BOTTLING AND CANNING
VEGETABLES

Vegetables may be heavily
mtaminated with soil organ-
which often include the
heat-resistant forms of
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Wash and prepare as for other
culinary purposes. Grade for

size and colour, and blanch by
immersing in boiling water for
a short time and then dipping in
cold water.

The vegetables are packed
into the botiles or cans and
z‘tlllﬁ:lgnllnn watur).(

The cans are then sealed
down or lids fixed on the bottles.

Sterilization

This should be done im-
mediately after sealing, the
instructions supplied by the
makers of the pressure-cooker
being strictly followed. Times

for sterilizing vary from 25 to

75 mins. at 240° F,
to the kind of vegetable,

Note. A fuller

account

preservation is given in ‘* Preserves from the

Garden "

(** Growmore "’

Bulletin No. 3).

Price 4d., by post 8d. Obtainable through a
bookseller or from HM. Stationery Office.
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BOTTLING AND CANNING

VEGETABLES




ased provided they are covered
with an air-tight seal, Three or
four layers of greaseproof paper
dipped in egg-white, gam or
paste ;3 or a well-fitting cork 3
or a piece of cloth painted with a
cirele of wax, specially prepared
from rock resin (8 oz.), vaseline
(1 oz.) and beeswax (1 oz.), ean
be used.

Jars with these home-made
seals are not suitable for im-
mersing in a sterilizer, but
either of the other methods of
sterilization deseribed below may
be used.

The synthetic skins now on
the market are also recom-
mended ; jars covered with
these can be immersed in water
to sterilize.

Syrup

The fruit may be bottled in
water or syrup ; the latter keeps
the flavour of the fruit better.

The syrup is prepared by dis-

held for the time shown in the
Table.

FRUIT

Apples, Apricots, Blackberries, Dam-
sons, Gooseberries, Loganberries,

} e et

Plums (ripe, whole), Raspberries,

Rhubarb, Strawberries
Plums (halved or unripe) 165 ... T, Al
Currants ... 180 ... oz N
Cherries : "o v IO
Pears and Quinces 190 .. e D
Tomatoes (covered with brine, made

from § oz. salt to 1 at. water. About

1 oz. sugar may be added if desired)... 90 ... P

RAISE TO
(°F.in14 hrs.)

MAINTAIN FOR
(Minutes)

The bottles should be re-
moved, on a wooden
table, the screw-bands tightened,
and left to cool.

In an Oven. The con-
tainers of fruit, without the
liquid, are placed on ashestos
mats in a moderate oven (at
about 250° F.) and heated until
the fruit ap cooked (about
i—l:h hour). They are then filled

ith boiling water or p and
e

In & Saucepan. The fruit
is stewed until it is cooked with
sufficient water or syrup to
prevent burning, poured while
still boiling into hot bottles, and
sealed immediately. As an
extra precaution, the hottles as
soon as filled are put into a pan
of hot water (standing them on a
false bottom) and boiled for 5

Testing the Seal

When the bottles are cold, the
screw-bands or clips are re-
moved, and each container lifted

by its lid te test the
seul.mr‘“,iﬂhelidm' firm there
is a good vacunm, but if it comes
off there is a fault in the seal.

CANNING FRUIT
Size 2} cans are recommended,
and a special sealing-machine

is necessary for closing the cans.
The cans are filled with fruit

and boiling syrup or water to
immediately, and placed in boil-
ing water. The length of time
for sterilization depends on the
type of fruit and the time taken
for the water to come to the
boil again. These are indicated

minutes, in the Table below.
TIME ADDITIONAL TIME
TAKEN FOR FOR CANS TO BE
FRUIT WATER TO KEPT IN BOILING
REBOIL WATER
e A o (Minutes) (Minutes)
pples (In syrup), Apricots, Black-
erries, Damsons, Gooseberries, 2:13 """ .‘:35:13
Iﬁoga:'bnrrlu.nrldugs (ﬁrm-raphe}. AR A 10—12
aspberries, urrants, Rhu- | .2 .7 ™
Iurg. Strawberries 1620 8—10
Apples (sold-pack) + BackCurrants, geRr e T -
herries, rs (ripe dessert), 11—15 15—17
Plums (under-ripe) 1620 .. IF .43=ite
0— 5 3235
Tomatoes (in brine) 12::2 23?_3320
16—20 25-27
08 oo san 4745
Tomatoes (solid-pack)® ﬁt:g ______ 3|.3__40 12
16—20 .. .. 3537

* Solid-pack Apples and Tomatoes should be canned while still hot from blanching.




