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HOW A TREE GROWS
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CONSERVATION
PRACTICES

RESEEDING. FERTILIZING, AND NEW PASTURES
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Perhaps longer thanyou
think, if you and every

| | other soldier do not
l . | protect yourselves from
e the malaria mosquito,
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HOW MILEAGE IS RATIONED

The basie ration
for passenger cars

O

A mtlon lor Baldem ol paniasger caf regin-
irmifon cards, Esch page ol B coupaons I
walld for @ montha.

The gallon valoe of the coupons Is fhoed
by the Cifice of Prles Rdminkatratica.

T A ration la deaigned fo puovids wn awver-
sge o Z40 miles per month: of this M miles
in lor socupaiional use and 30 miles in for
Limily ocsvenience. Thii Ei Eased ©n Eversge
ol 15 =Jei par gallas,

Enppllm-n.hl ralion
for essential
Passonger Ccars
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An svtrs ritlon for special classes of drivers
whoss work [t =ol essestial fo e war &l
fort and whe must use 1belr cars maga than
iT0 miles & month Sor eccupational parposss.
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C bocks are valld dor J meatha,

Qrualified appilcants receive bath A and C bosia,
providing them with' encogh gascline or proven
ecrupational i,
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Supplemental ration
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An srir raton {or thise wha must difes moee
ihia 13 miles & month for eorupational pame-
pei. This maten allows s saximum of (70 milss
s month for such proposss.
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D drivess recelve A and B ratlocs. The B
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for molorcycles

A mation lor holders of metorcychs regls-
tration cards. Coupons ase good unsil July
T2 1840,

The D ration Is designed bo provide an avee-
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pational use 50 miles for family cosrenlence.
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IMPORTANT NEW INSTRUCTIONS—REVISED JULY 1942

R LUt T e
[ =
ol Copdogn Bwlanca

FIHE BllmBS

e o 'I-".-rl'\-l-l'-lllul-lu b s S g FTC
rha o e Wl e, I s Ty s — g mA A ||'
g BE Fefah fmoms @™ @l ealres of e recée of bl o e e w5l
L e el L I i I e R L e S
T i e Fl BEST el M B el e i il ey
Efas rmier Bern o el mariml. T | ool Yo e ol e e el B
o o e asages F e r 10E e Bt e e ead S

HIIFS T99E Tkl FSMiTEd 7 TFRilEE T4 79§ Imlm"hi“lhl.._‘|_‘ iR PREMETLY TEN B PHASE S RS e
AN YEELT
£ il i i AN ESmm Fepw
I b T A T i 3 T LT kg | e —— T ———

will g By P el . e B = b= o wh e i T L - L TR ey a——
- p— ] o el R e e T R E T iy o

T mkA FuivEsT AETe B FrRETEs

[ e Sy e e
Pl ol ol gt Bl ik ey W B

[ e

# ey
TED PUSEF BLEE Wi bd fekjam = sFon e i, l'll (& [ Ful EEE ek L e LR PR TV

PET FUT TES Sl W EE ] & LLEEFF FTEET & FNEN &0 IF BmEFEE
—rb— Y R AT RILEELE

s e ] B e B ] e P o i B ' Baammy Ly @l e S ok m
Uy Ty g e § el ot

= -k

FOST THESE INSTRUCTIONS WHERE THEY CAN EE SEEN

Stwdy Them . . . Usderstiasd Them . . . Meminioe Them . . . Then Feu W Be Ready for ARy Kmserjescy




YES, SIR!
NO BURNT FOOD
NO UNDERCOOKING

NO BAKING FAILURES
MEALS ON TIME!
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'HOW TO KEEP
YOUR FOOD

EUT TeL SiFa LIST OF POF LLGAL
FEICES PECIAA YOLUE MIWSFAMN

fam] Tl FOCE LT WiITH T35
Lt BRI ER Lo

ECMFATT FEODS P THl $TOET Wi
TG O8N voUE LIS BITARIES
T DY FHCER

B WERCNG FEICES AR] CebrLATID A
B g Pesd S AR SeEFMATED, VaEiTE
roUE BATHONTD BOAED

i Ton ARl OVIRCHARCID CIT
(FEMEREE BALES L ARD BRI IT T3
YOANE LOCAL BATIONMG BOAFD

AT THE FATION™SG B2AKD & FECH

FasEL STUad Tl AT anD ey
Tl RITALER T COsPLY. i MECHE-
RENT, Ok WL TANT LEGAL ACTICM

WRLE FHCT YeDLATCHEY ARE TUS-
JECE T A BAKISLM FERASTT OF
1 OFLAE B BAN AMD 55000 Rl

CHECK THESE POINTS
i Everytime you sthop

[ 0O YOU HAVE YOUR
OFA FRICE LIST?

El  ARE PRICES DISFLATED
M THE STORE?

El ARE DISPLAYID PRICES
SAME AS OR LOWER
THAMN YOUR LIST?

[ ARE YOU CHARGED
MORE THAN LIGAL
FRICES Y
|

CLIP THIS OUT AS A REMINDER S




HOW TO MAKE YOUR FEET




Torws 1o b= rnpadred o
P i il
Fhe sfpdprds s1imb-
lshad by phae D e
Price Adminichemban
A Praoe Bepelaficns

HOW TO RECAP

F Crode cnpping mack
wl ady for peddeager
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raclimrned rublar g

Ha &8 snd M. 107, | With F G:ﬂde cappmg Stﬂ{k tantaint irude rubbas

| anly ia the cushisn

Inspact, bulf, repair and cement turo ai wiual. Repair small cuts
lr'ld plug nail holes.
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Solect proper die iize

The crewn width of the die
sthauld ba the sama az The

crown width of tha Matrix or
fram 1/B” ta 1/4" narrower.
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Remove the protective backing slowly to prevent the cushion gum
fram tearing lacse. If it doos tear leose stitch it dawn carsfully,

Dont streich the capping stack, Siretching straing the wplice, caus-
ing it 10 separate belore cure; also reduces capping stock gauge
causing insufficient tread base and ultimate fread cracking.

Cuf capping stock 12" longer than cercumferonce of tire and crowd
|.-u|'p1m |14;|-|;E wihin the ipace ono foot on sach side of tha iplice,
Thiz helps hold the splice.

In splicing, 1kive ends at 45* and coment each end with miztura of
1 part rubber wulcanizing coment and 4 parts rubber selvent. Allow
to dry thoroughly belore making splice

DPen't build too many tires ahoad bocauie if allowed to stand an
axcossive length of fime, F Grade Capping Steck tends fo separate
from the tire. I separation does ocour, stitch down well befors
curing, Keep tires clean with covors.

Curipg. Use curing times recommended by capping stock
manulaciurers,

Air Pressurs. Use maximum internal pressre recommended as safe
by mold manulactirars—at least 125 pounds. Higher air pressure =
greater rubbor dentity=beiter tread wear!

Have valve tiaps, thermomaters and steam and air gauges fested
at regular intervals. Check all equipment io tes that no water is
trapped in the mold Keep all equipment cloan!

To pravent tire sticking in mold, make freguent use of mald lubei-
cant. In taking from mald, loosen all around to prevent edges of

non-skid deikgn from fearing.

For additional infermation, refer to your RMA Manaual of Tire Retreading
and Recapping or to maneal published by your capping stock su pplier.

THE RUBBER MAMNUFACTURERS ASSGULIATION, WL
il MADTHES AVENLE SEW YONK
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HOW TO SHOP WITH WAR RATION BOOK TWO'

... to Buy Canned, Bottled and Frozen Fruits and Vegetables;
Dried Fruits, Juices and all Canned Soups
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YOUR POINT.ALLOWANCE MUST LAST FOR THE FULL RATION PERIOD
Plan How Many Points You Will Use Each Time Before You Shop
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His eyes are BRIGHT

GOOD FOOD
helps keep them RIGHT
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His waris over..
Yours isn't!

BUY E)(TRA BONI DS
6'WAR LOAN







WITH the MARINES
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YOU MAY NEED IT ANY .
DAY, ESFECIALLY IF Y OL
TAKE AMOTHER JO8

IT TAKES TRAE
TO GET A DUPLIKCATE

REFLACESG 1881871 LOST CARDS
LAST YEAR COST UNCLE 5AM
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CANNING

If you don't have

a conner and can't
buy ONE..issns

= Look for a large
deep vessel with
a0 COYEM.uaun

=)

« A waosh boiler or
metal tub with a

home-mode raock
of wood or wire .

- e -
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A metal pall.... a
deep pot...o lorge
lard can == — fit
It with a rock
ond cover and you
have @ canner.
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Inspect your jors for crocks:
ond nicks. Waosh clean in

hot scapy water.

To test for airtight seal fill
jor with hot woter...adjust
capss e TilT.

Crcelior: Never use this test

on metal disks with made-on
rubber.

TYPICAL JARS AND TOPS
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SELECTION

AMD

PREPARATION

» Choose fresh, firm, ripe
tomaotoes.

« Watch cut for decay
...0one bad spot may
spoil o whole baotch.

Wash thoroughly

= Dip in scalding hot water
+hen in cold ....Tor easy
peeling.
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CANNING

PREPARATION

= Peel the tomatoes,.
remove stem ends.

= Prepare one conner lood ot
a time.

* Bring to bﬁil.....‘l‘m’i_
shortens prﬂuninn*l
__ time and lhrlhlllil ]i
e L § tomotoes so you qtt
: more into jors.

* Scold jors and
tops.
(Caclion: Follow
manufacturer's
directions for
metol disks with
mode-on rubber.
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PACKING

* Pack hot tomotoes into
hot jars...work quickly.

* Leave Y2 inch
head spoce.

= Add salt

= Work out air
bubbles with o
knife,
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SEALING

* Wipe off food that may
. prevent o perfect seal.

* With top seal
rubber, fit ring .
. over gloss lid...
sel lid in

place.

* Screw metal bond on
* tight... then turn back
a quarter-turn.

Geceelior:: This opplies
only to this jer  top
pictured. j
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IN AND QUT
OF THE BATH

* Put jars Into bolling water
bath....cover. When water
boils briskly start counting
time,

! * Time's up/ Remove '
jars...tighten caps.

(jacelion: Don't tighten
caps with metal disk.

* Ploce right side
up to cool. '
* Never set hot

jors on o cold
surfoce,
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SELECTION
and
PREPARATION

« Wash thoroughly

)

# Select firm, ripe, sound
fruit. Sort for size,

« Dip in scalding hot
water...... then in

cold......for easy
peeling,

«Pare.... remove pits...cut into halves or slice.
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PACKING
and

SEALING

Cover with juice.. leave /2 inch spoce.
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- Wipe jar rim clean 5I'IHII top :Inmp Tlﬂh‘l'-.nllﬂ'h‘
side clamp open.
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AT IN AND OUT
OF BOILING
WATER BATH

* Place jars in boiling woter
bath... cover. When woter
boils briskly, start counting
time.

* Time's up/ Remove jars
snop side clamp tight.
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Fﬂ.c-ﬂ' kﬂuﬁﬂm

"Two hours from garden to
con" is ideal.

1

«Select young, tender,
perfect beans.

*» Wash, thoroughly.
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SELECTION
and
PREPARATION
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*Trim ond cut. Prepore one conner lood ot a time.

*Boll for 5 minutes to
shorten time in
pressure conner
ond to shrink beans,

PREPARATION

“« Remove Jars
from scalding
hot waoter,

L e just betfore
) '”l”l'lq.
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Paock hot beans loosely ...
:nurlwith cooking liquid.
Leave ifz**lnch head spoce.

PACKING

Wipe jor rim clean,
ready for caop.

Add salt... then work nui
alr bubbles.

SEALING

With this type of cap...dip
metal disk in boiling woter..

set on jor... screw band
an tight,
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HOMI:
CANNING

Vegeobtea
INTO THE

PRESSURE
CANNER

:% bl

« Have on inch of I:rull1ﬁ|;| water
in the canner. Don't crowd

jors en rock.

* Fasten cover corefully. Let steam
pour steadily from open pet cock
for 7 minutes.

* Now shut
the pet cock.

« When pressure reaches
10 pounds { for beans)
sfort counting fime.

» Time's up! Turn off
heat or slide canner
oway from heat.
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HOME:
ANNING

Ugefobtes

OUT OF THE
PRESSURE

« Let pressure foll to zero.

Open pet cock slowly.
Unfosten cover, lifting it

away from the face.

Grosp the gloss shoulder,
not the metal cop, when
removing jors.

Wipe cleon., Set out 1o cool
«»« Gway from drafts fo

ovold breokage.
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HOMI:
CANNING

TEETITG Let jors cool 24 hours...
;TSHEE-HEE then gently remove Scréw

bonds, unless they stick.

To test for leoks tilt jar.
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» Lobel each jor with
contents aoand dote.

| * Add lot number it you
con more thaon one
let in one daoy.

L L =l y il 1
Store in cool... _._::_:- - 1 E"}.- - .
dork... dry ploce ; -

==right side up.
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prepore more THam

.ﬂﬁ.ﬁt_r your canner will hold, Food

gpaile if il glamds ardund

lose Trock af Time.

ﬂﬂ-ﬂzf fallow timafiables io the minule

for succassful conning
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CANNING TIME TABLE,“/(E

l.?m!‘;;d";l_", BOILING = if yow ore locoted higher than sea level, odd ome minute
=T 'T WATER for each 1,000 fTeet when procesting time I 20
¥, BATH minutes or less. Add E mirutes fTor soch 1,000 feet
o= when processing time s lomger.
ﬂ:} PRESSURE =W you are located higher thon sea level, Increons
\\ )I’ CANMNER pressure omne=half pound for sach 1,000 fert.
s Use the time o glven.
Boiling Water Pressure Canner
Frall fommadser,ele. | Bath nt:zrz‘r.hl ﬁgm at 101bs. (240°F.)
m_m__:_ﬂﬂ_tg_h!_._?_'-jpril ' __Pints | Quorts
APPLES |5""‘i"'|5 AEFAHAGUE a5 | 40
APPLESAUCE | O 10 | BEAHE fr-uh lima i 45 55
APRICOTS 20 20 | BEANS, snop | 30 | a0 |
L |
reen
BEETS, pickied | 30 30 | BEANS, Sfdons I 60 | 70
BERRIES Firm — 15 15 |
{ll"l-::lrlll' Enf‘l' — ,_EP_ _?.._u | EEETE ] qlu 4ﬁ
CHERRIES | 156 | 15 | cARROTS | 40 | 45
PEACHES : 20 20 CORN, whole kernel i 65 TS i
PEARS 20 | 20 GHEEHE | 85 | o5 |
PIMIENTOS, ripe 40 - GHHA 15 40
PLUMS, prunes | 15 | 15 | OKRA 1.*4!:.".-1.*?2!!!_..--”..3?_ 35
RHUBARB 10 10 | okra :;;',; ol bt | [ 75
EAUEHHHAUT 25 30 PEAS, green 45 -
ETHAWEEHNEE -] 15 ! PEAS, hlnl:ll;-l-'_rld 45 55
TOMATOES 10 ! 10 | PUMPKIN 85 | 105
TOMATO JUICE 15 15 EHI.IAEH 8BS | 108
FRUIT JUICES 5 -+ E‘I'I'EETFCITAT'EI'EE 100 110
7 | | VEGETABLE-SOUP |
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@) RENT 1o A vereran
@ BUILD ror A veresan
) REMODEL ron A verean
@ SELL 7o A vereran

List AU Vacancies with your

VETERANS TIOUSING CENTER
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