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I RECIPE FOR PACKING EGGS

The eggs nsed must glways be absolutely fresh. Clean
all eggs carefully with eloth dumpened In vinegar. Never
pack dirty eggs, under any circumstances, Do not pack
eggs that flout.

WATER GLASS METHOD.—1 guart Sodium Silcute
(Water (lass) to Y quarts waler that hus been rendered
absolutely sterile by bolling und then cooled.  Place mix-
ture fn 5 gullon crock or far, which hus heen thoroughly
cleaned and scalded. ‘This s sufficient for 156 dozen eggs.
Lurger amounts In proportion.

Allow 2 Inches of solutfon to cover eggs. Pluce jur in a
cool, dry pluce., Jurs should be well covered to prevent
evuporation. Waxed puper covering tied around top will

answer, Do not use same Water Glass solution twice.

When bofling preserved eggs make smull hole with pin
ut large end to allow alr to escape when heated, to pre-
vent cracking.

Iogrs when properly packed by this method will keep
from 8 to 12 months.

BRINE PICKLES

(4-6 Giar, Jan)

'ickles may be, put down In the brine to preserve them
in & busy season, and splces, vinegar, sugar, cte. added
later on. Stoneware jars are the best contalners for
pickles as the acld produced by the fermcentation has no
effect on the smooth linlng.

Use soft water in making the brine and allow about 1
pound, 9§ ounces to 1 pound, 12 vunces salt to 1 gallon of
waler.,  The salt draws out some of the water from the
vegeltnble tigsue and makes a rirm product.  Select cucum-
bers of even size and put in the brine as soon after picking
ay possible.  Welght the cucumbers down so that the soin-
tion completely covers them and cover the top of the Jar
with a double fold of cheese cloth to keep out the dust and
admit the air. Let stand until fermentation or bubbling
ceases, then cover the brine with a plece of cheese cloth
und a thick layer of melted pavatfine. ‘I'his excludes the
afr and prevents the growth of scum yeast. Pluce the
covers on the jars and wrap a plece of cheese cloth dipped
in melted paraftine around the lid, scaling the opening. Let
sltund until ready to use, then rinse and freshen by stand-
ing In cold water for 1 to 2 hours Lefore spicing or seuson-
{ng. The cucumbers should be a goud olive gresn in
color when they are used.
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SAUER KRAUT

For nuking sauer kraut in the liome stoneware firn

are the best, Use 35 pound salt to 25 pounds shredde:]
cabbiuge, Remove the outshde leaves and the hard core

and shred the rest of the cabbage. Line the bottom of a
lurge stoneware crock with the cabbage leaves, put in «
three inch layer of cubbuge and sprinkle with 4 or §
tublespoonstul of salt. Continue to repeat the proceny,
linlng the side of the crock with the cabbage lenves,
Pound the shredded cabbage down well until the crock
9 full and cover with brine. The sult will extrast a lot
of julce from the cabl uge and thls brine should come
above the sluw, Cover with large leaves and a board
cover, cut to fit the inside of the erock.  Weight this down
with wooden blocks und keep In g cool, dry phice for three
weeks to u month, Keep the cabbage covered with brine
all the time. It the kruut Is 10 be kept any time after
fermentation ceases, Dick 1 In smadl bot stoneware Jars,
partly seal and sterillze for 30 minutes, Hemove trom
water and seal. )

SALT PORK

Rub fat pleces ot pork with fine salt and pack closely
In u wide mouthed stonewuye jur. Let stand over night,
then cover with brine wmade by dissolving 2 pounds of gilt
and 1 ounce of sult-petre in 1 sallon of bolllng water. This
amount of hrine should cover alout 20 pounds of pork,
Let the brine cool thoroughly before pouring over the meat
und welght the meat down (o keep it under the Lrine,
Store In ool place,

BACON OR HAM IN SALT

Plice o thick layer of salt well sprinkled with black
pepper o the bottom of a large stoneware Jar—15 to
20 gallon size, Place a layer of the meat, skin down
on the salt.  Cover the meat, sldes, ends and top with salt
and (Il the jar with alternate layers of meat and salt,
Every particle of meat must be well covered with salt,
Let stand 3 or 4 wecks wceording to the weather, 1f t is
warm shorten the period a Hittle. If the st becomen
crusted, rewove the meat and rub the salg thoroughly Into
It by hand, then repack in the sime sl When the salt-
ing perlod is up, remove the mest from the Jar, wash in
plenty of tepld water and scrub unttl alt the salt i3 ye-
moved from the outslde. Hang to drain for 24 hours wnd
then smoke t,

SUGAR-CURED BACON OR 1AM

Seleet strips of bacon from 1 (o Ita inches thick, ¢ to 8
Inches wlde and shout 13 inches loug. Welgh und to 650
pounds of meat allow 4 nounds of salt, 1 pound ot granu-
lated sugar and 1 ounce of sult-petre.  Mix together thor.
oughly.  Dampen the top side of the hams or bacon with
water, rub the salt mixture into the ton, sides and ends
of the meal.  Spread a fayer of the sult mixture In the
lottom of a lurge stoneware erocle (10 to 15 gallon dlze)
and plice the prepared meat on the salt, Sprinkle each
layer with the salt mixture and let stand for 7 duys. Theqy
rub and resalt eacle piece of meatl. Repeat every 7 days,
letting the meat stand iy the sadt mixture about 22 dayy
In all. Kemove from the salt, wash thoroughly, drain for
24 hours, and smoke tn (he wsual way.
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BAKED BIANS

Souk 1 pound drled benns overndght fn cold water. In
the morning drufn, cover wlth fresh water und boll untll
the skins crack, Diain tgain and put in o slounewnre hean
crock or buking dish, Mix {(wo teuspoony cach of sait uml
mustard with 4 tublespoons of molussen and 1y, cup of
botling water. Seald %% pound salt pork, cut In pleces
and pluce on top ot the beans, Pour the molusses inix-
ture over the beans, adding enough botling water to cone
to the top of the beans. Cover and bake Iy g oslow oven,
6 to 8 hours,

CHICKEN EN CASSEROLR

Clean und cut a chicken Into nleces for serving, o}l
cach plece in flour, sprinkle with sult and pepper and paclk
In a stonewure casserole. Add Lolling wuter (o burely
cover the chicken, cover the casserole closely and cook
In n moderate oven until the chicken Is tender—op about 2
Lours, Small onfons, currols, peas or mushrooms may
be added to the chicken when it {s about half cookerd.
Serve with gravy made by thlekening (he stock in the
cagserole with a Hitle flour,

CORNED BEER

Seleet pleces of plate, ruinp, cross ribs or hrisket. Cu
In convenfent sized pleces of about the same welght. Corn
us qulckly after the meat I8 cogled ag possible. Welgh tho
meat and allow 2 pounds of salt to cach 256 pounds of meay,
Spread Y% Inch layer of silt in the bottom of a large, wido
mouthed stoneware Jur, pack in luyer of meat, then
another layer of salt; repeat, having a thick layer of Bult
for o top layer. Let stutd over nlght, then add | bound
sUgnr, 3L ounce buking sodu, ang 1 ounce salt-petre dly-
solved th 1 quurt of tepid water.  Add enough water to
cover the meat and weigh it down with g bourd cover
and wooden blocky or stone.  The meatl must he entirely
covered with brine or it will spoll,  Cure In the brine for
4 to 6 weeks hefore using. Store fn a cool place.

PICKLED TONGUIS
(2 Gal, Size Jar)

Mix together 1 gallon of water, 1 pound of sult, 1 cup
éugur and Y ounce salt-petre. Heat to the holling polne,
boll 5 minutes, skim and sgtradn into g stonewure Jar,
that has peen thoroughly scalded. When the brine i3 cold
put in the tongue, that has been trimmed and rubbed well
with salt. Welgh down the meat (o keep 1L under the
brine and let stund for { or 5 days betore using. Store in

i cool place,
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