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Mr. Therm’s helpful

information on Jam Making

and Fruit Bottling
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Light the gas and set the heat
control dial to very cool. Pack
fruit of similar size tightly into
sterilised jars ; put on the glass
tops loosely without the rubber
rings or screw bands (or cover
with patty pans). Arrange the
bottles on the grid shelf about
the middle of the oven, making
sure they do not touch one
another. The fruit has now to
be semi-cooked; the time
depends on the type and ripe-
ness of the fruit. The table

APPLES. Any cooking apples
can be used for bottling. As
apples turn brown very quickly
after peeling, the pieces should
be put straight into cold,
slightly salted water as they are
cut. After packing into the

jars rinse quickly with cold
water to remove any salt.

P] Bottle Victoria
plums when just turning pink ;

yellow plums when firm and
lemon-yellow ; purple plums
when bright red.

: SO Bottle at the firm
ripe stagﬂ when the deep purple
colour has appeared.

CURRANT® Blackcurrants
give thc best results.

Be very mrefu! not to pur barrfes on ra a cold surface

do, they will crack.

Store all bottles in a dry, cool,

overleaf gives the general rule.
When the fruit is ready lift out
the bottles one at a time on to
a thick cloth or board. Have
ready boiling water or syrup
and fill each bottle to over-
flowing. Put on the rubber
ring and glass top and screw
or clip down immediately.
When cold, test each bottle by
removing the screw cap or clip
and lifting each by the glass
top. If the top does not lift
off the bottle is well sealed.
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mnenes are best.
hard and unripe.

The fruit should
be ripe but firm. Red acid
(such as Morello) and sub-acid
(such as May Duke) varieties
give the best results. Black
cherries and white hearts lose
flavour and colour.

CHERRIES

- 'B. Bottle in spring
whcn ynung and tender.

e Bottle
when ﬁrm but deep red in
colour. Handle as little as
possible. Strawberries do not
bottle very satisfactorily, as
the fruit loses colour and
shrinks.
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dark place. Do not store

bottles with clips on or with the bands screwed down tightly,

as they may be difficult to remove later.

When the jars are

cold remove the bands, dry them, smear them inside with a
little oil, thread on a string and store until wanted again.




BOTTLING
TOMATOES

Tomatoes require longer sterili-
sation than most fruits and
should if possible be bottled
by the water bath method on
the hotplate. The fruit should
be just ripe and perfectly sound.
Smaller tomatoes can be pre-
served whole ; large ones
should be halved and packed
overlapping. Remove stalks,
blanch the fruit by dipping in
boiling water for half a minute
and then putting into cold
water, The transparent outer
skin is then easily removed.
Pack the fruit as tightly as
possible in the Jars pres-;mg
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Strawberries,
Rhubarb ..

Raspberries,

Apricots, Peaches, Plums, Greengages, Damsons, Cherries, |

Currants .

Tomatoes, Pears, Quinces
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Loganberries,

it well down and sprinkling a
little salt and sugar between
the layers (} oz. salt and 1
teaspoonful sugar to 2 Ib. of
tomatoes). Do not add any
liquid. Complete the process
as directed for bottling on the
hotplate.

Unskinned, small, ripe toma-
toes can be bottled in the oven
if no other means are available.
Remove stalks, rinse fruit if
necessary in cold water and
pack tightly in jars. Use boiling
brine (3 oz. salt to 1 quart of
water) to fill the jars, adding
this after taking from the oven.
Tomatoes need sterilising at
least 14 hours in the oven
at 250°F.
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In each case bring the temperature up in 1} hours to the ﬁ_éun:& shown
and k'E:Ep 11 at that lf:mpﬂraturﬂ ﬁ:}r thc umc stated
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| Temperature | 165°F.
| Maintain
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| for |
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10 mins.
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180°F. 190°F.

15 mins. 30 mins.
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