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STORK MARGARINE COOKERY SERVICE /s"_g

4. Moald Development. Maould is a growih from sposes which float
in the air. If mould dl.'\(]vp\. it b5 gememlly becanse the bottled fruit
has mot been ~sealed” quickly enough afier siesilising, and air has
entercd the jar, Therefore screw tops must be tightened immediately
jars are taken out of the water, and tops placed on jars quickly after
oven bottling. If wir can enter whilst a jar is m“h“ﬁ ar even after ihy
jar is cold, the heat of the jar liquid will not be sulficiently hot 1o kill
any of ihese unseen speres which result in moull.

Harmful Fault in Froit Boting

The only wsual harmful fauli i if fermentats
tion may be dangerous and means that some
present which has it beea killed during sterilisation.  The signs, whic
usuzlly appear within of bottling, are discolouration, smal
bubbles all over the fruit and a pronounced taste like vinegar.
u-||l glmh.nhh ooze from the top ul' the because the ferment:

qive * and expands and must ' get o * In an advanced siaie, th
fermentation will blow off the top o o jar, and might even rmlm.le
the jar isell. It is recommended that fruit affected by fermen
should be the ay. Look over your store cupboard from time l.'|
lime, and -rspnml.l_ 1 week or two after bouling.

FOINTS TO WATCH

Method A — Botiling Under Water
1. Fill jars with water or syrup to the brim and overflowing
2. Cover ihe jars compleicly with water whilit they are being
sterilised.  Whilst successful bottling is sometimes obtained if lhr
jars are mol covered, if is beiter not to take risks bl let the
waler cover them all over. Use a bucker if a deep enough
sauccpan is pol available,

Method B— Oven Battling

. ]0||:m the instruciion carefully. and do not risk any “ shost
cut ™ method, such ai flling the jars with water and fixing on
tops and clips before oven boling. 1f the oven geis too hot,
the jar is likely 1o crack because the top bs fixed firm, and the
results may be dangerous.

. Fill jars, after cooking for the time required. with really fast
boiling |Ilt uid and Eill to overflowing and fis on rubber bands and
tops quickl

BOTTLING IN SYRUP
As already described, botiling in “syrup” means ihe wse of
sweetened water inslead of just water, If sugar can be spared st the
time, this method is definitcly recommended paricularly for soft fruir,
as the sugar seems o preserve the Tull Bavour of the fruit

Fruit bettled in syrup has a iendency 1o rise in the jars, which is

due 10 the presence of sugar and is not a fault in any way.

VEGETABLES
Vegermbles should not be bonled unless o Pressure Cooker is JI.' 113
able, when the instructions should be followed as supplied by the makers,
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COOKERY NOTES are publithed by the
STORK MARGARINE COOKERY SERYICE,
Unilever House, Londeon, E.CA,
to help solve your present-day cooking problems.
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FRUIT BOTTLING
ILLUSTRATED

Fruit can be bottled (or sterilised, which is the correct mame for this
process) i water, or in sweetened water, which is generally described as
* bouling in symap,”  Hard fruits are best bottled in water and soft fruits
in syrup

The syrup is made by distolving § 1o § Ib, sugar in 1 pint of water,
and then bodling it for 3 minuees.  For Bouling Under Water, Method A
idescribed later), the syrup must be left 1o get cold before pouring over
the fruit, Tinned syrup can be used instead of sugar, but you mast use
more syTup to get the ame degree of sweetness, i, fozs. o 1 ping
water. Then dissolve and boil for 3 mimees as described for ihe sugar
sweetened liquid.

C!Il‘ll(.F AND PREPARATION OF FRUIT

fruit should be sound and not over-ripe,  Ower-ripe and unsound
[ru|| de to cause fermentation and your bottling will then be a
fablure ; so choose the fruit carefully.

Wash the fruit, and remove stalks and green tops,
Apples and Pears. Peel thinly, remove the cores, cut in quarters and
shice. In order 1o keep this frait & good colowr, have ready a bowl of
salted wator—1 rounded desserispoonful to | pini—and as ihe fraii is
sliced. bet it drop into the salted water. Hard stewing pears should
genily simmered for about 10 minutes o soften them before bouling.

CHOICE OF JARS, RUBBER BANDS AND COVERS

The fimal result from bottling or sterilising frait is that the jars must

be made airtight. This will not happen if there are any faulis or
i!lc‘ilnht! in the containers used, so feel the tops of jars 1o make sure
they arc smooth and cven, with no cracks or chips, Then make sure
the rubber bands are in good condition by pulling them and see if they
spring back to their wsual shape. Wash all jars and tops and soak
rubber bamds in hot water lul-:me use,

STORING BOTTLED FRUIT

There is no need (o replace metal screw tops or clips for storing.
If erew tops are leflt on jars, they should be loosened o prevent
adhering oo tightly w jars.
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TYFES OF JARS
There are ihree types in generl use
s top and screw meial 1op,
rubber I-mu fitted into a groove in Ihe

ars, with a ru
of the metal fop snap closure amd then a clip.

METHOIF A — BOTTLING UNDER WATER
jars. pisshing it down with the handle of a
_Filll the jars Il as possible, but try to avoid bruising
1h|.' LTS en Fill 1o the brim with cold water or svrup
For screw fop jars, pul on mbber band. the glass top and the
metal top, w tighily, them give the screw a half tum back so that
SlEAm may escape,
¢ metal top jars, fit the rubber band inte the groove inside the
metal 1 place wop on the jar. and fix on the clip
% fix the rubber band the
metal tep snap closure, place on top of

Jars ready for Method A

L |||e rim of the

The clips used For both the las two types of expand under G ' 'S
hieat, and so E d slgam fo cxape,

Fill a pan or bicket with cold water; the pan should be decp
enough so i the water can cover the tops of the
wood of mgs on the b n of the pan. sdd the jars 2
aroand the jars o thai d <h

Bring the water g -IE: 10 the required temperature and
At that heat Tor th a_thermo

Bring it to a slow
g point is 212" F., soit
e it is always well below that poing

d then 1ift out the jars, fightening the
Iy £ave lo gel quite cold. bur cominue

lighlening screw (op jars at intervals as they coal
1o Redt jars for s il the next day. Remowe
and lift up & y the glass or metal lid.
ho jar is sterilised, es off, the jar must be
the !':u:n wsed a1 o

pack mofe fags

Hale our some of the wate

s

| sinates |
| Loganberries D T
|
"\

Maintain
[
Pluiris
e Raspberries

[hmmm Hhubarh

sehermics  Strawberries
{-"‘c" RS
Currants (Black or Red) -
fhrl 121 . 3
Pe
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Jars ready for
Method B —
Oiven Botiling,
with cake patly
ting redling
on top of jars

Common
OF8 ©

Lefr:  Ligquid
down al the
op

Right:  Fruit
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METHOD B—OVEN BOTTLING

For oven bottling only two types of jar are recommended :

L. Screw top jar, with rubber band, glass top and screw metal top.

2. Meial top jar with a rubber band fited inte a groove in the

metal top and then a clip.

Set the oven al sbow heat (Regulo Mark 31, or ot 2 §if the

whering commences al 1) or 2507 F,

Fill tp the jars tightly with fruil right up 1o the 1op. bui do not add
any water. Cover the jars with small cake pany pans to stop the fruit
discolouring

Use the lower hail of the oven—either the second or third shelf
from Ii"\ Baollom

Flace an asbestos mat on the shelf, as the jars must pot touch the
hint bars, put jars on the mat and cook for about 1 hour (fomatoes need

hours) until the fruit is soft and shrunken

Have ready the rubber bands, glass and metal 1ops. which should be
heated in hot

€ jars oul ome @t a time, and if lh¢ fruit has shrunken
siderably fill up from another jar of ked fruit.  Pour ov
siling water or syrup and Al 1o overflowing, and quickly add ihe rubbe
band, glass and screw wop, or the metal top with its fisted rubber band
and clip.

‘Tighten the screw tops a1 intervals while the jars eool, and leave till
the mext day for testing the seal. Remove the screw lop of clip, lift the
Jar by the ghass or metal top.  If this bolds, the jar is sealed.  If it comes
il the jar must be re-sie . o7 the friat used al omoe.

WHAT GOES WRONG
Errors in fruit bottling come under two headings—ie., thote which
are harmful and thase which are mot.  The ktter will be dealt wilh first.

Common — but Unharmiful Errors
1. The most general fault ks shown in the botom photograph when
the fruit has risen in the jar, The Teason o5 that [;g,h unceoked fmit
confains air, When fruit has risen it means i & 2l in the
fruic and it floats.  This is because the fruit b l\(w:n sterilised for
the correct bength of time or at the correct emperatune.

Correct bong sbow simmering of the pan-waler gives time for the ale
in the fruit to escape.

Incorrect hurrying of the bottling and quickly getting the pan-water
te boiling point -im—t not- give time for the to escape, and the Fruil
will rise in the ja

Int second common fault is that the waier sinks @t the top of the

vos some fruil un d (see bottom photograph),

Lluucd by fast boiling of the pan-waler in the later stages of

t-ulllms: or the botling time being too lang. er expands with heat,

and if the expansion goes on fof W long. of the expansion i3 too gu
he liquid in the jar gets oo hot and rises ond steam of
escape.  The exposed fruit will discoloar, bus, if the jar
il mot be harmiul,
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