in clean hot containers. (Alternate
top and stem ends of whole carrots in jar for firm pack.) Add 1 tedspoon salt
to each cquart. Cover with beiling liquid in which carrots were cocked. Adjust
lids. Process ai 10 lbs. Pints - 25 minutes; gquarts - 30 minutes.

CORN., Whole Kernel

Young, tender corn, canned immediately after picking, makes the best
canned product. Corn that has been standing overnight after picking is net
recommended for canning. Husk and remoeve silk from corn. Cut corn from
col, but do not scrape cob. Ta each quart of corn, add 1 pint boiling water
and Y2 teaspoon salt. Heat to boiling. Pack hot corn loosely in conteiners.
Cover with hot cooking liquid. Adjust lids. Process at 10 Ibs. Pints - 55
minutes; quaris - 85 minutes.

CORN, Cream Style

Select sweet, lender, freshly picked corn. Husk and remove silk. Wash
thoroughly. Cut corn frem cob at about center of kernel. Scrape cobs te
obiain ail liquid but ne part of cob. To each quart of corn add 1 pint boiling
water. Heat to boiling. Pack hot in clean, hot containers, Add Y2 teaspoon
salt to each pint. Adjust lids. Process at 10 lbs. Pints - 85 minutes.

GREENS

Select young, tender, freshly picked greens. Sort theroughly, discarding
wilted, tougher leaves, stems and rocls. Wash well several times under
running water or in several pans of cold water. Place about 2% pounds of
greens in a cheese cloth bag and stecm abeout 8 to 10 minutes or until well
wilted. Pack loosely in clean, hot containers. Add 1 teaspoon salt 1o each
quart. Add boiling leuid (precooking water if not bitter, or fresh boiling
water} to cover. Adjust lids. Process at 10 1bs. Pints - 45 minutes; quarts - 70
minutes.
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CANNING DIRECTIONS, VEGETABLES

MUSHROOMS

Trim stems and discolored parts of mushrooms. Soak in cold water for 10
minutes io remove adhering soil. Wash in clean water. Leave small mush-
reoms whole: cut larger ones in halves or quarters. Steam 4 minutes or heat
gently for 15 minutes witheut added liquid in o covered saucepcn. Pack hot
in clean hot containers. Add ¥ teaspoon salt fo each pint. For better color,
add 8 teaspoon ascorbic acid to pints; 1/16 tectspoon to half pints. Cover
with boiling water. Adjust lids. Process at 10 lbs. Half pints - 30 minutes;

pints - 30 minutes.,
ORRA

Select young, tender pods. Wash well and remove siem, without cutting
into pods if ckra is io be canned whele. If desired, okra may be sliced. Cover
with boiling water and precock 1 to 3 minutes, Pack hot in clean, hot con-
tainers. Add 1 teaspcon salt {o each quart, Cover with boiling water. Adjust
lids. Process ot 10 tbs. Pinis « 25 minutes; quarts - 40 minutes.

OKRA AND TOMATOES

Select young, tender okra pods. Wash, remove stem and slice crosswise,
Wash {omatoes and core. Cut inte sections, Heat ckra and tomatoes to boil-
ing point. Pack hot in clean, hot containers. Add 1 teaspoon sait to each
quart. Adjust lids. Process at 10 Ibs, Pints - 25 minutes; quarts - 40 minutes,

PARSNIPS

Wash parsnips theroughly. Scrape or pare to remove skins, Small, young
parsnips maye be canned whole; if larger, they should be sliced or cubed.
Cever with boiling water and bring to a boil. Pack hot in clean, hot contain-
ers. Add ! teaspoon salt to each quart. Cover with hot liquid, in which they
were precooked. Adjust lids. Process at 10 lbs. Pints - 20 minutes; quarts - 25

minutes.
PEAS, Green

Select young, tender, green peas, freshly picked. Wash pods and shell.
Wash peas. Cover with boiling water and bring to a beil, Pack loosely into
clean, hot containers. Add ! teaspoon salt fo each quart. Cover with boiling
water in which they were cocked. Adjust lids. Process ot 10 1bs. Pints - 40
minutes; quarts - 40 minutes.

PEAS., Black-eye

Shell and wash peas. Cover with boiling water and bring to a rolling boil.
Pack loosely into clean, hot containers. Add 1 ieaspoon salt to each quart.
Cover with hot waler in which they were precooked. Adjust lids. Process at
10 Ibs. Pints - 35 minutes; quarts - 40 minutes.

PEPPER, Pimiento

Select ripe, unblemished pimientos. Place peppers into hot cocking oil for 2
or 3 minutes, or into beiling water for 12 to 15 minutes, or in a moderately hot
oven {450°F.) § o B minutes. Remove skins, stems and seeds. Flatten peppers
and pack hot in clean, hot containers. Add | ieaspoon salt lo each quart. No
additional liquid is needed. Adjust lids. Process at 10 Ibs. Pints - 10 minutes;
auarts - 15 minutes.
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POTATOES, New - Whole

Use potatces 1 to 2 inches in diameter. Wash, scrape and rinse freshly
dug, new poiatoes. Cover with boiling wct%r and boil 10 minutes, Pack hot;

add 1 teaspoon salt to each quart and cover with boiling water, Adjust lids.
Process at 10 Ibs, Pints « 30 minutes; quarts - 40 minutes.

PUMPEIN, Strained

Select firm, ripe pumpkin. Wash, peel and remove seeds. Cut into pieces
suitable for ceoking. Bake, steam or cook in boiling water uniil tender. Sirain
or mash to obtain right consistency. Pack hot in clean, hot containers. Adjust
lids. Process at 10 1bs. Pints - 60 minutes; quaris - 80 minutes.

SQUASH, Summer

Select young, tender squash. Wash well especially cround stem ends.
(Summer Squash is not peeled.) Cut into inch cubes. Add a small quantity
boiling water and bring to beiling point. Pack hot in clean, hot coniginers.
Add 1 teaspoon salt to each quart. Cover with beiling liquid, in which squash
was precooked. Adjusi lids. Process at 10 lbs. Pints - 30 minutes; quarls - 46

minutes.
SQUASH, Winler

Seiect firm, ripe squash, Wash, peel and remove seeds. Cut squash inta
1 inch cubes, Add enough boiling water to cover. Bring to « boil. Pack hot
in c¢lean, hot containers. Add } teaspoon sait to each quart. Cover with
boiling water or water in which squash has been precooked. To can mashed,
follow directions for Pumpkin. Adjust lids, Process at 10 lbs. Pints - 55
minutes; quarts - 80 minutes,

SUCCOTASH

Remove husks and silk from young, freshly-picked corn. Precook 5 minules
in water to cover. Cut kernels from ccb, Combine with ¥ o equal amount of
washed green siring or lima beans, which have been precocked 5 minutes in
water to cover. Reheat to boiling, Pack hot in clean, hot containers. Add 1
teaspoon salt to each quart. Cover with water in which vegetables have been
precovked. Adjust lids. Process at 10 lbs, Pinis - 55 minutes; quarts - 85

minutes.
SWEET POTATOQES, Wet Pack

Wash sweet potatoes. Sort for size. Boil or steam just until skins slip easily.
Skin and cut in pieces. Pack hot in clean, hot containers. Add 1 teaspoon salt
to each quart. Cover with boiling water, Adjust lds. Process at 10 ibs.
Pints - 55 minutes; quarts - 90 minutes,

VEGETABLE MIXTURE

Select two or more of the following vegetables and prepare them ascording
to directions for each in above recipe: tomate pulp, corn, lima beans, peas,
okra, carzots, turnips, celery and enions. Cut vegetables in small and uniform
pieces, usually cubes. If jomatoes are used, no water need be added. Other-
wise heat vegetables in o small amount of hot water just to boiling point.
Pack hot in clean, hot containers, Add I teaspoon salt te each quart, Cover
with hot liquid, Adjust lids. Process in Cooker, using processing time for
vegetable that requires longest period, according to table on page 32.
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Processing Time Table
VEGETABLES — HOT PACK METHOD
EXHAUSTING TIME—7 to 10 MINUTES

Amount No. 2 No. 2% Glass Glass
of Tin or No. 2 Jars Jars
Pressure Cans Tin Cans  (Pints} (Quarts)
Pounds  Minutes  Minutes  Minutes  Minutes

ASparagus ..o ... ___ 10 20 20 25 40
Beans, Baked _ .. ______.____... 10 95 s 8o 100
Beans, Lima _.._____..___._.__ 10 40 40 40 50
Beans, Snap or Wax ____._.___ 10 25 30 20 25
Beets, Baby, Whole or Sliced __.. 10 30 30 25 45
Carrots, Young ... _____...__ 10 20 25 25 30
Corn, Whele Kernel ._____..____ 10 60 60 55 85
Corn, Cream Style .____.._____ 10 105 - 85 .-
Greens, All Kinds . ____.._____. 10 60 75 45 70
Hominy ..o .. 10 60 70 60 70
Kohlrabi - ... ... 10 30 35 35 40
Mushrooms ... ___.._____.__.__ 10 30 - 30 -
Okra ... 10 25 35 25 40
Qkra and Tomatoes __..___._.._ 10 25 35 25 40
Parsnips - ... ... ___..__ 10 20 25 20 25
Peas, Green . _____..____.____. 10 30 30 40 40
Peas, Black-eye _ ... ___.._____ 10 30 35 35 40
Peppers, Pimiento ___..____.__.__ 10 10 10 10 15
Potatoes, New - Whale _________ 10 35 40 30 40
Pumpkin, Strained .___._____.. 10 75 90 40 80
Rutabagas, Sliced or Diced _ ... . 10 30 30 35 35
Squash, Summer, Crookneck and

Luczhini .o ..._._.____. 10 20 20 30 40
Squash, Winter Hubbard, Cubed _ 10 50 75 55 0
Suecotash ... .. __ ... ____. 10 60 60 55 85
Sweet Potatoes, Wet Pack _..___ 10 70 90 55 %0
Turnips, Cubed .. _________. .. 10 20 25 20 25

Use 2 quarts water in Cocker for all processing.
Time and [prassure given in this chart apply only io altitudes 2,000 feet or
less, If altitude is over 2,000 fest. add 1 pound pressure for sach additional
2.000 feet, Do not increase processing fime.
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VEGETABLES — COLD PACK METHOD

The United States Department of Agriculture, after research and experimenta-
tion, has issued a bulletin which supplements previous canning information,
The Depariment suggesis that certain vegetables may be canned by the ccld
pack method. To date, only five vegetables are suggested. It is nof recom-
mended thet any vegetables other than those given below may be conned by
the cold pack method, Foliowing are the United States Depariment of
Agriculture’s directions for canning these vegetables by the cold pack methed:

BEANS, Fresh Lima

Cem only young tender beans. Shell and wash. Pack raw beans into clean
jars. Far the small bean type, fill to 1 inch of top of jar for pints and 1}z
inches for quarts; for large beans of the “baby potato” type, fill to % inch of
top for pints and 1V inches for quarts. Beans should be leveled before
measuring head space, but should not be pressed or shaken down, Add Y2
teaspoon salt to pints, 1 teaspoon io quarts. Fill jar to top with beiling water.
Adjust jar lids. Process at 10 ibs. Pints - 40 minutes; quarts - S0 minutes.

BEANS: Snap
Wash beans. Trim ends; cut into 1 inch pieces. In glass jars: Pack raw
beans tightly to 2 inch of top. Cover with boiling water, leaving ¥ inch
space ai lop of jar. Add Y2 tegspoon salt to pints; 1 teaspoon to quaris.
Adjust jar lids. Process at 10 lbs. Pints - 20 minutes; quarts - 25 minutes.

CARROTS
Wash and scrape carrots. Slice or dice, Pack raw carrots tightly inte clean
jars to 1 inch of top of jar. Add ¥ teaspoon salt to pints and 1 teaspoon to
quarts. Fill jar to top with boiling water. Do not work out bubbles because
that would lcosen pack and carrots would be more likely to float. Adjust jar
lids. Process at 10 lbs, Pints - 25 minutes; quaris - 30 minutes.

PEAS, Black-eye
Shel! and wash black-eye peas. In glass jars: Pack raw peus to 1% inch
of top of pint jars and 2 inches of top of quart jars; de not shake or press
peas down. Cover with boiling water, leaving ¥2 inch space at top of jars.
Add Y. teaspoon salt to pints; 1 teaspoon to quarts. Adjust jar Hds. Process at
10 lbs. Pints - 35 minutes; quarts - 40 minuies.

SQUASH, Summer
Weash but do not peel. Trim ends. Cut squash inte ¥2 inch slices; halve or
quarter to make pieces of uniform size. Pack raw squash tightly into clean
jars to 1 inch of top of jar. Add Y% teaspoon salt o pinis, 1 teaspoon to quarts.
Fill jar to top with boiling water. Adjust jar lids. Process at 10 lbs. Pinis - 25
mirutes; quarts - 30 minuies,
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Pzamdazq Terne Tabile
VEGETABLES — COLD PACK
EXHAUSTING TIME —7 to 10 MINUTES

Amounf Glass Glass
of Jars Jars
Pressure (Pints) (Quarts)
Pounds Minutes Minutes
Baans, Fresh Lima ____.._______. . __ . . ... __
Beans, Snap ... ... __.___.___ .. ... :g ;g gg
Carrots _ . ... 10 25 30
Peas, Black-eye _ ... . __ .. __..___..___.._. 10 35 40
Squash, Summer - _._____.___.________ . _____ 10 25 30

Use 2 quarts water in Cocker for all processing,

'll'ime and Pressure given in this charl apply only to aliitudes 2,800 feet or
ess, I altitude is over 2,000 feet, add 1 pound pressure for each additional
2,000 .feet. Do not increase processing time,

MEATS

When conning in lin cans, see specific directions on page 20.

Mcm}j farm families are able to con considerable quantities of meat of
butchering ime. Those who are near enough to the source of supply are able
:zﬂll:?y meat at reuhsoncrble 1:1:rices during seasons of plenty, and are able to

or seasons when su i i i
hecitiy rosons wwhen bzpugeés‘ scarce or prices are high. Only meai from
) All meats should be handled carefully io avoid contamination from the
time of slaughtering until the products are canned. Animals should be
correctly slaughiersd, canned premptly or kept under refrigeration until pro-
cessed. All body heat should be out of the cnimal carcass belfore meat is
canned.

£f meat must be held longer, it should be frozen and kept at temperaiures of
10°F. or lower z:lntil canning time. Then cut or saw the frozen meat into strips
1or anches thick. Or, i necessary to deifrost, thaw the meat at temperatures
of 4§ F. or lower. Keep meat as cool as possible during preparation for
canning, handle rapidly, and process as scon as packed.

Mc:si meats need only be wiped with a demp cloth. Use lean meat for
canning; remove most of the fat. Cut off gristle and remove large bones

'Cut into pieces convenient for canning, not more than 21t 3 inches-in
S;iz;lseter. Steaks can be cut about 1 inch thick, Other meats may be cut into

Precock meat uniil red color changes to light b i i
fried o et Lot ight brown, It can be either boiled,

To precock by hfolilinq, make a concentrated broth from benes and meat
scraps. Heat to boiling and precock meat in broth.
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Meat should not be browned with flour nor should fiour be used in the
gravy of meat used for canning. It is desirable to use a little gravy or brath
with hot packed meats. Make the broth from bones and scraps not used for
canning. {Jse 1 teaspoon salt te each quart of meai. More may be used to
suit individual taste or may be added at serving time.

Pack hot meat into containers, leaving 1 INCH HEAD SPACE «t the top in
glass Mason jars. Fill tin cans to lop. Do not pack food too tightly.

An allernate to the above hot pack method is raw packing and precocking
in the container. Place 1 teaspoon salt into clean empty cuart containers.
Pack coniainers with raw, lean mecat leaving 1 inch head space in Masen
jars, pack lin cans lo top. Set open containers in basket in Canner or large
kettie with warm walter ghout 2 inches below rim of containers. Cover Canner
or kettle and heai at slow boil until meat is steaming hot and medium done
— about 50 minutes in tin cans; 75 minutes in glass jars. Press meat down in
tin cans ¥ inch below rims. Add beiling broth or water o {ill to top. Remove
containers and adjust lids. Process at once cccording to iime table on page
38.

Processing times given in individual recipes are for pint and quart Mason
jars. If canning in tin cans, refer to fime table on page 38.

CHILI CON CAENE

10 lbs. ground beef 3 thsp. fat
Water 1o cover 7 tsp. salt
2 thsp. chili powder Small clove garlic

1 cup chopped onion .

Simmer beef in water to cover for 15 minutes, Add dll other ingredients
and mix well. Heat thoroughly. Pack hot in clean, hot containers. Adjust lids.
Process at 10 Ibs. Pints - 75 minutes; quarts - 80 minutes. )

Kidney beans are omitled in the ghove recipe because they are usuclly
dried or canned and can be easily stored in that state. Add cooked becns

before serving.
CHOPPED MEAT

Add 1 teaspoon salt to each pound of meat. Mix well. Bake or fry msat
until brown. Pack hot in clean, hol containers. Cover with pan gravy or broth.
Adjust lids. Process at 10 lbs. Pints - 75 minutes; quarts - 20 minutes.

CORNED BEEF

Remove beef from brine. Soak 2 hours in fresh water, changing water once.
Cover corned beef with cold water, Slowly bring to a boil. Simmer slowly
1 hour. Remove meat, cut into smaller pieces, and pack hot in clean, hot
containers. Reheat liquid. Bay leaves and cloves may be added to liquid if
desired. Cover meat with hot liquid. Adjust lids. Process at 10 tbs. Pints - 75
minutes; quarts - 90 minutes,
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BEEF-PORK, LAMB and VEAL

Remove bones and gristle and most of the fat from meat. Cut meat inte
cenvenient sizes for packing, Precook in oven or boil until red or pink in
meat disappears. If meat is roasted, add water 1o pones and let simmer for
liquid. Add | teaspoon salt to each quart. Pack hot meat in clean, hot
containers. Cover with pan gravy, broth or mect juice. Adjust lids. Process
at 10 lbs, Pints - 75 minutes; quarts < 90 minutes.

HEART

Remove membrane. Simmer slowly in water for 45 minutes. Slice qs
desired. Pack het in clean, hot containers. Add | teaspoon salt for each quart,
Add beiling meat broth to within 1 inch from top. Adjust lids. Process at 10
Ibs. Pints - 75 minutes; quaris - 90 minutes.

LIVER (Beef, Calf, Lamb or Pork)

Remove tough membrane. Slice or cube. Simmer 5 minutes in boiling water
te cover or brown liver in het fat. Pack hot in clean, hot contginess. Add
1 teaspoon salt to each quart. Cover with cooking liquid, Adjust lids. Process
at 10 ibs. Pints - 75 minutes; quarts - 90 minutes,

MEAT BALLS

6 lbs. chopped lean meat 1 tsp. pepper
% Ib. chopped fat meat 1 cup cracker crumbs
1 large onion. chopped Water to cover
7 1 ibsp, salt

%Mix all ingredients well and shape into balls of uniform size. Precook in
boiling water 5 minutes. Pack hot in clean, hot containers. Cover with ligruid
in which meat balls were precocked, Adjust lids, Process at 10 lbs. Pints - 75
minutes; quaris - 9¢ minutes.

STEAES OR CHOPS
{Beef, Lamb, Pork, Veal, Muiton and Venison)

Pork shoulder, ham or lein, beef loin, leg and rump, vect, mutton and lamb
legs or loin may be cut into steaks ar chops. If stecks and chops are cut
thicker, they will be juicier than thinner cuis. Cut info pieces that will roll and
fit info containers rather firmly. Steck may be preccoked by arranging on
large flat pans and browned in hot oven at 475°F., or by searing slowly to
& golden brown. Pack hot in clean, hot containers, Add hot pan gravy to fill
containers to within 1 inch from top. Add 1 teaspoon sait to each quart.
Adjust lids. Process at 10 Ibs. Pints - 75 minuies; quarts - 90 minutes.

BOILED TONGUE

Place cleaned tongue in Cooker with enough boiling water to cover.
Exhaust Cooker and cock 20 minutes at 10 pounds pressure. Release steam
slowly until indicator returns to zere. Cool tongue and remove skin. Slice as
desired. Pack in clean, hot jars. Add 1 teaspoon salt to each quart. Cover
with boiling water in which tonque was cooked. Adjust lids. Process at 10
Ibs. Pints - 75 minutes; quarts - 90 minutes,
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ROAST MEATS (Beef, Lamb, Pork, Veal, Mutton and Venison)

Pork loins, shoulders and hams, beef loins, rumps, rounds, lamb, mutton
and veal loins are especially adapted to roasting. Cut roasts into convenient
pieces which will fit into jar. Preferably preccok in hot oven until a light
brown. Pack het in clean, hot coniainers. Add sali. Cover with hot meat broth
made by adding water to drippings. Adjust lids. Process a 10 lbs. Pints - 75
minutes; quarts - 80 minutes.

STEW (Beef, Veal, Mutton, Lamb or Venison)

Cut meat info uniform size cubes. (i venison is used, soak for two hours
in salted waler to remove streng flaver.) Brown quickly in small amount of
fat. Cover with boiling water and cock 5 minules. Add seqsonings.

OR: Cube raw meat and cover with boiling water. Preccok 8 to 10 minutes. |

Pack hot meat in clean, hot containers. Cover with hot cooking liquid. Season.
Adjust lids. Process at 10 lbs. Pints - 75 minules; quarts - 90 minules,

JELLIED PIGS’ FEET

Scald and scrape pigs’ feet. Clean thoroughly. Sprinkle with scit" and let
stand 3 to 5 hours. Wash thoroughly and place in Cooker with enough waler
o cover. Exhaust Cooker. Cock 30 minutes at 15 pounds pressure. Release
steam slowly until indicator returns to zero. Remove large bones. Styain
liquid, and add to it meat, sali, pepper and a small quantity of whole mixed
spices. Reheat to boiling point and pack hot in clean, hot containers, Cover
with beiling Lliquid. Adjust lids. Process at 10 lbs. Pints - 75 minutes; quaris -
90 minutes. ’

HEAD CHEESE

1 tbsp. cloves
1 tbsp. red pepper
2Y2 isp. allspice
1 quart broth in which meat
was precoocked

1 hoe's head

6 lbs. chopped meat

Waler to cover

3 thsp. salt

4 i3p. pepper

1 ¢love gazlic

Trim ears, snout, eyes, brains, oll skin and «ll fat off hog's head. Cut head

in four pieces. Soak in salted water (¥ cup salt to gallon water) for 3 to &
hours. Drain and wash in fresh water. Tongues, hearts and other meat trim-
mings may be used in head cheese also. Place head with meat in Cooker and
cover with water. Exhailst Cooker. Cook 20 minutes at 15 pounds pressure.

Release sleam slowly or allow indicator o return to zero. Remove meat from.

bones and chop fine, Strain liquid, Add salt, pepper, other seasonings and
broth, Mix well. Simmer for 10 minutes. Pack hot in clean pint jars or No, 2
cans. Adjust lids. Process at 10 ibs. Pinis - 75 minutes; quarts - 30 minutes.
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Pracessing Time “Table

MEATS
EXHAUSTING TIME —7 to 16 MINUTES

Amount No. 2 No. 2% Glass Glass
of Tin or MNo. 3 Jars Jars
Prassure Cans Tin Cans (Pints) {Q.uurts)
Pounds  Minutes  Minutes  Minutes Minutes l
Beef, Corned - - . . ..aa.-- 10 65 90 ;i :g
Beef, Pork, Lamb or Veal .._.__ 10 &5 90 -
Beef Rolls .. ..o . _.- 10 65 0 ;i o
Chili Con Carne ... __.. 10 65 %0 - ”
Chopped Meat .o ooooooo... 10 65 g0 ’ -
Goulash _ ... oL 10 65 90 72
Head Cheese _ . ...ccoooooooo. 10 &5 .- 90
Heart - miimmmcmccaaaa 10 65 g0 75
Hot Tamales . _.uoooo oo wan- 10 65 0 75 90
Liver {Beef, Calf, Lamb or Pork) o0 75 %0
Plain or Fried - _.u..-o--. 10 &5 o
Meat Balls « .o oo 10 65 20 75 -
Meat Loaf _ . ... 10 &5 90 ;i o
Pigs' Feet, Jellied - _________.__ 10 &5 90 - .
Pork Tenderloin . .. .___.____ 10 65 20
Roast Meat (Beef, Lamb, Pork, 00
Veal or Mutten) .. _.______. 10 65 99 ;i o
Sausage, Bologna _ ..o o 10 65 90 ” n
Sausage, Pork oo _L....-- 10 45 o0 ” -
Steaks or Chops - ... ... 10 65 90
Stew {Beef, Veal, Mutten, 9 |
Lamb or Venison) - _.____.___. 10 &5 90 75 " ‘H(
Yongue, Boiled - .. ....- 10 65 90 ;: -
Tongue, Spiced . ... . ... 10 45 20

Use 2 quarts water in Cooker for oll precessing.

i i i itudes 2,000 feet or less. If
Time and pressure given in this chart apply to aliitu . et
altitude ispover 2,000 feetl, add 1 pound pressure for each additional 2,000
feet. Do not increase processing time. .
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CANNING DIRECTIONS, CHICKEN
CHICKEN ‘

In early autumn chickens are the lowest in price and in their best flesh con-
dition. Spring roosters and hens have finer qudlity flesh. It is the best time to
cull poor layers, Two-year cld hens produce the best canned chicken. Time is
saved if several chickens are canned at once. Use care in packing and
accuracy in processing.

If bones are o be removed, lifi out breast, remove skin and flesh in two
lurge pieces,

Directions given for chicken aiso apply to other pouliry, domestic rabbit
and small game. Cut chicken into convenient pieces for packing and precock
until medium done or unt! pieces, when cut, show almost no pink color al
the bone. Precock by boiling in water or in a concentraied broth for mere
fiavor. Make broth from hones and beny pieces, neck, back, and wing tips.
Pack hot meat into clean hot containers leaving 1 inch headspace in glass
Mason jars and Y inch in #n cans. Do not pack food too tighily. Add 1
teaspoon salt {0 each quart. Cover with precocking liquid leaving 1 inch
headspace in glass Mason jars; fill tin cans to top.

An alternate to the above hot pack method is raw packing and precooking
in the container. Young chicken especially should be packed raw to retain
betler shape. Place 1 teaspocn salt into clean empty quart containers, Pack
containers tightly with raw chicken leaving 1 inch headspace in Mason jars;
pack tin cans to top. Sel open containers in basket in canrer or large kettle
with warm water abeut 2 inches helow rim of containers, Cover canner or
ketle and heat at slow beil until meat is steaming hot and medium done,
about 75 minutes in Mason jars; 50 minutes in tin cans. Remove containers
and adjust lids. Process at once according to time table for raw pack method.

PROCESSING TIME TABLE
CHICKEN AND GAME
EXHAUSTING TIME-—7 to 10 MINUTES

Amount Mo. 2 No. 2} Glass Glass
of Tin or No. 3 Jars Jars
Pressure Cans Tin Cans (Pinfs)  (Quarts)
Pounds  Minutes  Minutes  Minetes  Minutes
Chicken—
Hot Pack, With Bones ________ 10 55 75 65 75
Het Pack, Without Banes .. ___ 10 65 o0 75 0
Raw Pack, With Bones ____..._ 10 55 75 65 75
Raw Pack, Without Bones ___, 10 65 90 75 90
Wild Duck, Quail and Other
Game Birds ... ___. .. _..___ 10 &5 20 75 90
Rabbit or Squirrel __________ ... 10 65 90 75 20
Venison ... _________.___.._ 10 65 90 75 20

Use 2 quarts water in Cooker for all processing.
Time and pressure given in thie chart apply only fo «ltitudes 2,000 feet or
less. If altitude is over 2,000 feet, add 1 pound pressure for each wdditional
2,000 feet. Do not increase processing time, ’
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CANNING DIRECTIONS, SOUP

soupP

Soup or soup stock is quickly and easily canned with maximum safe keeping
quaiities. Soup should always be cooked ready for serving, then poured hot
into clean hot containers, allowing ¥ inch head space. Generdlly, vegetable
soups are more sclisfactory if the stock and vegetchble mixture is canned
separately and combined at the time of serving. Add desired cereals, rice,
noodles, spaghetti, and cook in stock before serving.

BEEF SOUP STOCK

Make a fairly concentrated stock by covering beones and scraps of beef or
other meat avith slightly salted, cold water. Ceck 15 to 20 minutes at 15
pounds pressure or simmer until meqt is iender. Do not fill Cooker over %2
full. Let indicator return to zero, Skin off {at, remove ol pieces of bone. Retain
bite of meat and sediment. Pour hot stock into clean, hot containers. Adjust
lids. Pracess at 10 ihs. Pints - 20 minutes; quarts - 25 minutes.

CHICEKEN SOUP STOCK

Make o concenirated stock by covering bony pieces of chicken with lightly
salted, cold water. Cook 10 to 15 minytes at 15 lbs. pressure or simmer until
meat is tender. Da not fill Cooker aver 3 full. Let indicator return io zero.
Skim off fai, remove all pieces of bone, but do not sirain out meat and
sediment. Pour hot stock into clecn, hot containers. Adjust lids. Precess at
10 lbs. Pints - 20 minutes; quarts - 25 minutes.

SPLIT PEA SOUP

Prepare according to directions in recipe book. Pour hot soup into clean, hot
containers. Adjust lids. Process ai 10 lbs. Pinis - 60 minutes; quarts - 90
minutes.

VEGETABLE PUREE

Asparaqus, carrot, green peq. lima bean, spinach, ete.

Canned purees are pasticularly convenient for infant feeding and for pre-
paring quick c¢ream soups and souffles. To make puree: Select fresh vege-
igbles, wash and prepare for cooking. Cock until tender in small amount of
water. Put through a foed mill or press through a fine sieve. Add Loiling
water, i necessary, to make the puree about the consistency of thick cream.
Add 1 teaspoon sali to each quart unless infended for infant feading. Reheat
at once o simmering. Pour inio clean, hot containers. Adjust lids. Process
&t 10 lbs. For the length of time required see page 32.
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CANNING DIRECTIONS, FISH AND SEA FOOD

PROCESSING TIME TABLE

SOUP
EXHAUSTING TIME —7 to 10 MINUTES

Amount No. 2 No. 2% Glass Glass
of Tin or No. 3 Jars Jars
Pressure Cans Tin Cans {Pints)  (Gluarts)
Paunds  Minutes Minutes Minutes Minutes

Beef Soup Stock - _...._._____ 10 20 25 20 25
Chicken Soup Steck ___.....___ 10 .20 25 20 25
Seotch Broth _____.._______... 10 35 50 40 50
Split Pea Seup ... .. ___. 10 50 %0 60 90
Tomate Soup ... L. ..... 5 10 15 10 15

Use 2 quarts water in Coocker for all processing.

I'in_'te cmc} pressure given in this charl apply to altitudes 2,000 fee! or less. If
altitede is over 2.000 feet, add 1 pound pressure for each additional 2,000
feet. Do not increase processing time.

FISH AND SEA FOOD

The home canning of fish should be considered oniy when a supply of suit-
able raw material may be obtained at low cost. Where fish is purchased for
canning at average wholesale prices, the cost of the heme conned fish is
much higher than that of the commercially canned product. Only fresh fish
should be canned and these should be bled and thoroughly cleaned of all
viscera and membranes when caught, or as soon thereafter as practicable,
Do not attempt to “save™ a lot of fish from spoilage by canning some time
after catching, as the canned product will be of inferior quality. Canning
should be resiricted to proven varieties where it is definitely known that o
product of good quality may be obiained.

Since all fish are not canned the same way, it is advisable to write the
United States Department of Interior, Fish and Wilditfe Service for their
Conservaticn Bulletin No. 28 “Home Canning of Fishery Producis,” for
detailed informatien on processing fish.

CLAMS, Whole

Scrub clams and soak over night in 10% brine. Sprinkle few {ablespoons
cornmeal in brine, if desired. Open clams and wash in salted weter using 1
tablespoon salt for each quart of water. Cover clam meats with boiling water
to which has been added ¥ teaspoon citric acid erystals to each quart of
water, Allow to stand 1 minute. Pack loosely into clean, hot containers,
leaving 1 inch head space. Cover with hot concentrated clam juice to Y4 inch
from top. Adjust lids. Process at 10 lbs. Pints - 70 minules.
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CANNING DIRECTIONS, FISH AND SEA FOOD
CRAB

Place crabs in ice water 1 to 2 minutes. Separate claws from body, remove
waste portions and wash thoroughly. Flace bodies and claws in canning
basket with 2 cups water in Cooker, and cook 10 minutes at 8 ibs. pressure.
Remove meat from shells. Wash thoroughly in salted water using ¥ cup salt
to 2 quarts water, Drain and dip in solution of Y4 cup vinegar to 2 quarts
water, Drain and remove all excess moisture. Pack locsely into clean, hot
containers leaving 1 inch head space. Add ¥ teaspoon salt and cover with
boiling water. Adjust lids. Process at $ lbs, ¥ pints - 90 minutes.

FISH - General Method

Muackerel, Herring, Lake Troui, Whitefish, Mullet. Clean fish thorcughly,
fillet large {ish or leave small pan fish whole. Cut into container length pieces
and seak in brine, 1 cup salt to 1 galion water, for 60 minutes. Drain, Peack.
with skin side of fish to the ocutside of the coniainer. Leave ¥ inch head
space. Then submerge open container in a kettle containing hot brine, ¥ cup
salt to 1 gailon of water, and boil 20 minutes. Remove containers, whether
cans or jars, invert and drain thoroughly. Add o bay leaf and a slice of onion
to each jar if desired. Adjust lids. Process at 10 lbs, Pints - 190 minutes.

OBSTER

Plunge live lobsters in boiling, salted water, 2 tablespoons salt to 1 galion
water. Cook 15 to 30 minuiles depending on size. Remove and dip in cold
lightly salted water. Remove meat and wash quickly. Drain. Dip meat in
solution of ¥ cup vinegar to 2. quarts water. Drain and remove all excess
moisture, Pack in clean, hot containers, fill containers o within Y2 inch of
top with hot brine, 1}4 tablespoons salt to 2 quarts water. Adjust lids.
Process at 10 ibs. Y2 pints - 70 minutes.

OYSTERS .

Wash oysters thoroughly in o weak brine solution. Place in canning hasket
with 2 cups water in Cocker and cock 5 minutes at 10 lbs. pressure. Shuck
oysters and place in a weak brine {o prevent discoloration. Wash meats care-
fully. Drain and pock loosely into clean, hot containers leaving 1 inch head
space, Add ¥z teaspoon salt. Cover with boiling water. Adjust lids. Process at

10 1lbs. Pints - 50 minutes.
SALMON
Clean and wash fish thoroughly, Cut into container length pieces, leaving
in backbene. Scak in brine, ¥ 1b. salt ta 1 gallen water, for 80 minutes. Droin
well. Pack solidly inito conlainers leaving % inch head space. Adjust lids.
Process at 10 lbs. Pints - 100 minutes.

SHRIMP - Wet Pack

Shrimp should be canned when absolutely fresh as they detericrate euick-
ly. Wash shrimp thoroughly, peel and wash again. Cover with cold brine,
Y2 cup salt to 1 quart water, for 20 to 30 minutes depending on size. Drain.
Place in wire basket ard cook B to 8 minutes in boiling brine, proportions as
above. Dry and cool shrimp. Pack loosely into clean, hot containers leaving
1 inch head space, Fill containers with boiling brine, 1% tablespoons sdalt to 1
quart water, Adjust lids. Process ai 10 lhs. Pints - 35 minutes.
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CANNING DIRECTIONS, FISH AND SEA FOOD

TUNA - Style Pack

Albacore, Tuna and Mackerel. Clean fish and wash thoroughly. Place in
pans with perforated bottoms, stack and cook 2 hours at 10 Ybs. pressure.
Cool fish 4 to 8 hours. Remove skin and back bone. Cut meai in pieces %
inch shorter than containers and pack solidly, Add Y teaspoon salt and fill
containers with hot salad oil, Adjust lids. Process af 15 lbs. V& pints only - 80
minutes.

PROCESSING TIME TABLE

FISH AND SEA FOOD
EXHAUSTING TIME — 7 to 10 MINUTES

Amount Gless
of Mo. 2 Pint
Pressure Tin Cans Jars
Pounds Minutes Minutes
Clams, Whele _ . e 10 60 70
Crab o el 5 80 *0
(No. 1 (% pints
cans only} only)
Fish - General _____ . _____ ... ____......._10 %0 100
bobster . . __ e ee...__ 10 &0 70
(No. 1 (% pints
cans only) only)
Oysters e 10 42 50
Salmen - el 10 20 100
Shrimp - Wet Pack ____.________._______..... i0 30 35
LT T RO 15 70 80
(Half flat (% pints
cans only) only}

Use 2 quarts water in Cooker for all processing.

Time and pressure given in this chart apply only to altitudes 2,000 feel or
less. I allitude is over 2,000 feet, add 1 pound pressure for each additional
2,000 feet. Do not increase processing time,
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Leaestions and Enswens

1If liquid is lost from o jor during processing. should the jar be opened
when processing is complete 10 add more liquid?

No, this should never be dene. The loss of liquid will not interfere with
keeping qualities and o open the jar at the end of the processing will
result in laler spotlage of the fcod.

Does goil affect the keeping qualities of food?

Since mest bacteria found on products come from the scil, and during
some seascons there are occasional ouibreaks where fields are infested
with an unusual type or a larger number of bacteria than ordinarily exists,
it is inevitable that more bacteria would be present on the product than
in normal seasons and would make the product harder to sterilize.

What causes liquid to boil out of jurs during processing?

(1) Packing jars too seolidly with food when processing.

(2) Filling jars too full. Allow ¥% inch head space for all fruits and vege-
tables except shelled beans, corn, peas, and sweet potatoes, which require
a I inch head space. Meat also requires a 1 inch head space.

(3) Too high a temperature or teo high pressure,

(4) Variation or sudden lowering of temperature in using the Pressure
Coaoker. When processing food in glass jars, petcock should not ke opened
and cover removed until indicator returns to zero of iis own accord.

(5) Failure to adjust lids according to manufacturer's directions. See page
19.

When should cne start o count lime of processing?

From minute the indicator on pressure gauge reaches required pressure.

Should chemicals or preserving powders be used in canning?

. Artilicial preservaiives should not be used,

Wha! products should bhe packed Ioosely and wha! preducis should be
packed firmly? Why?

Such preducts as corn, peas, lima beans, greens and meats should be
packed loosely because heat penetration in these products is difficult.
Fruits, berries and tomatoes should be firmly and solidly packed because
of shrinkage which takes place during precessing and their texture does
not retard heat penetration. A selid but not a tight pack should be meade
of all other products.

Q. If a jar does not seal and must be re-processed does it have to be pro-

cessed the full length of ime?

. Just what shall be done with the unsealed jar will depend upen the cauvse.

if cap or lid is at fault and product is a fruit, simply replace cap or lid-
with new one and process until product reaches boiling point. I it is a
vegetable or meal, it should be reprocessed approximately one-fourth to
one-third the reguler processing period. ¥ jar is defeclive, any product
would require repacking. It is doubtful if this will be profitable since the
reprocessing would need to be of approximately the same length as a
normal period for that particular food. Few foods will stand up under
such treatment.
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Should bubbles appear in the jar alter it is laken out of Cocker to cool?
Bubbles often appear in the jar after it is removed from Cooker becouse
food is still beiling in jar. Ordinarily bubbles do not appear once the
product has kbeen allowed to thoroughly cool, unless the jar is shaken.
A very tight pack of food may show air bubbles.

Why is a shorter period of processing used when canning in a Pressure
Coolker? -

Because o higher degree of temperature is obtained under pressure.
Does the black doposii sometimes found on the underside of the lid
indicate spoilage or make foods unwholesome?

. No, if the jar is sealed, and if this deposit is caused by tennins in the

food or hydrogen sulphide which is liberaied from the food by the heat
of precessing. This does not make the focd unwholesome.

What causes peaches and pears to turn dark brown after they have been
canned? How can this be prevented?

A. (1) Discotoréation of fruils in the top of the jar is often due to enzyme

MO

b s]

activity or oxidation which means that the heat of cocking or processing
was not appiied long enough, or the temperature used weas not high
encugh to render the enzyme inactive or expel the air from the jar. The
remedy is io exhaust jars thoroughly. Increase processing time one or
two minutes.
{2) Fruit exposed to «ir ioo long after being peeled and before heing
canned. This can be overcome by dropping peeled fruit into slightly salied
or plain water until ready to put in jors.

Pears canned by cold pack method will retain criginal celor better if
a tablespoon of lermon juice is added to each quart ar.
(3) Fruits canned without sugar, after being opened and exposed lo air,
sometimes turn brown just as fresh fruit does when exposed to air.
How may strawberies be canned to prevent floating and to retain their
original color?
By precocking in syrup, then allowing the berries to stand in the syrup
overnight before packing in jars and processing. After canning store jars
in a dark place to retain color of berries.

. Why do berries, other fmils and tomatoes float from bottom of jax?

This may ke caused by using foods that are overripe, processing too long,
using toc high temperaturs for processing, using too heavy syrup or
packing too loosely. Fruits and tomatces shrink when heated and should
be packed firmly.

. Why should fruits be graded according to size and ripeness?
. (13 Fruits should be uniform in size and firmness so thatl heat penetration

will be equal, which would not be the case if large and small fruits were
all canned in one jar.

(2) Partly ripe and fully ripe fruits should never be canned in the same
jar. All partly ripe fruits should be canned together and all fully ripe fruits
should be canned together.

{3) Overripe fruits should never be used for canning unless used in jams
or butters.
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QUESTIONS AND ANSWERS

Q. How high should fruit be packed in jar for hot or cold pack canning?

A. Jars should be filled within ¥ inch of top with fruit and 1% inches of top
with syrup when fruit is packed cold, or % inch of top with sytup when
fruit is packed hot.

Q. What ¢auses jar breakage during processing?

&. {1) Packing jars too solidly or overfilling.

{2) Weakened, cracked jars.

(3) Jars touching bottom of Canner.
(4) Lids improperly tighiened,

(5} Use of jars other than Mason iors,

Q. What causes corn o turn brewn during processing?

A. This most often occurs when too high a temperature is used. The high
temperature causes o caramelization of the sugar in the corn. Tt may
also be caused by some chemical, such as iron, in the water vsed in
canning.

Q. Why do beeis turn white?

A, The loss of color from beets is usuclly due to the variety of beels used
or fo canning heets that are too old or that have heen gathered too long.
Some varieties are more susceptible to loss of color than others. If possible
get the very dark red variety and make sure they are young, tender and
as freshly gathered as possible. Precook beets with 2 inches of the stems
and il of the oot left on, as this helps 1o retain the juices,

Q. Should salt be used to season jars of vegetables before canning or added
when served?

A. Salt may be added at the Hme of canning or omilted entirely and if
desired added when served.

Q. Should canned vegetehles be recocked before tasting or using?

A. If the Cocker is in perfect order and if every canning recommendaiion
has been followed, there is no need for recocking. But @s a safety pre-
caution, before tasting, heat vegetables for 10 minutes at a heiling
tempergture. [f food looks or smells spoils, destroy without tasting.

Q. What causes cloudiness in canned peas? How can it be prevented?

A. This may be caused by insufficient precooking, by some mineral in water
that is used, by using peas that are too old for canning, or by peas
bursting during processing, Proper precocking, use of soft or distilled
water, and careful handling ordinarily eliminate cioudiness, & may also
indicate flai sour,

Q. How high should vegetgbles be packed in jar when using hot pack
method?

A. Pack vegeiables io not more than ¥ inch from top of jar, Allow 1 inch
for lima beans, corn, peas and swest potataes.

Q. What vegetables expand instead of shrink during processing?

A. Corn, peas and lima beons.

Q. Can any vegetables or vegetable and meat mixfures be canned safely
by the Open Kettle method?

A. No, all vegeiables except tomatoes must be processed by the pressure
canning method. ’
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Should all vegetables be blanched before canning?
All vegetables should be blemehed or pracocked according to recipe when
using hot pack method.

. Does it injure vegetables to over-process them?
. It is better to overprocess than 1o underprocess, as overprocessing will do

little harm, but underprocessing may result in spoilage.

. How long should vegetables stand aiter gathering before being canned?
. No longer than is necessary to prepare them for canning. "Two hours

from garden to can,” is a good rule,
Why ix it more difficult to can vegetables than it is to can fuit?

. Because vegelables are non-acid produetis, in which heatresisting bacteria

are difficult to kill,
How high should meat be packed in jars?

. Jars should be packed loosely and filled to net more than ane inch from

top with meat.

. Must the liquid on canned meais be jellied?
. No. The liquid on canned meats will not congeat unless it contains «a

good amount of gelatin from cartilage or connactive fissue.

. Should canned meats be recocked before tasting or using?
- I the Cooker is in perfect order and if every cunning recommendation

given has been accurately followed, there is no danger of botulism. But
as a safety precaution, before tasting, beil 10 to 15 minutes before cdding
any other ingredients. I any meat looks or smells spoiled after this,
destroy without {asting.

. Is it necessary io process pouliry longer when bones are remaved?
. Yes—I10 to 15 minutes longer.

. Should giblets and liver of fowl be canned in same jar with rest of

chicken?

. No. The fiavor of liver or gibleis will permeate cther pisces of c¢hicken in

the jar.

. How should meat be processed to prevent liquid from beiling out of jar,

adhering 1o seqling composition and prevenling a seal?

By ifollowing directions for filling and processing s given in recipes, care
beingi taken that jars are never too full and are not processed at o higher
temperature than called for in recipes,

. What causes flat sour? How can it be prevented?
. Flat scur is usually caused by canning overripe food or allowing pre-

cooked foods te stand in jar too long before processing or siow cooling
of jars after processing, It may be prevented by using fresh products and
properly processing, cooling and storing.

. Do all types of spoilage cause the seal on the jar to release?
- No. Flat sour is an excepiion and ordinarly shows no indication of

spoilage until jar is opened.

. What causes frnit to mold when jars are apparenily secled?

When fruit molds, the iars are not sealed, as meld can form only in
the presence of «ir.
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QUESTIONS AND ANSWERS
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What are the reasons for spoilage or jars not secling?

(1) Incomplete sterilization. Failure o [cllow exact time tahles and recipes.
(2) Failure to wipe sealing edge of jar clean befors placing lid on jar.
(3) Food, seeds or grease lodged between Ed and jar.

(4) ¥ lightning or bail-lype jar—clamps not properly adjusted.

(3) Jars which are nicked or cracked or have sharp secling edges.

(6) I Mason jar and two-piece metal lid—hand screwed down too lcosely
before processing.

(7) Turning jars upside down while jars are cocling and sealing.

. Is it necessary to sterilize jars and lids before comning?

No~—when food is processed in the jar the jar does noi require sterilizing
but all jars shouid be thoroughly cleansed and rinsed in boiling water.
Jar closures should also be dipped in boiling water. Follow manufacturer's
directions.

Shonld screw bands be screwed as tightly as possible belore heing placed
in Cocker before processing?

. The bands on twopliece metal caps should he screwed down tightly,

The bands on three-piece glass caps are turned down, then loosened
one-quarter turn. Zine jar ids are loosened one-quarter inch.

Should screw bands be removed from jaxr?

It is a good idea to remove the screw bands from the jars when the food
is cold so the bands de not stick later on and so they may be reused. By
doing so it can be determined whether the top is loose. If the cap has
not sealed, reprocess the food before it has had o chance to spoil.

. Why uare most foods packed hot?

Feod that is packed hot and processed prompily is heated to the pro-
cessing temperature more rapidly than when packed cold. Food also
shrinks less when preheated.

In adjusting closures. what is meant by “firmly tight”?

By "firmly tight” we mean as tight as the hand can conveniently screw
the band without using any undue exertion or wrenches.

. Why it is safe to tighten two-piece metal caps before processing?

Twe-piece metal caps seal by the cooling of the contents of the jar,
not through pressure of the serew band on the lid. Therefore, although
screw band is firmly tight, the jar is not secled until cooled; during
processing the flexible metal lid permits the jar ‘o exhoust.

. In localities of high alfitude, how much should processing time be jn.
creased? ’
Processing time in canning should NEVER be increased; pressure is in-

creased instead. In regions of 2,000 feet or more altitude, increase
pressure 1 pound every 2,000 feet. For instance: 10 pounds pressure is
recemmended up to 2,000 feet, For 4,000 feet altitude, increase pressure
to 11 pounds; 6,000 feet aiitude, increase pressure to 12 pounds, elc.

NOTE: When cooking in ot Pressure Cooker,. COOKING time may be in-
creased 5% for every 1,000 feet increased over 2,000 feet altitude. Or,
cooking time may be left unchanged and pressure increased as for can-
ning. NEVER INCREASE PROCESSING TIME WHILE CANNING FOCDS.
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IN THE PRESSURE COOKER-CANNER

1. Prepare food wccording to directions in the specific recipe.

2, Quantities of individual recipes are designed to serve 10 to 12 average
portions. However, recipe ingredients may be doubled and in some cases
iripled fo increase the number of servings; or recipe ingredients may
be decreased by % if desired, o serve 5 to 6 porfions. See beginning
paragraphs of each recipe section for directions for increasing and
decreasing quantities. NEVER FILL COOKER OVER 2% FULL. The length
of cooking time is not increased when larger quantities than stated in the
recipe are cocked provided foods, such as stew, swiss steck, etc., are
in serving size pieces.

3. When cooking meat, heat Cooker without cover on high heat until the
body half way between bottom and tep rim “sizzles” to the touch of the
moeistened finger,

4, Then place 2 to 3 {ablespoons fat in bottom of Cooker according to recipe.

3, Place meat in botiom of Cocker and secr until brown.

6. Use tongs or long fork to turn meat. Brown thoroughly on all sides.
Season fo taste.

7. Move Cooker from heat and allow to cool slighily befere adding water to
help prevent loss of moeisture by evaporation. Add water or other liguid
according to recipe.

8. Place cover on Cooker at once and close securely. If cover is difficult to
lock on at this point, it is due to the expansion of the Cocker from heating.
Let cover rest on body a minute or two until if will lock on with ease.

9. To exhaust Cocker, leave petcock open until there is « steady flow of
steam to expel all air. Then close petcock, unless otherwise siated in
recipe, If, after closing the petcock, the cutomatic air vent does not close
in a few minutes, touch the metal plunger gently with o spoon or knife.
It is possible that foreigr material in the aperture may have delayed the-
plunger from sealing recdily.

10, When pressure gauge shows 15 pounds pressure, lower heat until pres-

sure remains consiant. When using a coal or weood range, move Cooker
to cooler part of slove. When using kerosene or gas, turn flame down as
low as possible. When using eleciricity, turn tc low hect just before
desired pressure is reached.

11. Food should be cocked for fime recommended in recipe. Start to count

time from the instant correct amouni of pressure is reached. When cook-
ing fime is completed, turn off heat or remove Cooker from stove.

12. After required cooking time is compleled, remove Cooker from heat and

allow pressure to refurn to zero of its own accord, in all cases except
when cocking meat and vegetable combinations. When cooking vegetable
and meat combinations, open petcock valve slowly to reduce pressure
gradually uniil peinter or gauge returns to zero and plunger in cutomatic
air vent drops.

Open petcock completely, but do not remove knob from pressure conirol
weight, Be sure all steam has escaped before removing cover.
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SOUPS

13. Remove cover from Cooker. Lift cover with gauge toward you so as to
keep steam away from you.

14. Favorite recipes may be adjusted io pressure cooking by following the
general directions for the particular type of food being cooked, Decrease
the iength of cooking time by two-thirds, since pressure cooking requires
only one-third as much time as ordinary methods of cocking. Decrease the
amount of liquid as there is no evaporation from the Cooker. Add only
the amount of liquid desired in the finished product,

15. The time and pressure given in recipes and time taobles apply to aititudes
of 2,000 feet or less. If altitude is over 2,000 feet, add 1 pound pressure
for each additionct 2,000 feet. Do not increase cocking fime.

16. Ar excess of juices may be drawn from mect if it is not properly seared
before cocking. It must be remembered that Pressure Cooking is unlike
oven reasting, s there is no evaporation through boiling. Meats therefore
must be thoroughly seared until deep brown and crisp on all sides.

17. Meats tend to burn if liquid is lest during cooking. Liquid may be lost due
tor (1) Leakage from worn sealing ring; (2) Cooking with pointer beyond
20 pounds, the pressure control weight will rise and allow excess pressure
and moisture to escape; (3) Failure to close cover immediately after add-
ing water; (4) Pailure to add sufficient water.

18. Meats may stick to the bottom of the Pressure Cooker during searing, if
the Cooker is not hot encugh when fat is added. First, the Cooker without
the cover should be heated untl the body half way between the botiom
and top rim “sizzles” when touched with @ moistened finger, before {at is
added. If the Cooker is sufficiently heated and enough fat is added, meat
will not stick.

SOUPS

Scups are not expensive, but nourishing and wholesome and with your
Cocker you have an efficient, economical method of preparing the very
finest of soups.

The high heat in the Cocker exiracts the gelatin from the bone, making the
soup richer in flaver and clearer in color. There is no cloudiness due to long,
constant boiling used in old methods. Smaller amounts of meat may be used
in soups prepared in your Cooker for it develops a fuller, richer flavor.

When cocking soups, do not fill the Cooker more than cne-half full.

Quaniities given in the soup recipes on the following pages.may be in-

-creased by doubling or tripling or decreased by one-half. i you wish, the
quantity of water alone may be decreased and beiling water added after
cooking. IN NO CASE SHOULD THE COOKER BE FILLED MORE THAN
ONE-HALF FULL WHEN COCKING SOUP.
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SQUPS

BROWN STOCK
cup chopped celery leaves
1% Ibs, beef. cubed cup diced turnips

3 gquarts waler 2 sprigs parsley, minced

Y2 cup sliced onion 1 small bary leaf

¥2 cup diced carrotls 1 thsp. salt

Heat Cooker; add fat and brown beef in bottem of Cooker. Add remaining

ingredients. Exhaust Cooker. Cook 30 minutes i 15 pounds pressure. Let
indicator return io zerc. Sircin stock. Store in refrigerator.

CHICKEN SOUP

1 tbsp. fat

FF

1 chicken 1 sprig parsley, minced
2 quarts water 1 tsp. salt
Y cup diced celery Y2 cup rice

1 small onion, minced
Cut chicken info serving pieces. Wash, Place all ingredients in Cooker.
Exhaust Cooker. Cook 20 minutes at 15 pounds pressure. Le¢ indicaior return

{o zero.
NAVY BEAN SOUP

2 cups navy beans 4 ribs celery, sliced

2 quaris water Y4 cup minced green pepper
2 lb. ham bone or shank I cup tomato sauce

2 onions, chopped 2 cloves

4 ceorrols. sliced Salt and pepper

Wash beans, cover with waler and scak overnigh!. Drain. Place beans,
water and all remaining ingredients in Cocker. Exhaust Cooker, Cock 30
minutes at 15 pounds pressure. Let indicator return io zero.

SOUP STOCK
3 lbs, scup bone 2 isp. salt
3 quaris water

Cut meat into pieces. Large bones should be sawed to fully exiract gelatin
and fat. Place all ingredients in Cooker. Exhaust Cooker. Cook 30 minutes
at 15 pounds pressure. Let indicaior return to zero; then open peicock slowly.
Strain through fine sieve, Let cool. Remove fat from top and, if necessary,

clarify with egg.
GREEN SPLIT PEA SOUP

2 cups dried split peas 3 bay legves

2 quarts waler 2 onions, chopped
2 Ibs, ham shank 2 cups milk

2 isp. salt Y cup flour

15 tsp. pepper
Wash peas and scak overnight in water to cover. Place ham shank in
Cooker. Add peas, water, and water in which they were soaked, salt, pepper.
bay leaf and onjon. Exhaust Cooker. Cook 15 minutes ai 15 pounds pressure,
Let indicator return io zero, Moisten four with Y cup milk; add remaining
milk. Heat soup 1o builing and thicken with flour paste. Omit milk and flour
if desired,
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SOUPS

VEGETABLE SQUP

2% 1b, soup bone or 2 cups canned or fresh
2 lbs. soup meat tomaloes
2 querts waler 1 small bunch celery, diced
3 carrots, diced 2 onions, sliced
3 polatoes, diced 2 tbsp. barley
1 cup canned lima beans 1% isp. sall
Place dll ingredients in bottom of Cocker. Exhaust Cooker. Cook 20 minutes
at 15 pounds pressure. Lei indicator return fe zero.

COOKING TIME TABLE

SOUPS
Cooking time at
15 pounds pressure
Minutes
Brewn Stack . e 30
Chicken Soup ... et 20
Clam Chowder _ .. ... 5
Clear ConsOMME oo muua e o e oo 25
Corn Chowder _ . e 5
Creole Gumbo ... i 15
Fish Chowder .. e s 5
French Onion Soup .. uu e oo cmee s oo 5
Hamburg Vegetable Soup ... ... . .. ... .. 15
Julienne Seup ... 3
Lentil Soup . e 15
Lima Bean Soup e 15
Navy Bean Soup .. e 30
Okra Chewder _ .. 10
Qyster Chowder _ ... 5
Potato Soup - . e 5
Ruby Consomme ... ... _____._.. i 2
Soup Steck - 30
Split Pet Soup _ .. 15
Tomato Bouillen _ .. .. 5
Tomate-Rice SOUP . oueo oot e 10
Turkey SoUp .. e 15
Yegetable Soup _ ...l 20
White Stock .. 30

Always make sure Cooker has water or some liquid
in the bottom to form necessary steam.
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MEATS

MEATS

In most meals, meat forms the basic item around which other foods are
planned to make vp the day’s menu. Meat also coniributes largely 1o our
daily requirement of protein. For these two regsons alone, meat cookery is
considered {o be important as well as essential to good cocking.

Many facters help to determine the length of cocking time for meats. It
depends on the amount and distribution of fat on the bone, toughness, size
and thickness of cut, grade and cut of meat and the manner in which the
meat fits inlo the Cooker. Rolled roasts require a longer cooking time per
pound than reasts with the bone in them, Short, chunky roasts take longer to
cook than long, flat roasts. Because of the difference in thickness, a small,
thick roas! requires « longer cooking time per pound tham o heavier, flat
roast., Consequently, it is possible 1o give only general ruies for required
cooking time of meats. Average cooking times are about as follows:
Cooking Time per Pound for Roast Cuts of Meat

Beef: 8t 10 minutes - rare (choice grade)
10 to 12 minutes - medium (good grade)
12 to 15 minutes - well done (uttlity grade)

Pork: 15 minutes - well done (Pork should always be well done)
17 minutes for very fat pork

Veal: 17 minutes - well done

For best results in cooking fresh meats, heat your Cocker well before add-
ing the fat. Any kind of cocking fat may be used for browning meat, and
about two !ablespoons are sufficient, Brown meat well on all sides. Cool
Coeoker slightly and add water or liquid «s directed. Close cover securely.
If the cover does not lock on the Cooker easily, leave it in position on the
Cooker for @ minute or two and it will then lock on without difficulty. This
is due to the expansion of the meta? from the heat.

Quantities given in the meat recipes on the following pages may be
increased by doubling or tripling or decreased by one-half. Generdily the
amount of water is decreased proporiionaisly when the liquid affects the
consistency or flavor of the food, However, when a small amount of water is
used to only furnish moisture for steam, use the amount specified, even
though « smailer amount of meat is cookad, THE COOKER MUST NEVER BE
MORE THAN TWQ-THIRDS FULL.,

It is not necessary to completely thaw frozen meat before cooking in the
Pressure Cooker. It is advisable, however, lo leave frozen meat at room
temperature for an hour or two before cooking so that the meat will have
complete coniact with the Cocker for adequate browning, Beef and veal
which is solidly frozen will require approximately 25 minutes cooking time
per pound. Pork which is solidly frozen will require about 30 minutes cooking
time per pound. Frozen meat which has heen completely thawed is cooked
as fresh (unirozen) mect,

Usually two small, 3 to 4 Ib., roast cuis of meat, cooked i one time in the
Pressure Cooker produce ¢ more satisfactory preduct than one large, 6 to 8
Ib., roast cut of meai.
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MEATS

Cured meats, such as tongue and corned beef require more water than
fresh meats—at ieast 1 quart of water should be used. These meats are
cooked with the lecn side down and in the water.

Remember, there should ciways be water or some liquid or juice in the
boltom of the Ceoker ‘o form the necessary steam.

BEEF
BEEF HEART—STUFFED

1 beel heart Pepper
Dressing 2 1bsp. fat
St 2 cups hoiling water

Remove veins and tissue from heart. Wash well. If desired, cul pocket in
heart and stuff with bread dressing. Season. Heat Cooker. Add fat and brown
heart, Add water. Exhaust Cooker, Cook 50 minutes at 15 pounds pressure,

Let indicator return to zero.
BRAISED BEEF

3 slices fatl sall pork 2 cups water

3 lbs. bened round or rump 142 cup diced turnips
Selt ¥» cup diced carrols
Pepper 2 onions, chopped
Flour Y2 cup chopped celery

Heat Cocker. Fry cut pork in bottom of Cocker. Season meat with salt and
pepper; dredge in flour, Brown meat well in hot fat in Cooker. Add water and
vegeiables. Exhaust Cooker. Cock 40 minutes af 15 pounds pressure. Let
indicator return o zere.

BEEF STEW
3 tbsp. fat 2 cups diced potatoes
3 1bsg. beef, cubed 2 tups diced furnips
2 cups water 2 large onions, sliced
2Y2 cups diced carrots 1 thsp. salt

Heat Cooker; add fat and brown meci in botiom of Cocker. Add remaining
ingredients. Exhaust Cooker, Cook 15 minuies ot 15 pounds pressure. Let
indicator return to zero.

CORNED BEEF AND CABBAGE
3 to 4 lbs. corned heef 1 quart woler
1 large cabbage. guartered

Place meat with water in Cooker. Exhaust Cocker. Cook 45 to 55 minutes
at 15 pounds pressure. Let indicater return to zero; then open petcack slowly.
Add cabbage. Exhaust Cocker again, and cook 3 to 4 minutes at 15 pounds
pressure. Let indicator return to zero.

CORNED BEEF
4 lbs. corned beef 1 clove garlic
1 quart water 1 bay led

Cover corned beef with cold water and let soak for one hour. Cut garlic
clove in small pieces and insert in beef with a sharp knife. Place meat and
watter in Cooker. Add bay leaf. Exhaust Cooker and cook 48 to 50 minutes at
15 pounds pressure. Let indicator return o zero.
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MEATS
OXTAILS WITH HERES
3 to 4 oxiails ¥2 tsp. basil
3 thsp. fat 1 tzp. thyme
1 large onion, thinly sliced 1 cup tomato juice or
Salt and pepper waler

¥z tsp. marjoram
Hc_:tve oxtails cu! into serving pieces. Heat Cocker and odd fat. Brown
oxiqxls on all sides, add onion and cook lightly. Combine salt, Pepper,
marjoram, basil, thyme and tomaio juice and pour over oxidails. Exhuus;
Cooker and cocok 40 minutes ot 15 pounds pressure. Let indicator return to

2810,
POT RQAST
3 1o 4 Ibs, beef shoulder or Flour
rump 4 tbsp. fat
Salt 1 medium onion, sliced
Pepper 1 cup water

Seuson meat with scﬂ_t and pepper. Dradge with flour. Heat Cooker; add fat
and brown meat V\.FEH in bottom of Cooker. Add onjon and water. Exhaust
Cooker. Cook 45 minutes at 15 pounds pressure. Let indicator return to zero.

SHORT RIBS OF BEEF

§ to 8 Ibs, beef ribs 1 cup tomatoes
3 tbsp. fat 1 tbsp. salt

2 onions, chopped Y2 tsp. pepper
Y2 green pepper, chopped ¥2 cup waler

I cup chopped celery
Heat Cocker; add fat and brown ribs in bottom of Cooker. Add remaining

_inqlrediems. Exhaust Cooker. Cock 40 minutes at 15 pounds pressure. Let
indicator return o zero.

SWISS STEAKX
4 or 5 lbs. round steak, 2 1tbsp, fat
1 inch thick 1 large cnion, sliced
¥ cup flour Y2 green pepper, chopped
Sali 1%z cups tomato juice

Peppear
Seasen flour with salt and pepper; pound flour into meat. Heat Caoker;
add fat end brown meat in boitom of Cooker. Add remcining ingredientis.
Exhaust Cooker, Cook 15 minutes at 15 pounds pressure, Let indicator return

io zero,
FRESH TONGUE
1 or .2 longues 2 boy leaves
1 onion, quartered 6 whole cloves
1 tbsp, salt 1 quart boiling water

34 tsp. pepper
Scrq_pe tox}que gnd wash well. Scald in beiling water. Place tongue and
other ingredients in Cocker. Exhaust Cooker. Cook 60 minutes ai 15 pounds

ﬁr?ssure. Let indicator return lo zero. Remove skin and roots while tongue is
ot

55

Keep in mind, the recipes in this manual are out of date, and may be unsafe.
They have been replaced by improved,lab-tested-safer recipes.
See this page for current recipes to use instead: https://www.pickyourown.org/allaboutcanning.htm
In some cases (like jam) you do not pressurize the canner, using it as a water bath instead.



Provided by https://pickyourown.org/pressure-canner-manuals.htm

MEATS
VEAL
ROAST OF VEAL
3 or 4 Ibs, veal roust 2 tbsp. fat
Salt 1 bay leal
Pepper 1 cup water
Flour

Season meal; dredge with flour, Heat Cooker; add fat and brown meat
well in bottem of Cooker. Add bay leaf and water. Exhaust Cocker. Cook
45 minutes at 15 pounds pressure. Let indicaior return o zero.

BRAISED VEAL

3 or 4 lbs. veal roast 1% onion, minced

1 thsp. salt Dash of savory. thyme or
3 tbsp. flour basil

2 slices salt pork, diced 1 cup water

Season meat with salt; dredge in flour. Heat Cooker; add salt pork and
brown in bottom of Cooker. Add meat and brown on all sides. Add onion,
seasonings and water. Exhaust Cocker. Cook 45 minutes at 15 pounds
pressure. Let indicator return to zero.

PORK
LOIN OF PORK

3 to 4 1bs. loin roast 1 medinm onion, shced
2 thsp. fat 1 cup water
Salt and pepper .
Heat Cocker and add fat. Brown meat well on all sides. Season with sali,
pepper and sliced onion; add water. Exhoust Cooker and cock 50 to 60
minutes at 15 pounds pressure. Le! indicator return to zero.

SPARERIBS—BARBECUED
5 to B Ibs. spareribs 1 cup catsup
Salt and pepper 1 cup vinegar
Paprika 1 thsp. Worcestershire sauce
2 thsp. shortening Vs tsp. chili powder
2 large onions, sliced 1 tsp. celery seed

Cut ribs into serving pieces. Season with salt, pepper and paprika. Heat
Cocker and add fat. Brown ribs on al! sides. Add onion., Combine catsup,
vinegar, Worcestershire saucs, chili powder and celery seed; pour over meat
in Cooker. Exhaust Cooker. Cook 15 minutes i 15 pounds pressure. Let
indicator refurn fo zero.
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MEATS

HAM
HAM-—BOILED

10 1bs, ham 1 quart water
1 clove garlic
! ham has hard skin, soak at least 1 hour in water to cover. Tenderized
ham does not require soaking. Place ham with garlic and water in Cooker.
Exhaust Cooker. Cook 80 minuies at 15 pounds pressure. Let indicator return

to zero.
HAM SLICES
2 thsp, fat Cloves
2 slices ham, 1% inches thick 1 cup water
Heat Cooker; add fat and brown ham in botiom of Cooker. Add cloves and
water. Exhaust Cooker. Cock 15 minutes at 15 pounds pressure. Let indicator

return to zero,
VIRGINIA HAM
€ to 8 lbs. ham % cup brown sugar
2 ecups water Cloves
Sock ham if necessary. Place in Cogker with water, with lean part under
water, Exhaust Cocker, Cook 50 minuies at 15 pounds pressure. Let indicator
return to zero. Remove ham. Sprinkle with sugar and dot with cloves. Brown
in @ hot oven. If it is to he served coid, allow to cool in cooking liquid in a
large bowl.

LAMB OR MUTTON

LEG OF LAMB
5 to 6 Ib. leg of lamb 2 thsp, fat
Salt I eup water

Season meat, Heat Cocker; add fa and brown lomb on all sides. Add
water, Exhaust Cooker. Cook 50 minutes at 15 pounds pressure. Let indicator
return to zero,

LAMB STEW
3 1bs. breast of lamb, cut in 3 large onions, diced
1 inch cubes 2 thsp. Worcestershire squee
3 thsp, fat 6 carrots, cut in half
Salt and pepper 2 cups hot water
2 medium green peppers,

diced
Heat Cooker. Add fat. Sear lamb golden brown in hot fat. Season with salt
and pepper. Add green pepper, onicn, Worcestershire souce, carrois and
water. Exhaust Cooker and cock 8 minutes at 15 pounds pressure. Let
indicator return to zero.
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MEATS
Cooking time at
15 pounds Pressure
Minutes

BEEF
Beef Brisket, Cubed .___...____..______._____.___ 20 minutes complete
Beef Heart Stuffed _______ .. _________...._____. 12 to 15 minutes per pound
Beef Kidney Stew, cubed or sliced thin _.__________. 15 minutes complete
Beef Stew, cubed ._.___..___.____________._____ 153 minutes complete
Braised Beef _ .. __________ . ____ .. ... 12 to 15 minutes per pound
Corned Beef ___.____ . _______ .. ____ . ______... 10 to 14 minutes per pound
English Brown Stew, cubed ____._._________. .. ___ 18 minutes completfe
Flank Steak Supreme ... ... _________.._________. 8 to 10 minutes per pound
Meat Leaf ___ ... ... 30 minutes complete
Oxtails with Herbs, serving size ... __...__________ 40 minutes complete
Pot Roast (thin) ___.______ e 8 to 10 minutes per pound
Pot Roast {thick) - __ .. __________ .. ____ ... ____. 12 to 15 minutes per pound
Short Ribs of Beef, serving stze _ .. ____________.... 40 minules complete
Swiss Steak, 1 dnch thick ___..__________._.______ 15 minutes complete
Swiss Steak—Deluxe, 1 inch thick . ____ ... _._._____ 15 minutes complete
Tengue, Fresh . ____ ... ... _____ 15 to 18 minutes per pound

VEAL
Braised Veal .. . ... . ... _____. 10 to 15 minutes per pound
Braised Veal with Fetterlane Scusage _..______...__ 10 #a 15 minutes per pound
Roast Veal _ .. ... 12 1o 15 minutes per pound
Shoulder of Veal with Apricot Stuffing ___.__._____ 12 2o 15 minutes per pound
Veal Country Style, 1 inch thick ... __ ... ______._ 15 minules complete

PORK
Corn Stuffed Pork Shoulder _ .. __________ ... ___ 12 to 13 minutes per pound
Loin of Pork ... ... 15 to 17 minutes per pound
Spareribs with Sauerkraut, serving size ___._______._ 15 minutes complete
Spareribs Barbecued, serving size ___.____..._____. 15 minutes complate
Spareribs Stuffed ... _______.______..__.___ 8 to 10 minutes per pound

HAM
Ham Boiled ... . L. ... 6 to 8 minutes per pound
Ham Cooked in Cider __...__ ___.____________._. 6 1o B minutes per pound
Ham Slices, 1% to 2 inches thick ____._____..._____ 15 minvtes complete
Virginia Ham ___ . . ... 6 fo B minufes per pound

LAMB OR MUTTON
Lamb Stew, 2 inch cubes ... ____.___ .. ______..__ 15 minuvtes complete
Lamb Stew-—With Dumplings ___..____ PO 8 minutes complete
leg of lamb ... _____ .. _ ... ... 8 to 10 minutes per pound
Mutton, Spanish . ___ .. . ___ ... _________ ... 15 minutes complete
Mutton Stew with Corn Meal Dumplings _._______.__ 15 minutes complete

Always make sure Cooker has water or gome leuid
in the bottom to form necessczy stecm,
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COMBINATION DISHES

COMBINATION DISHES

Try these suggested combination dishes first. Then vou can
experiment with combination dishes of your own. Always
remember to select foods that cook in the same time.

Quantities given in the recipes on the followiny pages may
be increased by doubling or tripling or decreased by one-half.
IN NO CASE SHOULD THE COOKER BE FILLED MORE

THAN TWO-THIRDS FULL WHEN COOKING COMBINA-
TION DISHES.

BOSTON BARED BEANS
4 cups dried beans 6 tbsp. molasses
1 Ib. salt pork or bacan, diced Va2 cup catsup
6 thsp, brown sugar 2 onicns, diced
2 tsp, salt Water to cover
1 isp. mustard
Soak beans overnight, Drain. Heat Ceoker and sear sait pork or bacon.
Add beans and remaining ingredienis. Add enough water to cover. Exhqust
Cocker. Caok 45 minues at 15 pounds pressure. Let indicator return to zero.

LIMA BEAN POT

cups dried lima beeng 2% cups tomate juice
b, pork sausages, Y4 cup brown sugar
12 inch pieces 2 tsp. sqlt

2 onions, chopped 2 tap. chili powder

1 green pepper, diced % isp. cayenne pepper

1 cup chopped celery

Soak lima beans overnight in water to cover. Drain. Heat Cocker and

brown sausage. Remove, FPour off drippings in excess of two tablespoons.
Saute' onions, green pepper and celery. Add lima beans and sausage. Add
combined tomatc juice, brown sugar, salt, chili powder and cayenne pepper.
Mix well. Exheaust Cooker. Cock 23 minutes at 15 pounds pressure. Let

indicatar return to zero.
CHILI CON CARNE

2 Ne. 2 cans tomatoes

Z lbs. ground beef 2 No. 2 cans kidney beans,

3 to 4 medium onions, including liquid

minced 1 thsp. salt
1 green pepper, shredded Dash of cayenne pepper
2 cloves garlic, minced 2 to 3 tsp. ¢hili powder
Heat Cooker; add fat and brown beef, brecking it apart to assure even

browning., Add oniens, green pepper and garlic and brown lightty, Add
remaining ingredients. Exhaust Cocker, Cook 15 minutes at 15 pounds
pressure, Let indicator return to zere.

ke

3 thsp. fat
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COMBINATION DISHES

CHCP SUEY
2 thsp. fat 2 or 3 Itmge cnions, minced
2 lbs, round steak, cubed Y% cup chop suey scuce

1 Ib. lean pork. cubed 1 amall bunch celery. diced

1 Ib. lean veal. cubed 2 cans Chinese vegetcbles

Salt 2 coans bean sprouls

Pepper

Heat Cooker; add fai and brown meat in bottom of Cooker. Season with

salt and pepper. Add onions, chop suey sauce, celery and liquid drained
from vegetables. Exhaust Cooker. Cook 10 minutes at 15 pounds pressure.
Let indicator return to zero. Add vegetables to meat. Heat in open Cooker.
Serve with steamed rice,

HAM WITH ESCALLOPED POTATOES

2% thsp. butter 1 onion, grated
2 thsp. flour 2 tbsp. fat
3 cups milk 2 lbs. ham slice, cuf in cubes
1 isp. salt § large potutoss, peeled
Pepper and sliced

Make a white sauce of first six ingredients as follows. Melt butter, blend
in flour, add milk stirring constantly. Cook until smooth. Add salt, pepper and
onion. Heat Cooker and add fat, Brown ham until golden brown and remove
from Cooker. Place potatoes and hem in layers in Cooker and cover with
white sauce. Exhcust Cocker and ceok 12 minutes at 15 pounds pressure.
Open petcock slowly to reduce pressure gradually until indicqtor returns o

ZEro.
° NEW ENGLAND BOILED DINNER
3 to-3%2 lbs, ham shank 1 medinm rutabaga or

4 cups water furnip, sliced
6 potatees, halved § carrots, halved
G onions, halved 1 cabbage, quariered

14 i%p. pepper
Ploce ham and water in Cocker. Exhaust Cooker and cock 20 minutes at
15 pounds pressure. Let indicator return to zero. Open Cooker, add vegetables
and pepper. Do not fill Cocker over 24 full. Return Coocker to stove. Exhaust
Cooker and cook 5 to 8 minutes, depending on size of vegetables, at 15
pounds pressure. Open petcack slowly to reduce pressure gradually unti?
indicator returns to zero,

PORK HOCKS WITH SAUERKRAUT AND POTATOES
4 to 5 lbs. pork hocks 1 Ne. 2V2 can sauerkraut

3 cups waler 2 onions. chopped
2 tsp. salt 6 medium potatoes, halved
14 isp, pepper lengthwise

Place hocks, water, salt and pepper in Cooker. Exhaust Cocker, Cook 45
minuies at 15 pounds pressure. Let indicater return to zere, Add sauerkraut,
onion and poicices. Exhaust Cocker and cook 10 minutes at 15 pounds
pressure. Open petcock slowly io reduce pressure gradually unti] indicator
returns to zero,
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COMEINATION DISHES
SPAGHETTI MEAT SAUCE

4 tbsp. salad oil 2 § oz. cans fomato paste

3 Ibs. ground beef 2 cups tomato juice

2 large onions, chopped 2 to 3 tsp. chili powder

2 cloves gorlic, minced Y% tsp. cayenne pepper

1 cup chopped celery Y2 tsp. curry powder

1 kmrge green pepper, diced 1 3 oz. package Parmesan

1 thsp. salt . Cheese

Heat Cooker and add sclad oil. Brown beef, Add onion, garlic, celery,

pepper and sali. Add combined tomato paste, tomato juice, chili Ppowder,
cayenne pepper gnd curry powder. Exhaust Cooker and cook 10 minutes at
15 pounds pressure, Open petcock slowly fo reduce pressure gradually until
indicater returns to zero. Serve suuce over spaghetti. Sprinkle with Parmesan

Cheese. e é . 764”6 7&&(6

Cocking time at

COMBINATION DISHES 15 peunds pressure
Minutes
Black Beans or Frijeles ____ ... . .. _______ . ... _._.. 35
Boston Baked Beans .. .. .. ___ ... __________.. 45
Butter Beans _ .. ... 25
Dry Lima Beans with Bacon ..o .uu ... 25
Lime Bean Pol . e, 25
Barley Stew with Vegetables ____ ... ____ . ... __________ .. ___ 20
Chili Con Carne _ ... 15
Chap Suey, Americon .. oeuoo oo 510 6
Chop Suey _ i 10
Ham Loaf, Faverite ... . . ... ____ . ____ ... _. 15
Ham and Escalloped Potatoes _.. ... ... _____..._____.____ 12
Hungarian Goulash __ ... ____ . _______ .. ______ ... 15
New England Boiled Dinner - ... _____ ... ______. 25 to 28
Pork Hocks with Saverkraut and Potatees _____ . _._.___._..._._. 55
Pork Chops with Rice ._______._______ ... ____ ... ____.___. 12
Spaghetti Meat Sauce .. __ ... ... .. ___._. 10

Always make sure Cocker has water or some liquid
in the bottom to form necessary steam.

POULTRY AND GAME

The best way to determine cooking times in your Pressure Cooker for chicken
and wild game is to use this simple weigh! time table as a guide:
Young birds, 3 o 4 pounds—20 to 25 minutes complete.
K Young birds, 5 1o 7 pounds~30 to 35 minutes complete.
Hens—45 minutes complete.

The large capacity of your Cooker provides ample space for cooking two
whole chickens at one time, and two or more when cut in serving pieces.
DO NOT FILL COOKER OVER 3 FULL.
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Keep in mind, the recipes in this manual are out of date, and may be unsafe.
They have been replaced by improved,lab-tested-safer recipes.
See this page for current recipes to use instead: https://www.pickyourown.org/allaboutcanning.htm
In some cases (like jam) you do not pressurize the canner, using it as a water bath instead.



Provided by https://pickyourown.org/pressure-canner-manuals.htm

POULTRY AND GAME

BRAISED WHOLE CHICKEN

Chicken Salt
Pressing Pepper
1 tbsp. fat 1 cup water

Prepare chicken in usual manner. Stff, if desired. Remove neck bone,
folding down skin neatly on breast and skewer it in paosition. Faslen legs
and wings clese to side of body. Meat Cocker; add fat and brown to «
golden brown on all sides in botiom of Cooker. Add seasonings and water.

Exhaust Cooker. Cook at 15 pounds pressure for specific time as directed
above. Let indicator return to zero.

CHICKEN AND DUMPLINGS
4 Ibs, chicken Dumplings {See recipe
1 thsp. salt below)
4 cups waler
Cut chicken into servin
of Cooker. Exhaust Cook
(The
retur

g pieces. Place chicken, salt and water in bottom
er. Cook 20 o 25 minutes at 15 pounds pressure.
exact ime will depend upon age and weight of chicken.) Let indicator
& to zero. With teaspeon, drop dumplings in Cooker. Cover Cooker but
do not seql. Steam 15 minutes with petcock open.. Thicken broth cnd serve,

DUMPLINGS
1 eup flour ¥4 cup milk
1% isp. salt 2 thsp. melied shortening
1% tsp. baking powder or salad il

1 eqy
Sift Hour, salt and baking powder. Beat egg; ddd milk and shertening.

Combine liquid and dry ingredients. Drop from teaspoen into hot chicken
broth. Steam 15 minutes with pelcock open. Reduce heat for moderate flow of

steam.
FRIED SPRING CHICKEN
1 or more spring chickens Flour
Salt 2 tbsp. fat
Pepper 1 cup waler

Cut chicken inio serving pieces. Wash
Dredge in flour. Heat Cocker; add fat and brown each piece well in botiom
of Cooker, Add water. Exhaust Cocker. Cook 12 lo 15 minutes at 15 pounds
pressure. Let indicator return fo zero,

STEWED CHICREN
3 Ibs. stewing chicken 1 stalk celery, chopped
Wuater to cover I cup cream
1 thsp. salt 2 thsp, flour
! clove garlic, chopped 14 cup cold woter
I medium onion, chopped 1 sprig parsley, minced

Cat chicken into serving pieces. Place in Cooker with sqlt, garlic, anion,

water and celery. Exhaust Cooker. Cock 20 minutes at 15 pounds pressure.

well. Season with salt and pepper,

Let indicater return {o zero, Add cregm and heat. Mix flour and % cup water
to smocth consistency and add to hot
with parsley and serve.

mixture, stirring constantly, Sprinkle
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POULTRY AND GAME
COOKING TIME TABLE

POULTRY AND GAME

Cooking time at
15 pounds pressure

Minutes
Barbecued Chicken .. _____ T T oo 15
Braised Whote Chicken ___..____ . ___ . ________ 77— 20 to 45
Chicken Corry ...____ . . .. T 18 to 25
Chicken and Dumplings ..._.......____.._______. -7 20 to 25
Chicken Pimiento . ___.___.________ .. . ___ ... _ .. 18 to 25
Chicken Paprike ... ________ . ______ T U 20
Fricassee of Chicken __..____ . ___.___  _______ 777" 18 to 25
Fried Spring Chicken _._..________ . ____ . __.__ . " 12 to 15
Savery Chicken .. _______ . _______ U] 15
Stewed Chicken _.._...____________ . ... T 20
Pressed Chicken Sliees T 20
Braised Gosling .._._ ... ________.____ . T 8 to 10 per |b.
Filet of Turkey ... ... ___ . _lTTTttees 15
Hunters Turkey .. ... 20 to 25
Turkey with Mushreoms . __._._.,________ . ____[[77TTtes 20 to 25
Pheasant ... LT 15
Squab ...l 10
Squireel ... 20
Venison ... oL L .l 35
Hasen Phaffer ... . __ . Tt 20
WildDuek ... ... ___ . TTTTTTTTTeT 25

Always make sure Cooker has water or some liquid
in the hotlom 1o form necessary steam.

STEAMED BREADS AND DESSERTS
Your Pressure Cocker offers @ shortened method for preparing steamed
breads and desserts. Actually the cooking time can be counted in minutes
instead of hours, You will find, toe, that your Pressure Cooker is easier to
handle them the ordinary steamer bacausa jis gauge acts as o means of heat
medasurement to assure constant heat to produce uniform even textured
products.

Best results are obtained when 1 to 114 quart molds are used. Any type of
mold is satisfactery (metal, glass, earthenware). However, baking powder,
coffee cans or No. 2 fin cang may be used. Be sure to remember to never fill
molds over two-thirds full; this extra top-space is to allow ample space for
tising. If molds used do not have a cover, aluminum foil or several thick-
nesses of wax paper should be tied securely over the top to prevent
condensed moisture from falling into mold. Because the first part of the
cooking period is sleaming time, which permits foods to rise, at least two
quarts boiling water shouid be poured into the boftom of Pressure Cooker
to allow for evaporation.

Adjust heat to allow a moderate flow of steam from the petcock.

Quantities given in the recipes on the following pages may be increased
by doubling, if desired. 63
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STEAMED BREADS AND DESSERTS

BROWN BREAD

! cup graham flour % cup light molasses

1 cup corn meal 2 cups milk, sweet or sour
1 cup rye meal 1 cup raisins

1 igp. salt 2 quaris water in Cooker
1 tsp. sodx with basket

Mix all dry ingredients. Add molasses, milk and raisins, Beat well, Pour
into 2 buttered molds (pint size). Cover with wax paper; ie securely. Place
in basket with water in Cooker. Steam 20 minutes with petcock epen; then
close petcock and cook 25 minules at 10 pounds pressure. Le! indicator
return to zero,

BREAD 'PUDDING
2 cups cubed dry bread 2 cups milk
Y4 tsp, salt 2 eggs
¥2 cup brown sugar 12 1sp. vanille
1% tsp. cinnamon 2 guarts waler in Cooker
1 tbgp. buiter with basket

Scald mitk, Add salt, brown sugar, cinnamon and butter. Pour milk mixture
over slighly beaten eggs. Add vanilla, Combine with bread and mix well,
Place in buttered bowl. Cover with wax paper; tie securely. Place in basket
with water in Cooker. Exhaust Cocker. Cook 10 minutes ot 15 pounds
pressure. Open petcock slowly to release pressure gradually.

- ENGLISH PLUM PUDDING
1 cup sifteéd ail purpose flour 12 cup curranis

1 tsp. baking pawder ¥z cup chopped nuts
Ve 1ap. salt . 0 ™ 1 egg
Y2 isp. alispice ¥2 eup sugar
¥z tsp, cinnamen ¥2 cup ground suet
¥2 1sp. nuimeq 13 cup milk
Y4 tsp. cloves 2 quarls water in Cooker
Y2 cup raisins with basket

Sift flour with beking rowder, salt and all spices. Add fruits and nuts, Beat
egq; add sugar, suet ard milk, Combine liquid and dry ingredients, and mix
well. Pour inte buttered 1 guart mold. Cover with wax paper; e securely.
Place in basket with water in Cooker. Steam 20 minutes with petcock open;
then close peicock and cook 50 minutes at 10 pounds pressure. Let indicator

return to zero. BROWN BETTY
1 cup dry bread crumbs. 3 medivm apples, sliced
Y cup sugar ¥4 cup melled butter
Y2 tsp. cinnamon 2 querts water in Cooker
Juice end grated rind of 1 with basket
lemon i

Combine crumbs, sugar, cinnamen, lemon juice and rind. Place alternate
layers of apples and crumb mixture in butiered bowl. Pour butter over tep.
Cover with wax paper; te securely. Place in basket with water in Cooker.
Exhaust Cooker. Cook 15 minutes at 15 pounds pressure. Open petcock
slowly to release pressure graducliy.
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STEAMED BREADS AND DESSERTS

WHITE FRUIT CAKE

1¥4 cups canned pineapple 2 cups chopped walnuis
tidbils 2 cup flour

% cup chopped citron I cup shortening

% cup shredded lemon peel 1 cup sugar

Y2 cup chopped candied 5 eggs
cherries 1% cups sifted all purpose flour

—

% cup chopped dates tsp. salt
% cup shredded orange peel 1} tsp. baking powder
1 cup chopped dried appricols % cup pineapple juice
%% cup chopped ligs « 2 quarts water in Cooker
1% cups whiie raisins with basket
Y2 cup shredded cocoanut
Drain pireapple, saving juice, Dredge fruits and nuts with % cup flour.
Cream shertening and sugar. Add eggs, one at a lime, beating mixture well
after each addition. Sift flour, salt and boking powder. Add cliternately with
pineapple juice. Pour over floured fruit and nuts; mix untl well blended.
Grease 5 No, 2 tin cans. Pour batter in cans and cover with wax paper; lie
securely. Place in basket with water in Cocker. Steam 20 minues with
petcock open; then close petcock and cock 80 minutes i 10 pounds pressure.
Let indicator return to zero.

Cooking Time Table

STEAMED BREADS AND DESSERTS

Steaming time
with petcock

open Cooking time  Pounds
Minutes Minutes Pressure
STEAMED BREADS
Brown Bread __..___ .. ___._____._____.._____20 25 10
Date and Nut Bread ... __.____ ... _____..___ 20 50 5
Molasses Nut Bread _____.__...___..____.. ... 20 50 10
DESSERTS
Bread Pudding .. _..._ ... __ .. _____. 10 15
Brown Betty __ .. ___. ... 15 15
Dark Fruit Cake . ____..__ .. ... 20 &0 10
White Fruit Cake ... __ . __ .. ... .. 20 60 10
English Plum Pudding - _._____.______..______. 20 50 10
Plom Pudding . ... _____ .. ... 20 50 10

Always make sure Cocker has water or some liquid
in the bottom to form necessary steam.
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O neddure (Zaoker Uses
FOR SCHOOL LUNCHES

If your children come home at noon jor lunch, greet them with o hot meal
from the Cooker, Wholesome, simple dishes children like cook quickly with
little effort and expense. Pressure Cocking cooks food o a digestable state
and completely sterilizes it.

If the children stay at scheoal for lunch, we suggest the school invest in a
Cocker. Mothers can put up good lunches for the children but hot foods
should accompany them. Hot soups, cocoa, cereals, or vegelables can be
prepared at schoot with little #ime or effort, Other dishes that are very good
are: chop suey, beef stew, vegetakle soup, beans and most combination

dishes.
CHURCH OR CLUB AFFAIRS

For luncheons, dinners, bazaars and spreads, use the Pressure Cooker.
It makes your cooking easy and eliminaies long days of work in o hot,
steaming kitchen. Less expensive meals may be cooked with all the excellent
flavor and tenderness of more expensive cuts, thus reducing food coste and
increasing profit for the group or organizction.

The Pressure Cocker soon pays for itsell, Is easy operation encourgges
more of these profitmaking ventures. In addition to cocking meals, canning

can be done by various members and ihe cans or jars of {ruits, meats and
vegetables sald for profit.

THE PRESSURE COOKER AS A STERILIZER
TO SAFEGUARD BABY'S HEALTH

Wash everything used in preparing or serving the baby's food separate
from other household utensils. Rinse well and completely sterilize in your
Pressure Cocker. The Pressure Cooker is ideal for sterilizing boitles used
daily for baby's milk, waler, crange or iomaio juice. Use one cquart of water
in Cooker for sterilizing, Place canning basket in bottom of Cooker. Place in
basket baby bottles, closed Mason jor containing nipples or rubber caps; jar
centaining applicater swabs: funnel for filling bottles and spoons used to
siir milk. Place cover on Cooker. Allow petcock {o remain open uniil steam
flows freely, about 5 to 7 minutes. Close peicock. When pressure reaches 15
pounds, reduce heat and sterilize for 15 minutes. Remove Pressure Cocker
from heat and gradually release pressure by opening petcock SLOWLY.
When indicator returns to zera, open petcock completely and let Pressure
Cocker coal 2 to 3 minutes. Remove cover, Pour prepared hot milk inic the
sterilized bottles. Cap both filled and unfiited bottles. When cool, place botiles
in refrigerator for use during the day. Store exirg nipples in closed jar until

ready for use.
FOR FIRST AID AT HOME

In order to sterilize instruments to be used in case of accident or emergency,
use the same method given above, To sterilize gauze dressings or roll band-
ages, place items in covered glass jar and increase processing time to 35
minutes. Fifteen pounds pressure is used for all sterilizing,
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OTHER PRESSURE COOKER USES
ON THE FARM

Animals are as susceptible 1o infection as humans. Befere you use instru-
menis on them, follow the same procedure for sterilizing as above. Opsrate
and care for flesh wounds only under sterile conditions, To sterilize rubber
gloves, wash and dry gloves thoroughly. Powder well on both sides, Place
gloves in closed glass jar and precess for 15 minutes. Sterilize milk tubes
each time before using. Orphan animals shouid be fed with sterilized boitles

and nipples.
" TERMINAL STERILIZATION OF
BABIES’ FORMULA

It is practical to cook babies' formula and sterilize nursing bottles in one
operation. Use boitles which allow the nipple to be placed downward inio
the neck of the bottie, with o cap covering the top.

All formulas are not adaptable to this procedure and, not knowing your
baby's formula, we suggest consulting the baby's pediatricien on this matier,
since he is familiar with the baby and the prescribed formuia,

Method: Fill bottles with required number of ounces of formula, Screw cap
down firmly, then loosen by giving one-half twrn back. Place upright in
canning basket (if bottles tend to tip, place q fiat meial cover into the canning
basket) with 2 quarts water in Cooker. Close cover securely. Allow pelcock
to remain cpen until steam flows freely, then close pelcock. Cock 10 minutes
at 3 Ibs. pressure.

Reduce pressure normeaily § minutes; then complete cooling process by
opening petcock very gradually untii pressure is completely reduced. Remove
bottles and run tepid water over them, graducily allowing water to become

cooler untl all bottles are cooled. Tighten caps snugly on sach bottle and
store in refrigerator.

RECIPE INDEX

CANNING
FRUITS AMD TOMATOES Strawberries ... ___. 26
Apples ... . ... 23 Tomaloes « Whale ____.____ 26
Apple Savce _____ . _______ 23 Tomatees - Quartered ..., __ 26
Apricots .o, oo .___ 24 JUICES
Berries .. ... ... .__ 24 Fryit Juices __,.____.____, i)
Cherrigs _._ 24 Grapefruit Juice {orange) 27
Crabapples 24 Tomate Juice ... .- 27
Cranberries 24 YEGETABLES
Figs ... __ 24 ASPOrogus ... 28
* Fruit Cocktail . 25 Beans, Baked . 28
Grapes __,., .25 Beens, Lima - 28
Peaches __ 25 Begns, Snap - 2%
Pears _._.,__ 25 Beets __.___ . 2%
Persimmons 25 Carrats oo, .- 29
Pineapple ... __.___ 25 Corn, Cream Style .. wo 29
Plums or Fresh Prunes 26 Cern, Whele Kernel . _ .. 29
Glvinces ... 26 Greens _...._____.. 29
Red Rospberries . 24 Mushrooms ... ____.. 30
Rhubarb _ .. . ___.__ .. 26 ORI e 30
&7
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Okra and Tomatoes __..___. a0
Parsnips ...__.... - 30
Peas, Black-eye ... 30
Peas, Green ..._..._ 30

Gy ey a

Sguash, Summer .___ 31
Squash, Winter __,. 3
Suecotesh _ oL ... 31
Sweet Potatoes, Wet Pack __ 31
Vegetuble Mixture ___.____ 31
YEGETABLES . COLP PACK METHOD
Beans, Fresh Lima _..___.__ 33
Beans, Snap -, oo, 33
Carrots o u o 33
Peas, Black-eye __..____.__ 33
Squesh, Summer ________._ 33
MEAT
Beef .. .. 36
Chicken ..___.._ a-n. 3%
Chili Con Carne . w--- 35
Chopped Meat ___ - 35
Chops or Steaks _ . 36
Corred Beef ___. .35
Head Cheese .___.._______ 37

SOUuUPS
Brown Stock
Chicken

Soup Stock .
VYegetable
MEATS
Beef
Braised _.___ .. ____.___.._
Chili Con Carne
Chop Suey
Corned . ____..___.___..__
Corned and Cobbags .

Heart, Stuffed ... .. - 54
Oxtails with Herbs .___.___ 55
Pat Reast ____.____.___.__ 335
Short Ribs ... __._____, 55
Spaghetti Meat Sauce ... 61
: Stew .. ... 54
Swiss Steak ... __.__ 3535
Tongue, Fresh .. ___..____. 35
Lamb
leg of . 57
Stew u o l. 57
Park
Boston Boked Beans ____.__ 39
Hocks with Seuerkraut and °
Potetoes ..o .. ... ]
Lima Becn Pot ____ .- 59
Loin ol 56

Roast Meats ... _
Steaks or Chops
Stew oo .._o..
Tongue, Boiled .
Yeal
S0uUp
Beef Saup Stock ... __
Chicken Soup Stock
Split Pea Soup ___
Yegetabla Puree ____,.____
FISH AND SEA FOOD
Clams, Whole
Crab __.
Fish ___
Lobster .
Oysters ..
Salmon _
Shrimp .,
Tuna

COOKING

Spareribs, Barbecued _..... 56
Ham

New England Boiled Dirner . 60

Stices oo . 57

Virginia ..o, _..__ 57

With Escalloped Potatoes .. &0
Yeal

Braised ... ___..__ 6

Roast .o e .. 56
Chicken

Braised, Whale ... ______._ 62

And Dumplings ... ._____. 62

Fried Spring .. - 62

Stewed ... ... &2

Chop Susy
Hum with Escclloped Potatces &0
lima Bean Pot ___..____.. &

?
Mew Ergland Boiled Dinner 60
Pork Hocks with Saverkraut

ond Petatoes ... ... __ 60
Spagebetti Meat Sauce ... 4]
STEAMED BREADS AND DESSERTS
Breed Pudding ... _______ 64
Brown Betty ._.__ e 64
Brown Bread __._.. .. &4
English Plum Pudding ______ &4

White Fruit Cake
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SUGGESTIONS THAT WILL HELP YOU TO OBTAIN
THE BEST SERVICE FROM YOUR COOKER

Many times Cookers are sent to our Service Department when there
is actually no need for returning them. Some of the minor operaticnal

disturbances which may develop and which ean be easily corrected
by the customer are given below.

A slight amount of steam escaping around the Automatic Air Vent
when cooking first begins is o normoal operating condition since the
plug acts as a valve and is designed to seal completely only after the
pressure within the Cooker has reached a certain paint. Continuet
leakage, however, may mean that foreign matter has coliected
around the edges of the Automatic Air Vent. This condition may be
corrected by removing the plug, and carefully cleaning it and the
aperiure in which it fits with a soft cloth end warm suds. To replace
the Automatic Air Vent, push it info the aperture from the underside
of the cover. The slightly rounded side of the plug must face vpward
in the cover aperture. It is recommended that the Automatic Air Vent
be replaced whenever it becomes hard or deformed.

If there is excessive leakage under the pressure control weight, it
may be due to the fact that the mouth of the vent pipe has become
damaged in some manner, thus preventing the control weight from
seating on it snugly. if the mouth of the vent pipe is nicked or seratch-
ed, the vent pipe should be replaced. This can be done with o
crescent wrench. Care should he exercised not to damage the vent
pipe or the threads in the cover.

If, during cooking, there is a continuous escape of steam around
the cover, it would indicate that the sealing ring should be turned or
replaced. See page 9 for full instructions.

CAUTION: Always remave the Cooker from the heat, if excessive
leakage developes. Allow it 1o cool until the pressure has receded
and then examine the part or place at which the steam is escaping
so that steps can be taken to correct the trouble.
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How to Obtacn Prompt Repacr

Service fon Youn (ockern- Canner
Montgomery Ward and Company retail stores stock service
parts such as sealing rings, automatic air veniy, steam gauges

and other standard items for the purpose of providing cquick
service on replacement parts.

If any part on your Cooker needs replacement and you can
not obfain it from one of our retail stores, you may order the
part direct from the Montgomery Ward mail order plant
nearest to you. Order the part you want by number, as listed
on Page 71. BE SURE TO PRINT YOUR NAME AND ADDRESS
CLEARLY, and to enclose proper remittance.

In the few cases when it is necessary to retumn a part for
Tepair, or to return a complete Cocker, be sure to pack, wrap,

Stomps fer
Poreel Fon
ﬁ‘i |
i "t’,’

\ Letter Postage

on Envelope

Voo s
iy
ot By Letter in Sealed
Envelope Pasted
lo the Packege
"

Yaur Nome Cur Address

ond on Package

Address and Letter

and tie securely. Paste a letter on the outside of the package,
telling our Service Department of the difficulty yvou have
experienced. (Check Illustration} Shipping costs must be
prepaid by you, and the Cooker or repaired part will be
returned to you, shipping charges C.O.D. Please tefer o
page 71 for the repair parts price list.
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WARD’S MAGIC SEAL
PRESSURE COOKER-CANNERS

PARTS FOR MODELS NO. NP5514B (No. 7AV.18) AND NO., NP5519B (214}
When ordering parts, please be sure to specify part number, name of part and
size of cooker. See poge 70 for instructions on ordering.

407-1 STEAM GAUGE

T

397
PETCOCK KNOB
AND SCREW

IE]

99126
PRESSURE CONTROL

SEALING RING
: FOR NUMBER AND
| SIZES SEE DESCRIPTION |
BELOW

*

1509
AUTOMATIC AIR VENT

=N

l‘ 194

COVER HANDLE
}ﬂ‘
1486 ROUND

HEAD SCREW 7
{For No. 194)

d

193
BODY HANDLE

WEIGHT AND PETCOCK & f
: " o
; , ] 1
Q ‘r b WJ 1485 ROUND
= HEAD SCREW #”
390 1490 WIRE BASKET FOR MO. 55148 (For No. 193 and
YENT PIPE 1500 WIRE BASKET FOR NQ. 55198 No. 124)
Part Price  Part Price
Mo, Description . Each Mo. Deseription Each
193 Body handle __._..____ $ .40 1486 10/24 x 7/8” Round
194 Cover handle ___..____ 4D head screw (for 194) ___ .10
390 Vent pipe ...._....... T5 1490 Wire Basket for No. 55148 1.20
397 Petcock knob & screw ... .25 1500 Wire Basket for No, 55198 1.30
407-1 Stecm gavge ... ... 3.00 1509  Automatic Air Ven: ___ .. 75
1075  Sealing ring for No. 49287 Recipe bock (not shown) .50
55148 and Mo. 5519B .. 70 95245 Cover for No. 5514B
1130 Body for Mo. 55148 {not shown) .. Price on requesf
(not shown) __ Price onrequest 95246 Cover for No. 55198 ¢
1134 Body for No. 55198 (not shown) .. Price on request
(not shown) _. Price on request 99126 Pressure control weight
1485 10/24 x 5/8" Round ond petcock . ...._____. L75

head screw (for 193
and 194} .. ... ...__ 10

Form 49-287A  1-57
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