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for long stoinig, carry ther n l with
the top that does not break off in
handling stili adherlig to them. They
keep better when stored iu that way.

As they cati be topped when they

are picked up iu the field quieker than
at àuy other time, those that are want-
ed for immediate use should be tipped
as they are gathered. Neyer haudie
oulons when wet. Store lu a dry and

cool place. Do not store in deep piles.
1 have kept themn in good shape ntil
April when spread out five or six
lunches deep ou shèlves in a dry
cellar.

Vesetables for the Christmas MariSet
E. E. Adamns, Learmington, Ontario

-es, very littie attentiou
ffie subject of Christmnas
If we go to soute stores

tables are sold, and look
T"as we xnay call it, we

to give Our order because
or uuncleau appearance

,sent. This method of
[s for sale is far too back-
st be remedied if the

price thau if they are off ered in the uu-
dlean couditiou iu which they corne
direct from the soil.

This applies especially to Christmtas
off erings. The cousumner, at this seasou
of the year, is lookiug for the best that
cau be got. ' The cornug Christmuas diu-
uer mnust be somethiug out of the ordiu-
ary, It miust be one of the best of al
the year, aud it usually is. Celery,
parsnips, rutabaga turuips, Ounons,
parsley, lettuce, toiuatoes, cucumbers,
Hubbard squash aud sweet and Irish
potatoes, ail are valuable for the Christ-

preseutable article is obtEý
ips, parsuips aud potatoes
washed, although potatoes
off the list. The others s]
cleaued and stripped of si
so as to preseut a tast3
Well-forrned specirns of ki
be used so a tn 1-îAvP n i

cleaued
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