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Rub-products: Cabbage, Turnip and Beet leaves 50
Wild greens: Wild cress, Purslain, Dandelion, Wild mustard, etc. 50
Mushrooms, 50.—Melon, Squash, Pumpkin, 51.—Kgg-plnnt....  51
Vegetable combination 52
Corn and tomato combination. . 52
Corn, tomato and string bean combination 52

Important notes 53
Chap. 11— Fruits 54

Sift and tender fruits:(peaehes, Plums, Apricots, Cherries, Strawberries, Cran­
berries, Raspberries, Blackberries 54
Strawberries, other recipe 54
Acid or sour fruits: Gooseberries, Currants, Blueberries, Wild cherries 55
Hard or firm-textured fruits: Apples, Pears and Quinces. 55
Apples packed whole. 56
Pineapple, 56.—Grajies 57
Wild grapes, 57.—Wild plums 57
Figs, 57.—Rhubarb 58

Chap. Ill —Meats 58
Poultry, 1st recipe, 58.—Poultry, 2nd recipe, 59.- -Spring chicken fried, 50.—
Fresh lieef, 00.--Corned beef, 00.—Pork, 61. Lamb, 61 Rabbit, Squirrel...... 01

Suggestions 62
Table giving the number of minutes allowed for " liing and sterilizing vege­
tables, fruits and meats 63
'nummary of operations   65
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