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CLUB EMBLEM

The four-leaf clover with an H on each leaflet is the national
Boys' and Girls' 4-H Club emblem. The four H's represent the
fourfold development of head, heart, hands, and health.
CLUB PLEDGE
As a true club member I pledge my head to clearer thinking, my
heart to greater loyalty, my hands to larger service, and my health
to better living for my club, my community, and my country.
CLUB MOTTO
Make the best better
CLUB CREED
The Arizona 4-H Club creed is: I believe in boys' and girls' club
work because of the opportunity it gives me to become a useful
citizen.
I believe in the training of my head because of the power it will
give me to think, to plan, and to reason.
I believe in the training of my hands because it will make me
helpful, skillful, and useful.
I believe in the training for health because of the strength it will
give me to enjoy life, to resist disease, and to become efficient.
I believe in the great trinity of club work; the school, the home,
and achievement.
I believe in my country, in the state of Arizona, and in my responsibility for their development.
To the fulfillment of all these things I am willing to dedicate
my service.

4-H CANNING CLUBS
The five years of 4-H club work in canning are designed to give
club girls a practical working knowledge of the general field of
food preservation, and if possible should be taken in order.
It is highly desirable that all canning club girls should take the
first year's work before taking the work of the following years,
because the first year's work covers the simpler processes in food
preservation. But where it is not possible to obtain fruit and
tomatoes, and the girls desiring to form a canning club are of the
age required for second year work it would be permissible to take
the second year before the first. The remaining years should be
taken in the order specified. The third year's work is not absolutely essential but is necessary in order that club girls may receive
general instructions that are very important and without which
their knowledge of the entire field mapped out for them would be
decidedly lacking.
The fifth year's work is not necessary in order to complete the
field of canning but it does make a splendid program in canning
for older girls who have had the previous work.
More than one year's canning may be carried on during any one
year, particularly if the first year's work is the one taken with
some other year. The requirements for each year's work are as
follows:
REQUIREMENTS FOR FIRST YEAR 4-H CANNING CLUBS
1. Each member will can at least 3 quarts of tomatoes or 3 pints
of ripe pimientos.
2. Each member will can 9 quarts of fruit, 3 quarts each of any
three varieties.
Exhibits:
1. Three jars of tomatoes or ripe pimientos.
2. One jar each of three varieties of fruit.
REQUIREMENTS FOR SECOND YEAR 4-H CANNING CLUBS
1. Each member will can 9 quarts of vegetables, 3 quarts each
of any three varieties.
2. Each member will make 9 pints of vegetables or fruit preserves, 3 pints each of any three varieties.
Exhibits:
1. Three jars of vegetables, three varieties.
2. Three jars of preserves, three varieties.
REQUIREMENTS FOR THIRD YEAR 4-H CANNING CLUBS
1. Each member will can 9 quarts of pickles or relishes, 3 quarts
each of any three varieties.
2. Each member will make 9 pints of jams, butters, conserves,
or marmalades, 3 pints each of any three varieties.

Exhibits:
1. Three jars pickles or relishes, three varieties.
2. Three jars jams, butters, conserves or marmalades, three
varieties.
REQUIREMENTS FOR FOURTH YEAR 4-H CANNING CLUBS

1. Each member will can 9 pints of meat, 1 pint each of any
three varieties.
2. Each member will make 9 pints of jelly, having at least three
varieties.
Exhibits:
1. Three jars canned meat, three varieties.
2. Three jars jelly, three varieties.
REQUIREMENTS FOR FIFTH YEAR 4-H CANNING CLUBS
Each member will can:
1. Three varieties of fruit.
2. Three varieties of vegetables, including tomatoes and greens.
3. Three varieties of pickles or relishes.
4. Three varieties of preserves, including jams, butters and
marmalades.
5. Three varieties of jelly.
6. Three varieties of meats.
Exhibits: (The budget needed for a single individual for one
week.)
1. Three jars of vegetables, including tomatoes and greens.
2. Three jars of canned fruit, three varieties.
3. Three jars of canned meat, three varieties.
4. One jar of preserves (Jams, butters, marmalades, or jelly).
5. One jar of pickles or relish.
6. One jar of tomato, fruit, or kraut juice.
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EXHIBITS

Each member shall also make an effort to exhibit at local, county,
and state fairs. The budget needed for a single individual for one
week is as follows: Three jars of vegetables, including tomatoes
and greens; three jars of canned fruit, three varieties; three jars
of canned meat, three varieties; one jar of preserves (jams, butters,
marmalades or jelly); one jar of pickles or relish; one jar of tomato,
fruit, or kraut juice.
These products may be exhibited in any standard glass containers. If member cannot make a complete exhibit, she should
exhibit as many of the required items as she can.
SCORE CARDS
Each member should practice judging her own work according
to the score cards found in the back of this bulletin, and she should
if possible repeat her efforts in canning each class until she can
produce a high-scoring product.
TIMETABLES
Timetables for processing fruits, meats, and vegetables are given
in the back of the bulletin for the convenience of the club member.
THE BUDGET
Definition

Webster defines budget as a stock or a store. Therefore, a family
canning budget is the amount of canned foods needed to supply a
family during those months when those foods cannot be procured
in the fresh state. It is presupposed that canned foods will be
supplemented by fresh foods and dried products. A canning budget is made in order to avoid an under- or an oversupply of canned
goods. Some products deteriorate in color and flavor upon standing and hence mean lost work.
CONTAINERS

Containers may be any type of glass jar which can be tightly
sealed and that is suitable in size for the family, For a family of
five, one must use a quart jar to have sufficient for a meal, while
for a family of two a pint jar would hold sufficient for a meal.
The club member should use the size of container needed by her
family and may exhibit the requisite number of containers from
this stock.
Often it becomes a problem to meet the nutrition requirements
of the family the year around. Therefore, it is necessary to know
these requirements and carefully budget your canning, and can
to fulfill these requirements. To have these nutritional requirements, it is necessary to provide the following: Two servings of
vegetables daily (besides potatoes) one of these a raw or leafy

