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Keeping of Vegetable», 
and Meat»
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farm and dairy
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Home Club 
Dairy ex- 
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should not be allowed to gro-due means 
ondolencog ■prias.

Such roots us carrots, pnrsi 
turnips remain plump 1 
placed in earth or sand 
on the cellar floor.

They should be dried from tic 
time with a cloth and kept, u, 
cellar floor but on a shelf, and 
8‘,^“r,a,to'1 from each other.
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Celery should be neither trii 

nor washed, but packed heads u

Tomatoes may be kept until J 
»r.v, if gathered just la-fore I 
wiped dry, and placed on straw 
ered racks in the cellar. They si 

fir"1. and well-grown apecin 
not yet beginning to turn. As 
ripen they may be taken for 
use, and any soft or decaying 
must be removed.

Apples, if for 
tumn, may be sto: 
out further preca

their 
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ution than to I 

yiom over now and then to rem 
delaying ones; but if they are t 
kept till late winter or spring 
must be of a variety known to 
well and they must be handpi 
nnd without blemish or br

cellar. As a further preca 
"m ur Wra,‘ped “Irately 

Kars may bo kept for a 

time in the same way, or packet 
sawdust or chaff, which absorbs 
moldin'0 Wh*ch miK,lt otherwise f. 

Oranges and lemons are

Its.

.>uild-

same way. Wrapping in 
u hero essential, n8 the 
skins if bruised offer good feet 
ground for mold. Oranges mav 
kept for a long time in good co: 
tion if stored where it is very 
but where freezing is not ptissi

S

brine, an old 
method.

Cranberries, after careful 
over to remove soft ones, 
in a crock or firkin and covered m 
water. A plate or round board pla 

d weighted serves to k,<»n top and
ill-- berries under watei T 
should be changed once « month 

In winter large pieces of fresh in- 
mny * J?ur,hased and hung in 1 
cella-. Thin pieces, as mutton cho 
are sometimes dipped in mutton su 
which keeps the surface from dryi 
and is easily scraped off before cot

fth*

—

mg.
Turkeys, chickens and other bi 

should be carefully drawn ns soon 
killed and without washing hung 
the coolest available place 

Salt pork and corned beef shot 
be kept in brine in suitable jars, kei 
or casks, and should be weighted so 
to remain well covered. A plate 

r board weighted with a clean atone 
an old-fashioned and satisfactory <

Eggs may be packed for winter 
in lime-water or in water-glass so 
tion. Many housekeepers have good 
success in packing them in bran, in 
oats, or in dry salt, but according to 
experiments, the preference is to he 
given to the 10 per cent, solution of 
water-glass. Exclusion of the air wi h 
its accompanying micro-organ ism < and 
the prevention of drying out are what 
is sought in all cases. Packed eggs 
are not equal to fresh eggs in flavor 
but when they are well packed, are 
of fairly good quality and perfectly 
wholesome.
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