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Date: ca. 1870
Description: N. Winslow and Co. corn label that includes directions for 
opening the can and for preparing the corn.

[Left side]

            Hermetically Sealed
                     GREEN
                      CORN!
Prepared according to Winslow’s Improved Plan.
Warranted to retain all its original flavor for years in any climate.
                   Prepared by
          N. WINSLOW & CO.,
   No. 10 1-2 Union Wharf, Portland, ME.
     Also, Meats, Fish and Vegetables.
  Nathan Winslow,                    John Winslow Jones.
                   ––––––––––––––––––
Agents, –– K. Coulard, 107 South Street, New York.
  Newell, Hooper & Stevens, Melbourne, Australia.
J.H. Coghill & Co., San Francisco Cal.
             –––––––––––––––––––––––
                N.A. Foster, Printer.

[Right side]

                 WINSLOW’S IMPROVED GREEN CORN.
  Our preserved Green Corn has been in the market many years, and its
marked superiority over all similar preparations has been steadily main-
tained. In all our markets, both Atlantic and Pacific, it is a universal fav-
orite; ever commanding the highest prices, and ready sales, where it has
been introduced and tested.
   We have spared no pains in procuring the best variety of seed––and are
confident we have succeeded. Our works are located in the country––in the
very midst of our corn-fields––so that there is the least possible interval be-
tween the gathering and sealing up of the corn, and it will be easily under-
stood that it must be far preferable to that which has been carted a long dis-
tance before it has been put up. In the latter case, it is usually gathered the
day previous, and when it arrives at the Factory, it is necessarily in a heat-
ed and sweating condition.
                                         –––––––––––
                                       DIRECTIONS.
  The Canister can be easily opened by cutting round the bottom with a stiff pointed
knife or chisel, or what is better, a knife made for the purpose––The contents being pre-
viously heated, by placing the canister in boiling water, fifteen minutes. Or the canister
may be first opened, and the corn heated in a frying pan––without scorching.
   The corn is preserved in a perfectly natural state, consequently the consumer will sea-
son it to suit his taste, by adding salt, cream or butter.
   Those who are fond of corn puddings, will find this an excellent article for making them.


