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The Art of Fruit Bottling

This is the season of fruit, and
housekeepers should take time by the
forelock and set about stocking their
store<cupboard for the winter. In the
country the orchards are overflowing
with fruit of all kinds, while in the
city the hawkers are bringing it
round from door to door at reason-
able prices.

There are always two ways of boil-
ing fruit—either by stewing the fruic
in the preservin~ pan, and filling the
bottles afterwards or by cooking the
fruit in the bottles, which are placed
in a copper for this purpose. Then

we may either use water or syrup
whichever we prefer. For the former
process fill the bottles to the neck

with good prepared fruit, and add as
much cold water as they will contain
Place the bottles in the boiler of
warm water, putting straw round
their bases to keep them from hit-
ting together and cracking; or, if
one happens to be a handy carpen-
ter, it would be well worth while to
knock up a rough frame to exactly
fit the boiler, and in which the bottles
might stand
PROPER FILLING OF BOTTLES

When the fruit is quite cooked, the
bottles must be filled right to the
top with boiling water. Here is the
critical point. It will not do to fill
bottle after bottle with water which
has boiled. FEach must he filled se-
parately with water at the boiline
point, and then be instantly fastened
down. This little precaution makes
the turning point between failure
ind success.  So it will be necessary
to have two or three kettles ready a
few moments behind the other so
that the whole boiler full of bottles
may be finished off within a short
space of time.

One pound of sugar to every quart
of water will make a good syrup for
almost every kind of fruit. Boil for
15 minutes, and skim carefully. Pre-
pare the fruit, fill up the bottles, put
the syrup over, place on the lids of
the jars (without the rubbers), and
put into the boiler. Watch carefully
and take up immediately when ready.

TIME OF BOILING

Some fruit naturally will take a
longer time than others. The softer
fruits, such as peaches, apricots, and
plums, will take about 10 minutes,
but five to 10 more must be allowed
for the harder kinds. When ready
fill 1o the top with more syrup, which
must be kept boiling on the stove,
and fasten down immediatelv. Many
housekeepers put the fruit into the
svrup in the preserving pan, and
cook this way but this is, of cour
1 have
seen success result hoth ways. Be
sure that you fill the jars right to
the top, so as to exclude all air, and
do not put on the rubber rings until
just hefore fastening down.

Store in a dark and perfectly drv
cuphoard, and you will find your pre-
served fruit a huge success durin -
the winter months, when little fresh
fruit is obtainable Remember, too,
to open the bottles and take the fruit
out _several hours hefore it is requir-
ed for use. The absence of air pro-
duces a sort of “flat” flavor. which
however. disappears after a little
time. Some people, too, like to re-
cook their fruit before serving, but
this is just a matter of choice,

L A
Do You Rest Enough?

The mother of a large family, who
lived to a great age, attributed her
powers of endurance to the fact that
she alwavs rested half an hour in the
middle of everv day. One would

son of extraordinary strength, or
whether she chose the psychologic
moment for her’siesta,

The time to mend a weak article is
before it breaks. The time to rest is
before you are dead tired. When the
day’s work has brought you to a
point of exhaustion, nothing but a
night's rest will do vou any vood.
It seems to be inbred in most women
that it is a merit to keep on working
until you are readv to drop. Never
was a greater mistake. Work stren-
uously if you will, for a few hours,
then make a hreak. Drop down flat
on vyour back and relax all your
muscles for 10 minutes or so, rise up
and go on

VARY DAILY WORK

Another help in easing one’s daily
work is to vary it as much as pos-
sible. Try not to have long stretches
of doing one thine. Tt is horrible
drudgery to stand all day lone at the
ironing table. But a couple of hours
sandwiched in between sweeping a
room and baking a cake, is not at
all arduous

ere are seven davs in the week.

and it is not necessary to clean all
the rooms in one dav. Outside the
necessary  routine of the meals for

each dav the houschold programme
ought to be elastic, subject to revi
sion as occasion aris The defi-
nite order is valuable in the house
with servants, a bondage to the wo-
man who does her own work. —Grain
Growers’ Guide,

LR N
Summer Hatpins

Small hand-made lace medallions
of Trish crochet are delightful little
;‘n\'rn for pins worn in the summer
at.

_Select smooth-topped hatpins, any
size vou like hest, although it is hest
not to have them over one inch and
a half in diameter, and cover their
tons  with pieces of dark-coloured
silk or satin.  Have white satin for
the all-white hat. and erochet dainty
lace covers, placing a little lace
flower in the centre of each

nintop is covered with silk first and
then the lace cover is sewn on un-
derneath the nin’s head. These can
be easily taken off and washed if
thev hecome soilnd

THE COOK’S CORNER

Recipes for publication are re-
auested. Inquiries regarding eook-
on recueat o the Roumanom B,

h e Fousehol itor,
Farm and Dairy, Peterboro, Ont.

To Can_ Tomators Whole.—Select
tomatoes of equal size which will eas.
ily slip into a half gallon fruit jar. 1f
a tomato is too large the seeds will
squeeze out and spoil the appearance
of the canned fruit. Have the jar
setting in a pail which has a little
ot water in it. Scald and peel the
tomatoes and drop into the jar until
full.  Pour boiling water into the jar
until it runs over enough to take
everv bubble out. Seal and let stand
in the hot water until cold. These
can be di:rd as nicely as fresh to-
matoes and seasoned when ses
Will keep for vears o
To Can Raspberries without Sugar.
Pick berries early in the day hefore
they are heated by the sun, put in
preserving kettle with enough ecold
water to almost cover and bring them
to a boil, and when all are thorough-
Iv heated through, turn inte jars and
seal while hot,

Fill Loiling hot fruit in jars fnst
taken from hot water whore they
hava heen sterilined. Place far in
shallow nan of hot woter whila fill-
ing. Run knife around inside to re-
move any air bubbles. Wine rim of

like to know whether she was a per-

,g

measure for walst e
sure for'skirts. Address all ordem
to the Pattern Department.

The Sewing Room

Patterns 10 cents each.
and

*
»
3

RINCESSE DRESS, 7461
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ful and girlish gy
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For the 16 you
size will be requird

yards 3 inches or 334 yards 8 inche
wide, with 12 yard 18 inches wide for the
voke and stock eollar.

This pattern is cut in sises for miss
16 and 18 years of age.

Every varioty of
draped skir &
smart this season

This one is gracetu
and so simple thy
it can be made with
out the least difi
culty. The right
front is plaited o
the left edge and s
lower portion of e
trasting material »
attached to it
For the medion
sise, the skirt wi
require 3 34 yard
of material 27 or &
inches wide or 21!
yards 44 jnche
wide, with 34 yard 27 inches wide for th
lowor portion. The width at the lowe
edge is 218 yards.
This pattern is cut in si
% and 30 waist measure
BLOUSE OR SHIRT WAIST, 740
This  simple
can be made into 1w
or three of complete
ly  different syl
without changing
fundamentally. Wi
ther the long sleevs
finished with th
wide rolled over cuft
or the straight pli

for 22, %, %

ones does not in Ay
way interferc wid
the  general efft
both styles are &

vogue and either o
be used.

For the medim
size will be requind
yards of ma

rial 27, 268 yards ¥
214 yards 8 inchs
wide.

This pattern is cut in aises 3, %, ¥ &
42 and 4 inch bust measure.

FIVE GORED SKIRT, 7452
Bkirta made wid

overlapped frout
portions are nev
and smart.  Thy

‘This one takes e
ceptionally graceful
lines. It gives &
effect of height ané
slenderness that ¥

in every way desir
able.

material has figon
or map; if not, 2 34 yards 44 inchs wik
will suffico; for the panel will be nesdsd
34 yard 27 inches wide. The width of the
skirt at the lower edge is 2 1-2 yards
This pattern is cut in sizes for a &

iar, pnt on_sterilised rubber and
fasten top. Work quickly,

94, 26, 9, 30, 32 and 3 inch walst messure
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