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HE Ford car has been on the market
twelve years, s'urely long enough
to have proven its high quality.
There is nothing experimental about
it. Every part has stood the test
of time and proven its stability with
hard service.. No other car has ever
approached the durability records
of the Ford,

No matter what price you pay for a car you
cannot get one with a stauncher chassis. Govern-

ment Laboratory tests have shown that the diff-°

erent parts of the Ford car are superior to those
inany other car. Ford Vanadium steel has'never
been equaled in strength

If you want a car that can plow through
deep mud, sand and gravel —that can-cross fields,
corduroy roads and ford streams— that can climb
the steepest hills- with ease  that will give the
greatest mileage all year round with the least
expense and care—then there is only ONE car
for you—The Ford.

of Provep

WRER BRTEE TE ARVERTIMAME MLaam

Sialen el svide

B i o VU

T e et

P

!

. S B e yr enlase
-tedt Toreiclings, ‘v ot

... . - hgmener Bis B

Bas e

F ARMERS AND THRESHERMEN

. . '.M“ e w1 e .“ [LLY

Hers arw 184 ' ihe i :‘0.‘ bas

w ot Bgrteni s givd Abey aider

THE STANDA]!D TRUSTS C co

o belade (uadh JBit@ling WD Mme

WOOL, S SENECA ROOT AND FURS

Wt o ate 10 or snall quahtities Do ot Gepese of anyhing t- =y

WW R. 5. ROBINSON m"“

August 22, 1917.

Fruns Minutes
Apples (whaole x
Apples (sliced 12
Apricots - [N
Hernes 1
Chernes o
Girapes 16
Penches 1%
Pea S
Pléfts 0
‘unees © ® il
N ots The tune pven as 16 the dires
tions is for quarnt jars: Add 10 per cent
for half uliuu Jars and deduet 10 pet

cent for pint jars, In all eases the water
must be boiling dunng the entire tims

given for sterthzation The time specified

here is that required if the water bath
method of eanning is followed

Canning Tomatoes

Grade the tomatoes for Npeness, sise
and quality. Do not use any that are
beginning o decay, as the flaver of the
whole tomtiato 38 injured. Seald to loosen
skine. Dip in eold water;Teut out im-
perfections, stem - apd blossom  ends
remove skins.  Pack whole, prefersidy
Fill jars with tomatoes snly . Do ot use
any waler Strained tomato juice may
e added. To oltain the tomato jules
cut up soane tomatoes and put on to cook
in a little water When saft, struin and
ill up ereviees in jars of whde tumatoes
Add one level tespoonful salt 1o each

quart  Flace mabder and cover on sl
mrtially seal. . Steriliae 20 10 0 panutes
emege jars, Lighten covers and inven
o exel

Sueet Corm on the (ob

Canning oorn on the ool s & waste of
spare (ine ranped gl more than thees
cdm i o jor, and i they are large not
pge than two Pk and can e
destely .  Be vaseful that the kernels have
not Legun to harden.  Mlanch o badl five
1o ten minutes - five f very fresh and
tender, ton if & litthe obd.  Plunge quickiy
i eodd water. Pack in Jars, allernating
bastts and tige.  Use only sesall stared enrs
for canping on ~d A quart jar will hold
stest four car  Add coe evel teaspegn
ful salt 10 earh quart and searly 68 Mo
with bt waler Adjust  retders and
roovers, partially tighten  Nenliae in beat
water outht of beder 1N) 1o 240 nunutes
Hemove jars, tighten fovers and invent

Ry ewmnd

Sueet Corn off the (b

wane as slove exrept oyt .rqa_. froe
ey after blanching and «old Am-'mr"
Park jars, adding one bevel teaspean M4
walt . the same ameunt of sugar way e
seeured Pl with it enter ths wi
pgegraity taut a semall e unt Proesed as
aleww

Pras Leans atel ovan shooidel le fntped
2 wos 2 prenilie alter thes arv gnt hererd
Thes quwhly b their flaver and deveby
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pras ate alewit thaveaguarters groen the
are murh smester ot his fage Pk »
the sarly meorming of op & chasdy o
nevet when vup has thone bt oy 1he 4

wyers! § r~ b 24 L st & e
thawe o ten BULUtes aroed) ' ap
Punge s oodd water fog a § [

s thie #hrh hag » tewt for Nl hing an
eodd dipping  Ihp the bagiup snd dowr
mvern!  tipes shabking s .
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thev am v ke well  Park o o addding
o Seasgeenll of salt v e
sl Bl with Bt mater Nedjust »

aned  covers ;‘ﬁ.;.n ushtee, v w e
wr llan.‘p e areopling * L O
Remave. Lihter mmovems and invert
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