i THE FARMINGTON ENTERPRISE

ANE CLEAN VESSEL
COVER MAY B

Fruits and

bles may bé suc:
cefsfully canned very slmple and
cheap appliances. dusafids of wom-
em, girle, and boys every yeur can frults
ar{d vegetables successfully with home-
made equipment—in fuct, so success-
fully that many find & profitable out-
$ifle market for thelr'surplus home-
caoned products.

ITo can almost any fruit or vegetable
onf fruit Juice—especlally for home use
—ithe conserver needs only:

(a) Good, sound frults or vegetables
shly gathered.

(b) A large metnl vesse], with tight-
ting cover, such as a wash boller or
g pail fitted with a false hottom of
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MORE CANNED GOODS THAN
EVER.|

First step—Get Jars and tops,
clean them, and have them.
ready for use.

Second step—Have hew rubber
rings ready to put the seal on
your canned products.

Third step—Conveniently ar-’
range cannipg outfit and other

equipment.

A determinatlon tp Bave food
and help sour countrs, coupled
with a plentitul supply of fresh
vegetables and. fruits, If carefuls
1y managed by safe and sanitary
methods, . will give results that
are successful and satisfylog.

Bulletins containing directions
for cannlng, preserviog, Jjelly
making, drying snd other con-’
serving methods will be sent free-
on request to the U. S. Depart-
ment of Agriculture, Washing~
ton, D. C.

Jaths or wire and partly filled with
jolling water.’

() Hent to keep the water bolling.
(d) Tight-sénling jars and rubber
rings (or cans and a outfit).

WITH TIGHT
E USED -IN CANNING

and ‘cause the canned goods to spoll.

The jars must be alr-
tight—hermetlcally sealed. The slight-
st leak anywhere in a jar or can at
the .rubber ring or through a crack
means that the alr, carrying with ‘it
germs, may enter-and the product will
not keep, Bear in mind that the hot
product in the jars will shrink a little
when it begins to caal. This shrink-

WHERE CAN|YOU CAN?

In the Kltchen, provided with
coal or wood stove, nmge, gas
stove, ot oll stove.

Out of doors, in a clenn. cool,
shady spot, over i charconl fur-
nace or any kind of fire that will
heat a large kettle of water.

On the back porch.

In a city apartment.

In a school roam. -,

In a communlty kitchen,

Molst hent does the trick.

Where does Dot matter so
much a8 how.

seal I8 not perfect and there is the
slightest opening:- Molds, yensts. anr]
bacteria are Nkely m be cnrrled

the alr and the very things the con-
server tried to kill by heat and keep
out by senling are present In the jars
and all effort and labor 18 lost.
Exaomine jars or- cans - carefully.
‘Throw aslde Hent g5, even If the low-
er 1ip 1s dented only slightly. Discard
jars with faulty scr$w threads or un-
evenness where the; rubber must fit,
Take no chances with leaks, Every
leaky container must be reprocessed
and sealed absolutely tight betore it
can be expected to keep

More Elaborate Canning Outfita.
Those who wish to save tlme and
labor in canning can purchase steain-
pressure canners, Which produce tem-

age will draw air into the jar if the M
|

i Red Cﬁo§s Work in German Prison

o

whef
attl ¢
T

any now has 27 prison camps
Awericnn jsoldlers captured in
re held,
American| Red Cross has ac-
information nhout these camps
vith -the nid of the Swiss Red
keeps our| soldiers and saflors
d with nourishing food, bew
¢, sonp and other necessaries.

e begloning of June there.were
00 men {f unlform in German
cnwps. The Amerlean troops
captured more than
erman: the score’ IS juore
cyen in that respect.

Rerue, Switzerland, the Ameri-
160 Cross has a grbut warehouse
‘fhleh is sdnt to each Awerlean
ngr 1n Geni‘mny 20" pounds  of
gvery weel, - Our government
£ £or this fooft and equipment und
1 Cross sees that it reuches the

feads there jare enough supplies
e {Red (roqs warehouse at Berne
olcare of 22,000 Amerlcan prison-
it thé Germans can take that
ber! v
nler Red Crg
Eu r Ied Cre

lielr “efTor|
e lhe: we!

88 Vacation Work.
53 members will not
s ‘during voention.

re in thie schools they
more ; caslly: but or-
ajuong the -‘chitdren
thut the chnpters are
ouch with them and
by flelr ‘help.

t many thopters are asking
\jubtor mem| ;cxs to- help iget out
fash orders for knitted articles,
ot bags and | hospital supplles.
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¥ |Junior Re
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‘ork.

il Gmss member who
with the Red’ Cross
school closed should

(e) A yard ot so of ¢heesecloth.

*| (f) The ordingry epameled pans,
hina bowls, and other equipment
'ound in_every kitchen. .

Even sugar Is not essential. Fralts

find berries can be cnnned 1in plain hot

water, fruit julce or trult slrups made
rom concentrated tmit Juice.

The Hot-Water Bath,

. With & hot-water bath outfit the

home canner can boil (process) the

filled jars or cons so that when finally

tain to keep.

A false bottom. for, the processing
[vessel 1s practically an essentlal. Its
Ipurpose I8 to allow free circulation of
lthe bolling water around and under the

lsars end also to prevent the jars fromj.

resting on the metal bottom right next
to the flame. Such a false bottom can
. [rendily be made out of pleces of lath
or wood or by bending a plece of stiff
wire netting. Still miore convenient
will be & wire basket: with small legs

A FREE GUIDE 'I"O CANNING.
—

Those interested jn. cannlng
should send for the department
of sgriculture's bulletin on that
subject. It will be sent free on
yecelpt of your postal card Te-
quest to the United States de-
partment of agriculture, Waosh-
Ington, D. C.. It tells all about
canning fruits and vegetables In
glass. and tlo and.how, to make
many. “attractive vreserves, Jel-
ileg; and frult pastes,

“r-Other free™ g0V buk
letini tell how to ary- p@gs“ .

I\mi fitted \ﬁlh hund‘leu on Ll.lher end
“which stiek p above ot whter,
This ‘basket - inakes :gnexcel
bottom and At ‘the same Hine: enables
—the Housewlfe, Without trbdble Yo lift
several jars in.or out of the hot-water
bath' at one Hme. | .
‘With -sach eqnlpment, a clean. siry
kltchen'and Ttensils,
tables in & ’shady clean place out of

" doors, the housewife|will nécd only to
follow d(rccuons caretully, wnrk quick-
1y, and be, ever wat
conditions; fo éab and Preserve garden
products success!ul!y. Then -the re-
quired temperature to sterilize (boil,
steam) varlous products 18 reached,
they must be held for the length of

time stated in. -processing’. (heating)
timetables; and ihe fars must be seal-
ed air- after the pro-
cessing, ~

Somo steps In the procedure may
seem unnecesrary to the amateur, but

the open\ﬂons of bluncmng. boiling or
stenming of_Jars, attention to rubber
rings, and final sealing bave an lmpor-
tant function 10 alding to kill molds,
yeasts, and actioria jand-In preventlog
thelr re-entry im0 the food. B

Since- all successful canning is de-
pendent upon sterilization by means of
heat, it Is most lmpor:ant to apply suf-
_ficlent heat to makeithe products ster
fle. Do not let, filled ars ‘cool before
they are seufed. . Seal them 4ight while
they are still hot from the bath, The
hotter the product when:sealed the
less chance that molds and bacterls

Kealed the contents are reasonably cer- '

T8 ﬂrgqnd clean

A Simple Home Canner, blade From an
Old Wash Boller and Fmed With 2
Slat Bettom.

pemtures mgher than 212 deurccs F.,
or that of bofling water, and shorten
the perlod of processing.

Pressure caokers, which are light to
bandle and which may be optunined up-
on the market in various sizes, are es-
peclally well adapted to home canning,
and to the quick and effectual prepar-
ation pf-such. foods as cercals, beans,
meats, ‘ete,, ‘which :ordiverily. require
long cooking. They may be used to
advantage thiee times a day, the year
round, and the investment of the smail
amount of y- requl

hapter headquarters
her services.

urse, any child not now a nem-
the Junlon Red' Cross will be
1y x\'clcr\lr"\d by the Ited Cross

the local
er his or

in preference toj;

A Bird in

the Hand

(pecial Information Service, United

How 70 PRESERVE-EGGS !

States Department of Agsiculture.)

Gamps
elupters nnd given un opportunity [to
enroll. -

In ral diviston—Iltinofs, Miepi-
kan, Wisconsin, Jown und Nehrnsk—
there nre about 2,000,000 incubers jof
the Junior Ited Cross. Manitestly this
group of workers is a big factor ho
the Red Cross o il "
{ The junior members ure memhirs
of, 15,000 nusiliaries-to the 308 Hpd

Cross (lmp(ers{ Virtually every school
{s}an auxitiury.

| iRed Cr
t {The Red Cre
cqgunty, Mo A
with

o088 Pig Clubs.'
ss Plg club of Carrpll
as orguanized fnst fpit
the cntire
constituting the mem-
furner, the ngricultotal
psked 2,500 persons
cli, to-be known ns
Although the cou
has only 1,600 registered voters, 3.000
rEQns the cnll. A few ddy
ago the'departent of agriculture
nounced that 3,000 porkers represe
thie autput of the 'club.

of the county
bership.- O. F.
cquuty agent,
riise one pig o
Red Cross plg.

© Handkerchiefs,

If the:handkerchiefs nre rellow,
feuson fs that they-have not been pri
erly washel. To overcowe this yel
color put the|handkerchiefs ‘In cf
water, in whifh there s . kerosche,
about one tenspoontul to n quart,
n|shaving of good taundry senp.
ihe bondkerchlets boil fu thls ab
three honrs. Tnke them ‘out, dry|
Ihe sun,and they will be snowy whi
This will apply to auy li
o

e

te.
en

white clothipg. .-

;U:Inn Hudson Sell.;
. |Rudson seal lis to he seen on m
toats of duvetyn:and velour, and|
nost effective on isuch autumn colf
n nlg:,'cr brrown,
gm) and navy,
Popular Outfit,
One mecp logse:fitted robe and sdsh-
dmp ‘effects n‘l"e still In great
niand. 3 t

ny

rs

Dainty Frocks fojr Midsﬁrﬁ,‘mer'

one of these s real kitchen economy
&g regards time, fuel, and work. The

|
-WHO CAN CAN?

Mother, of cpurse, 4id big
sister, too.

Father, if he’ )u\s time.

That little -girl eleven or
twelve years old. .

The boy jnsnﬁnlsmng gram-
mar school, or Older.

Grandmother wul 1lke to help.

And even grandfather will not
find shelling peas or stringing
beans'so dult when he 1s work-
ing with a famlly-group for the
good -of the mation.

(4 to purchase |

1 N -
und georgette malkes the sliort nies

A necessity to Ihat ;
axfall drestlng to thie excluslon of | finish the front. :
ainty frocks (or midsummer. The A very new and promising ideaf ap
naterinls that angke them ure not| pears in the pretty dimner frock! of
eeildd by the foldiers, nod the boys | black tet worn over foundations made
erbafnly like to see iheir wives andjof batlste or
ts in filmy and pretty clothes. | swiss organdie.. Girdles or sashep of
' These things ldok more desirable ta] biack velvet finish them off and |ma-
hefnithan ever.| It is poor business to | lines Is sometimes cowbined with)
ush | economy “§iv dress too far—for | -netin bands on skirt and bodiee. These |
usdness must bé that al- of [new

lgoes witholit sayliig. “In the fuce
its diffcultles French genlus-lias
litself occupled turning out dp-
to suit |th¢ needs—somewhat
ed. by the|war—of its clients.

he picturd
rock {from
net is D
swmser

fLady Duoft:Gordon, in
sed over taffetn fn 4
gown. it 13 trimmied
wi very fulif”ruchings of taffetn

¢ ﬁzd out st the Edged and: would b
tvé'ln altigst dny of the Hght colt

inet-aver a col

use of such an outht and also full dl-
rections on-fllling, henting and scaliqg
ordinary® ‘cans are; given in_bulteting

Where Only One . Petlod. of..Boiling
“is Required.

u lhe\prodnct Ls one that tnn lie
canned by & slnzlﬂ-pcrlnd ot bolllng tn
u- hot-water bath; .your. product, if
tightly senled and thoroughly evld, fe
now ready for storage. Where only
one bolling 18 required, screw-top
clamping or self.senling mnulnem o
cans can be used. |

from the air will epter the jar, lve,

suppiied free on request to the Depart: |
ment of Agrjculture, Washington, D. G {fog 3ol

Dlue mid pale greeﬂ
s tannot ¢ excelled-by nny colt
used with white net fof elegant efv|
but it is-for the.wearer fa l:lwos#
becomes Hér most in a color sult:

iTurquolse

'i! this frock.| It Is-fiot an extrava;
Irait jaffatr and) s sulted; to ‘dinner o]
lvening.wear.

e beige gewrgelle enders a gnod
nt of itselt ag-un-afternoon and
{ug-trock in-the dresa at the lerF
] hepletnge. - s colipir,, yestee; cufis.
H bodice ornaments are braided witlr | =
it soutncle- i the wame shade,  The
.boijice 18 cleverls designed In a modi-
ﬂdl arrangement’ of me surplice rront

e

above nt the vight 15"

nre
war-time (duns in dinner antd eveplng

Eowns,
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' Hats.Warn atWeddi

. At one\of lhc weddings, ‘at which

Lord Strathconu's granddaughter {was
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- IN DIYTED WATER GLASS

Materials for Preserving Eggs in Water Glacs.

SERVED EGES
R WINTER USE

bular [Care Must Be fajken
at Those Put Away Are
Stristly Fresh,

Parti¢

=

METHODS RE OUTLHED

™o

Vater Will Take Care of IFif-
tepn Dézep—Unslaked Lime
Alco 1s Favored. L

of

Eggp preserséd when mey,nre

des |,

the.}.

ond .cheap mesn 8 gupply
rinter| when they may rcuch ex-
ly high prices.

sumier 1s not too early to pre-
€REs,

next
treme
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T

but carc must be, taken
hey are strictly fresh.

by of the, U.
of ; they fol-

Wa‘ter Glass: Method.

one quart of sodium sificate’ to
nine funrts of water that has 'been
botled and cooled, . Place the mixture
in n five-gnllon crock or jar. This will
‘be sufficient to preserve 15 dozen eges;
and the quantits needed to preserve 3
largey number of eggs will be In pro-
portiga.

Firgt, select a nve—gnllon cmck anl
clean| it thoroughls, after which It
shoulfl be scalded and allowed to dry.
Sechnd, heat a quantity of water to
the bplling polnt and altow it to cool.
Thifd, wken cocl, measure out nine
quart] of wnter, place it in the crock,
ldd obe quart of sodium silicate,
g the mixture thoroughly.
rth, place the eggs,in the solu-
Be very careful to allow af Jeast
che; of the solution to cover the

Usq

the
piace,

h, p]nce the chcL
presefved \eggs in a cool, dry
fovered to- preveny P
‘Waxed Jmper ! covered p\-er an
d"the top of the crock! ]
(this ]'IHK]TUSE. R
l: Aime, Method.
When \vnter glass cannot be htain-
e follawing method may be used
stend. Many couslder this meth-
htirely satisfactory, though In-
[stancks are known In which- eggs:5o

f lime.

chsolvé o or three-pounds|of un-
slakefl llme in five” gatlons jof| water
that fhas 'prcvlously been bq(l d and’
allowfd td cool, and ‘allow the mixture
to_stqnd urnitll the lime setties aud the
iquid is clear, “Place. cleas, tr& h, 2889
fn & $lean edrthentare jug or Keg'and
pour fhe-clearHime water into the Fos-
sél uhtil the eggs are covered: At.lepst
two thehes.of the solution gmml 0
the tpp 1
with | the)

ghowp th:
the sult

tied
1 an-

I ce.
t in' geneml ‘the lme
s more sausfncmry

Pl

‘sséntlals ln Poultry. |

fials fn’ poultry [honses
alr, dryness, sunlight,. and
ugh’ to keep the birds com-

e
are fresh
spacq en
Tortaple,
No| particalar stsle of hfmse is
ndnpted to any séctlon of
country. A house whlcr
in: Malne will ‘al:
tesglts In_Texas or ‘Callfornin,
i3 pretemb]c to tiuild mofe open
aond less 4
hous¢s in. the South than fa’ Ihc Nofth.,
Thp best site depends princifaliy-on

this

good|
bat i

married, the wore
mense hats of rose chiffon’ nud L
lace with; water liltes rentlng ageinst
the- crown nnu {frafiluy over the Hrim.
This may be a good kien for-a wartime
Fummer Urlde over liere, . At andther
big wellding, the, bridesmaids fvore
coronets of gold teaves—for| victary—
and from ithem foated Inng_lulle vells.
of Joftre blue. '

im-
Iver

——— .,
ide Plaits. . -],
Wide, pnl‘s wuther nvm tueks]
b I

in many

20 flesb, though the prefere
to be for lh&- Hesh-colared vsldis

ate

local The location| ghould
have| good water and air drainage, 50
[the floor and yards will ‘be drs,
t\m house should nat’ occupy o
ocket or hollow fu.which cold air,
settlds. | - i
‘Wherever” posslh‘le a southern ,ér

the ] pnse in, a different dlrec
‘can’ D

UK
watef leachés freely. witf ‘stand mbre
Intenslve poultrs conditlons, bat most
of the green feed for the Yowls kept 0n

One Quart of Siilcate any Nine Quarts |"

methods of preserving eggs nre 3

such a-soil will have to be purchased.
Aheavy clay or ndobe soll Is not as

well adapted to poultry ralging, as
such land does not drain mn'my and
it 1s much more dlmcult to keep thc

stock heaithy. |
Long statjonary houses, or the in-
tensive system, saves steps, but It is

to reproduce the stock under the col-
ony £ystem where the hirds are allow-
od free range. Breeding stock, and
especially - growing ™ chickens, shouid
have an abundance of range, while

murket eggs may be kept on a very
,mnll area whh good Tesults,

| The colony house system necessi-
tates placing-the hcuses, holding about
100 hens, from 200 to 230 feet apart.
so that the stock wil net kill the
grass. The colony system may be
nﬂnpled to’ severe winter cendlitions
by drawing the colony houses together
In a convenlent place at the bezinninz
? the winter, thus redncing the labar
urlug these months.

”
MORE CHICKENS AND EGGS. %

More chickens nnd more egrs
will release more meat for our
armies and the allies. They
<4 cannoi get our chickens and
egge—we can, and like to eat
them.

Poultry can be incrensed more
rapidly and more economically’
than nny of the meat animals.

Chickens it live largely and
grow and prusper on waste that
never otherwlse would be of
use, and will eat thé infant
bugs, particulariy orchard pests,
. before they have had opportu- -
nlty to. do great harm.”

Chickens require a minimum
of attentlon. Most of it can be
given by women and children.
No heavy hehor is vequired.

Chickens will help win
war.. *

the

¥ +

How .to Candie Eggs.
I youw dre gelng to-put away some
‘summer-laid eggs for winter use--hoth
patriotic and a personal
w11l need 6 exercise care to see tiat
pnly good eggs are put in the water
"gluss or llmewater’ container. One il
cgg 18 likely to destroy several others.
By consistently ‘gathering the ezxs
iwhen they are fresh, most of the- gan-
rger of storing bad eggs s avoided but,
isinice Some: eggs are imperfect awhen
they are lnid, candling, where it ean
Ibe-done: without too much trouble and
delay, might well be practiced, -
. ‘The United States department ot
;agriculture Tias just issued a bulletin
"Hn\v to Cundle Eggs.” 'The text i3
‘hﬂe.fnnd dlrect and is {llustrated with
[colored- plates showing the way in
which an egg should appear before the
rcandle, together with the.various ways
1t should not appear. The bulletin: was
written by Dr. M. E. Pennington, chlef

-{iof -the food. reseaxch laboratory, us-

sisted by M. K. Jenkins/ bacteriologlst,
It should -
be of gredt use, not only to persons '

and-H. M. P. Betts, artlst.

I putting away eggs for home use hut
to those who desire to estahlish or
#maintaln reputatlons for delivering
eggs in perfect condltion.

Do You Breed Game Birda?;

It sou arc a breeder of game birds
and have either birds or eggs to seil
the blologfcal survey of the United
States départment of agriculture
would like to have your name. The
survey desires to be of serslce to man)
persons who
stock and for eggs to hatch,

vey in answer to-the following:

thesé birds' for sale?

(2) Have you any other game birds,
and If so, Wwhat kinds? .

(3) Have you nny eggs of game
birds for sale?

- Virleties of Guineas. . ...
 Domesticated guinea fowls.'sze of
three varleties, Penrl, White.nnd Lav-
ender, of which the Pearl Is by far
the most popular.
JELEEEUN .

* Mwewuh “Pouttry- Houte. u
Y After cleaning up the poultry houses
1€ 15 well to wititewash them, aspeciak
Iy the inside walls, °

ensler to keep the blrds healthy and *

hens used solely for the production of .-

Inquire for brecdlngl

*+ Information. “especially ‘froin breed-
ers of pheasants, Is desired by the sur- , |

(1) Are you still engaged in ralsing | :



